REV-01 2022/07
BFST/19/24
B.Sc¢. FOOD SCIENCE & TECHNOLOGY
SECOND SEMESTER
SENSORY EVALUATION OF FOODS
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( Use Separate Answer Scripts for Objective & Descriptive )

Duration : 3 hrs. Full Marks : 70
( PART-A: Objective )
Time : 20 min. Marks : 20
Choose the correct answer from the following: 1 X20=20

1. Lacrimal gland produce
a. Saliva b. Sweat
¢. Tear d. None of the above

2. Rheology is the study of

a. Flow b. deformation
¢. None of the above d. All of the above

3. Cone cells are responsible for

a. Colored vision b. Black vision
<. White vision d. None of the above
A e regulates the movement of lens.
a. Pupil b. Iris
¢. Ciliary body d. Retina
B Textures ]—mppen when the solid and liquid are not mixed properly at the same
temperature.
a. Soggy b. Crispy
¢. Lumpy d. Course
6. If the temperature is too low, it may result into ......... texture.
a. Smooth b. Hard
c. Flaky d.Spongy
7. The ideal sensory evaluation of a food product involves
a. Tasting only b. Tasting and smell only
c. Taste, vision and touch only d. All 5 senses
8. In food industry, sensory evaluation is done during
a. Shelf life study of product b. After manufacturing of product
c. Benchmarking of competitor product d. All of the above

\o

. Which of the following should be present in an ideal sensory booth?
a. Booth must be centrally located with no crowd
b. The light should be sufficient to view the sample and should minimize distraction
¢. There should be partition between two booths, so that panelists don’t interact
d. All of the above
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