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U.G. DEGREE EXAMINATION, NOVEMBER 2019 

Biotechnology 

Allied — FOOD PROCESSING TECHNOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1½ = 15) 

Answer all questions. 

1. Diarrhoea. 

 Á°ØÖ¨÷£õUS. 

2. Mycotoxins. 

 §gø\ |a_PÒ. 

3. Spirulina. 

 _¸Ò£õ]. 

4. Button Mushroom. 

 ö£õzuõøÚ PõÍõß. 

5. Amylases. 

 Aø©÷»\ì. 

6. Glucose Oxidases. 

 SÐU÷Põì BUê÷hì. 

7. Herbicides. 

 PøÍUöPõÀ¼PÒ. 
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8. Flavours. 

 _øÁPÒ. 

9. Salmonella Sps. 

 \õÀ÷©õöÚÀ»õ Sps. 

10. Enterotoxins. 

 ShÀ |a_PÒ. 

 Part B  (5  3 = 15) 

Answer all questions, choosing either (a) or (b). 

11.  (a) Explain the three types of food contamination. 

  ‰ßÖ ÁøP¯õÚ EnÄ ©õ_£õmiøÚ ÂÍUSP. 

Or 

 (b)  Describe the microbiology of fruits and vegetables. 

   £Ç[PÒ ©ØÖ® Põ´PÔPÎß ~sq°›¯ø» ÂÍUSP. 

12.  (a) Explain about genetically manipulated crops. 

  ©µ£q ©õØÓ¨£mh £°ºPÒ £ØÔ ÂÍUPÄ®.  

Or 

 (b) Out line the importance of canning in preservation. 

   £u¨£kzxu¼À uPµ Aøh¨¤¼h¼ß 
•UQ¯zxÁzøu _¸UQ GÊxP. 

13.  (a) Write the role and importance of enzymes in cereal 

products. 

  uõÛ¯ ö£õ¸mPÒ EØ£zv°ß ÷£õx £¯ß£k® 
ö|õvPÎß £[S ©ØÖ® •UQ¯zxÁzøu GÊuÄ®. 

Or 
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 (b) List out the enzymes used in fat industries. 

   öPõÊ¨¦ u¯õ›US® öuõÈØ\õø»°À £¯ß£kzx® 
ö|õvPøÍ £mi¯¼kP. 

14.  (a) Explain the effects of pesticide contamination in 

foods. 

  EnÄPÎÀ §a]UöPõÀ¼ P»¨£uÚõÀ EshõS® 
ÂøÍÄPøÍ ÂÍUSP. 

Or 

 (b) Out line the color additives used in food industry. 

   EnÄ öuõÈØxøÓ°À £¯ß£kzu¨£k® Ásn 
÷\ºUøPPÒ £ØÔ _¸UQ GÊuÄ®. 

15.  (a) Explain the food sanitation process. 

  EnÄ _zvP›¨¦ ö\¯À•øÓø¯ ÂÍUSP. 

Or 

 (b) Out line the symptoms of food borne illness. 

   EnÂÀ Põn¨£k® öuõØÓõÀ HØ£k® AÔSÔPøÍ 
_¸UQ GÊuÄ®. 

   

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe in detail about Egg and Poultry products. 

 •møh ©ØÖ® ÷PõÈ \®£¢u¨£mh ö£õ¸mPÒ £ØÔ Â›ÁõP 
Âøh¯Î. 

17. Out line the preservative technology used in food 

industries. 

EnÄ öuõÈØ\õø»°À £¯ß£kzu¨£k® £u¨£kzxuÀ 
öuõÈÀ ~m£zvøÚ ÂÍUSP. 
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18. Explain the types of proteases in cheese making. 

 ^ì u¯õ›US® ÷£õx £¯ß£k® £À÷ÁÖ ¨÷µõmi÷¯ì 
ö|õvPøÍ ÂÍUSP. 

19. Write an essay on food quality and control. 

 EnÄzuµ® ©ØÖ® Pmk¨£õk GßÝ® uø»¨¤À J¸ 
Pmkøµ GÊxP. 

20. Describe the bacterial food borne diseases. 

 EnÄ P»¨£hzuõÀ EshõS® £õUj›¯À ÷|õ´PøÍ 
ÂÍUSP. 
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