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NOTE: Attempt five questions in oL il | Max. Marks: 40
selecting one question from vu;fl:’;(h:;;. MR o cnpaioy o8
L. Answer briefly:- o
a) GC-MS
b) Dark Field microscopy
¢) Microbial enumeration
d) Color measurement in food (4x2)
UNIT -1
[ a) Write a short note on the thermal properties of foods.
b) Explain: any one method for estimation of moisture and ash content in food (2x4)
Il Discuss the qualitative methods to isolate pathogenic microorganisms. (8)
UNIT - 11
IV. a) Discuss the applications of lon Exchange chromatography.
b) Discuss the principle of TEM. (2x4)
V. Explain the working and applications of Fluorescent microscope. (8)
UNIT - 111
VI.  Write short notes on:
a) Principle of Centrifugation
b) Application of Electrophoresis (2x4)
VII.  Discuss any one technique used for detection of contaminants and food constituents. (8)
UNIT -1V
VIIL.  a) Describe the applications of Mass Spectrometry in food analysis.
b) Discuss the principle of ELISA. (2x4)
IX.  Describe the principle and applications of RTPCR. (8)
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