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RAN-2503030306044001
T.Y.B.Sc. (Home Science) (Semester-VI) Examination March - 2026

Food Analysis (TH)

 [ Total Marks: 25

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
 Fill up strictly the above details on your answer book.

Seat No.:

Student’s Signature

â-1.  “uQ¡“p» iåv$p¡“u ìep¿ep Ap‘p¡/“uQ¡“p“p Vy$»L$dp» S>hpb Ap‘u. (L$p¡C‘Z ‘p»Q)  05

 1) rdkb°p[ÞX$»N.

 2) AGMARK Standards.

 3) Systematic sampling.

 4) Ap¡[àV$L$g X$¡[ÞkV$u.

 5) Subjective evaluation of food.

 6) l¥L$S>¡“(Hexanc)A¡ a¸V$ A“¡ Ap¡Bg“p A¡õV$ud¡i“ dpV$¡ ip dpV$¡ DÑd kp¡ghÞV$ R$¡?

 7) CFTRI and CFL.

â-2.  V|$»L$ “p¢^ gMp¡ (L$p¡C‘Z b¡)   10

 1) Preparation of sample of different food stuffs for analysis with suitable examples.

 2) Food laws and Standards.

 3) Muffle furnace.

â-3.  “uQ¡“p“p rhõs©s S>hpb Ap‘p¡ (L$p¡C ‘Z A¡L$)  10

 1) “uQ¡“p kp^“p¡ “p working principle. specifications/limitations A“¡ D‘ep¡N rhj¡  

gMp¡ s¡“p¡ X$pepN°pd b“phu“¡ S>yv$p S>yv$p cpNp¡ v$ip®hp¡.

  a) Spectrophotometer.

  b) Electric Oven.

 2) aŸX$ adulteration A¡V$g¡ iy» s¡ kdÅhp¡. ep¡Áe Dv$plfZ kp’¡ s¡“p âL$pfp¡ S>Zphp¡ A“¡  

aŸX$ safety “p kpdpÞe rkÙp»sp¡ rhj¡ rhNshpf kdÅhp¡.
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ENGLISH VERSION

Q-1.  Define the following terms/Answer the followings in brief (Any five) 05

 1) Misbranding.

 2) AGMARK Standards.

 3) Systematic sampling.

 4) Optical density.

 5) Subjective evaluation of food.

 6) Why hexane is the best solvent for the estimation of fat/oil?

 7) CFTRI and CFL.

Q-2.  Write short notes on (Any two)   10

 1) Preparation of sample of different food stuffs for analysis with suitable examples.

 2) Food laws and Standards.

 3) Muffle furnace.

Q-3.  Answer the followings in detail (Any one).  10

 1) Write working principle, specifications/limitations and uses of following  

instruments with their diagrams/name of various parts:

  a) Spectrophotometer.

  b) Electric Oven.

 2) Explain what is food adulteration? Mention the types of food adulteration with 

suitable examples and explain in detail about general principles of food safety.


