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Note: All questions are compulsory. Carrying of mobile phone during exar/};%/a% s aill be

treated as case of unfair means.
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1. Mention the different product purity attributes in case of Mab’ sTSl?@ﬁ?;Wﬁh a neat sketch
depict the Mab recovery process along with the objectivgs? //% %, (COD (5M)

%, ;

2. Classify the principle types of flavour compound%&@n fodd s‘? Write a note on the role

g, %%///,«

of flavorist in food, pharmaceutical and cosmg c 11“?@, es (COIM(5M)
oy
3. Discuss in detail about the flavour %d&% on“%n the fermented products of Beer and
9 B
Chocolate? s %@ % - (COII) (5 M)

o, //"‘//x

4. What arc the main mechamsﬁ"f %X@rfe,,d by phytochemicals towards health benefits? Give
any two examples of %ﬁ%ﬁeﬂhcﬁls along with their sources and roles? (CO 1II) (5 M)

////

different charact’%;?prebiotics? (COIVY (5 M)
i A
6. Ment1 ,,;rhe aelvantages of using inorganic carriers in sol-gel based enzyme
i1 blllzatﬁan and d1scuss the process of sol-gel synthesis? (COLIV)(5 M)
% % A
& ﬁ’ cﬁs,s the role of surface instrumental techniques of SEM. TEM. XPS, CD and
% Mli¢tocalorimetry in immobilization technology (COIV)(5M)
&
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