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Third Year B. Sc. (Home Science)
(Sem. VI) (CBCS) Examination
March - 2019
Food Behaviour (FN)
(Old Course)

Faculty Code : 007
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ENGLISH VERSION

1 Explain types of colloidal dispersion in foods. 10
OR

1 Colour changes in food processing. 10

2  Explain : Control of nutritive loss. 10
OR

2  Write about advantages and disadvantages of objective 10

evaluation and classification of objective evaluation

methods.

3 Explain controlling techniques, basic reciepe, labelling 10
in experimental cookery.
OR
3 Give difference between true solution, coloidal solution 10

and suspension and write about tindal effect and brownian

movement.
4  Explain coagulation and ydrolysis of protien. 10
OR
4  Appearance and colour factor in objective evaluation. 10
5 Write short notes (Any Two) 10

(1) Gelatin

(2) Balances

(3) Stages of foams

(49) Phase of layophilic and layophobic.
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