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QUESTION 1 [COMPULSORY]

Explain the following types of sensory evaluation test methods:

Paired comparison test
Triangle test

Ranking test

Scoring test

Acceptance — preference test
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[Total = 25 marks]

UESTION 2

Describe how samples for sensory evaluation should be prepared and presented to the panel
of judges and also describe the ideal environment and ideal time for sensory evaluation.

[Total marks = 25]

QUESTION 3

Explain the selection criteria for the panel of judges and also give detail of the training
required.
[Total marks = 25]

UESTION 4

Design a sensory evaluation score card for a product of your choice. The score card must
have at least five character notes.
[Total marks = 25}

UESTION S

Explain the effects of the following unit operations on the sensory and nutritional quality of
food.

Blanching

Size reduction of solid foods
Emulsification and homogenization
Pasteurization

Evaporation and distillation
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[Total = 25 marks]



