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Q1. (a) Draw a labeled structure of rice kernel. 
(b) Write a short note on milling. 

Q2. (a) Briefly explain conditioning. 
(b) Write a short note on fermentation process. 

Q3. (a) Write a short note on Albumins and globulins 

Q4. (a) Give reasons for low consumption of millets. 
(b) Briefly explain Classification of biscuits. 

Q5. (a) Briefly explain three available forms of yeast. 
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