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Third Year B. Sc. (Home) (F.N.) Examination

March / April – 2006

Food Analysis

(New Course)

Time : 2 Hours] [Total Marks : 50

ÁÒ«fiÎ — …wfl …HÎÎ› I›Î_ ±Î¿ÚÏ÷ ÿÎıflÎı.

1 (±) „VfiB‘÷ÎfiÌ T›ÎA›Î ·¬Îı. ’ÿÎ◊˝fiÌ „VfiB‘÷Î ‹Î’‰ÎfiÌ ’©Ï÷ ‰HÎ˝‰Îı. 8

(⁄) ÁıLÀˇÌŒ˚›{fiÎı ÏÁ©Î_÷, fl«fiÎ, ¿Î›˝’©Ï÷ ±fiı ≠¿ÎflÎı …HÎÎ‰Îı. 8

±◊‰Î

1 (±) ÁıQ’· ±fiı ÁıQ’·Ÿ√fiÌ T›ÎA›Î ±Î’Îı. ÁıQ’· ⁄fiÎ‰À‹Î_ ±Î‰÷Ì 8

‹U¿ı·Ì±Îı Á‹Ω‰Îı.

(⁄) ±ıÏÁÕ, ⁄ı¥{ ÷◊Î ZÎÎflfiÌ T›ÎA›Î ÷◊Î ÷ı‹fiÎ √HÎ‘‹ÎıÛ ·¬Îı. 8

2 (±) pH ‹Î’fifiÌ fl_√Ï‹÷Ì› (¿·flÌ‹ıÀˇÌ¿) ÷◊Î ≥·ı@ÀˇÎı‹ıÀˇÌ¿ ’©Ï÷ ‰HÎ˝‰Îı. 8

(⁄) ‰ÎıÀfl⁄Î◊fiÎı ÏÁ©Î_÷, fl«fiÎ, ¿Î›˝’©Ï÷ ±fiı µ’›Îı√Îı …HÎÎ‰Îı. 8

±◊‰Î

2 (±) ¿·flÌ‹ıÀˇÌfiÎı ÏÁ©Î_÷ ·¬Îı. ¿·flÌ‹ÌÀflfiÌ fl«fiÎ Á‹Ω‰Îı. 8

(⁄) √ıÁ ·Ì¿‰ÌÕ øÎı‹ıÀÎı√˛ÎŒÌ Ï‰V÷Îfl◊Ì Á‹Ω‰Îı. 8

3 À>_¿fiÎıÓ‘ ·¬Îı — (¿Îı¥’HÎ hÎHÎ) 18

(1) CÎfi÷Î‹Î’fifiÌ ’Ì¿fiÎı‹ıÀˇÌ¿ ’©Ï÷

(2) Á‹V◊ÎÏfi¿Îıfi_ ‹ıÕÌ¿· ÁÎ›LÁ‹Î_ ‹Ëk‰

(3) Á‹Ω‰Îı — Ï≠ÁÌÂfi ±fiı ±ı@›flÁÌ

(4) {Îıfi· ≥·ı@ÀˇÎıŒÎıflÎıÁÌÁ

(5) ⁄ı·ıLÁfiÎ ≠¿ÎflÎı

(6) flÌ±Îı·Îı∞¿· ‹Î"Õı·
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ENGLISH VERSION

Instruction : Draw figure wherever necessary.

1 (a) Define viscosity. Describe the method for determining 8

viscosity of material.

(b) Write about principle, structure, operation and types 8

of centrifuge.

OR

1 (a) Define sample and sampling. Explain difficulties 8

while preparing samples.

(b) Define acid, base and salt and write their properties. 8

2 (a) Describe the colorimetric and electrometric methods 8

for pH measurement.

(b) Write about principle, structure, operation and uses 8

of waterbath.

OR

2 (a) Write the principle of colorimetry. Describe 8

construction of a colorimeter.

(b) Gas liquid chromatography – Explain. 8

3 Write short notes : (any three) 18

(1) Pyknometric method for density measurement

(2) Importance of isotopes in medical science

(3) Explain : Precision and Accuracy

(4) Zonal Electrophoresis

(5) Types of Balances

(6) Rheological Models
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