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	Question No.
	
Question
	Mark
	K Level (K1-K6)
	(C0) (CO1-CO5)


SECTION – A (10 X 1 = 10 Marks) ANSWER ANY TEN QUESTIONS
	1.
	Define brand value. 
	1
	K1
	CO1

	2.
	Explain the importance of market survey in new product development
	1
	K2
	CO1

	3.
	Define a new product. 
	1
	K1
	CO2

	4.
	Outline the role of USP in recipe development.
	1
	K2
	CO2

	5.
	Show the uses of a sensory evaluation.
	1
	K1
	CO3

	6.
	Summarize the steps in process design. 
	1
	K2
	CO3

	7.
	Spell product shelf-life with suitable examples. 
	1
	K1
	CO4

	8.
	Explain the need for accelerated shelf-life study.
	1
	K2
	CO4

	9.
	Spell 4 reasons for product failure. 
	1
	K1
	CO5

	10.
	Pre-launch trials are important in product success. Explain. 
	1
	K2
	CO5

	11.
	Define market gap.
	1
	K1/K2
	CO1-CO5

	12.
	Explain the role of consumers in new product development.
	1
	K1/K2
	CO1-CO5



SECTION – B (5 X 5 = 25 Marks) ANSWER ANY FIVE QUESTIONS
	13.
	Organise the steps in the questionnaire construction. 
	5
	K3
	CO1

	14.
	Examine the Stage- Gate method of product development. 
	5
	K4
	CO2

	15.
	Draw a labeled diagram of a sensory testing laboratory and organize its basic requirement.
	5
	K3
	CO3

	16.
	Identify the process parameters for optimizing the product quality. 
	5
	K4
	CO3

	17.
	Examine the regulations for food safety and quality. 
	5
	K3
	CO4

	18.
	Investigate the effect of environment conditions on sensory attributes and product stability.
	5
	K4
	CO4

	19.
	Examine the food trends by 2030 and their role in recipe innovation.
	5
	K3
	CO5







SECTION – C (4 X 10 = 40 Marks) ANSWER ANY FOUR QUESTIONS
	[bookmark: _Hlk203808089]20.
	Evaluate the marketing and product development strategies suitable for each stage of the Product Life Cycle for a food product of your choice. 
	10
	K5
	CO1/CO3

	21.
	Design a comprehensive product launch plan, from ideation to post-launch evaluation, for a new functional food/drink targeting health-conscious youth. 
	10
	K6
	CO1/CO5

	22.
	Critically evaluate a traditional recipe of your choice by assessing its potential for large-scale production. In your evaluation, include the following:
a. Suitability of ingredients for commercial production
b. Necessary modifications using novel ingredients or technologies
c. Nutritional adequacy and relevance to target consumer needs
	10
	K5
	CO2/CO4

	23.
	Design a test marketing strategy for a new ready-to-eat health food product targeting urban millennials.
	10
	K6
	CO2/CO5

	24.
	Critically evaluate different packaging systems based on its ability to ensure product stability, shelf-life extension, cost-effectiveness, sustainability, and consumer appeal and recommend the most suitable packaging system for a beverage. 
	10
	K5
	CO3/CO4

	25.
	Design a sensory evaluation protocol for a newly developed snack product showing
a. selection of appropriate sensory techniques and tests and 
b. the implication of test results on product development decisions.
	10
	K6
	CO3/CO5

	Knowledge level as per Bloom Taxonomy
K1- Remember, K2 – Understand, K3- Apply, K4 – Analyse, K5- Evaluate, K6 – Create




