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Your answers should be specific to the questions asked

Draw neat labeled diagrams wherever necessary

All the Questions are compulsory

	LONG ESSAYS 
	2 x 10 = 20 Marks

	1.
	Classify flavonoids with examples and write about their occurrence? Explain their biological properties. 

                             OR
Write the medicinal uses, health benefits and marker compounds of Gingko and Ginseng.


	2.
	Write briefly on biological role of various enzymatic and non enzymatic endogenous antioxidants in defending free radical induced pathogenesis.


	SHORT ESSAYS 
	7 x 5 = 35 Marks

	3.
	Write a note on prebiotics and probiotics                   

                            OR
Write about the phytoconstituents and health benefits of spirulina and broccoli.


	4.
	Explain the process of free radicals mediated damage to proteins  

                           OR
Differentiate between polyphenols and flavonoids.


	5.
	Explain the process of lipid peroxidation and its impact.

	6.
	Explain the role of free radicals in pathogenesis of diabetes mellitus. 

	7.
	Write brief note on functional foods for prevention of atherosclerosis and cancer. 

	8.
	Describe briefly the principles of HACCP on food safety.

	9.
	Write a note on regulatory aspects of FSSAI on food safety.


	SHORT ANSWERS 
	10 x 2 = 20 Marks

	10.
	Write the nutraceuticals used for weight control.

	11.
	Write health benefits of Catechins. 

	12.
	Write the uses of rice bran as functional food.

	13.
	Write health benefits of leutin. 

	14.
	Mention the methods used for estimation of free radicals.

	15.
	What are complex carbohydrates? Give examples.

	16.
	Mention uses of α Lipoic acid. 

	17.
	Write the importance of Meat Product Order (MPO) on food safety.

	18.
	What are regulations under which FSSAI function in India?

	19.
	How food adulteration is prevented. 
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