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B.Sc. ( HS ) Semester - 6 (CBCS) Examination
March/April-2026 (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.
yst-1 WRIsell ellstdciil gulaell Lol A Al (10)
AAdL
Us-1 A3l sARjA A WA ? SEUR A dgtaddH2y sA| AHx1A
ys-2  wllewsdla acjulalet AuUse] callswl Auestal. (10)
AadL
ys-?  scllet oll SlSurl wiu oetu AxsAl.
ys-3 Aol 2r2ell oltH AL, 2 VUA (50 222w HEEUA A3UA 22 AHHLAL. (10)
vl
ys-3 cull: ool Hiuetell Rgld.
ysti-¥  cull: WRLsell eflstalciil sAaR ¥serell sloll. (10)
vl
Yal-y  Aowsdla 8ARjAAHL 5E HIUsl (A UHLA.
ysi-u o gsell cull. (slual A) (10)
1) slARARs ¥se?.
2) s1A(Be WL 222 UA AR WL 2:2.
3) uaell Ry
4) il oletlaleHi el Hodl sclldla Yol
ENGLISH VERSION
Que.l Explain the role of appearance factor in acceptability of food. (10)
OR
Que.l what is sensory evaluation? Explain any two-difference test.
Que.2 Explain classification of objective evaluation method. (10)
OR
Que.2 Explain any five properties of colloid.
Que.3 Write about name of rating test and explain two sample difference test and multiple sample (10)
difference test.
OR
Que.3 Write principals of measurement of force.
Que.4 Write: the role of flavour factorinin acceptability of food. (10)
OR
Que.4 Explain objective evaluation of volume.
Que.5 write a short note. (Any two) (10)

1) Kinesthetic flavour.
2) composite scoring test and numerical scoring test.
3) Rheology of food
4) Colloidal dispersion in food preparation.
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