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BHSfscCC6180 Seat No :
B.Sc. ( HS ) Semester - 6 (CBCS) Examination
May/June-2021 (OLD COURSE)
FOOD SCIENCE -2(CORE)

Time: 1:30 Hours Marks: 30
Instructions:
1. Figures to the right indicate marks.
2. There are five questions in the question paper.
3. Answer any three of the following questions.
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ENGLISH VERSION
Q.1  Write about role of flavour factor in food acceptability. (10)
Q.2  Give information regarding practical requirement for conducting sensory evaluation. (10)
Q.3  Explain objective evaluation and write about its advantages and dis advantages. (10)
Q.4  What are foams? Write about foaming stages and factors affecting it. (10)
Q.5  Short notes (any two) (10)

1. Brownian movement
2. Porous solid
3. Hedonic scale test

4. Obijective test to measure volume
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