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1 Explain types of colloidal dispersion and explain any two 10

of them.
OR
1 Explain chemical composition of fruits. 10
2 Explain : 10

(1) difference between true solution, colloidal solution
and suspension.
(2) Brownian movement and tindal effect.
OR

2 Write about nutritional composition of pulses. 10

3 Write about advantages-limitations, shelf life and selection 10
of nuts.
OR
3 Explain effects of heat on vegetable pigments. 10

4 Give definition of objective evaluation and write advantages 10
disadvantages and classification of objective methods.
OR
4 Explain : 10
(1) Hedonic test and multiple sample difference test.
(2) Two sample difference test and composite scoring test.

5 Write short notes : (any two) 10
(1) Standardization and pasteurization of milk.
(2) Process of fruit ripening.
(38) Stages of foams.
(4) Points to be considered while buying fish.
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