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ENGLISH VERSION

Write about the products of soybean.
OR

Write the functions of fats and oils.

Write the advantages and disadvantages of parboiling of rice.

OR
Explain — types of wheat flour.

Explain various forms of sugar.
OR

Write about roots and tubers.

Write about the practical requirement for conducting
sensory test.

OR

What is sensory evaluation ? Explain difference test.

Write short notes : (any two)
(1) Mushrooms

(b) Macaroni products

(c) Sweetening agents

(d) Unconventional green leafy vegetables
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