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ENGLISH VERSION

1 Differentiate colloid, suspension and true solution.
OR

1  Explain : Control of nutritive loss.

2  Write about advantages and disadvantages of objective

evaluation and classification of objective evaluation methods.

OR

2  Explain any five properties of colloids.

3 Explain controlling techniques, basic recipe, labelling,
evaluating the product in experimental cookery.

OR

3  Explain coagulation and hydrolysis of protein.

4  Explain in detail : Balance.
OR

4  Discuss the factors affecting colloidal dispersion.

5  Write short notes : (any two)
(1) Food safety
(2) Phases of layophilic and lyophobic
(3) Controlling ingredients

(4) Proper cooking methods.
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