
ASSIGNMENT 

 
1. What is durum semolina?  
 
2. How long can dry pasta be stored?  
 
3. How does whole grain, whole wheat taste compared to regular pasta  
 
4. How is pasta produced?  
 
5. What countries are the leading pasta producers?  
 
6. What are the most popular pasta shapes?  
 
7. Who "invented" pasta?  
 
8. How is pasta made?  
 
9. What countries are the leading pasta producers?  
 
10. Why is pasta so popular? 
 
11. What is the shelf life of your pasta? . 
 
12. What is is gluten? 
 
13. List out important cereals we are using?  
 
14. Write notes on nutrition benefits of wheat? 


