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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 x 1% = 15)

Answer all questions.
1. Diarrhoea.
auulpmiCuT&.
2. Mycotoxins.
LL@EHENE BEGSET.
3. Spirulina.
F(HETLITE.

4. Button Mushroom.

QurSsTene STeTTe.

5.  Amylases.

enCevgan.

6. Glucose Oxidases.

&Ep&EGCaTE &I CLn.

7. Herbicides.

FHeTEHO&T&ET.
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10.

11.

12.

13.

Flavours.

FEHOUSGET.

Salmonella Sps.

sreGurQemaer SPs.

Enterotoxins.

G- BESSHET.

Part B (bx3=15)

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

(a)

(b)

(a)

(b)

(a)

Explain the three types of food contamination.
PRGN GUENSWITEI 2_6WT6 LOMGLITL 1q GG 616 5.

Or
Describe the microbiology of fruits and vegetables.
ULpaigeT pmibd srlisdlsadler piammamudflweame eblers@s.
Explain about genetically manipulated crops.
U wrHpliul L uuligser uhdl eSleTése] L.

Or
Out line the importance of canning in preservation.

uSLIU SIS0 S5 e L9 e Ledler
WPEEWUSSHUSNS H(HES 6T(LHS)S.

Write the role and importance of enzymes in cereal
products.

sratlw  Curmplser o pusdufer Curg LwemLHD
Qprdlsefien LikiE LHMID (WPSHWSFHEISMS 6T(LPSHELD.
Or
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14.

15.

16.

17.

(b)

(a)

(b)

(a)

(b)

List out the enzymes used in fat industries.
Qarly swurflggb Csrfibamameuie LiweTU(HS gD
Qprdlsamer L iq w1l (Hs.
Explain the effects of pesticide contamination in
foods.
o aureygatled LYFHGCESTOE  SOUUSETL 2 GHrLmEL
cllenare|sanar 6llaTsEs.

Or
Out line the color additives used in food industry.
o2 e Ggmfihgimnuise UwemLHSSUILGL a6t
Caisanssear UHM &HES eT(pseLD.
Explain the food sanitation process.

2 anre| &HSSEMLL Qe panmeant 6dleTsEs.

Or
Out line the symptoms of food borne illness.
2 anrelled smewTlIL(HL CFmHDTL gHUBHD dGHEmaT
&S5 eT(LPSE|LD.

Part C (3 x 10 =30)

Answer any three questions.

Describe in detail about Egg and Poultry products.

wpLenL womibd Camyl sbupbgsiULL QummLger unmdl edlfeurs
fenLwiafl.

Out line the preservative technology used in food
industries.

2 e Ggmhhsrenouie LwWeUHSSUILGHL USILHSSHIS0

Qgmle I LSSHenar allems@s.

5 F-2740

WK11



18.

19.

20.

Explain the types of proteases in cheese making.

fav gwmflg@n Gurg vweru@b udGoumy LCHTLGCuie
Qprdlasamer cllersEs.

Write an essay on food quality and control.

o are ST LHMID  SLGLUUTH  eTarad Sl e
S (HenTT eT(LPGIS.

Describe the bacterial food borne diseases.

2 e SOUULSSTD 2 arlrgh ursefue Cormisamer
cAlemd: @s.
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