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Discuss the factors affecting colloidal dispersion.
OR

Write about effects of heat on constituents of milk.

Describe advantages and disadvantages and classification of
objective method.

OR

Explain chemical composition of fruits.

Write effects of various medium of chlorophyll.
OR

Give name of rating test. Explain hedonic test and two
sample difference test.

Write about method of cooking of dry pulses and factors
affecting cooking.

OR

What is colloid ? Differentiate colloids, suspension and true
solution.

Write short notes : (any two)
(1) Cheese making

(2) Apple

(3) Nutritive value of nuts

(4) Points to be considered while buying fish.
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