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Instructions:
1. Figures to the right indicate marks.

2. There are five questions in the question paper.
3. Answer any three of the following questions.

ysla sl Wsclloll ylBal sl dotl 240Le QA sl 2. (10)
Us.?  EY of WaRIEDAet el dRHlell gu UR Al WAA UMt (10)
ys.3  dGell cleell UslR AHHal. (10)
yaty  ARaAolet, 00, HeeH @A uul s2A. (10)
Ystu A0l Aal Aol sl QA Al (10)

ENGLISH VERSION

Q.1  Explain the process of ripining and storage of fruits. (10)
Q.2  Explain the Pasteurization and effect of heat on milk. (20)
Q.3  Explain types of wheat hour. (20)
Q.4  Discuss: Soyabean, Ragi and Mushroom. (10)

Q.5  Write the functions of tats and oils. (10)
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