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ESSAY

Question 01
Write short notes on following.

a. Blanching time
b. Water activity (ay) and food preservation
(25 x 2 = 50 marks)

Question 02

Write an essay on ‘Fermented foods’. (Provide necessary definitions and suitable examples

whenever necessary).

(50 marks)

Question 03

During food processing and storage, a series of transformations improves food value and
organoleptic properties. However, browning is very common phenomenon in foodstuffs
duting processing which is having positive and negative effects. Taken together, write an

essay on ‘Browning reactions of foodstuffs’.

(50 marks)
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