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Note: 1. Answer any FIVE full questions, choosing ONE full guestion from each module.
2. M - Marks , L: Bloom’s level , C: Course outcoimes.

Max. Marks: 100

Module — 1 ‘M| L[ C
_(j+'1 | Explain the various food preservation tEEht‘liquEﬁ-Ht‘ld their functions to | 10 | L2 | COl
: | extend the shelf life of food.
"b.  Describe how specific processing lechniqﬁi.::;i_impa(:t the bioavailability of | 10 | L1 | CO1 |
| nutrients in foods like fruits, vegetables and grains. |
— B ﬂR 2 —— - —g
Q.2 | a. | Discuss the mechamism of pulse clectric field and its applications i food | 10 | L2 | CO1
preservation. '
"b. | Describe the pasteurization and sterilization and their effectiveness in | 10 | L2 | COI1 |
ensuring food safety.
Module - 2
Q.3 | a. | Describe the prin{aﬁr -t:umpuncnts of cereals and mullets, legumes and | 10 | L2 I coz |
explain how these contribute to their overall nutritional profile. '
b. | Discuss the health benefits of incorporating whole grains into the diet, | 10 | L2 | cO2
providing evidence from nutritional studies. '
| OR - = .
' Q.4 | a. | Discuss the structural difference between mullets and more commonly | 10 | 1.2 | CO2
consumed cereals ke wheat and rice, explain their umplications for
nutrition and cooking.
b. | Discuss the tole of phytochemicals in cereals and millets, legumes | 10 | L2 | CO2
explaming thewr potential health benefits and mechanism of action. '
Module - 3
Q.5 | a. | Describe the physiwlogical charges that affect the gquality of "1I]11T]Ell| 10 1.2 | CO3 |
products during the post-harvest period.
b. | Discuss the impact of frozen storage on the quality of meat and fish, | 10 | L2 | CO3
| including potential charges n texture and flavor.
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Q.6 Describe the role of omega 2 farty acids found in certain [ish, explaining | 10 | L2 | CO3
' therr health benehits and dietary recommendations. i
Describe the types of fats present in different types of meat and fish, | 10 ' L2 | CO3
discussing ther impact on health. - |
i
Module — 4 |
Q.7 Discuss how roasting and biat;ching can affect the flavor and nutritional | 10 | L2 | CO4
quality of nuts, providing specific examples. !
Deseribe the role of o1l extraction methods for o1l seeds and explain how | 10 | L2 | CO4 |
different methods influence the quality and nutritional content of o1l ! '
Q.8 Describe how the storage of o1l seeds affects oil quality, discussing the | 10 | L2 | CO4 |
factors hike oxidation and rancidity.
|
Determine the nutritional difference between raw and cooked vegetables, | 10 | L2 | CO4 |
illustrating the changes in vitamin content and bioavailability. |
Module — 5
Q.9 Determine the importance of phytochemicals in plant defense mechanisms | 10 | 1.2 | CO4 |
and how this relate to their health benefits for therr human. ‘ |
|
Determine how the composition of animal feed affects the level of [ 10| L2 | CO4 |
beneficial zoochemicals in meat and dairy products. |
! E
> , I | |
Q.10 Determine the role of fermentation in enhancing the nutritional value of | 10 | L2 | CO4 |
foods and the specifiec microbial stains mvolved in this process. -
Explain the mechanism by which probiotics contribute to guthealth and | 10 L2 | Cco4 |
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