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QUESTION 1
Briefly discuss the following:
a) The reasons for milling
b) The milling process of maize
¢) The reasons why highly refined maize is less nutritious than

Coarsely milled one

QUESTION 2
a) Discuss the principle of blanching foods
b) Briefly discuss the application of extrusion in the

production of energy based foods

QUESTION 3
Discuss microwave food processing under the following

Topics: principle, effect on foods, application.

QUESTION 4
Discuss the following:
a. Exhaustion

b. Case hardening

QUESTION 5
Write short notes about the following food processing techniques:
a) Ohmic heating.

b) Supercritical fluid extraction
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