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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.
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Q.1  Explain the process of parboiling and Write about its advantages and disadvantages. (20)
Q.2  Give information regarding toxic factors present in legumes. (10)
Q.3  Explain the colour pigments present in vegetables. (10)
Q.4  Give information of any three unconventional cereal. (10)
Q.5  Short notes. (any two) (10)

1. Selection of roots and tubers
2. Salad
3. Mushrooms

4. Write about paints to be considered in selection of meat
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