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Food Science -1(Core)
:00 Hours Marks: 50

Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION

Explain process of parboiling in rice and their advantages and disadvantages
OR
Write about functions of fats and oils
Explain the process of cheese making
OR
Explain the toxic factors present in legumes
Explain in detail the process of ripening and storage of fruits
OR
Explain the chemical composition of vegetables
Explain importance of unconventional food and write about any two unconventional food
OR
Give Information About Reaction Of Sugar
Short notes (any two)
1. Mushrooms
2. Fermented milk products
3. Roots and tubers
4. Various type of wheat flour available in market
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