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Part - A 

Max.Marks:20
Answer all QUESTIONS. EACH QUESTION CARRIES 2 MARKS.
1.
How are proteins classified?

2. 
What is rancidity?

3.
What is Blanching?

4.
What does D-value and Z-value indicate?

5.
What are the organisms responsible for spoilage of sea food and meat?

6.
What are emulsifying agents?

7. 
Name some food flavours and colours.

8.
Give examples of mixing equipment.

9. 
What is crystallization?

10.
What does WHO and UNICEF stand for?

Part – B
Max.Marks:50

ANSWER ANY FIVE QUESTIONS. EACH QUESTION CARRIES 10 MARKS.
1. 
What is the relation between food production and biotechnology? Explain with 
details.
2. 
Give a brief account on the use of irradiation in food preservation.
3.  
What are food borne diseases ? Give a detailed   account of food borne 
infections and intoxications. 
4. 
Discuss in detail about Enzymatic methods of food analysis.
5. 
With neat diagrams , Explain the working of Disc bowl centrifuge and Tubular 
bowl centrifuge.
6. 
Write notes on:



 (a) FDA 


 (b) USDA
7. 
Write short notes on 



 (a) high fructose corn syrup production



 (b) dairy products.
8. 
Write short notes on  



 (a) Analysis of phytosterols



 (b) HACCP                                                                                                    
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