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Experimental Cookery
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Classify the fruit and vegetables according to pigments.

OR

Give information about batters and dough.

Explain the factors affecting on food palatability.
OR
Explain the structure changes occurring during cooking

and utility of egg in cookery.

Explain the structure changes occurring during cooking
and utility of egg in cookery.

OR
Write about the changes occurring during cooking on
colour. Nutritive values and palatability of fruit and

vegetables.

Write short notes : (any two)

(1) Objective Test

(2) Necessary points for sensory evaluating test
(3) Ranking Test and Triangle Test

(4) Structure and Nutrients of grain.

HDU-1601290202010100 ] 2

14

14

14

14

14

[70/7]



