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ENGLISH VERSION

1 Define population and sample. Describe sampling
techniques and preparation of sample.
OR
1  Explain accuracy, precision and specificity of analytical

methods.

2 Define density and describe methods of measuring
density of liquids.

OR
2 Define viscosity and describe method of determining

viscosity of liquids.

3  Discuss in detail paper chromatography.
OR

3 Discuss electrodes used in pH meters.

4  Explain the principle, construction and working of
water bath.
OR
4  Explain the principle, construction and working of

centrifuge machine.

5 Write short notes on : (any two)
(a) Rheological models
(b) Thin layer chromatography
(¢) Reporting results following food analysis

(d Hot air oven
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