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selecting one g nestion from cach Unit.
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Attempt the following (write in briel).

a) Importance of quality control.
b) Dilference between Quality Control and Quality Assurance.
¢) Short note on GMP,

d) Mention and explain elements of quality.

¢) Explain three Food Laws.

f) Write in brief about HACCP and USFDA.

g) Describe Sensory Evaluation,

h) Mention and explain three sensory tests. (8x1)

UNIT -1
Setting up quality assurance and quality control system in a food industry, mention

every point where quality checks are needed taking example of any food industry.(8)

Food quality management for food materials keeping Quality control in mind.(8)

UNIT-1I
Explain TQM and its elements in detail. (8)
Explain GMP, GHP, GLP, Quality circles along with their objectives and importance.
(8)

UNIT - 111
What are food additives enlist some with their usage, and also give information about

CODEX and Institutions controlling it. (8)

What are food laws explain few of them, explain USFDA and 1SO 9000. (8)
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VIIL

Sub. Code: 40153
(2)

UNIT -1V

What is sensory cvaluation, describe process of selecting sensory panel, explain

environment and conditions needed at sensory booth. (8)

Explain in detail all the sensory tests performed in an industry and also explain

chemistry of basic tastes. (8)
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