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Food Processing (TH)
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Define the following terms (Any 5)
Food Processing

Millets

Rice bran oil

Winterization

Anti-Nutritional factors
Decaffeinated coffee
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Q.2. Write short notes on (Any two) (10)
1) The benefits and drawbacks of food processing.
2) Draw a neat and clean diagram/structure of wheat grain.
3) Roasting of Coffee beans.

Q.3. Answer the followings in detail (Any one) (10)
1) Processing of Black tea.
2) Mention the types of processed milk. Discuss in detail about pasteurized milk and
homogenized milk.
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