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Section A

Answer any SIX questions (6× 5 = 30 Marks)

1. Explain the different strategies used at the introductory stage of a new product.

2. Write a note on intellectual property rights.

3. What are the different sensory characteristics of food and how are they assessed?

4. Write any 5 objective techniques to assess the sensory properties of food.

5. State the FSSAI laws governing food packaging.

6. What are the different types of packaging materials that are commonly used?

7. List the different types of labelling.

8. How is shelf life of a product evaluated?

Section B

Part A

Answer any TWO questions (2× 10 = 20 Marks)

9. Elaborate on the different subjective tests that are used to evaluate a food
product.

10. Write a detailed note on different types of packages with special features.

11. Explain product labelling and detail the functions and laws governing it.

12. Explain the different methods of pricing a new product.

Part B

Compulsory question (1× 10 = 10 Marks)

13. Discuss the steps in the development and standardization of a new product with
an example
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