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EXTERNAL DEGREE

Answer All questions

Time : One Hour

a) Discuss the effects of oxidative rancidity on the quality and shelf life of lipids

in foods.

b) What do you understand by the ‘Gelatinization point of starch’?

¢) Giving examples, explain the importance of Stabilizers and thickeners as food

additives.

2.

Discuss the role of the followings:

" a) Gluten protein in bakery technology
" b) Enzyme Amylase in food production

'¢) Modified starches in value added foods

ok 3 ok 33k 3 3



