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

for solving problems

Q.No Question ; CO Marks

What are the different "market pull" and “technical push"‘driving 5
Ql forces to use biotechnological methods for flavour production? Write I
a note on "MSG" and "5' nucleotides” as 'havour-enhancers and

potentiators.?

Write about the three principal types of ﬂé_wofin'ngs used in foods with 5

Q2 suitable examples. How does "molecular distillation”  differ I

from "countercurrent extraction” in the isolation of flavours?

Differentiate the source and potential benefits of the functional 5
Q3 o

components "proanthocyanidin”, "lignans" and "lutein”. Summarise

the different methods used to enhance the active components in food?

How do the _desirélble propertics of "probiotics” differ from those of 5

Q4 I

"prebiotics"? ..Explain the probable mechanisms of probiotics. in

"Cholesterol assimilation" and "Anticancerous effects"?

List out the established desired changes brought about by the 5

Q5 111

_' introduction of starter cultures in foods? Explain in detail about how

| DVS cultures contribute cost savings over bulk starter cultures in the

case of starter culture technology?
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