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Part A (Short answer questions)

Answer all questions. Each question carries 2 marks.

. Explain the protein present in wheat.

What are the criteria involved in wheat flour quality?
Write any four uses of bran.

Explain ageing of rice.

. Name any four fermented products based on rice.

Write the scientific name of oats and barley.

Write about principles of baking.

Write a note on yeast.

State the internal characteristics of bread.

Write the uses of eggs in bakery industry.

List out the uses of pearl millet.

Write any two processing of pulses.

Define oil seeds.

Why soya is considered as one of the major sources of vegetable proteins?

What is winterization?
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Part B (Paragraph questions)

Answer all questions. Each question carries 5 marks.
Write about chemical composition of rice.
Explain faults and remedies in cake making.
Write about the ingredients used in biscuit making.
Write a note on classification of wafers.
Explain in breif about processing of toffee.
Explain factors affecting cooking quality of pulses.
Write a note on shortenings used in food industry.

Write a short note on texturized vegetable protein.

Part C (Essay questions)

Answer any two questions. Each question carries 10 marks.

What is parboiling of paddy, describe CFTRI method of parboiling?
Draw the flowchart and explain the processing of biscuit manufacturing.
What are the factors affecting cooking time in pulses?

Explain refining of fats and oils.
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