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ÍÛæ˜Û¶ÛÛ : ¼ÛμÛÛ ¸ÛóÊ¶ÛÛé¶ÛÛ× •Ûä¨Û ÍÛÁõ”ÛÛ ™öé.  
 
1. ÍÛ×ÈÛé−ù¶ÛÛ©¾Û�õ �õÍÛÛé¤øà¶Ûä× ¾ÛÐü«ÈÛ ÍÛ¾Û›÷ÛÈÛà, �õÍÛÛé¤øà¶Ûé …ÍÛÁõ �õÁõ©ÛÛ× ¸ÛÜÁõ¼ÛÇÛé …×•Ûé ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. (15) 

…¬ÛÈÛÛ 
 ¸Ûé¶ÛÅÛ¶ÛÛ× ÍÛ½¿ÛÛé¶Ûà ¸ÛÍÛ×−ù•Ûà …¶Ûé ¸Ûé¶ÛÅÛ¶Ûà ÍÛÛˆ¡ö (�õ−ù) …×•Ûé ›÷¨ÛÛÈÛÛé.  
 
2. ÅÛéÈÛÝ¶Û•Û …é›÷¶¤ø �õ¿ÛÛ �õ¿ÛÛ ™öé ? �õÛéˆ¸Û¨Û ªÛ¨Û ÜÈÛÉÛé ÜÈÛ•Û©Ûé ÍÛ¾Û›÷ÛÈÛÛé. (15) 

…¬ÛÈÛÛ 
 ¶Ûà˜Ûé¶ÛÛ× ÜÈÛÉÛé ÅÛ”ÛÛé : 
 (…) ¸ÛóÛé¤øà¶Û¶Ûä× ÜÈÛ–Û¶Û¶Û (Ü¦ø¶Ûé˜ÛÁéõÉÛ¶Û) …¶Ûé ÍÛ×–Û¶Û¶Û (�õÛé…é•¿ÛäÅÛéÉÛ¶Û)  
 (¼Û) œ÷ÅÛéÜ¤ø¶ÛÛˆ¡éöÉÛ¶Û …¶Ûé ›÷éÅÛ ¸ÛóÜ’õ¿ÛÛ.  
 
3. �õ¥øÛéÇ¶Ûä× ¼Û×μÛÛÁõ¨Û ›÷¨ÛÛÈÛà ˜Û¨ÛÛ¶Ûà −ùÛÇ¾ÛÛ×¬Ûà ¾ÛÇ©ÛÛ ¸ÛÛéÌÛ�õ©Û©ÈÛÛé ›÷¨ÛÛÈÛà ©Ûé¶Ûé ÍÛ×•ÛóÐü �õÁõÈÛÛ¶Ûà Áõà©Û 

ÈÛ¨ÛÙÈÛÛé.   (15) 
…¬ÛÈÛÛ 

 ©ÛéÜÅÛÜ¼Û¿ÛÛ¶Ûä× ÈÛ•Ûâ�õÁõ¨Û �õÁõà ÍÛá•Û−ùÛ¨ÛÛ …¶Ûé ©ÛÅÛ¶Ûä× ¼Û×μÛÛÁõ¨Û, ¸ÛÛéÌÛ� ©Û©ÈÛÛé …¶Ûé ÍÛ×•ÛóÐü �õÁõÈÛÛ¶Ûà Áõà©Û 
›÷¨ÛÛÈÛÛé.  

 
4. ¸Ûé� éõÝ›÷•Û¶ÛÛ× ¸Ûó�õÛÁõÛé ›÷¨ÛÛÈÛà ©Ûé¾ÛÛ× ÈÛ¸ÛÁõÛ©ÛÛ ¾ÛÜ¤øÜÁõ¿ÛÅÛ …×•Ûé ›÷¨ÛÛÈÛÛé. (15) 

…¬ÛÈÛÛ 
 ¶Ûà˜Ûé¶ÛÛ ÜÈÛÉÛé ÅÛ”ÛÛé : 
 (…) ºõÇ¶Ûä× ÈÛ•Ûâ�õÁõ¨Û …¶Ûé ÍÛ×•ÛóÐü.  
 (¼Û) ©Ûé›÷Û¶ÛÛ¶Ûà È¿ÛÛ”¿ÛÛ, ¼Û×μÛÛÁõ¨Û …¶Ûé ÈÛ•Ûâ�õÁõ¨Û.  
 
5. ¶Ûà˜Ûé¶ÛÛ¾ÛÛ×¬Ûà •Û¾Ûé ©Ûé ªÛ¨Û ÜÈÛÉÛé ÅÛ”ÛÛé : (15)  
 (1) …ÛÅ�õÛéÐüÛéÜÅÛ�õ …¶Ûé ¶ÛÛé¶Û …ÛÅ�õÛéÐüÛéÜÅÛ�õ ¸Ûà¨ÛÛ.  
 (2) Ü’õÍ¤øÅÛÛˆ¡éöÉÛ¶Û¶Ûà ¸ÛóÜ’õ¿ÛÛ.  
 (3) −æùμÛ¶ÛÛ× ¸Ûó�õÛÁõÛé.  
 (4) −æùμÛ¶Ûà ÜÈÛÜÈÛμÛ ¼Û¶ÛÛÈÛ¤øÛé.  
 (5) ÁõÛ×μÛ¨ÛÜ’õ¿ÛÛ¾ÛÛ× ”ÛÛ×¦ø¶Ûä× ¾ÛÐü«ÈÛ.  
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Instruction : All questions belongs equal marks. 
 
1. Explain the importance of sensory tests and also write about the factors affecting to  

test.    (15) 
OR 

 Write about the selection of panel members and the size of panel.  
 
