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Instructions: All questions are compulsory.

Attempt any two from the following

Discuss scope and importance of legumes.
Explain structure of legumes.

Describe anti-nutritional compounds in legumes.

Attempt any two from the following
Write a note on legume milling.
Explain cooking of legumes.

Write a note on germination of pulses.

Attempt the following

Illustrate composition of oilseed.

Explain in detailmethods of extraction of oil.

Or

Discuss in detailrefining of oils.

Attempt the following

Explain new technologies in oilseed processing.

Discuss in detail protein isolates.

or
Write a short note byproduct of pulses and oil milling.
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