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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 

industries. 
સેƛસર� Ⱥƣુયાકંન Ƀુ ંછે? તેȵુ ંȩુદા-ȩુદા ખાČ ઉČોગો મા તેȵુ ંમહƗવ અને મયા½દાઓ િવશે લખો. 

[15] 

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

સેƛસર� Ⱥƣુયાકંનને ƥયાƉયાઈત કર� સેƛસર� કસોટ�ઓના અમલ માટ°ની જĮ�રયાતો સમĤવો. 
 

Q-2 What are primary senses? Write role of primary senses in sensory evaluation. 
̆ાથિમક ઇ�ƛ̃યો કઈ છે? સેƛસર� Ⱥƣુયાકંન માટ° ̆ાથિમક ઇ�ƛ̃યોની ȹિૂમકા લખો. 

[15] 

 OR  
 Discribe flavor profile methods in sensory evaluation. 

સેƛસર� Ⱥƣુયાકંનમા Ɲલેવર ̆ોફાઈલ પćિત વણ½વો. 
 

Q-3 What are analytical tests in sensory evaluation classify them and write any four tests in 
details. 
સેƛસર� Ⱥƣુયાકંનમા િવƦલેષણƗમક કસોટ�ઓ Ƀુ ંછે અને તેને વગ�Ȣૃત કર� કોઈપણ ચાર કસોટ�ઓ 

િવƨતારથી લખો. 

[15] 

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

ખોરાક મા ટ°ëચરએ Ƀુ ંછે? તેȵુ ંવગ�કરણ કર� ȩુદા-ȩુદા ટ°ëચરલ પ�રમાણો િવશે લખો. 
 

Q-4 Write sort note. (Any 3) [15] 
 1. Importance of data analysis in sensory evaluation     સેƛસર� Ⱥƣુયાકંનમા ડ°ટા 

િવƦલેષણȵ ુમહƗવ 

2. Taste sensation     ƨવાદની સવંેદના 

3. Hypothesis in sensory evaluation     સેƛસર� Ⱥƣુયાકંનમા હાયપોથીસીસ 

4. Olafactory theories     ઓલાફ°કટર� િસćાતંો 
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