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ENGLISH VERSION

Write about toxic factors in pulses.
OR

Write about types of milk which is available in market.

Enumerating test rating test, explain any three.
OR

Explain chemical composition of fruits.

Write abut effect of heat on vegetable pigments.
OR
Explain the advantages - disadvantage of objective

method and it's classification.

Explain types of colloidal - dispersion and explain
any two of them.

OR
Explain : Meat and Fish.

Write Short Notes (any two)

(1) Selection of Nuts

(2) Composition of Milk

(3) Storage and ripening of fruit
(4) Classification of Vegetable
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