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ENGLISH VERSION

Instruction : Each question is compulsory.

Answer the following questions :

1 Write about sampling methods and define.
(homoginity, population, subsample, segment.)

OR

1  Define methods of food analysis.

2  What is density ? Describe any two methods for

determining density of liquid.

OR

2 Describe electrometric methods of PH measurement.

3  Define chromatography. Discuss partition chromatography.

OR

3  Explain gas liquid chromatography.

4  Define acid, base and salt and write their properties.
OR

4  Give information about different types of balances.

5  Write short notes : (any two)
(1) Oven
(2) Difficulties while preparing sample
(3) Rheological model

(4) Hot plate.
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