Food Science

Hard - 16 x 16 - 18 words - every direction, backwards too

N S MO K EWPOTINDNTTITT B G
N OI T A Z I L L ATSYIRUCDO
A O1I E I I FNOTITADTIXSZO
I NI T DENATURTINGGE
H NNTAMHYDIRATI ONTIWM
L T OCA 2Z YV I S CO S 1T TY A
R T I E O 2 I A HOUETEY L I
B R T ENATIULUDUGEATTEL
R A AMNZGNUETIRV TI AL
O GTNOMHY UI MRIL I DV A
WLNOTITSMLTAADTITER
N UEHSA ALWEAARTU CND
I T M S LY ADASTULAATIA
N ERRULAAIYIRTIETZ CNWU
G NEEMBHTIGHATOGGT
T L FRESNIIETOWRWPNOYV

[]MAILLARD []GLUTEN [] COAGULATION

[] CARAMELIZATION [] DENATURING [] SMOKE POINT

[] GELATINIZATION [] OXIDATION [JHYDRATION

[JEMULSION [JACIDITY []VISCOSITY

[]FERMENTATION [1BROWNING [ PROTEINS

[]LEAVENING [] CRYSTALLIZATION [JENZYMES
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Food Science: answer key

Hard - 16 x 16 - 18 words - every direction, backwards too

N S MO K EWP OTINDNTTITT B G
N OI T A 2 I L L ATSYIRUCDO
A OI E I I FNOTITADTIXZO
I NI T D ENATURTINGTGE
H NNTAMHYDIRATTI ONTIM
L T OCA 2Z V I S C O S I TY A
R T I E O 2z I A HOUETE YL I
B R T ENATILDUGEATTEL
R A AMNDMNZGNETI RV TI AL
O GTNOMHY UI MRUL I D VA
WLNOTITSMULTAADTITER
N UEHSA ALWEAARTI CND
I T M S LY ADASTULAATIA
N ERRULAAI Y RTIETG CNWUWU
G NE EMBHTIGHATOGGT
T L FRESNIIETOWRWPNOYV

[]MAILLARD []GLUTEN [] COAGULATION

[] CARAMELIZATION [] DENATURING [] SMOKE POINT

[] GELATINIZATION [] OXIDATION [JHYDRATION

[JEMULSION [JACIDITY []VISCOSITY

[]FERMENTATION [1BROWNING [ PROTEINS

[]LEAVENING [] CRYSTALLIZATION [JENZYMES
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