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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  1 2
1  = 15) 

Answer all questions. 

1. What is Food spoilage? 

 EnÄ ]øuzuÀ GßÓõÀ GßÚ? 

2. Osmophilic organism 

 Bì÷©õ¤¼U E°›Ú®. 

3. What is mushroom. 

 PõÍõß GßÓõÀ GßÚ? 

4. Define canning. 

 ÷PÛ[ Áøµ¯ÖUP. 

5. Write any two enzymes using in oil industries. 

 Gsön´ P®ö£Û°À E£÷¯õQUS® Cµsk ö|õvPøÍ 

GÊxP. 

6. Putrification. 

 ¤m›¨¤÷Påß 
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7. What is food additives. 

 EnÄ ÷\ºzuÀ GßÓõÀ GßÚ? 

8. Define Herbicide. 

 PøÍU öPõÀ¼ Áøµ¯ÖUP. 

9. Salmonellosis. 

 \õÀ÷©õÛÀ»õêì 

10. Food poisoning. 

 EnÄ |a]ußø© 

 Part B (5  3 = 15) 

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

11. (a) Write a short notes on food contamination. 

   EnÄ öPmk ÷£õuÀ £ØÔ ]ÖSÔ¨¦ ÁøµP. 

Or 

 (b) Comment on microbiology of fruits. 

   £Ç[PÎß ~sq°›¯ø» TÖP. 

12. (a) Describe production of Beer. 

   ¥º EØ£zvø¯ ÂÁ›. 

Or 

 (b) Comment on mushroom production.  

   PõÍõß EØ£zvø¯ TÖP. 

13. (a) Write the importance of enzymes in bakery 

products. 

   ÷£UP› ö£õ¸mPÎß ö|õvPÎß •UQ¯zxÁzøu 
£ØÔ GÊxP. 

Or 
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 (b) List out the importance function of protease in 

beverage production. 

   £õÚ[PÒ EØ£zv°À ¦÷µõm¥÷¯ì ö|õvPÎß 
•UQ¯zxÁzøu £mi¯À Ck. 

14. (a) Write the short notes in heavy metals in food. 

   EnÂÀ EÒÍ PÚ E÷»õP® £ØÔ _¸[P GÊxP. 
Or 

 (b) Describe microbial safety in food products. 

   EnÄ ö£õ¸mPÎß |sq°›¯À £õxPõ¨¦ £ØÔ 
Áøµ¯Ö. 

15. (a) Comment on non baterial food borne disease. 

   £õUj›¯õ CÀ»õu EnÄ ‰»® £µÄ® ÷|õ´PÒ £ØÔ 
TÖP. 

Or 

 (b) Write the any five control measure in food borne 

disease. 

   EnÄ ‰»® £µÄ® ÷|õ´PøÍ ukUS® •øÓPÒ 
H÷uÝ® I¢vøÚ GÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Microbiology of Fish-Discuss in detail. 

 «ßPÎß ~sq°›¯À £ØÔ Â›ÁõP ÂÍUSP. 

17. Write the detail notes on single cell protein. 

 J¸ ö\À ¦µu® £ØÔ Â›ÁõP GÊxP. 

18. Explain in detail about enzyme in oil industry. 

 Gsön´ öuõÈØ\õø»°ß ö|õvPÎß £[S £ØÔ ÂÍUSP. 
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19. Analysis of Food- Discuss in detail. 

 EnÄ £›÷\õuøÚ £ØÔ Â›ÁõP GÊxP. 

20. Describe in detail about Food sanitation.  

 EnÄ _Põuõµ® £ØÔ Â›ÁõP ÂÁ›. 

––––––––––––– 


