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PREFACE

Project work means to learn about research by comprehensive experimental study on
a subject .When we read books we know the work of books but when the thing we have learn
from the books are brought into practical and experimental form, the knowledge becomes
more perfect and complete. Furthermore, an inquisitive does not feels satisfied with this

bookish knowledge only, so, the inclusion of project work in our course is justified.

For the satisfactory completion of the above requirement, a project work titled
‘Kinetic Modeling of Rosogolla Swelling During Cooking’ from Image Processing Based
Measurement’ was undertaken by me under the supervision of Dr M. K. Hazarika, Associate
Professor and Head, Dept. of Food Engineering and Technology, Tezpur University, for the
partial fulfillment of the Degree of Master of Technology.

Here, I am giving the description and experimental finding of the project work, which

is a loyal and humble attempt to represents my findings and knowledge which I have

gathered through this experimental study.
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