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Q1.Which components of nutraceuticals played important role in cancer :.‘t;ea'tme'hts? How its
absorption and digéstion carried out? (CO1) (3) o

Q2. For carrying out the pasteurization of foods only sterili'zatijbnfis not alone required. Explain
this statement by demonstrating the pasteurization of mllk 'a:t-;,;é‘ cdinmercial scale and complete

protocol for maintaining its nutrient value also. (CVOZ‘:)‘:"(AI.)" e

methodology for its large-scale production. {(CO3) 4

Q4. How canning of pine_apple wl'i:;H:b'e.: carried out? Explain the role of freezing techniques for jts
long-term storage. Wihich _;:isk_.factors should be abstained for quality assurance of the products
during storage? (CO4)(4)

QS.Whi_eh‘tare tﬁ.é--m:ost desirable nutraceuticals consumed for antioxidant activity? Explain with
examb'les for any two commercial products, along with thejr different functionalities and sources
of extraction. (CO2)(4)
Q6.Explain the reasoning:
A) Which chemical preservative would be most useful for food storage and why?
B) Do you think synbiotics are having health benefits? How?
C)  Which type of Yeast s most useful for flavor development in fermented products?
(CO1&2) (6)



