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Saxm Semester B Sc. Degree Exammat:@n Aprnﬁ 2023
Career Related First Degree Programme under uBCSS
Bctany And Bsciechnoicgy
l. Elective Course
BB 1661, 3 FOCDD AND DNRY BiQTECHNOLGGY -
| (2019 Admassaon anards}
Time : 3 Hbﬂr_s e o | o 9, - Max. Marks : 80
SECTION \ A |
Answér ‘aA!i questions in bné word or seﬁtence;_ A
1. - W.hat‘is food biotechnology?
2. Name two types of fermenfed foodé
3. What are mdicator orgamsms in food mlcrobtology’?
4, Name two direct methods for mlcroblologicai examinatioh of ijOdS.
5. _What is food spmlage? A |
5. Name two chemical changes that-(;ccl.ir duririg food s’poi‘lég_e. | |
7. Whatare mycotoxin'é?- o
8. Name fwo physical mAet'hcjds of food preservation.

P.T.O.



9. What is osmotlc pressure in n food preservatlon?
10. Name a common chemlcai preservatlve used in food preservatlon

N . . {10 x 1 = 10 Marks)
‘. SECTION -B : : '
" Answer any eight quesfions Short Ariswer (Not to Exceed One poragraph) '
11 Explaln the scope of food blotechnology o
12. What are the cuiture technrques used fo examme food for mlcrobes‘?
18 What mﬂuences the growth of rotting organlsms'?
-_ 14. Discuss abou’t the typ:cal bacterra found in dairy products such as mrlk
15. Descrrbe the dairy biotechnoliogy homogenizatlon process. |
16, - Explam about the milk paokagmg technigugs.
17, Descrlbe the commercial procedure used to make chﬂese
,.18.' ‘What are the gurdellnes for fodd preservation? |
19. - Dlscuss the physical teohnrques used to preserve food.
20. Outlme the pasteurrsatron procedure as rt relates to dalry bictechnology.
| 21. Summanze the chemical alteratrons that take place as food spoils.
- 22.. What causes food to become contaminated? | -
: | | - {8 x 2= 16 Marks)
oECTION c

- “Anfswer any six questxons Each questlon carries. 4 marks (Answer not to exceed 120
wofds) . |

- 23, What are fermented foods, and how are they produced‘? |

-24 Outline the direct and |mmunologlca| approaches to food mlcrobrologlcal
analysrs
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25,
26,
27,
28.
29,
30,

31,

'\ Dlscuss about food poisoning and mtomcatlons

Detall the chemlcal food presewatwes tha‘t are employed

'Descnbe the procedures for salt and sugar food preservation.

Explam about the bacterla responmbte for food rottmg in cans

DISCUSS the many technlques for food preservetron

Descrlbe the guade!mes for keeplng fermented foods fresh

Evaluate the prooedures for determmmg mlik qual:ty

| (6 x 4= 24 Marks)
SECT!ON ~-D - |

Answer any two questions. Each question cames 15 merks (Answer not to exceed
three pages) :

32.

33.

35.

Discuss the soope'and eoncept of food bioteohnOIogy

Elucidate the factors that lmpect the development of sponage mlcroorgamems
and the measures to prevent thelr growth. .

: Evatuate the various. technlques of food preservatlon along w;th their respectwe |

advantages and dlsadvantages

Descnbe the mdustnal procedure mvoived in producmg cheese and the elements

-that influence the quallty of cheese. -

(2 x 15 =30 Marks)
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