T O R OO0
JV-007-001530 Seat No.

B. Sc. (Home Sci.) (Sem. V) (CBCS) Examination

October - 2019
Food Analysis (Part-I) (FN) : Paper - 1
(Old Course)

Faculty Code : 007
Subject Code : 001530

Time : 2 Hours] [Total Marks :

1 Ava A Rl sl Ul Awasdl oidiaeHl vtadl
Hagdlail Aundl.
vYal
1 esdl ved g ? udldl andl Wual viedl 8 ugla auendl.

2 [adRel siH2lugl wauendl.
vl
2 AZlsyy MUl L A s1duglt AHendl.

3 yussel Ml Awasdl erlge yHAdl.
vYql
3 RS GG v ARl eyl ]l del oMl yHendl.

4 Y yaldl sl yHendl.
YL
4 el %el oa- [l HUsdl 2.

5  gsdid avl @ (S15ua &)
1) slewe
2)  AA[[dL W s1H2U8]
(3) &SRl
(4) pH WHAl HI2 QuAdl HAs3.

10

10

10

10

10

10

10

10

10

JV-007-001530 ] 1 [ Contd...



ENGLISH VERSION

1 Define sample and sampling explain difficulties encountered 14
while preparing sampling.
OR
1 What 1s density explain any two methods for determining 14

density of liquids.

2 Explain partition chromatography. 14
OR

2 Explain the composition and operation of centrifuge machine. 14

3 Explain the preparation of sample for analysis. 14
OR

3 Define acid base and salt and write their properties. 14

4 Explain gas liquid chromatography. 14
OR

4  Give information about different types of balance. 14

5 Write a short note : (any two) 14

(1) Hot Plate

(2) Asending paper chromatography
(3) Hydrometry

(4) Electrode use to determine pH.
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