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Note: (a) All questions are compulsory.
(b) The candidate is allowed to make Suitable numeric assumptions whereve

solving problems

Q.No

Question

ﬁe Ui red for

Q1

Explain in detail about the different “Flavour Enhancers and %)ten Tt ors
“Food Colours”, “Food additives” and “Nutrient Supp m;ntsf’ ut%]{ d in the

Food Industry? o 4;-% Z’%

Q2

Summarize the functions of different ingredietits (b%l"é ++ other ingredients)

113

utilized in bread making by emphasizing more %ﬂgavenmg agents” and

“Dough Conditioners™? i, &

12M

Q3

What meant by the “Food Prcse% t1' -
associated with the food pre,}sé’ ;ﬁ“@% @Llst the different types of “Food
preservation techmqug{ and® éfa,g fafe the “Food preservation techniques by

X and summarize the advantages

use of lower tempcramre”% ana’érobw conditions™?

12M

Q4 [Discuss in dgtail aBgut the *

‘%f CCP concept” utilized in the food industry by

. emphasmm?‘?he“""t)ljl;ctlves” “List of seven principles”, “Advantages over

Wi,

12M

Q5

p 7
current syste n@’ %1;1 “ﬁ%neﬁts”?
G1ver ga’

/

presé;vatw ancf ‘inoculation methods™ Write about the different steps/stages

"1cture on “Starter cultures classification based on the

‘%

e manufacture of different starter cultures?

12M

Q6

%ﬁte about the functional components related to the”phytoestrogens”,

“dietary fibres” and “vitamin-like compounds” under “Nutraceuticals™?

75M

Q7

How the ideal characteristics of “probiotics” differ with the “prebiotics” by

giving the examples and benefits of each of them?

73 M
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