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1. Answer any FOUR of the following					      	         3×4=12
1. Give the applications of computers in sensory evaluation.
1. List the functions of the Central Nervous system in sensory analysis.
1. Differentiate between subjective and objective test.
1. List the factors affecting sensory verdict.
1. Give the mechanical properties of solid foods.
1. Write a short note on Newtonian properties of liquid foods.

II. Answer any TWO of the following					      	         5×2=10
1. Discuss the prerequisites for a good sensory evaluation.
1. Describe the factors affecting threshold values of taste.
1. Explain discriminative tests in sensory evaluation. 

III. Answer any TWO of the following					      	        10×2=20
1. Write detailed notes on the development of sensory score card and consumer test questionnaire.
1. Describe in detail the textural attributes of fruits and vegetables. Add a note on the instruments used for the same.
1. What is Peripheral Nervous System (PNS)? Discuss in detail its role in sensory evaluation.






IV. Answer the following					      	     		         8×1=8
1. In sensory evaluation, which is the sensory organ involved in partial digestion, taste perception and speech?
12. Identify the sensory organ and sketch a labelled diagram.			5M
12. Explain its importance in sensory analysis.					3M
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