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ENGLISH VERSION

Give difference between true solution, colloidal solution and

suspension and write about tindal effect and brownian movement.

OR

Control of nutritive loss - Explain.

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

OR

Colloidal dispersion of substance in food preparation.

Explain : Suspension and Emulsion.
OR

Colour changes in food processing.

Write about stages of foams and factors affecting foam
formation in egg.

OR

Explain texture and consistancy changes during food processing.

Write short notes : (any two)

(1) Balance

(2) Classification of objective methods
(3) Factors affecting gel formation

(4) Careful pre-preparation methods
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