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', Instructions .
3 Answer all questions in Section II in booklets provided.
' No. of questions : One (01)
No. of pages : One (01)
Time : 30 min
Total marks allocated : 60%

01. () List possible browning reactions that can occur during preparation and cooking of

Ash plantains.
(10 marks)

(IT) Write an essay on Millard Browning giving its reaction variables, and describing

how the reaction can be controlled during food processing.

(90 Marks)

[End of Section II]
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