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COURSE CODE (CREDITS):18B11BT612 (03) s MAX. MARKS: 15
COURSE NAME: Food and Agricultural Biotechnology :
COURSE INSTRUCTOR: Dr. Garlapati Vljay Kumar MAX. TIME‘?], I;Iour
Note: (a) All questions are compulsory. g Ve %{:\ % %‘5"
(b) The candidate is allowed to make Suitable numeric assumptzons whe}‘ege@reqmred
Jor solving problems ‘sf_;?f;

WNO FLn Question x Marks
: As a nutritionist advise the client about the consequences of taking [ 1 %
Q1 saturated fats, trans fatty acid and unsaturated fa;:ty aé{tﬁq%by giving

examples of the food stuffs containing these cﬁ&?g,lstxﬁ&% t“é?
Emphasize the health benefits of “PUFA’S@,EX%I@W why the balance I 3
Q2 - | of Omega-3 and Omega-6 fattyacid mtak 7“%. *’i\iIred in the individual |
by citing the deleterious a‘ndg re%;ﬁﬁggu effects ‘causéd by each
counterpart? W :
| Summarize the benefits @ﬁ}fenn ntition and mutritional benefits of | i B
Q3 | fermented foods? ertﬂé* Qbout the facts about the fermented foods of
“Tempeh” and “Kifnchl”‘? N :
L II 3
o |
. : _fermented‘mllk product “LEBEN” with “TAETTE” in termis of starter
ure co c%nposﬁwn and nativity? ‘
-"'-W‘r-ite about the following one’s I &I1 3
%) (a) Which type of major fatty acid fraction is present in “cottonseed
‘| oil”, “palm oil” and “canola oil”? (1.5 M)
(b) Role of fibers in protection against “Colon cancer” (L5M)
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