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ANS 202-1 Food Chemistry

Essay Questions (Section II)
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01. Roasting of cocoa beans is an essential step in dark chocolate mamifacfuring.
a. List the chemical reaction(s) responsible for the dark brown colour formation
in chocolate manufacturing. : (10 marks)
b. Name the reactive components/ reactants for the reaction(s) mentioned in

01.a _ - (10 marks)

c. Briefly explain the resultant compounds and reaction variables of

, reaction(s) mentioned in 01.a (30 marks)

[End of Section II]
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