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Part A
Answer any ten questions.

Each question carries 2 marks.

1. Differentiate between detection threshold and recognition threshold.

2.  Why does sensory evaluation of pepper heat become difficult if there is more than one
trial per session?

3. Wine is a beverage with numerous flavors. How can these flavors be detected?
4. Which is the appropriate time for conducting a sensory test?

5. Define interval scale.

6. Define acceptance tests.

7.  What is attribute dumpling? lllustrate with suitable example.

8. Add a note on mouthfeel.

9. Add a note on Adams consistometer.

10. Colour blind males are more common than women. Why?

11. What are the disadvantages of visual colur solids?

12. What are tristimulus values?
(10x2=20)
Part B

Answer any six questions.

Each question carries 5 marks.
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13. Explain sensory evaluation and its importance in food industry.
14. What are the characteristics of a sensory booth?

15. Add a detailed note on sensory acuity tests.

16. Differentiate between triangle test and duo-trio test.

17. Give an account of Flavor Profile.

18. Add a note on texture contrast within a food or across food products with suitable
examples.

19. Explain texture profile method.
20. Which are three dimensions of colour by which it varies? Detail them.

21. Discuss about cloudiness, shine and transluency.
(6%x5=30)
Part C

Answer any two questions.

Each question carries 15 marks.

22. Give an account of mechanism of odor perception with detailed structure of olfactory
receptors.

23. Give a detailed description of sample preparation area and its requirements.
24. Explain various preference test with suitablle score cards.

25. Explain visual and auditory texture assessment.
(2x15=30)
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