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 Sixth Semester B.Sc. Degree Examination; April 2023
: Oare‘er-R‘elated First Deg'ree' Programme-u.nder OBCSS‘ -
| Group 2(a) Botany and Blotechnology \
BB 1661 3: FOOD AND DAIRY BIOTECHNOLOGY
: .,(2015-2018.Adm|55|0n)

' Time:3Hours . s ° . Max. Marks : 80

' SECTION +A

Answer aII questtons ina word or one of two sentences

- What you mean by food composmon data? .\.‘

Name any two fermented food products.
Name two common sources of food contammahon
What cause the m[crobta[ food ‘spoilage? -
What is a mycotoxin? _ '
How does refngeratlon help in preservmg food’P
. Name a chemical food preservatlve B
~Which Isithe largest cheese producmg country in the wor!d'? -
Name'the carbohydrate present in.the milk, |
10.

Name any two natural food preservatlve agent. R .
| ‘ o ~ (10 x 1 =10 Marks)
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SECTION B

'Answer any elght questlons Answer not fo exceed Ohe paragraph‘

11 Wrrte a note on the role of lndlcator organlsms in food safety

12. Name two most common pathogenlc bacterla that may found in sporled meat. |
13. Why saltis. being used tradrtlonally for preservmg food? | |
14. Write down the pnncrple behind rrradratron as a food preservatlon method

"1'5'. What you mean by food lntoxu:ation? | |
16, ‘What are the signs _of spoiled.food’? o
17. What are the three baSlC classes of chemtcal preservatlves’?

: 18. '-erte a short note on the methylene blue reductlon test for m|lk quallty
1é. How the sugar prevent mlcroblal spoalage’? o | | |
"20._" What is eplﬂuorescent fllter technlque’?

N .
2t. What are the commen physical-_methods for'the preser\iation‘:of food.
22. ‘Write down the prlnciple behind the resazdrin fest for milk quality,' |

| N : . (8 x 2 = 16 Marks)
SECTION ~C ) .

Answer an‘y six questlons.lAnSWer not to exceed half page

23. Explarn the types sporlage occurrlng in canned foods.

, '24 erte a note on fermented food products

25, Explaln the vanous rmmunologlcal methods for mrcroblal examlnatloh of foods.
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26.
7.
28,
' 29.
30.

31.

32,
- food preservatlon techmques Wlth the prmmples behmd each of that. -
33.

v 34,

38.

‘Explain briefly about the factors affecting microbial growth in food. -
Differentiate betweenr Class | and Class Il food presewatives with examples.

‘Write a short note on pasteurization.

Differentiate between food contarnination and food spbilage. |

. -

Describe br,ieﬂylab_out the microbial exarnination of foods.

Explain the food poisoning and microbial toxins. .

(6 x 4 =24 Marks)

SE_CT]O_N - D

Answer any fwo questlons Answer not to exceed three pages

How preservatton helps |n prolonglng the quallty of food? Explain the - vanous

. Give the basic steps involved in the mdustrlal cheese manufacture. Mentlon the -

function of starter cultures. What is the mechanlsm of action of rennet’?

What are food contammants') Elaborate on dlfferent klnds of food contamlnants
and its effect of human health. :

 What are the dlfferent tests to access the quahty of m|lk? Explam the prmclple
' behind each methed. What are the procedures? _ .

(2 x 15 = 30 Marks)
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