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Note:(a)All questions are compulsory.

(b) The candidate is allowed to make Suitable numeric assumptions wherever requ ed

Q.No Question ", [ Marks

Q1 Explain the basic and common optional ingredients utilized 1n the bread- 6
making industry? Write about the three main processes used 1n the bakmg
process? Compare the Bread making process of bulk fermentatlon w1th the
“CBP”? E

Q2 Summarize the driving forces to use biotechnologlcal methods for flavor 6

production? Discuss in detail the differen ‘ﬂavor enhancers” and “bio-

colours™ utilized in the food products‘?

Q3 Demonstrate how the charactenstlcs of “Probiotics” differ from the 6

“Prebiotics” with suitable exampies‘? Explam how probiotics help towards

Q4 | Explain in detail the dlfferéﬁf Fermentation strategies utilized for vinegar | = 6 - N

production by dlsCussmg the advantages and disadvantages associated with

each process?f’ o

Q5 Justlfy the “Rol of the Starters in Food Fermentation? How does the “DVS” 6
culturc_:_” brlng cost savings rather than using “bulk cultures”? Explain in
dotail.

Q6 ’Illu’strate the following one’s 5

K (a) Seven principles of HACCP? (2.5 M)
(b) Methods used to enhance the active components of food? (2.5 M)
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