ASSIGNMENT

1.What can be the scope of hemicelluloses in food technology?

2.Do you think heteropolysaccharides can act as great potential
resources for use in different food and pharmaceutical industries?
Why or why not?

3.What is the chance that gums and mucilages may replace the
starch in different food preparations?

4.Explain mucopolysaccharidoses.

5.What are the different heteropolysaccharides that can be obtained
from mushrooms?

6.Discuss the heteroglycans commonly present in bacterial cell
walls.



