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a) Briefly explain the principle chemical / biochemical Cha‘rflgesgthat may occur in
foods on storage, giving examples and the formula where appropriate.

b) Discuss the effects of rancidity on the quality and shelf life of edible fats and oils.
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Discuss the role of the followings:

a) Carboxymethyl cellulose in value added foods
b) Dough improvers in bakery technology

¢) Enzyme Amylase in food production
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