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a) Giving examples wherever appropriate, discuss the undesirable changes that may occur

in foods during processing and storage.
b) Discuss the effects of oxidative rancidity in the quality and shelf life of oils.

¢) Write a brief account on the concept of water activity and its relevance in food stability.

Briefly discuss the followings:

a) Nitrites and nitrates as food additives
b) Enzyme Pectinase in food production

¢) Modified starches in valye added foods
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