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Note:    a)  No additional answer sheets will be provided.

          

b)  All sub-parts of a question must be answered at one place only, otherwise it will not be valued.

          

c)  Missing data can be assumed suitably.








Part - A 



Max.Marks:25
Answer all QUESTIONS.
	1.
	Explain three objectives of Food Science and Technology with examples.
	[3M]

	2.
	Explain the difference between physical and chemical food preservation strategies.
	[3M]

	3.
	Explain three daily used fermented products and their respective microorganisms.
	[3M]

	4.
	Explain the importance of food additives and their role between appetite and hunger.
	[3M]

	5.
	Briefly write three food processing techniques.
	[3M]

	6.
	Explain the concept of quality in food preservation.
	[2M]

	7.
	Explain the effect of omega-3 supplements on antioxidant capacity.
	[2M]

	8.
	Explain the role of food additives on antimicrobial activity.
	[2M]

	9.
	Explain the role of food processing techniques on food quality.
	[2M]

	10.
	Explain about D and Z value for food preservation
	[2M]








Part – B



   
 Max.Marks:50
ANSWER ANY FIVE QUESTIONS. EACH QUESTION CARRIES 10 MARKS.
	11.
	a)
	Explain chemical, nutritional and functional properties of carbohydrates.
	[5M]

	
	b)
	Explain the nutritional significance of omega 3 and 6 fatty acids.


	[5M]

	
	
	
	

	12.
	a)
	Explain the mechanistic role of Benzoic acid and parabens in food preservation.

	[5M]

	
	b)
	Explain in detail about Pasteurization and Freezing techniques for food preservation. 
	[5M]

	
	
	
	

	13.
	a)
	Explain the role of microbes in development of Iron fortified probiotics for the 

treatment of Anemia.
	[5M]

	
	b)
	Explain various factors affecting the growth and survival of Microbes in meats.
	[5M]

	
	
	
	

	14.
	a)
	Explain various techniques and their principles used to identify food additives.
	[5M]

	
	b)
	Explain the role of water in the maintenance of food quality.
	[5M]

	
	
	
	

	15.
	a)
	Explain various types of mixtures in food processing industry.

	[5M]

	
	b)
	Explain various emulsification strategies used in food industry.
	[5M]

	
	
	
	

	16.
	a)
	Explain physical,chemical,nutritional and microbial attributes used for food quality.
	[5M]

	
	b)
	Explain the role of sensors in the measurement of food quality. 



	[5M]

	
	
	
	

	17.
	a)
	Draw a structure of starch and its significance in food industry.

	[4M]

	
	b)
	Explain the role of nitrites and nitrates used in food preservation.
	[3M]

	
	c)
	Briefly write down various food borne infections.



	[3M]

	
	
	
	

	18.
	a)
	What are pesticides and explain the detection techniques used for identifying them.
	[4M]

	
	b)
	Explain various types of centrifugal techniques used in food industry.
	[3M]

	
	c)
	Explain international quality control standards for food preservation.
	[3M]
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