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1. What is Sensory Test ? Describe in detail. 14
OR
1. Describe responsibilities of a tester of recipes and how can you choose penal member ? 14
2. Explain:
(a) Coagulation of protein 7
(b) Browning reaction 7
OR

2. What is called a levening agent ? Name various levening agents and explain their

functions. 14
3. Explain — “Importance of starch in cooking”. 14
OR
3. Draw a figure of Egg and explain its different parts. 14
4.  Explain:
(a) Process of milling cereals 7
(b) Importance of pulses in food 7
OR
4.  Write the classification of oil-seeds and discuss about any two of them in detail. 14
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5. Give right answer : (any seven) 14

(1) A human tongue have test recognized buds.

(1 to 10,000, 2 to 20,000, 3 to 30,000)
(2) _ testis very important in quantitative test.
(Pair test, Triangle test, Ranking test)
(3) Dry fruits and oil-seeds are from  family.
(Animal, plant, fruit)
(4) Yellow part of Eggis .
(Acidic, Alkaline, Neutral)

(5) To know the type of Egg without breaking it, ~ method is used.
(Moffin method, Wax method, Steering)

(6) Carbohydrate in cashewnutis  %.
(40, 50, 60)

(7) What is self — rising flour ?

(8) Besttime for testingis
(Noon 1 to 2, Noon 3 to 4, Morning 10 to 12)

(9) Different tests are donein _ minutes in testing laboratories.
(2to4,1t03,3t0)5)

(10) Which Amino acid is not present in pulses ?

(11) There is approximately  of moisture in rice flour.
(8 to 12%, 7 to 11%, 9 to 13%)

(12) _ nutrient is more in cashew & apricot.
(Fat, Protein, Carbohydrate)

(13) Dry fruits and oil-seeds are the best source of .
(Vitamin-A, Vitamin-C, Vitamin-E)

(14) _ Vitamin is produced by germination of pulses.
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