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Section-A (2 Marks each, Attempt All)

Questions Mapping

Q1. Write in brief importance of micro-organism in foods PO:2.3/CO:1

Q2. Write briefly about factors that make a food unacceptable P0O:2,3/CO:2

Q3. Write the sequence of events in food spoilage with chemical | PO:2.3'CO:3
changes happened in [ood

Q4. State WHO’s Golden rule for safe food production. P0O:2.3/CO:4

0. What is food borne diseases P(0:2,3/CO:5

Section- B (Attempt any 5) (5 Marks Each)

Q6. Explain in detail spoilage in Milk including milk products PO:231C0O 3
Q7. Write a detailed note on Probiotics with its mechanism of action PO:2.3/1CO:3
Q8. What are different types of spoilage in canned food products PO:2,3/C0O:3
Q9. Explain different vegetable base fermented products PO2SIC0:2
Q10. Briefly describe different types of non-thermal preservation techniques | PO:2,3/CO:3
Q11. Explain in detail manufacturing of Cheddar cheese PO:2.3/CO:4
Q 12. Explain development of SCP its application and production process PO:2,3/80: 5

Section C (Attempt any 2) (12.5 Marks Each)

@.15. Explain the factors affecting growth of micro-organism in foods PO2.37C0: 1
Ql14. Explain in detail spoilage in different food groups PO:2.3 [CO:2
Q5. What is the non-bacterial food borne disease causing agents? List the PO:2.3/C0:3
food-borne parasites. What are the symptoms of the disease cause by
them?
Qle. Explain in detail different methods for food preservation P0O:2.3/CO:4




