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B.Sc. (HS) Semester - 4 (NEP-2020) Examination
March/April-2025
FND: Food Science -2 (Major-8)

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
Que-1 Explain food sol and food gel. (10)
OR
Que-1  Write about difference test.
Que-2 Colour factors in acceptability of food. (10)
OR
Que-2 What is objective evaluation? Write about its classification.
Que-3  What is colloid? Write about any three properties of colloid. (10)
OR
Que-3  Write: practical requirements for conducting sensory test.
Que-4 Write about name of Ratin tests Explain multiple different test and composite scoring test. (10)
OR
Que-4 Write: Appearance factor in acceptability of food.
Que-5  Write short note (any two) (10)

1. Emulsion

2. Two sample different test and Hedonic test.

3. Dispersion of substance in food preparation.

4. Difference between solution, colloid and suspension.
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