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B.Sc. ( HS ) Semester - 6 (CBCS) Examination
March/April-2023 (NEW COURSE)
Food Science-2 (Core (New))

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Q.1  Whatis Colloid? Explain any five prophetic of Colloidal System. (10)
Q.1  Describe Objective Evaluation Method for A;i)iarance.
Q.2  What is Sensory Evaluation? Explain Difference Test. (10)
Q.2  Colloidal Dispersion of substance in Food Precz)lzration.
Q.3  Write about appearance factors in acceptability of Food. (10)
OR
Q.3 Write about the practical requirement for Conducting Sensory Evaluation.
Q.4  Describe advantages and disadvantages and classification of Objective Method. (10)
Q4 Explain types of Colloidal Dispersion and exp?lgn any two of them.
Q.5  Write Short Notes. (Any Two) (10)

1. Difference between Colloid, Suspension and True Solution
2. Volume

3. Selection of Panel Members

4. The role of color in Food Acceptability.
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