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ENGLISH VERSION

What is sample? Explain its process methods.
OR

Explain problems encountered by the preparation of sample.

Define Acid, base and Salt? Explain their characteristics.
OR
What is density? Explain Pycnometric method and Buoyancy

method?

What is chromatography? Explain partition chromatography.
OR
Explain gasliquid chromatography.

Explain different types of balances.
OR

Explain oven structure, principle and work.

Write short notes on : (any two)

(1) Traditional word. Used in sampling.
(2) Rheological models.

(3) Electrodes used for PH measurement.
(4) Water-bath.
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