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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.

ANSWER ANY 5 OUT OF 8 QUESTIONS. EACH QUESTION CARRIES 15 MARKS.

Bloom's Cognitive Levels of Learning (BCLL)

	Remember
	L1
	Apply
	L3
	Evaluate
	L5

	Understand
	L2
	Analyze
	L4
	Create
	L6


	
	 
	
	BCLL
	CO(s)
	Marks

	1.
	a)
	Enlist physical, chemical and nutritional properties of starch.
	L2
	CO1
	[8M]

	
	b)
	Explain about the Omega-3 and Omega-6 fatty acids and their nutritional significance.
	L2
	CO1
	[7M]

	
	
	
	
	
	

	2.
	a)
	Explain the various chemical methods of food preservation in details.  
	L3
	CO2
	[8M]

	
	b)
	What do you mean by intoxication. Explain it with a example.  
	L2
	CO2
	[7M]

	
	
	
	
	
	

	3.
	a)
	Write a report on the factors affecting growth of microorganisms on the foods.
	L3
	CO3
	[8M]

	
	b)
	What do you mean by Probiotic? How it can be produced? Explain its health benefits.
	L2
	CO3
	[7M]

	
	
	
	
	
	

	4.
	a)
	Explain the effect of Water activity (aw ) with respect to food preservation.
	L3
	CO4
	[8M]

	
	b)
	Outline the technology to analyze the heavy metals and phytosterols in various foods.
	L3
	CO4
	[7M]

	
	
	
	
	
	

	5.
	a)
	Highlights the basic principles involved in food processing industries.
	L2
	CO5
	[8M]

	
	b)
	Elaborate the role of centrifuges in food processing industry.
	L2
	CO5
	[7M]

	
	
	
	
	
	

	6.
	a)
	Explain the quality control measures applied in food industries.
	L3
	CO6
	[8M]

	
	b)
	Explain the various requirements before the development of a HACCP Plan.
	L2
	CO6
	[7M]

	
	
	
	
	
	

	7.
	a)
	What is Carmelization? How it is carried out?
	L2
	CO1
	[5M]

	
	b)
	Write down the use of ethylene oxide in food industry.
	L1
	CO2
	[5M]

	
	c)
	Distinguish between probiotics and prebiotics.
	L3
	CO3
	[5M]

	
	
	
	
	
	

	8.
	a)
	Define stabilizers and thickeners. Give examples.
	L3
	CO4
	[5M]

	
	b)
	Write a short note extraction process.
	L1
	CO5
	[5M]

	
	c)
	How is food quality evaluated with respect to consumer safety?
	L4
	CO6
	[5M]
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