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B. TECH.

Wiy Regu]ar Theory Exammatlon (Odd Sem VII) 2016 17

FOOD BIOTECHNOLOGY
Tlme 3 Hours Max. Mafks : 100

SECTION-A
~ Attempt all sections. All sectlons carries equal
marks. Gl - (10x2=20)
Wnte, answer of each seetidn in shoi't.' |
1. a) What are the indicators of food‘micr'o"bial quality?
N h)- Define the term radappertlzatlon and radurization.

G) Na.me the various mlcroorgamsms found 1n spoiled
‘milk. ' ' i

d). "What do you understand by the term food

‘- adulteratlon‘?

). What are leavemng agents" lee some examples

f) 5 - Name some ant10x1dants and curmg agents used n. .

i '?food 1ndustr1es

S death tlme curve

) Wlth the help of sultable dlagram show the thermal g | : ,. -
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N List down the tactors allecting the water quality
requirement ofmicroorganisms,
D Name few preservatives used in food packaging
industries. -
D Explain the term  non-traditiong] proteins and
aspepsis process.

=

SECTION-B

Attempt any Three questions from this section, a3
(3x10=30) !

Show the effects of ionizing radiations on
microorganisms,  uA-
How processing and preservation of seafood in )
conducted? St _\ 4
Narrate the reactions catalyzed by various sugar
compounds. 2 ~17 W\ ,5:'

What are mycotoxins ? What are the harm(fu] effects of

mycotoxins on food ?

“Food is more than nutrients.” Justify the statement.
SECTION-C
Attempt all questions from this section. (5x10=50)

a) Keeping in mind about milk products. State the
properties, composition and effects of heat on milk,
What are the strategies for milk processing,
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b)  State the role and classification o Sphde. Srafs s
types of fatty acids and jts physical choasissinsie.

a)  Whatis meat curing and teniderizie” B <hesivss
changes to myoglobin muscles oo G
Processing and curing ? Also stzze Lpezeds
to meat products,

b)  How sensory evaluation of food quality is derme?

%) What are Preservation techniques znd Importzmes
of preservatives in food packaging?

b)  Listdown the important microorganisms related 1o
food processing with thejr characteristic fearures
and importance, .

Describe Synthesis and production of fermented
beverages, Write in detaj] about the beer production.

What are the different components in the food processing

& B.iotechnology provide nove] techniques in thjs field”
Justify the Statement,
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