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(Abstract)
B.Sc. Food Technology Programme under Choice Based Credit and Semester System in OBE (

Outcome Based Education) - Model Question Paper of Third semester- Approved w .e.t 2022
Admission - orders issued.

ACADEMIC C SECTION
Acad I C2 I 76588 I FI I 2022 Dared: 14.10.2023

Read:-1. U.O No.Acad/C2l1658AFr 2022 dated 3L.t2.2022.
2. U.O No. Acad/C2l16588/Fr D022 (t) dated 18.03.2023.
3. U.O No. Acadi C2l16588/Fr t2022 dated 18.O3.2023
4. U.O No. Acad/C2l16588/Fr t2022 (|) dated 18.03.2023.
5. U.O No. Acadi C2l1 6588/FT 12022 dated 18.06.2023.
6. Letter dtd 23.09.2023, from the Principal , Wl\,4 O Imam Gazzali Arts and Science
College, Wayanad.

ORDER

1. As per paper read (1) above, the Scheme, Syllabus and pattern of Question paper of Core,
General awareness and Generic Elective Courses of B.Sc. Food Technology (LRp) programme
(CBCSS-OBE) was implemented w.e.I 2022 admission.
2. As per the paper read (2) above, certain modifications (Course Code correction and shifting of
courses) were effected to the same.
3.EIigibility Criteria and lndex mark calculation for admission to the aforesaid programme was
implemented, as per the paper read (3) above.
4. The Scheme, Syllabus and the Pattern of Question papers of the Complementary Elective
Course (Chemistry) for the B.Sc Food Technology (LRp) programme under CBCSS-OBE w.e.f
2022 admissions was implemented, as per the paper read (4) above.

5. The N,lodel Question Paper of ll nd Semester was implemented vide the paper referred 5
above.
5.. As per the paper read (6) above, the principal, WI\,4O lmam Gazzali Arts and Science College
submitted lvodel Question Paper for Third semester B.Sc. Food Technology programme, for
implemenration w.e.f 2022 admission.
6.The Vice Chancellor after considering the matter in detail and in exercise of the powers of the
Academic council conferred under section 11(1), chapter lll of Kannur university Act 1996,
accorded sanction to approve the Model euestion paper of rhird semester core course of
B.Sc. Food Technology Progmmme undel CBCSS - OBE and to imptement w.e.f 2022
admission.
7. Orders are issued accordingly.

sd/-
Narayanadas K

DEPUTY REGISTRAR (ACAD)
For REGISTRAR

To: The Principal
WMO lmam cazzali Arts & Science College, Koolivayal, Wayanad

Copy To: 1. The Examination Branch (through pA to CE)



-

2. PS to VC/PA to PVC/PA to Registrar
3. DR/ARI Academic, EXCUAR UEG1 (Exam)
4.The Computer Programmer
5. Web manager (For uploading on the website)
6. SF/DF/FC
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PART B

Ans$c.in) j qu(stions from the lollorving. Etrh qleslion ca.rri!'s I nr3rls

I l. \\'rite arl J li'atures of entrepreneurship )

l:. \\'hal iur the rnajor lirr^-tions of Sll)BI?

I .l. \\ hat do I orr ntan b1-, tcchno purks'l

l+. \\'hal do )1\r Drcar [r1' proiect nunage,n!'nt?

I5. \Vlal do votr nEan b]' Plant I )out:

l(,. Li\l out thc i'unclions ol'NSIC. (5*l.l{))

PAR f ('

,,\r'rs\\cr lr)\ 6 qucstiuls liom th!'lbllo\ing. Euch qtrestiotr clrrics 5 ntllrls

ll. \\hat arc thcstcps inrolrcrJ in prl)ir-cl lbnnt:lalaotr. cxplaitr.

I S. l,\ plni n l hr' characterist ics Ot' snul I scal e inclu-rt rics
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:-:. l-\pl:rin thc inrfrlnJlce ofcnlreprcnetnthip'.' (6 * 5 = i0)

P,\RI I)

Ans\\cr an\ I qucstions liom the folloNitlg. Llrch qtr!':ti(rn carrics l0 nrarks

l{. \\'lrat do lou nran b) cntr!'Prt.lrcul:hip.flplain thc rariors ehssillcatittns of!-ntrcprencurs

15. I-rplrin in d{3il thc conccpt \ll.SBt D and ils lirtrctions

16. [rultllrtt the hibic problcnrs thrcd h1 snmll \cilij sc\lor in ln.iia- ,\lso:rrggcst stlililhle lcllleJies l(r

r<'lr c' .trelt lrrr't'lcnr:'.

