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Note: Write to the point. Before answering make sure you huve mentioned the Question No. & Section 

Important: A1 the END, mention how muny questions from euch section you huve attempled. 

Q1. Write the procedure for extraction of starch from potato. 

Q6. Practical file 

Q2. Write a note on protein extraction by acid alkali precipilation method 
Q3. Write a note on gluten network formation. 

Q6. Lab Performance 

Max Marks: 60 

Group A: Q1. Perform tests for any three engineering properties. 
Group B: Q1. Perform water holding capacity of given sample. 
Group C: Q1. Deternmination of moisture and ash content of given sample. 

2°24 
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Mapping 
BTL5: P0: 3.4.6/CO: 2 

BTL6: P0: 2. 4.5.6/CO: 3 

BIT5. IPO: 3.5.6/C0. 3.4 

Group A: 13.5,7 
Group B.: 2.4.6.10 

Group : 9.11.12.13.8. 
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