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Instructions: All questions are compulsory.

Q.l Attempf any fwo from the following

a) Discuss sampling of food sample.

b) Explain Kjeldahl's rnethod for estimation of protein content.
c) Describe different methods for estimation of moisture

content of food.

Atfempt any tn,o from the following
Write a note on HPLC.

Explain affi n ity chromatography.

Write a note on partition chromatography.

Attempt the following

lllustrate Different parts in colorimeter.

Explain in detail Beers Lambert law.

or

Discuss in detail atomic adsorption spectrophotometer.

Attempt the following

Explain mineral estirnation using flame photometer.

Describe factors affecting electrophoresis.

or
What is electrophoresis and explain SDS PACE.
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Food Analysis
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