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Section A

[Answer All. Each question carries 2 Marks] (Ceiling: 16 Marks)

1. Differentiate the enzymatic and non enzymatic browning in foods during [BTL3]
storageand processing.

2. Discuss on hemicellulose and pectins in food industry. [BTL1]
3. What are food borne pathogens? Give an example. [BTLI]
4. What is Modified Atmosphere Packaging? [BTLI]
5. What is an emulsion? Give the name of an emulsifying agent. [BTLI]
6. What is the outcome of Millard reaction? [BTL3]
7. Discuss on hydrogenation and winterization. [BTL3]
8. Discuss on microbial hazards in food. [BTL2]
9. Discuss on the effects of pesticides in food. [BTL3]
10. Discuss on lipid oxidation. [BTL3]
Section B

[Answer All. Each question carries 6 Marks] (Ceiling: 24 Marks)

11. What are the functions and sources of Resistant Starches and Dietary Fibres in food [BTLA4]

o
12. Discuss on fortification of foods. [BTL4]
13. Discuss various microbiological testing methods in food industry. [BTL4]
14. Difterent regulatory frameworks in food safety and quality assurance. [BTL4]
15. Discuss on the concept on protein quality. [BTL5]
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Section C
[Answer any one. Each question carries 10 Marks] (I1x10=10 Marks)

16. Write an essay on different carbohydrates in food industry and their role. [BTL4]

17. Discuss on various food processing techniques. [BTLS]
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