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ENGLISH VERSION

Explain the role of flavour factor in food acceptability.

OR

Give detail about “Mushrooms” and “Oats”.

Explain any two difference test with table.
OR

Write about composition and any three products of
Soyabean.

Explain milling of wheat.
OR

Write about nutritional importance of fats and oils.

Write about “Liquid sweeteners” and “Indian Chikki.”
OR

Write about Parboiling of rice and it's advantages and
disadvantages.

Write short notes : (any two)

(1) Selection of roots and tubers
(2) Unconventional leaves

(3) Structure of wheat with figure

(4) Selection of panel member.
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