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Learning outcomes
1. Students may learn role of sensory evaluation as food scientist help them to understand
various component of food like appearance, aroma, flavor, tastes ect.
2. It may enhance intellectual ability and curiosity of the students.
3. It may demonstrate learning process of the related study topics.

Q-1  What is sensory evaluation? Write about its importance and limitations in various food [15]
industries.

AoU3| Yelisel 9 B2 Aoj Yel-€l Wiel Gl ML Ao] Heccl Wl HAlERA (A Al

OR
Define sensory evaluation and explain requirements for conducting sensory test.

AcU3| Yelisolal caAtvASd 53] AoUI] sASAetl UHA H2oll 3R U quMesl.

Q-2 What are primary senses? Write role of primary senses in sensory evaluation. [15]

YaMs sl 58 8?2 Aol Yealisat W yalls slallsl ¢@st Al

OR
Discribe flavor profile methods in sensory evaluation.

AeU3| Yeuisetil sAdR NsFA Ugld aglal.

Q-3 What are analytical tests in sensory evaluation classify them and write any four tests in [15]
details.

AoU3| YeuisotHl [AANRIHS sAEA g & U dal cdlsd 531 SlFURL AR 5AS1A

@QactiRell .

OR
What is texture in food? Write about different textural parameters and its classification.

VRIS ML 28U 9 B? Aoj cd(ls0 53 yel-9el 2etucA URHIEN (A ¢,

Q-4 Write sort note. (Any 3) [15]
1. Importance of data analysis in sensory evaluation Qo3| YeAISaAHL d2l

(Q2ANQLe] Mol
2. Taste sensation  cll€o{l AAEall
3. Hypothesis in sensory evaluation A3l Yeauisetul sl AU
4. Olafactory theories ¥ ct¥523l Raicdl
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