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Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que-1  Explain the composition and the process of mailing of wheat. (10)
Que-1  Give information about various types of sug(]jalfs available in market.
Que-2  Explain about the various toxic substances present in pulses. (20)
Que-2  Explain the processing of milk in detail. o
Que-3  Explain the chemical composition of vegetables. (10)
Que-3  Give information about various meat produ(c)ts and their selection.
Que-4 Explain the ripening and storage of fruits in detail. (20)
Que-4 explain any three unconventional cereals. oK
Que-5 Write Short Note. (Any Two) (20)

1) parboiling of rice
2) mushrooms
3) salad

4) reactions of sugar
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