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SECTION A
S. No. | Short answer type Questions or Fill in the blanks (1.5 marks each) 30 Marks | CO
1 What are the requirements for quality? 1.5 marks | CO1
2 How Quality can be judged? 1.5 marks | CO1
3 What due you mean by Nutritional Quality? 1.5 marks | CO4
. . — 5
o ) Density ) Shape ) size. c)tendemess L marks | COL
5 How will you detect mi_lk is ac_JuIterated with water? 15 marks | CO5
a) Color b) specific gravity 3) volume d) None of the above
' ?
° Whgh (I)\;I]Esrt]:fdrokl:)n\c/jvmaapt)e .c) Rice d) Oats 1.5marks | COL
L o o b
8 Which material is used as standard for sweetness? 15 marks | co1
a) Glucose b) Lactose c) Sucrose d) Fructose
- . — TS
’ th; IS(;?ancl;\ail::gscrt])a;rzggtrifittl; 0cf) ?/:)slcsggllgy d) hardness 1.5 marks | CO4
10 Which compc_)und_is requnsible for Qdor of ranc_id bqtter? 15 marks | CO1
a) Butyric acid b) Diallyl sulphide c) Acetic acid d) Thymol
11 What is full form of 1ISO? 1.5 marks | CO1
12 What is Descriptive testing in sensory analysis? 1.5 marks | CO5
13 What do you mean by Quality policy? 1.5 marks | CO5
14 What do you mean by a sample? 1.5marks | CO1
15 What do you mean by a Patent? 1.5 marks | CO5
16 What do you mean by Sanitary Practices? 1.5 marks | CO5
17 To increa_se the quality of fat rich_ food product which component of gas is removed 15marks | co1
a) Nitrogen b) Carbon dioxide c) Oxygen d) Hydrogen
18 What do you mean by critical control point? 1.5 marks | CO5
—— . . 5
T o e
20 What is full form of NABL? 1.5 marks | CO5




SECTION B 20 marks 4 questions 5 marks each

Q Short Answer Type Question (5 marks each) 20 Marks | CO
1 What is Quality control? Briefly write about its importance in Food Industry? 5 CO3
2 What do you mean by chemical composition and how it affects food quality? 5 CO4
3 What is sensory analysis? What are different sensory attributes? 5 CO1
4 What is the role of microorganism in food quality? How microorganisms
: . 5 CO2
deteriorates the food quality?
SECTION C 30 marks
Q Two case studies 15 marks each subsection 30 Marks | CO
1 a) What are ranking and hedonic scale? Differentiate between ranking and hedonic
scale? (10 marks) 15 Cco3
b) How Quality management system benefits the food industry? (5 marks)
2 a) What is HACCP? Why it is important for the food industry? Describe its 7
principles? (10 marks) 15 CO2
b) What is GAP? How it is important in Food Quality? (5 marks)
SECTION D 20 marks
Q Long Answer type Questions Scan and Upload (10 marks each) 20 Marks | CO
1 What type of training is required for sensory panelists? What is the required
o O : 10 CO5
qualification for a sensory panelist?
2 a) Describe different sampling techniques? (5 marks) 10 co4

What are Good hygienic practices? Basic requirements for GHP? (5 marks)






