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Practical

Paper Code:UHO6CVFNO02

Title Of Paper: Food Analysis Total Credit: 2

| Description in detail \

Estimation in Foods:

Proximate principles, minerals, trace elements & Vitaminsin the following:

Moisture in Foods: Vacuum drying, Moisture meter

Protein foods: Kjeldahl, Colorimetric, electrophoresis

Fat foods: Gravimetric, Volumetric, TLC, Chromatographic applications

Fiber: Crude fiber, dietary fiber

Minerals: Colorimetric, Flourometric and Chromatography
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Vitamins: Colorimetric, Flourometric and Chromatography
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