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B.Sc. ( HS ) Semester - 6 (CBCS) Examination
March/April-2025 (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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Que-1  write about specific properties of colloidal dispersion. (10)
R
Que-1  write about name of ranking test and expgin any two.
Que-2  Write: the role of flavour factor in acceptability of food. (10)
R
Que-2  what is objective evaluation? Explain ph}(/)sical method for food evaluation.
Que-3  Define sensory evaluation and write about its practical requirements. (10)
OR
Que-3  write about objective evolution method for colour.
Que-4  Explain types of colloidal dispersion in food. (10)
R
Que-4  Explain principles of force in detail. °
Que-5  write short note. (Any two) (10)

1. Instrument used for measurement of texture of solid.
2. Triangle test and Duo -Trio test

3. Difference between solution colloid and suspension.
4.

Kinaesthetic factor.
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