ll. tli.cus\ hric111 allrrrt the institutionr pr,'ritiinl littirrree to .rmll ctltrcllrcntttrs.
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THIRO SEMESTER B.Sc. FOOD TECHNOLOGY

CORE COURSE IN FOOD TECHNOLOGY

3806FT : Food Chemistry and Nutrition

MODEL QUESTION PAPER

TIME: 3 Hours Maximum :g0 nerks
PART . A

Ansvrrer every question. Each question carries one rnark,

l.Expand PER.

a.Protein efficiency Ratio b.protein efficacy Ratio

c. Product ef{ici€ncy Ratio d. product efficiency Rate
2.Expand PUFA

a.Polysaturated fatty acids b.polyhydrory fatty acids

c.Polyunsaturatedfattyacids d.polyunsaturatedfatyalcohols
3.Flavonoids are_

a.PiJnEnts b.stabilizers

c.Curing agents d.preservatives
4.NPR rneans:

a.Net Protein Ratio b. Net protein Rate
c_ Null Protein Ratio d. Null protein Rate

5.ROA nEans:

a.Requireddailyallowance b.RemmrnendedDaityAllowance
C.Reconrnended dietary allowance d.Required dietary Allo$ance

6.\ tal are essential falty acids?

T.Detine lnversion.

8.What are pe61ic substances?

9.-- are the propenies of sucrose.

10.Define dietary fiber.

(10X1=i0)

PART.B

Each question carries 2 marks.Ans\ €r any 5 questions.
1 1.!\.rhat are emulsifiers ? Give an example.
l2.Differentiate aldose and ketose sugar.

13.\,'(hat is syneresis ?

14,Vrhat is a Balanced diet formutation?



15.\\hy are vitamins essential to rnaintaan good health ?

1 6.Define gelaiinization.

PART€

Each question carries 5 marks.Ansrn er any 6 questions.

1 7 Write lhe struclure and fundions of nryoglobin.

'18 State the physicoch€mical propertbs of protein.

.1g.Explain in delail the structure and physical properties of water.

20.What is Food fortification?

21 .!\hat are antioxidants?

22.Wrile a short note on the chemical properlies of lipids.

23.Classify polysaccharides with suitable examples.

PART.D

Each question carries l0 rnarks.Ans$/er any 3 questions.

24.Discuss the classificalion of carbohydrates with suitable examples.

25.what are enzyrnes ? Explain classification and action of enzynEs.

26. U\hat are the rrEthods of moisture determination in foods?

27.'Ahat are food addilives?

(5)(2=10)

(3X10=30)



'fl llRD Sl.\1I]S'I-ER B.Sc. FOOD TECHNOLO(iy EXAIr{t*-./\ION
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x ) .,\dultcftrtiot)
b) ln adill ion

c)l)re\cr\alirrn
d) \tlne of rltc ilh,\c

-i; \\'hich of the lbllouinr: is uscd lirr prinrar-,, packarinr: trf [.ruttcr..i
r) Oiled t,aprr h1 Krali papcr
c) \\'ax l)apcr d) l,arcltment l,aprr

6) \\'hat is mldc b1 hearilg a mi\tu&. ofsilica. sodiun carbonale and linlest(.,nc at high
lcnlDerature'.)

7) "._ _ is rhc nrLrsl rr itlclr uscrl inL.n s.Nes in \1,.\p
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..\nssc'r rnr FI\,'E question. Each question carries l'\\'O mark

I l) \\'ritc'atrc,ut lunctions ofpackaging.
I I ) \\'hal lre Rctortable pouches? \\'here it is used.

l-r I I)illcrcrrciatc C,\l'and \1AP.
I { I State rr lrc'ther the lbllo\\ hrg statenlcnts arc lruc or lalse

a. l'mditional packaging is n]()re sustainable than edihle packaging.

h. ln MAP. the atnrospll!'rc inside the package is santc as that ol'air.
c. \l.Al) and CAP are the same packagin3 tcchniques.

d. ln ('AP- the intcmal attnosphere can he changcd alier llnal packaging ol'lhe
product.

I 5 ) l:rplain lL'\ cls ol'packaging.

I 6 ) \\'ritc abtrut aseptic packaging.
(i*l: t0)

Ansrrrr an1' SIX queslion. Each queslion carries FIVE ntark

l7) Vritc a notc on packaging symbols and rrutritional labelling

l8) llxpand drc lbllos ing

{- ('AP
b. t_DPt:
c. PVC
d. CFB
e. PET

l9) \llat is l\'tA P

20)lixplain ahout snrart and active packaginr:.

