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T PART II-Essay

Question 01
‘w‘ . | L 'a)' Define the term of “Maillard browning”, . | (10 Marks)

b) Elaborate the chemical process of Maillard browning. (15 Marks)

¢) Briefly discuss the undesirable effects of Maillard browning and control measurementé

that can be taken to minimize the occurrence of Maillard browning in Food industry.

(25 Marks)
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