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   CO BL 
Q.1(a) Describe how people, food, equipment and facilities can contribute to food safety 

hazards at all steps of the food chain. 
[5] 1 1 

Q.1(b) Why is quality management system required in industries? [5] 1 1 
     
     

Q.2(a) Enlist the properties and importance of chi square test. [5] 2 3 
Q.2(b) When a production machine is properly calibrated, it requires an average of 25 seconds 

per unit produced, with a standard deviation of 3 seconds. For a simple random sample 
of n = 36 units, the sample mean is found to be 26.2 seconds per unit. When the machine 
is properly calibrated, what is the probability that the mean for a simple random sample 
of this size will be at least 26.2 seconds? 

[5] 2 4 

     
     

Q.3(a) Classify and explain different types of probability sampling techniques. [5] 3 4 
Q.3(b) Point out the strengths and weaknesses of probability and non-probability sampling 

techniques. 
[5] 3 4 

     
     

Q.4(a) Explain sample distribution of mean. [5] 4 1 
Q.4(b) Suppose a population has mean μ = 8 and standard deviation σ = 3, random sample of 

size n = 36 is selected. What is the probability that the sample mean is 
between 7.8 and 8.2? 

[5] 4 3 

     
     

Q.5(a) Explain different types of discrimination tests of sensory evaluation. [5] 5 1 
Q.5(b) Explain different types of sensory evaluation. [5] 5 1 
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