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1.      Describe the  fouowing briefty (any sj#)  :

(d)    Triangle test  and its use in.sen.sory evaluation

(a)    Hedon-ic  scale in food prodrct testing

(c).    Inhibitory  substances  for microbial  growth

(cZ)   Foam in the context of food Prodrct§  and 'its formation

(e)    Importance Of glass packaging in the food industry

®     Zeta poten-tial
\

Gr)    Eutrophication.

6x3=18

P.T.O.



(2,)

2.     Differentiate between  (any *faree)  :

G)     Intrinsic  and Extrinsic factors  affecting microbial growth

(£Z)    Sols  and  Gels

.(jjz)  Rigid  and  flexible  packaging

(Zz;)   Descriptive and Discriminative tests
+

(I;)    Sanitizers  and detergents

(u£)   Acidity and a]kalinity  of water.
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3x6=18

3.      (a£)    Describe  the  theories  of gustation,  focusing  on  the  recognition  and

perception of basic tastes.                                                                                 8

(a)    Define Biological Oxygen Demand (BOD) and Chemical Oxygen Demand

(COD). Explain the methods used for their determination and discuss their
importance in wastewater treatment.                                                 4+6=10

4.      Justify the  following  statements  (any  ffa7iee).,:                                              3x6=18

`(c!)    Water hardness is  an inportant parameter for assessing water quality.

(a)   Packaging plays  a key role in enhancing the shelf life of food products.

(c)    Cleaning-In-Place  (CIP)  is  a vital procedure in the  food industry.

(d)   Taste  and flalvor are ,critical  components in  sensory  evaluation  of food.

(e)    Emulsifying agents .are essential  in  food processing.

5.      (a£)    Explain  the  concept  of breakpoint  chlorination.  Describe`  the  different

properties Of wastewater and highHght their inportance in food-related

applications. 4+4=8
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(Z7)    Elaborate  on  the  importance  of packaging  in  ensuring  food  safety.

Mention the different types Of packaging matehals used in food packaging,

outlining their key properties, and provide suitable examples for any froo

of them.                                                                                                     4+3+3=10

6.      (a[)    Hovi.de `a briefove-rv`iew  of the diffe.re+nt types of `sensory 'painels.  Expla'in

any 2 theories  of olfaction.                                                                      2+6=8

(a)    Describe the different phases Of the bacterial growth curve with a neat

labelled diagram.                                                                                               10

7.     (cz)    Outline the methods used for wastewater treatment, describe the various

secondary treatment methods in detail.                                            2+8=10

(a)    List the factors affecting the growth of microorganisms in foods. Discuss

the  effect  of pH  and  nutrient  content .of food  on  the  growth  of

mcroorganisus.
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