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Attempt five questions in all, including Question No. I which is compulsory and
selecting one question from each Unit.
N I
Attempt the following:-
(a) What is fortified milk?
(b) What is SEM and TEM? Give one application of each.
(c) Define electrophoresis and centrifugation.

(d) What is ion exchange chromatography? (4x2)
UNIT -1

(a) Discuss the water holding capacity of food items and its significance.

(b) How color measurement is one in different types of food. (4+4)

Explain the qualitative methods for microbial enumeration. {(8)
UNIT-1I

Discuss the principle and application of thin layer chromatography. (8)

Describe the principle and application of Bright field microscopy. {(8)
UNIT - 111

How electrophoresis can be used to detect contaminants in food items? (8)

Wrile short notes on: -
(a) Radiations

(b} Filtration (4+4}
UNIT - IV

What is LC-MS? Discuss in detail the role and application of HPLC in food

analysis. (8)

Write a note on: -
(a) PCR
(b) ELISA




