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ENGLISH VERSION

1 Define colloid. Explain food emulsion and foam.
OR

1 Write classification of objective methods.

2 Write properties of colloid.
OR

2 Write about appearance factor in evaluation of food.

3 Write control of nutritive loss.
OR
3 Write - Controlling ingredients.

4 Write about colour changes in food processing.
OR
4  Write about evaluating the product in experimental

cookery.

5 Write short notes : (any two)
(1) Good purchasing procedures
(2) Basic recipes
(3) Difference between true sol, suspension and colloid.
(4) Food Safety
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