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This paper contains 2 printed pages and FOUR parts

I. Answer any FOUR of the following                                                                               3x4=12 
1. Write a Note on Post-Harvest Losses.
2. What is Angle of Repose? How can it be measured?
3. Give details on Rice Milling Products and calculation of Milling Efficiency (%).
4. What is Kilning? How is it important in Barley Malting.
5. Write a Note on use of Adjuncts and Hops in Beer production.
6. Give details on Anti-nutritional Factors found in pulses.

II. Answer any TWO of the following                                                                               5x2=10  
7. Explain the methods of grain drying prior to storage.
8. Write Notes on Noodle production with a flow chart.
[bookmark: _Hlk129025009]9. How is Legume protein extracted? Give details.

III. Answer any TWO of the following                                                                           10x2=20
[bookmark: _Hlk129025647]10. Describe in detail the Unit Operations in Bread making process. Elaborate on the Functions of different Ingredients in Bread.
[bookmark: _Hlk129025739]11. Discuss the various Functional tests for quality analysis of Wheat Flour.
[bookmark: _Hlk129025827]12. Describe the process of Wet Grinding and Starch Extraction from Corn.









IV. Answer the following                                                                                                  8x1=8                  
[bookmark: _Hlk129026000]13. A rice variety on milling yielded 35% head rice and 65% brokens. To avoid yield losses an additional step was introduced which increased the yield of head rice to 80% and lowered the brokens to 20%.
i) Identify the additional step introduced.                                                                                  1
ii) Give the principle and outline of the process.                                                                       4
[bookmark: _GoBack]iii) What are its advantages and disadvantages?                                                                     3
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