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Make-up Examination-Nov-2025
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COURSE NAME: Food Biotechnology

COURSE INSTRUCTOR: Dr. Garlapati Vijay Kumar

MAX. MARKS: 25

Note: Note: (a) All questions are compulsory.
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summarize with the examples? Explain the work of flavourist n food

industries?
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Q.No Question f«% Marks
Q1 | Write in detail about the different cheeses classified <b\as(§d“on» the | 5
texture? How the starter composition of “Cheddar” cheg;‘“ J;jl ers with
A
<
the “Swiss” and “Mozarella” cheeses? & :(:‘ A
2D
Q2 | Explain in detail how ‘“Natural Ferméf gi‘on;’ differs with the | 5§
N ?5"\ wsf
“Controlled fermentation” with e;g X1‘3 les? The fermented foods
pickled lemeon”, “Kimchi” Q eso fresco” belongs to which
countries?
Q3 | Discuss about the. biﬁj?ag;honahty of different proteins associated with | 5
the rmlk‘? Howjhe‘fermented milk product “Leben” different from the
5
éﬁg’ecﬁanism of action along with the suitable examples?
i "What are the three different types of flavours used in food industries, | §
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