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Note: All questions are compulsory. Carrying of mobile phone during examznanons w:ll be .

treated as case of unfair means. Marks are indicated against each question:in Square brackets

Q1. How you can classify different components of food that p]ayed dlrect role in nutritional

supplementation in human diet? Explain with examples.( 01) (2 5)

Q2. Mention health benefits of PUFAs and Prov1tamm ‘A, Explam thelr sources which would
be utilized as dietary supplements.(CO1) (2.5)

Q3.  Explain the different techniques of Agricultural Bidtechnology with their applicability.
Mention about any one latest technology with example which is revolutionizing
agriculture and how? (COIl &2) (2.5)

Q4. Explain about food spoilage bacteria. Mention their classifications along with role in
causing food spollageHow harmful it could be if undetected before consumption?
(COB)(2.5_)_'_._£ My,

(25, Whidh mtunsw and extrinsic factors ‘according to you caused spoilage of food articles?
What are th;ir mechanisms of action for the same? (C0O2)(2.5)

Qo. Why t;c;'c;d processing is required and how you can carry out in different ways? Explain in

details about thermal processing and its application in food industry?(CO1 &2) 2.5



