647510 MAO1HScC101x Seat No :
M.A(H.S) Semester - 1 (CBCS) Examination
OCT/NOV-2025 (AS PER SYLLABUS YEAR JUNE-2020)
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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ENGLISH VERSION

Que.l  Explain in detail the reasons why kheer and dough do not turn out well. (14)
OR

Que.l  Explain in detail the nutrients present in grains

Que.2  State the factors affecting the acceptability of food (14)
OR

Que.2  Explain the structure of fruits and the pigments present in them

Que.3  Explain in detail the issues of sensory evaluation. (14)
OR

Que.3  What is objective evaluation method? Explain its benefits and types

Que.4  Write a short note (any two) (08)

(1) Describe the methods of making khira and dough
(2) Write about the nutritional value of eggs
(3) Pigments of vegetables
(4) Explain about types of fruits and their drying
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