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Instructions

Answer two (02) questions only.

No. of questions : Three (03)
No. of pages : One (01) «
Time : One hour (01 hr)

Total marks allocated  : 100%

ESSAY

Question 01

Write short notes on following.

a. Reducing sugars

b. Essential amino acids

(25 x 2 = 50 marks)

Question 02

Write an account on use oflenzymes in food industry.

(50 marks)

Question 03
Discuss the browning reactions of foods.

(50 marks)
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