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QUESTION 1 (COMPULSORY)

(a) Discuss feedback and feed forward control. (20 Marks)

(b) Explain the functions of actuators and final control elements. Give an example for
each in food process operations. (20 Marks)

[TOTAL MARKS = 40]

QUESTION 2

(a) Discuss the purpose and principle of strain gauges. (15 Marks)

(b) With the help of sketches, describe the different types of on-off control systems. (15
Marks)
[TOTAL MARKS = 30]

QUESTION 3

(@) Describe the different si ght type level measuring techniques. (15 Marks)

(b) List the temperature measuring techniques and discuss any two further. (15 Marks)

[TOTAL MARKS = 30]

QUESTION 4
(2) Describe pressure type level measurement technique (include a sketch). (15 Marks)

(b) Describe the different automation strategies. . (15 Marks)

[TOTAL MARKS = 30]



