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INSTRUCTIONS FOR CANDIDATES (SET A)

Attempt j±!±|questious in all.

QLlestion No.1  is.compulsory..
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Q1.  Brfefty.an§.wer the folle`wing in one word or one sentence. (.15)
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Amajorchemicalcop|poundresponsiblefor.Umamitaste.

Expand CH]

An instrument designed tp measure colour. of fats.
I...                                 „

4.    A rheological model desigr.ed to measure viscosity offluids.

5..   A .divsdrder wh.e-re the 'taste sensation is distorted.

6.   A dimensiap of col.our which measures brightness and dullness.
`'-,

7.  .A bio seLsor-based instr|ment.used for odour measurement..i.

8.   .Pigmerit pie§ent in red cone.
;

9.   A chemical which represents bittemesi in foods.

:   10. Afi in]strtHT+efit `dsed €c p'dictth-c lL4c fc?a sarrtple tc a,Lcas`dr-e hal-driess.

1 1. 01fact-ory abnormalities.
\,

..12. Receptors inyolve in color detection,

.13 : RecQgpitiop Threshold

14. Pre-requisites of odour perception.
I

15. iName the forces involved in texture,measurement.
i

Q2..Write short notes on:I (any 3.) (15)

a.   Attributes ofcolor
b.   Chemicals responsible for basic tastes
c.   Perception ofsmell
d.   Rheological models in texture measurement

Q3. Explain the mechanism of taste perception and the role of various taste organs in
achieving the perfect taste. Illustrate diagrammatically.                                                    (15)

Q4.Definetexture.Explaintheimportanceofaudi.torystiminsinanalysingphysicaltexture.
Discuss various texture measuring instruments.                                                                   (15)

Q5. Differentiate between the following: (any 3)

a.   Anosmia and Agqusia
b.   Hue and chroma
g.   Fracturability and coh6siveness
d.   Taste papillae and Taste bud

(15)


