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F&N: Food Analysis (Major-14)
Time: 2:00 Hours Marks:50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que.1 What is sample? Discuss its process methods and what are the traditional word used in it. (10)
Que.1 Explain reliability of results of food analysis. ox
Que.2 Define density and describe the methods of measuring density of liquids. (10)
Que.2 Define Viscosity and discuss the method of m(e)éiuring viscosity of fluids.
Que.3 Describe Paper Chromatography and its types. (10)
Que.3 What is Isotopes? Explain its types and bioch?rrl?ical importance.
Que.4 Explain instrument of Fluorimetry. (10)
Que.4 Explain information about different types of bCa)IIZIlces.
Que.5 Write Short Note: (Any Two) (10)

1) Calorimetric method of PH measurement.
2) Zonal Electrophoresis.
3) Inflame photometry structure of burner.
4) Oven
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