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Explain the changes in the functional propert food with extrusion
cooking,. g, T8
What are methods of bread making
bread making. e
Describe the grade of flours and t
What are uses of emulsifiers in |
and sucrose esters. _
Explain about the role of seasonin
What do you mean by food e)

along with its advan d disa be the different
classification of extrusion. :



