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Attempt all questions. Marks are mentioned against each question.

Q.1 Answer the following

(i) Whatis Chromatography?

(i) What is ELISA?

Seclion A

(iii) What is a visualizing agent? Give an example.

(iv) and

are elution techniques.

(v) Enlist any four applications of chromatography.

Q.2 Answer any two of the following

Section B

(2x5)

(5x2)

(i) According to the force of separation, how can we classify chromatography?
(i) Briefly discuss electronic nose/electronic tongue and its applications.

(iif) What is mass spectrometry? Explain its principle.

Q.3 Answer any one of the following

Section C

(10x 1)
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(i) Biosenscrs are becoming crucial for food analysis. Do you agree with the above
statement? If yes explain how? Also, explain the different types of biosensors
used in food analysis.

(i) Enlist the different types of columns used in gas chromatography. Describe any

two detectors used in GC analysis.
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