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Note: All questions are compulsory. Carrying of mobile phone and calculator during
examinations will be treated as case of unfair means. Marks are indicated in square bzg%éets.

QI. Define starter cultures and classify them based on temperature and number giyi
in each case.

ig"gxaniples

Q2. Lactic Acid Bacteria offer added advantages in biopreservation. How?

3. Give an account on the reason why food industries are switching to nan -thermal methods of
y 2
preservation, Describe any one technique in details. :

Q4. Discuss the role of nanotechnology in:
a) Development of biosensors
b) Delivery of food ingredients
¢) Food packaging

Q5. Explain the losses incurred during po%%@f ¢ ethodology of fruits and vegetables. What
are the challenges faced by fruit & i g%;a & processing industries in India. (2+2)
,,} the following: 5)
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Q6. For the application of thera[ e
a) Thermal death values &

b) Temperature-Ti *for pasteurization

Q7. Write brief noté?*% (10)

a) Kefir giﬁ;\gi;@

b) @% prodtiction in fermentation

%%’%F%}:is in cheese ripening
%%ate metabolism

(e) Ale and Lager yeasts



