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ENGLISH VERSION

1 Write about parboiling of rice — its advantages and 10

disadvantages.
OR

1 Explain the chemical composition of wheat.

10

2 Write about practical requirement for conducting sensory 10

test.
OR
2 Fermented soya products. 10
3 Write about appearance factors in acceptability of food. 10
OR
3 Write functions of fats and oil and explain its nutritional 10
importance.
4 Write about brown sugar, cube sugar and crystalline 10
sugar.

OR

4 Selection of roots and tubers.

5 Write short notes : (any two)
(1) Ragi
(2) Milling of wheat
(3) Mashroom
(4) Liquid Sweetner.
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