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Instructions:All questions are compulsory.
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Attempt the following
Define Food.

Explain sensory analysis.
Define risk .
Write a full form of G.H.P. & G.M.P.

Explain need for food Laws.

Attempt the following

Explain need of quality control in food industry
Write a short note on objective parameter

or
Explain characteristics of quality measurement.

Attempt the following
Write a short note on preparation of score card

Describe sensory room rules.
or

Explain different method for sensory analysis.

Attempt the following
Write a short note on risk management.

Explain raw food quality control

or
Write a short note on B.L.S.

Attempt the following

Max Marks:

35
02

Marks

07
01

01
01
02

02

07

04

03

03

07
04

03

03

07
03

04

04

07

hrs

Bloom’s
Level

Ll
L1
L1
L1

L1

L2

L2

L2

L1

L1

L1

L1

(60

Col
CO2
CO3
CO4

CO5

COl

COl

CO1

cO2

coz2

COo2

CO3

CO5




Illustrate principle of HA.C.C.P..
Explain G.M.P

or

Write a short note on F.S.S.A.L
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