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U.G DEGREE EXAMINATION, NOVEMBER 2021
Biotechnology
Allied-FOOD PROCESSING TECHNOLOGY

(CBCS - 2017 onwards)

Time : 3 Hours Maximum : 60 Marks
Part A (10 x 1% =15)

Answer all questions.

1. What is Food spoilage?

2 a6 FlNGSHH CTRTMTE CTEITET?

2. Osmophilic organism
<260 Comiedls o ullfarb.
3. What is mushroom.

FTETTET GTGTMTE) GTEI6?

4, Define canning.

Caafln cuenrwmss.

5. Write any two enzymes using in oil industries.
cramlenty sbbuaiuiedr o LCurdlseh @rarh CbTdsamer
CT(LPSIS.

6. Putrification.

WAL Csager



10.

11.

12.

13.

What is food additives.

2 a6 CFTEHED GTEMMTED TG ?

Define Herbicide.

e CHTL60 eueLImI&Hs.

Salmonellosis.

FmeoGLomentl v ev mendl e

Food poisoning.

2 a6 &S Henenn
Part B (b x3=15)
Answer all the questions, choosing either (a) or (b).

(a) Write a short notes on food contamination.

2 awre] GlaL(H Cumge unPl AnEOLiL cuemnys.
Or

(b) Comment on microbiology of fruits.

uprisafler mamramiudflueme gnms.

(a) Describe production of Beer.
i e pugdepw efleur.
Or
(b) Comment on mushroom production.
STETTET 2 HLISS e Famis.
(a) Write the importance of enzymes in bakery
products.
Cusafl Qurmplseflear Cprdseailen (p&Hwusgesams

Ul eT(Lpss.
Or
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14.

15.

16.

17.

18.

(b)

(a)

(b)

()

(b)

List out the importance function of protease in
beverage production.

uremaisar 2 pusHuies  HCrmiiiCwev  QprHsefen
WaHWSFHuSmS LI Igwied @)H.
Write the short notes in heavy metals in food.

2 anrelled 2_ater & 2 Carsd LM &(HEIS 6T(LHSIs.

Or
Describe microbial safety in food products.
o awre] Oumrmplseflen Beamamuiflwue urgsTiL LDHD
euanTwI).
Comment on non baterial food borne disease.

ursleflum @oeons 2 are| eped LiFe|d Crmiser Lbb
IS

Or

Write the any five control measure in food borne
disease.

o amrey fpd UFed Crrismer S$HEGD  (PeHMIEHET
TCa@b ghfleoarn e1(pg)s.

Part C (3 x 10 =30)

Answer any three questions.

Microbiology of Fish-Discuss in detail.

WBengefler mamramudflwd uni elfeurs allerds@s.

Write the detail notes on single cell protein.

@ C&d Lrsd unml edlfleuns er(pg)s.

Explain in detail about enzyme in oil industry.

eremrlenm Qsmplnarenaudler Gmmdlaater L@ LHH ellers@s.
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19.

20.

Analysis of Food- Discuss in detail.

> awre| UMGangener umM alfeurs er(pgis.

Describe in detail about Food sanitation.

2 awre &&MgTrd LM ellfleuns afleu.
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