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Instructions to candidates
Duration: 01hour A
Number of questions: Three (03) essay questions

Answer all questions

Index No.

-

1. a. State the difference between enzymatic and non enzymatic brownimg,
b. What are the applications of enzymatic and non enzymatic browning?

c. Explain the chemical bacground of enzymatic browning.

2. Write shortnote's on following.

a. High Fructose corn syrup.

b. Properties of water.

¢. Structural polyssacharides.
3. a. State the difference between coagulation and denaturation.

b.What is gelation?

¢. Explain the four major structures of protein.
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