0 A0 Y00 U Y000

NAN-007-001631  Seat No.

Third Year B. Sc. (Home Sci.)) (Sem. VI)
(CBCS) Examination

March / April - 2017

Food Behaviour
(F.N.) (Old Course)

Faculty Code : 007
Subject Code : 001631

Time : 2 Hours] [Total Marks :
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ENGLISH VERSION

1  Explain types of colloidal dispersion in food. 10
OR
1 Explain controlling techniques, basic recipe, labelling 10

in experimental cookery.

2  Write about advantages and disadvantages of objective 10
evaluation and classification of objective evaluation method.
OR
2  Explain proper cooking methods and control of 10
nutritive loss.
3  What is colloid ? Explain any three properties of its. 10
OR
3  Appearance factor in objective evaluation. 10
4  Explain colour changes in food processing and avoid 10
development of off flavour.
OR
4  Difference between true solution and suspension. 10

Explain coagulation of protein.

5 Write short notes : (any two) 10
(1) Food safety
(2) Food storage at proper temperatures
(3) Explain phase of layophilic and layophobic
(4) Explain Gelatin
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