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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.
	Expand SWOT. 
	1
	K1
	CO1

	2.
	What is meant by brand value? 
	1
	K2
	CO1

	3.
	List any two novel food ingredients.
	1
	K1
	CO2

	4.
	What is NPD?
	1
	K2
	CO2

	5.
	Define sensory evaluation.
	1
	K1
	CO3

	6.
	What is process design?
	1
	K2
	CO3

	7.
	Name one regulatory body for food quality standards. 

	1
	K1
	CO4

	8.
	Define shelf life.
	1
	K2
	CO4

	9.
	What is meant by test marketing?
	1
	K1
	CO5

	10.
	Write on Product Commercialisation.
	1
	K2
	CO5

	11.
	What is a Proprietary product?
	1
	K1/K2
	CO1-CO5

	12.
	List any two activities involved in pre-launch trials.
	1
	K1/K2
	CO1-CO5



SECTION – B (5 X 5 = 25 Marks) ANSWER ANY FIVE QUESTIONS

	13.
	Illustrate the stages of product lifecycle with suitable example.

	5
	K3
	CO1

	14.
	Analyse the importance of cost-effectiveness and nutritional needs in product development.

	5
	K4
	CO2

	15.
	Interpret the relationship between process design and product quality.

	5
	K3
	CO3

	16.
	Explain accelerated shelf-life testing and give its pros and cons.

	5
	K4
	CO3

	17.
	Apply the steps of product launch to introduce a new health drink in the market.

	5
	K3
	CO4

	18.
	Distinguish between the Stage-Gate and market-oriented NPD model.

	5
	K4
	CO4

	19.
	Compare two competing brands and identify the strengths and weaknesses of each.

	5
	K3
	CO5



SECTION – C (4 X 10 = 40 Marks) ANSWER ANY FOUR QUESTIONS

	20.
	Evaluate how SWOT analysis helps in product positioning. 

	10
	K5
	CO1/CO3

	21.
	Create a modified traditional recipe using novel food ingredients / technologies, suitable for large-scale production.

	10
	K6
	CO1/CO5

	22.
	Evaluate the role of sensory evaluation in successful product development. Explain any two sensory tests.
	10
	K5
	CO2/CO4




	23.
	Explain the various packaging systems that aid in maintaining product quality.

	10
	K6
	CO2/CO5

	24.
	Evaluate the importance of regulatory aspects in ensuring food safety and quality.

	10
	K5
	CO3/CO4

	25.
	Discuss the steps in product launch. Propose a case study of a successful food product launch and identify reasons for the success.

	10
	K6
	CO3/CO5

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




