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Note: Al questions are compulsory. ve e

Q.No Question ‘5.-"'5. EERT

Q1 Explain the basic stages involved in cheese makmg along Wlth the healh 5
benefits associated with the cheese? How the starter composdion vary with

note on the “Blue

the “Swiss cheese” and “Mozzarella” cheese’? erte al

cheese”?

Q2 Write about the facts associated with the! fennented soybean foods (Natto, 5
Miso and Tempeh)? Mention the dlfferent beneﬁts brought by fermentation

foods and include the nutr1t10nal
foods?

eﬁt_s associated with the fermented

Q3 What you know about the blfunétlonallty of enzymes and immunoglobulins 5
associated with the. mllk‘7 Wlth a neat flowchart depict the yogurt making
process? How the fermented milk product “SKYR™ different from the

“Taette” and “Kumlss in terms of starter culture composition?

Q4 How the problotlcs desirable properties vary with prebiotics? Give a S
hypothepsl: on how probiotics helps in cholesterol assimilation and anti-
; 'zpancér» qffects‘? What are the health benefits associated with the fermented

< aﬁ:}oducts of dietary fibers?

Q5 How the umami flavours differ with the nature-identical flavours, 5
' emphasize with the examples? Give any three examples of nature identical

falvour compounds along with the respective chemical compounds? Write a

note on “Spinning Cone Column™ utilized in flavour industry?
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