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PART II —Essay

Question 01

I. Define the term of “Maillard browning”. (08 Marks)

II. Briefly describe the chemical process of Maillard browning. - (10 Marks)

I11. Discuss the desirable and undesirable effects of Maillard browning in Food Industry.
(12 Marks)

Question 02

Discuss the importance of food preservation, different methods of preservation which are
currently practiced and their applications in Food Industry.

(30 Marks)
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