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Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.1 Write about the practical requirement for conducting sensory evaluation. (10)
Que.1 Write about the role of appearance in food accepct);)ility. (10)
Que.2 Classify sensory evaluation. Explain any three ranking test. (10)
Que.2 Classify sensory evaluation. Explain difference tce)th (20)
Que.3 What is objective evaluation? Explain its classification advantages and, disadvantages. (10)
Que.3 Define foams. Explain the factors affecting foamoirl?g stages. (10)
Que.4 What are colloids? Explain their specific characteristics. (10)
Que.4 Write about the objective methods for measuriné) (I?olors. (20)
Que.5 Write short notes. (any two) (20)

1. Tyndall effect.

2. Selection of judge for panel.

3. Factors affecting emulsion.

4. Hedonic scale test.
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