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ENGLISH VERSION
Instructions : (1)  Question No.1 is compulsory.
(2) Attempt any 3 from the rest

(3) Question no 2-6 Carry equal marks

1 Answer the following.

(a) Give the names of any four types of mushroom.

(b) Give ph classification of food.
(c) Demarcation ph classification of food.
(d) Write the flow chart of poultry processing.

() Write the flow chart of rice processing.

2 Discuss in detail.
(a) Pasteurization

(b) wheat processing.
3 Discuss pulse processing in detail.
4 Explain
(@) Thermal processing
(b) Fish processing.
5 Discuss food plant sanitation in detail.
6 Write short note on

(a) Mechanical methods of oil extraction
(b) Refining of oil.
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