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ROLL NO-
B.TECH FOOD TECHNOLOGY
Semester IT End Sem Examination 2023 (Backlog)
Introduction to Food Technology Lab (BFTC- 210)
TIME: 3 hours Max. Marks: 75
1. Mention the principle and procedure for estimation of moisture content in a food sample and
perform the experiment for the given unknown food sample. Perform calculations (20M)
2. What do you mean by titratable acidity? How would you prepare 0.1 N sodium hydroxide
solution? (20M)
3. Practical File + Viva-Voce. (10+25=35M)
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