647510 MAO1HScC101x Seat No :
M.A(H.S) Semester - 1 (CBCS) Examination
Nov/Dec - 2022 [NEW COURSE]
Experimental Cookery (Core)
Time: 2:00 Hours Marks: 50
Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.
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Q.1  Write about the pigment of fruit and effects of cooking on pigment? (14)
OR
Q.1  Write about the leavening agents for making butters and dough?
Q.2 Write about the pigment of vegetables and effects of cooking on pigment? (14)
OR
Q.2 Explain the factors affecting food palatability?
Q.3 Explain the structure changes occurring during cooking and utility of egg in cookery? (14)
OR
Q.3 Classify the fruit and vegetables according to pigments?
Q.4 Write short note. (any two) (08)
1. Objective Test.
2. Structure and nutrients of grain.
3. Necessary points for sensory evaluating test.
4. Ranking Test, Triangle Test.
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