2. Which are the leavening agents ? Write in detail about any three. (15) 

OR 
 Write about : 
 (A) Denaturation and coagulation of Protein. 
 (B) Gelatinization & Gel formation. 
 
3. Write the composition of Pulses. Write about the nutritive value and storage of Bengal 

gram.   (15) 
OR 

 Explain the classification of oil seeds and give detail about groundnut and sesame seeds 
composition, nutritive value and storage. 

 
4. Write about packaging types and explain which materials used for packaging. (15) 

OR 
 Write about : 
 (A) Classification and storage of fruits. 
 (B) Definition, composition and classification of spices.   
 
5. Write about any three. (15)  
 (1) Alcoholic and Non alcoholic Beverages. 
 (2) Process of Crystallization. 
 (3) Types of Milk. 
 (4) Different products of milk. 
 (5) Importance of sugar in cooking. 
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ÍÛæ˜Û¶ÛÛ : ¼ÛμÛÛ ¸ÛóÊ¶ÛÛé¶ÛÛ× •Ûä¨Û ÍÛÁõ”ÛÛ ™öé.  

 
1. ›ä÷−ùà ›ä÷−ùà ÍÛ×ÈÛé−ù¶ÛÛ©¾Û�õ �õÍÛÛé¤øà…Ûé¶ÛÛ ¶ÛÛ¾Û …Û¸Ûà −ùÁéõ�õ ÜÈÛÉÛé ÍÛ¾Û›÷ÛÈÛÛé. (15) 

…¬ÛÈÛÛ 

 (…) ¸Ûé¶ÛÅÛ¶Ûà ÍÛÛˆ¡ö …¶Ûé ¸Ûé¶ÛÅÛ¶ÛÛ× ÍÛ½¿ÛÛé¶Ûà ÍÛ×”¿ÛÛ.  

 (¼Û) Í�õÛéÝÁõ•Û ¾ÛÛ¤éø¶ÛÛ× ÍÛé¾¸ÛÅÛ¶Ûà ©Ûí¿ÛÛÁõà.  
 

2. …ÛÐüÛÁõ ÜÈÛßÛÛ¶Û¾ÛÛ× �õÜÅÛÅÛ¶Ûä× ¾ÛÐü«ÈÛ ÍÛ¾Û›÷ÛÈÛÛé. (15) 

…¬ÛÈÛÛ 

 (…) ÁõÛ×μÛ¨ÛÜ’õ¿ÛÛ −ùÁõÜ¾Û¿ÛÛ¶Û ‰¦øÛ ¸ÛÁõ ¬Û©Ûà …ÍÛÁõÛé.  

 (¼Û) ÁõÛ×μÛ¨ÛÜ’õ¿ÛÛ¾ÛÛ× ÅÛéÈÛÝ¶Û•Û …é›÷¶¤ø. 
 
3. …¶ÛÛ›÷¶Ûä× ¼Û×μÛÛÁõ¨Û ›÷¨ÛÛÈÛà, –Û�-˜ÛÛé”ÛÛ¶Ûà ÜÈÛÜÈÛμÛ ¼Û¶ÛÛÈÛ¤øÛé …¶Ûé ¸ÛÛéÌÛ�õ©Û©ÈÛÛé ÜÈÛÉÛé ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. (15) 

…¬ÛÈÛÛ 

 (…) ”ÛàÄõ …¶Ûé �õ¨Û�õ. 

 (¼Û) ¾Û�õÛˆ¶Ûà ¼Û¶ÛÛÈÛ¤øÛé.  
 
4. ºõÇ …¶Ûé ÉÛÛ�õ¶Ûä× ÈÛ•Ûâ�õÁõ¨Û �õÁõà ©Ûé¶ÛÛ× Š¸ÛÁõ ¬Û©Ûà ¼ÛóÛŠÝ¶Û•Û ¸ÛóÜ’õ¿ÛÛ ›÷¨ÛÛÈÛÛé. (15) 

…¬ÛÈÛÛ 

 ›ä÷−ùÛ ›ä÷−ùÛ ¸Ûé�éõÝ›÷•Û ¾Û¤øàÜÁõ¿ÛÅÛ ÜÈÛÉÛé ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. 
 

5. −æùμÛ¶Ûä× ¼Û×μÛÛÁõ¨Û ›÷¨ÛÛÈÛà ©Ûé¶Ûà ›ä÷−ùà ›ä÷−ùà ¼Û¶ÛÛÈÛ¤øÛé ÜÈÛÉÛé ÅÛ”ÛÛé. (15) 

…¬ÛÈÛÛ 

 ›ä÷−ùÛ ›ä÷−ùÛ ¸Ûà¨ÛÛ…Ûé¶Ûä× ÈÛ•Ûâ�õÁõ¨Û �õÁõà ÍÛ¾Û›÷ÛÈÛÛé. 
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Instruction : All questions belongs equal marks. 
 
1. Write the names of different sensory test and also write about them in detail. (15) 

OR 

 (A) Size of Panel & Selection of panel members. 
 (B) Preparation of samples for scoring. 
 
2. Write about the importance of colloids in food Science. (15) 

OR 

 (A) Effect of cooking on eggs. 
 (B) Leavening agents in cooking. 
 
3. Write about the composition of cereals and also write about different products of wheat 

and rice and their nutritive values. (15) 
OR 

 (A) Batter and Doug. 
 (B) Different maize products. 
 
4. Write about the classification of fruits and vegetables and the browning reaction on it. (15) 

OR 

 Write about the different packaging materials. 
 
5. Write about milk composition and different milk products. (15) 

OR 

 Write about the classification of different Beverages in detail.  
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