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Note: Figures to the right indicate full marks
Answers to each question is compulsory

Q: 1 What are the different effect of cooking on a food? {09}
OR

Q: 1. Define standardization and explain its importance : (09)

Q: 2 Answer the Following in brief: {Any 04}): : (12)

1. What are the factors influencing a new product development?
2. What are the intrinsic factors affecting a shelf life of a product?

3. Explain what is an innovative and creative new product.
4. What are the flavour enhancers and write the drawbacks of natural ones?

5. Write in detail about stores safety and security.

Q: 3 Explain the following in 1-2 lines: (Any 04): | (04}
1. Anticaking 3. Use by date 5, Lightning of store -
2. Niche market 4. Frying
Q: 4 State True or false: (05)
1. Simmering technique of cooking is also called as boiling.
2. Added value of the product leads increase in sale of that product.
3. Sucrose is an empty calories sweetener used in a product.
4. A new product is developed by a company on the response of consumers trends.
5. Product line is group of products who's has main characteristic in common.
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