Long Answer Questions

Food Biotechnology (NBT-031)
1. What is the role and significance of microbes in Food Industry? How is the study of food biotechnology and microbiology significant for a common man?

2. Explain the internal and external factors of the food which affect the microbial multiplication in food.

3. Which equipment are involved in the food processing industry- Beer, cheese, wine, milk industry?

4. What types of microbes are present in the following foods? Illustrate with regard to bacteria, fungi, protozoa, yeast & mould.

· Fresh meats and poultry and processed meats

· Seafood

· Fermented foods

· Fermented dairy products

5. Write short notes on-

· Starter culture with at least 4 examples

· High gravity brewing

6. What do you understand by ‘Food safety? What is HACCP system and how is it related to food safety?

7. Which are the various rapid and automated methods developed to detect microbial loads, food borne pathogens and their toxins in food. Explain.

8. Write short notes on the followings-

· Food additives with examples

· Bread production

9. Explain the various types of irradiations used in food. What is the legal status of food irradiation? Why this method is disputed. Draw the logo used for irradiated food.

10. How the shelf life of food can be increased? Elaborate each method. Also explain “Hurdle concept”.

11. Explain the method of preparing ‘Beer’ in industries.

12. What are the causes of destruction of microbes by heat, drying, irradiation and organic acids?

13. What is food poisoning? Which microbes are responsible for food poisoning? Explain the mechanism. 

14. Write short notes on the following-

· SCP

· Pre, Pro and Symbiotics

15. Write short notes on the following-

· Rheology of food production

· Flavour potentiators with examples

16. Elaborate on the factors influencing the food preservation by Drying and Radappertization.

17. Write short notes on “Temperature preservation of food”.

18. Mention some food materials in which vitamins are added. Also mention the most commonly used vitamins (with their roles) that are added in food.

19. Explain the internal and external factors of the food which affect the microbial multiplication in food.

20. What is the role of protease enzyme in cheese making? Write the enzymatic method of clarification of fruit juice.

21. What types of microbes are present in the following foods? Illustrate with regard to bacteria, fungi, protozoa, yeast & mould.

· Fresh meats and poultry and processed meats

· Seafood

· Fermented foods

· Fermented dairy products

22. Write short notes on-

· Starter culture of 4 fermented food with examples.

· Beta Glucan problem.

23. What do you understand by ‘Food safety? What is HACCP system and how is it related to food safety?

24. Which are the various rapid and automated methods developed to detect microbial loads, food borne pathogens and their toxins in food. Explain.

25. Write short notes on the followings-

· Food additives with examples

· Bread production

· Spray drier

26. Explain the various types of irradiations used in food. What is the legal status of food irradiation? Why this method is disputed. Draw the logo used for irradiated food.
27. Write the uses of amylase in food industry. What is the role of Biotechnology in food industry?

28. Write short notes on the following-

· SCP

· Pre, Pro and Symbiotics

29. Write short notes on any two of the following-

· Rheology of food production

· Role of blanching in preservation

· Tunnel drier

30. Elaborate on the factors influencing the food preservation by Drying and Radappertization.

31. Write short notes on –

· Temperature preservation of food.

· Vinegar production by quick method

32. How the shelf life of food can be increased? Elaborate each method. Also explain “Hurdle concept”.

33. Explain the method of preparing ‘Beer’ in industries.

34. What are the causes of destruction of microbes by heat, drying, irradiation and organic acids?

35. Write the method of production of Saur kraut by fermentation. What are Saur kraut spoiling microbes?
36. Explain the process of bread making. What are starter cultures? Name the Lactic starters and the starter cultures of bread, yogurt, pickles and sauerkraut.
37. What is SCP and the substrates used for its production. Also mention the advantages and disadvantages of using bacterial protein over animal protein. 
38. How PCR could be helpful in detecting food borne pathogens? Give the name of two food spoiling bacteria  which are gram positive endospore formers.
39. What are Fermented food? Name at least five fermented food. Also list  the health benefits of LAB. Name all the intrinsic and extrinsic parameters of food spoilage.
40. Explain hurdle concept. What are principal hurdles used in food preservation?
41. What type of factors is antagonism (extrinsic or intrinsic), describe it, and give an example of antagonism. Give at least two examples of bacteria, yeast and moulds used in food production. 
42. What is the general relationship of the type of micro-organisms (moulds, yeast, bacteria, fungi) that will grow on foods at certain pH? Write the Eh range of aerobes, anaerobes, facultative anaerobes. Which factors affect the Eh of these microbes?
43. What are various modes of contamination of food? List the strategies to prevent food poisoning. 

