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Sixth Semester B.Sc. Degree Examination, March 2021
Career Related First Degree Programme Under CBCSS
Group 2 (a) Botany and Biotechnology \Q(b
BB 1661.3 : FOOD AND DAIRY BlGTECHHOb
(2018 Admission Regular) \Q

Time - 3 Hours &
SECTION - P& :

Answer all the questions in a

Max. Marks - 8C

one or two sentences.

Each queCcJ) rmies 1 mark.
1. What is Koji?

Name two chemical pre\@gtives for food.

Define shelf life pen

Which micr@‘F used in the production of cheese?

2

3

4

5. Name a mycotoxigenic mould.
6

7

8

9

steurization?

Mention any two micro organisms causing food spoilage.
What is stomach flu?

List any two advantages for fermented food.
10. Define asepsis. -

(10 x 1 = 10 Marks)

P.T.O.
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21,
28.

SECTION -B

Answer any eight questions. Each question carries 2 marks.
(Answer not to exceed one paragraph)
How temperature is useful in short term preservation of food?
What is Koumiss?
How does nutrient content affect microbial growth in food? (0
What is a starter culture? \Q
Explain the preparation of Yoghurt. | 6\
List any two food borne diseases and its causatwe/{ﬁm
What is blanching?
Why high moisture content enhance food s
Comment on microbiological indicato @
Wnte the use of lactase in dairy i m

What are the characters of sp@mm{?
Mention the function of a & clave.

Discuss the role ofor@ acids in food preservation.

Brief a note on ent culture.

What is fr

type of food preservation?

Deﬁngqlaer bic respiration.

% (8 x 2 = 16 Marks)

SECTION-C

Answer any six questions. Each question carries 4 marks.

(Answer not to exceed 120 words)

What are the sources of food contamination?

Discuss the role of microbes in meat spoilage.
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29.
30.
31.
32,
33.

35.
36.
37.
38.

Answer any two questions. Each questioh.Ce

39,
40.
41,
42,
43,

Differentiate food poisoning from food spoilage.
What are natural food preservatives?

Explain the industrial process of cheese production.
What is standard plate count method?

Discuss the role of radiations in food preservation.

Explain the process of fermentation in buttermilk production. @
List out the benefits of food biotechnology.

What is salting in food preservation? : 0@

Discuss the importance of mycotoxins in food indu/s{n:?
Mention any four microbes used in fermented food preduction.
" (6 x 4 = 24 Marks)

SECT!O%—%

ce |
Discuss the importance of enzgl in food and dairy industry with examples.
What is canning? Expiai({\%}ause and prevention of spoilage in canned food.
Discuss the role of ﬁ\@&es in dairy industry.
Explain the physi nd chemical methods for food preservation.
Write an € A milk borne disease and milk quality testing methods.

Expiaiaqa:rinus measures to determine microbial contamination of foods.
Z L 2

(2 x 15 = 30 Marks)
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