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MTECR FOOD TECHNOLOGY

1 Semester Examination 2024
Course Code- MFTC- 1006
Course Title - Lab |

Time: 3 Hours
Answer all the questions

Q1. Discuss in detail the functional properties of wheat flour?

Q2. Define malting process and state its significance.

Q3. What is HACCP? Discuss its principles and its application in food industry.

Q4. Elaborate the principle and working of DSC.

Q5. Viva Voice
Q0. Practical File
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Ql. CC2, PO3.5,6
Q2. COl, P02,3.4
Q3. Co7,P02,3.4
Q4. €02, PO3. 5 ]
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