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ENGLISH VERSION

1 Give answer in detail : (any two) 30

(1) Discuss about different testing methods of sensory

evaluation.

(2) Discuss about laboratory test booth area, prepreparation

room and panel member for sensory evaluation.

(3) How the appearance, fragrance, test, temperature,
structure and mouth feel effects on food acceptance ?

Explain.

(4)  Write about the effect of cooking on fruit and vegetables.

2 (Give answer in short : (any two) 10
(1) Vegetable pigments.
(2) Nutritive values of fruits.
(3) Discuss introduction of batters and dough.

(4) Structure of cereal.

3 Write short note (any one) 10
(1) Leavening agents

(2) Discuss about egg in detail.
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