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1. Which wheat is preferred for cake making & write down the flow chart of cake 
manufacturing.       (2,3) 

2. Composition of wheat and its classification     (2,3) 
3. Write down the traditional milling methods of rice milling.  (5) 
4. What are quality parameters of  rough rice?     (5) 
5. Flow chart of sake manufacturing.             (5) 

  
 

 


