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1.     Answer briefly  any sz.#  of the following  :

G)       Food safety

(a.i)     World Trade  organization

(a.I.i)     Sensitivity tests  of sensory evaluation

(I.u)      Codex

(z')      IUPAC

(z'f)      TSS

(z';i)    ISO

(I,Zii)   pH

Tiii= rtlrt9H- E a iffi 5: ffl difro i3it an  :

(f)     apSen
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(G'U)     qfro
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(uz)     a.qu.ngF.   (Tss)

(z%.I.)     en€.Rg.ch.   (ISo)

(ujz'Z)   pH
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2.     Discuss in detail the  sensory characteris`tics  of food.

ein qfr ffi ian3it TT{ iin a ed qfrisi

3.     Describe the inportance and procedrre of auditing as given under Food safety

and standards  (Food safety Auditing)  Regulations,  2018.                             18

qiap Sap ngj rfe[:;;  (gTqu ¥iap aen qftap)  iffl,  2018 ;i%  rfu te TTq aen

qft8lDT ifr qga  efro  rfu 5T wh  qfiiati

4.     Describe the sensory evaluation Of food by Difference tests and Rathg tests.  18

ck qftgrqfi  3RE 3i=in qftari Ei{T  Qin a RE igiv ffl rfu qfrisL

5.     Discuss evaluatiqu of physical parameters of food using diffdrent instmments.

18
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6.     Explain  significance  of quality testing in  ensuring  safety  of food.

Qin  qfr  iFap  g=TR=qH  nd  a  ¥Oiaffl qflarT i±  TiEa fl iFicaT  qifei

7.     Write  short notes  on  any ffrree  of the following  :

(i)       Proxinate analysis  of food

(a.i)     Applications  of sensory  evaluation in food industry

(ZZZ)    FSS  (contaminants,  toxins  and residues) Regulations,  2011

(€u)     Difference between  subjective  and objective  evaltration Of food

(I;)      FSS  (Food recall Procedures)  Regulation,  2017.
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