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               M.E. / M.TECH. DEGREE EXAMINATIONS, DEC 2020 (Held during April, 2021) 

           First Semester 

BY18103 – FOOD PROCESSING AND BIOTECHNOLOGY 

Biotechnology 

(Regulation 2018) 

Time: Three Hours                Maximum: 80 Marks 

Answer ALL questions 

PART A - (8 X 2 = 16 Marks) 

1.  The recommended daily amount of protein for adult is about ________ g/kg of body weight.  

a) 0.9 

b) 1.0 

c) 0.8 

d) 1.2 

2.  A bacterial food intoxication refers to 

a) illness caused by presence of fungal toxins 

b) illness caused by presence of pathogens  

c) illness caused by the presence of chemical toxins 

d) food borne illness caused by the presence of a bacterial toxin formed in food 

3.  ___________stops enzyme actions which otherwise cause loss of flavor, color and texture. 

a) Sterilization 

b) Blanching 

c) Pasteurization 

d) Canning 

4.  Edible oil refining process involves 

a) Lecithin removal, degumming, deacidification, bleaching and deodourization 

b) Degumming, deacidification, bleaching and deodourization 

c) Lecithin removal, deacidification, bleaching and deodourization 

d) Lecithin removal, bleaching and deodourization 

5.  Preservatives, stabilizers and thickeners belong to which type of food additives and briefly 

explain its use in food industry.  

6.  Which fatal illness is caused by a toxin produced by Clostridium botulinum and list out its 

symptoms? 

7.  Explain the principle behind the type of filtration used to recover and concentrate whey proteins 

from whey.  

8.  Explain the advantages of food preservation method that employs the process of heating and 

sealing the food in containers for the purpose of storage over the other preservation methods.  
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PART B - (4 X 16 = 64 Marks) 

9. (a)  A 10 year old child residing in a village had a health issue due to malnutrition 

in food. The parents took the child to the hospital and the dietitian advised the 

parent to give food supplement rich in protein and minerals to avoid 

malnutrition. In this context, explain the role of proteins and minerals in 

biological systems and its nutritional characteristics.  

(16) 

   OR  

 (b)   A food manufacturing industry produces milk cake with desired ingredients 

along with the ingredient used for enhancing flavor and appeal, extending the 

shelf-life by protection against any oxidative deterioration, stabilizing or 

retaining the colour, improving the texture and consistency of a food. Which 

ingredient could be used for enhancing the above properties of the milk cake 

and explain its different types in detail?  

(16) 

     

10.  (a)  In a food processing industry, the processed food is packed using appropriate 

packing materials and stored for marketing. After some days, it was noticed 

that some of the packed foods are spoiled due to various in intrinsic and 

extrinsic factors. In this context, explain the various intrinsic and 

extrinsic factors which cause the food spoilage. 

(16) 

   OR  

 (b)  A family with father, mother and two children went for two day tour to Ooty 

and stayed in a hotel. While returning to home, the children had pani puri and 

other snacks from road side vendor. The children affected with gastrointestinal 

problems and related illness due to the consumption of the above snack food. 

Briefly explain the various infections caused by the consumption of above 

snack food. 

(16) 

     

11.  (a)  A food processing industry procures raw materials from their supplier for the 

production of fermented food and they need to do the preliminary preparative 

operations for the procured raw materials as per their protocol. Discuss the 

general preliminary preparative operations used in food industry for raw 

materials.    

(16) 

   OR  
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 (b)  In a sugar industry, cane juice is extracted by crushing the canes to release 

the juice and filtered with slaked lime to remove dirt and debris from the 

harvesting process. Later, it is thickened into syrup by evaporation. To produce 

granulated/crystal sugar from the sugar syrup, which process could be used and 

explain the process in detail? 

(16) 

     

12.  (a)  Consider that the milk processing industry aims in destructing majority of 

pathogenic and other spoilage microbes from milk and increasing its shelf-life. 

Explain the various methods used for killing the microbes from the milk 

without affecting its properties.  

(16) 

   OR  

 (b)  Which type of non-carbonated non-alcoholic beverage helps to stimulate the 

vital organs of human body and give examples? Explain anyone of the above 

beverage processing method in detail.  

(16) 

 


