15BT744

Seventh Semester B.E. Degree Exammatlon, Dec.2019/Jan.2020
Food Blotechnol_ogy

j}f‘?«?fmé 3 hrs. REFS Max. Marks: 80
Note: Answer any FIVE full questions, choosmg ONE Jull question from each module.

Module-1
£ 1 a. What are Browning reactions? Describe the non — enzymatic browning reactions in detail.
é ) . .y . (08 Marks)
E b. Explain the nutritional aspects of carbohydrates, proteins and fats in food. (08 Marks)
i OR
% 2 a. Define Colloidal system. What are the different types of colloidal systems present in foods?
g = Describe the stability of colloidal systems. (08 Marks)
§§ b. Write short notes on : i) Anti — nutritional factors in food 1) Food faddism and faulty
kY 2 food habits. ‘ (08 Marks)
tk &
o L Module-2
E é 3 a. Elaborate on the various membrane filter methods available for the detection of micro —
£ o organism in foods. (08 Marks)
;":E 5 b. Discuss the gastroenteritis caused by Salmonella in detail. (08 Marks)
&% OR Oy
£ é 4 a. Write short notes on : 1) Agar droplet method  11). Dye reduction. (08 Marks)
2 8 b. Describe the intrinsic and extrinsic factors that 1nﬂuence microbial growth in foods.
53 W (08 Marks)
ER
X Module-3
B x5 5 a. Elaborate on the protection of foods by drying or dehydra'uon (08 Marks)
§ § b. Give a concise account of the productlon of wine. - (08 Marks)
<
P
T 5 OR
23 6  Write short notes on the following :
g & a. Pasteurization. b. Food preservatives.
°g ¢. Sauerkraut. ( d. Vinegar. (16 Marks)
o7
2 = Module-4
g g 7 a Explam the proximate anaiy51s of food constituents. (08 Marks)
a%‘ b. Write short notes on : i) Labelling of food constituents ii) Edible films. (08 Marks)
£ OR
g3 8 a. What are the objectives of food processmg’7 Discuss the effects of food processing on food
é ;; constituents. (08 Marks)
©C< b. Elaborate on the role of enzymes in food industry. (08 Marks)
—
g Module-5
Z 9 a. Give a concise account of the thermal properties frozen food. (08 Marks)
§ b. Write a note on equipments related to pulping and fruit juice extraction. (08 Marks)
]
g OR
10 a. Discuss food dehydration, its kinetics and methods in detail. (08 Marks)
b. Write short notes on : i) Food safety 1ii) Plate Freezers and Immersion freezers.
: (08 Marks)
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