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Q1) Define browning & its types. Justify how browning is desirable or non-desirable in food

processing industry. (TM)
()2). What do you understand by the term Gelatinisation and Retrogradation? How does they
affect food quality? (TM)
Q3) Discuss the structure of Starch and Sucrose. (3M)

Q4) Explain reducing & non-reducing sugars. (3M)




{ "type": "Form", "isBackSide": false }

