
ASSIGNMENT 

1. Products of oxidation and reduction of carbohydrates 

 

2. Application of sugar alcohol in food industry 

 

3. Caramelization – Application and types of end products 

 

4. Importance of maillard reaction in food stability 

 

5. Health consequences of acrylamides in foods 

 

6. Important products of starch hydrolysis and their use 

 

 


