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B. Sc. (Home Science) (Sem. V) Examination
October / November - 2018
Paper - I - Food Analysis Part - 1

(Foods & Nutrition)
(Old Course)

Faculty Code : 007
Subject Code : 001530

Time : 2 Hours] [Total Marks : 50
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ENGLISH VERSION

What i1s sampling ? Explain problems encountered
by the preparation of sample.

OR
Define chromatography. Explain adsorption
chromatography.

Explain : Reliability of analysis.

OR
Discuss different types of balance used for edibles
analysis in detail.

What is density ? Explain in detail methods to
measure it.
OR

Explain sampling methods.

Explain properties of acid and base.
OR

Describe electrodes used for pH measurement.

Write short notes : (any two)

(1) Paper chromatography

(2) Oven : Principle, design, work

(3) Rheological models.

(4) Hot Plate : Design, Principle, Work.
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