2011 HSC - Food Technology
Band 5/6 Question 25 Sample 2

Question 25 (6 marks)

(a) Why is it necessary to produce a prototype during the development of a food 2
product?
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(b) How can food product prototypes be tested? Sc?:;ﬁ" 9;";:‘}.\;“ ’ P.'E'Jﬂ -l
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