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What is sensory evaluation? Explain various tests/

methods of sensory evaluation. (15)
G eaiaa & i qaen /Rt & e Fifm)
Explain the following in detail : (6+9=15)
Fafafes & faeargds =ren Fifw
(a) Uses of any three additives

sl 99 deRl & IWN
(b) Browning reactions in food

Ao ¥ s sifvifrard
Write short notes on any three of the following :
frafoRaa % @ feedl @i\ w wferg fewfort forfew

(a) Functional properties of Lipids in food.
Ao o fofie & @ieres o ) = &)
(b) Protein concentrates and Protein isolates

W FFECT 3R WE 3EEAT

(¢) Factors affecting stability of emulsion

TR @ Rorar & wifad A 9l SR

(d) Changes during drying of food
Ao & g@H & A B a9 gRadT

(e) Properties of colloids (5%3=15)
Frelzgd & I
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paper.
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Explain any five of the following briefly : (3x5=15)
frfoira & @ foeedl dfer =t w8iT ¥ e Fife
(a) Food Science
LCIGIEEIC]
(b) Thermophilic microorganisms
RAifthfcleh Gevola
(¢) lonising radiations
g
(d) Cryogenic freezing
AT T
(e) Tyndall effect
fevea woE
(f) Core hardening
TR BIEMAT
(g) Freezer burn

ThoR &Y

Discuss the uses of following in food processing :
(7.5+7.5=15)
@ yEER § fAEffad @ ST | oIt S
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(a) Sugar
TFRT

(b) Starch
wH

Differentiate between the following : (3x5=15)
Feafafaa ¥ s iR
(a) Refrigeration and Freezing
AMhorarr 3R RIS
(b) Primary antioxidants and secondary antioxidants
wfieR TaAsTRIRe 3R fadiaw vasiaiRe
(¢) Blanching and Pasteurisation

AT 3 AT

Explain the functional properties of proteins used for

processing food. (15)
HSH & TEERTT § 3TN Ry 9 aret WAl & wrEiorn
TN ARAT HITT

(a) Discuss various factors affecting growth of micro-

organisms in foods.
T ¥ w AR A afe W e w T
fafir Frel W == W

(b) Discuss the role of bacteria in food preservation
and spoilage. (8+7=15)
@ R SR W) B A Shary Fi st W et
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