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Section-A (15 Marks, Attempt All)

- Questions S J Marks [ Mapping
QLW hdl s mlumuu B - I (2 \ PEO:3.4.5/C0: 3.4
L Q2. Writea >hmrt¥1]ilgiop snomuh ) L@ T PEO:1456/C0T12
Q3. Briefly explain the process of extrusion n of pasta o @ | PEO: 2,3.6/C0O: 3.4
L Q4. Write a notw Nunﬁ]be;,_i I e ) PEO:23/CO: 123 S
&3- Enlist the parameters of pasting property. R I ¢ ) PEO: 23/(012_..
| Q6. Draw Schematic representation of modern rice mill. @ "PEO: 1,3/C0O22
Q7. Write anote on degerming. () L-PEB;' 3CO:.2
Q8. Write a note on the properties Lhml\ed b\ Mﬁld \’_Ib(.() Anal\ ser. | (1) | PEO:] 20C0:1,2 o
09 Enlist changes oceurring during Baking. - B B (2) J PEO: 1~3-47/7Cgm4

Section- B (Attempt any 3) (10 Marks Each) -

Questions .‘ Mappmo
Q10. How consumption of millets affects 1I\Tgl_\bc]1ﬂc index. Exﬂlain with reference | PEO:3.4/C0: 1.3

r to the scale assigned to different foods. o . . N | I
QI With reference to Rheological properties. explain the role of wheat protein in | PEO:4.6/C0: 1.23

development of bread and biscuits.

Q12. Enlist antinutritional components in pulse Do we need 1o reduce them. How can“ PEO: 1,4,5/CO: 2,34 |
reduction be achieved. \

' QI3. Which breakfast cereal product would you prefer and ‘why. E\plam 113[ PE0:35.6/C0:234 |
manufacturing process. ‘

|

-

- Ql4. Explain why there is a need to refine oil. Support your answer by e\plalnmo | PE0:35/C0:34
] refining of oil.

|
Section C (Attempt any 2) (15 Marks Each)
Questions o - : 71{4;[;[;mg
QIS L:xplain why analysis of physical properties are important to be checked - PEOTL24/C00 1.2

before milling of cereal g grains?

_— e

| Q16 Which method of mllllnﬂ of pulse is efficient and w h\ Give reasons to \Llppolt PEOIL2,3/C0 123
your answer and also cxplam that process of mllllng, of pulse.

{ Q17.  What is the significance of milling and processing of cereals. S@,{mi your | PEO:1256/CO:
answer by explaining milling of wheat, i

QI8. Which extraction technique is preferred for obtaining oil from oilseeds. Ul\e - PEO: 46/C0235
~advantages of that method. I “Xplain two extraction methods,
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