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Q1. You have been provided a lactic culture isolated from fermented food
different tests you need to perform to suggest that it can be a probiotic

3 (CO5)

ow? What is the
ducts? 3 (CO1)

Q2. Indigenous fermented dairy products confer many health 15

Q3. How cheese are categorised based on moisture cnten. uss in the brief about the
following:

a) Cooking
b) Proteolysis

c) Eyesin cheese 1+3(CO3)

What are the key differences,

Q8. What are the ethical considerations of using GM products? Which ethical tools are
used for evaluation and analysis of these products? Cite examples. 5(CO6)



