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ENGLISH VERSION

Instructions : (1) Each question carries 10 marks.
(2) Answer any five questions out of ten.

1 Describe objective evaluation method for appearance. 10

2 Write about types of milk which is available in market. 10

3 What is colloid ? Differentiate colloids, suspension and 10

true solution.

4 Describe effect of germination on nutritive value of pulses. 10

5 Explain the process of ripening and storage of fruits. 10
6 Chemical composition of milk. 10
7  Explain types of colloidal - dispersion and explain any 10

two of them.

8 Explain in detail : vegetable pigments. 10
9 Enumerating test rating test, explain any three. 10
10 Give information about different types of flesh food. 10
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