1l ) l,xplain Cl-l].
12) Fixplain rigid. senri rigid and l)exible packaging materials.

l-i) Di*er!'ntiate shrink and stretch packaging
(6*5 - l0)

,\ns$cr atry I llRfl: qucstion. Iirch questitrn carrir-s [-[:\ nrark

1-l t \\'h1 are plrrtic prellrrtd lirr packaging nralcrial? Gir e 5 esanlples ol'

plestic packrrginu ard ils aPplic.rtions

li t t::plain papcr nlanulacluring rr ith dilicrcnt ntachints ttsc,.l.

16tl:rplair t)p!'s ilrlll ttscs olslass atltl nlctal as packaging nrateriel'

l7r'..\hat is packlging'.) E\ptain l'trncti()tls and ptrrpenics ol-prrci':-:int

li* l0 - -10)



TtllRD Sl-\'lES-l-ER B.Sc. FOOD TECHNOL(XiY I:XA:!rrNATlO,l-

CORE COURSE IN FOOD TECHNOL(XJY

3 I}O]FT FOOD I\,I ICROBIOLCX iY

'finre: ihrs
\lark: tiO

Ansrrcr evcrl qucstion. Each question carries one lnark

I) Organisnts using chemicals es energl s(rurcc.............
a) Chcnrotrophs c) llcretolrophs
bt Autrrtrophs d) I)hototr.ophs

lt llorr are rod shaped bacteria called
a) ('trcci c) spirochcles
b) Bacilli d) r ilrrio

-\ l -llre ascrrlrl ntcth(rd ()l renroduclion

al lltrtlding c;-l ransli_.,nrat ion
ht ( () iu-llirti\,n d)l mrrsducrion

'l1 'lhc mcthod ofrciiuclion ol'nricrtrbial ptrprrlltion is...............

c, Strtirk l)li(!'
d ) scrial Llilrrt i,,tr

Iltc rcli;rctirc inalc\,'l (iil i\
e )l.l
(l r t).9

(r) fle r irtl orlanisnr lhal illli'cts btcteria ir ca11ed....,....
7t lrtrlatii'n r,lorsatiisnr frrrnt rnired culturc is cllletl.......
8 ) Bactcriii that gnrrr s hckrrr Li"C are knrrrr rr rs.............
9l Crutplerc nt.tturcd \ irus pilniclc is tcntrcd as.........._...
l0) Studr ol'rirLrscs is knot as. . . . . . . . . . . . . . . .

PI

)

3

l')

I

I

latc
Stabbirrs
Pour

.0

5)
a)

b)

\ttsrrcr ar:-r l- l\ I I qtrc:tion. I.uch,,1uc,;1ii,n carrics I \\ ( ) nrark

I I I Darl llclJ rrricrr,.rr,fr).
ll r Streirk pliltc l(rallnirlu..
ll t \\ hat is ltranr stl.rinrnq'.'
I -.1 i \\ hat ir 1!..1r1u1i1,11 1t)iinlls.)
i5 i Stat K,,c lr': P()\rul,1le.

I(r) I Jori rr ill rrrrr classil\ thc nricr.txgenis, brseri on their oxr ue ' :.ct1u ir.c rrre nt..,

{lrl0 Iftl

t':



Ans\\€r any SIX question. Each question carries FIVE mark

l7) Match the lbllouing

a. ]\4ycotoxin Virus

b. Primary stain Blood agar

c. Counler stain Cn'slal \,iolet

d. Dillerential nredia Methyl Green

e. Eleclron microscope Fungi

I 8) Explain transduction.
l9i Explain structurc olbacteril.
:0) \Y.ile a shon note on bacteriological nredia.

I I ) \\ rite a short note on fungi.

22) l'.xplain dillerent ty'pes ofreproduction nretltods ol Bactcria'.)

li) Erplain staining techniqucs

\nsucr anl 'l'lllilili qLtcstion. Each tlttcstion can'ics I EN nrark

l-l ) [rf lain (irnjuualiort and tratrslbn.lralitrn.

351 l:rplain lnl -3 npes ol-nricroscope.

:6) \\'rire ahout contributitxts ol"l scicniists 1, nllcr6biolirgl lield

l7 t \\'rite ah,rul cuhttre tuctltrrds trl'isolaling pLlre cultrtrc.

(.i* lll = 30)



I HIRD SENII:S'I'ER B.Sc. FOOD TECHN*OLOGY EXA\,1t^\A-[ION

CORE COLIRSE IN FOOD I'ECFINOLOGY

]BO5ITI T(X)D SAFI-TY AND FOOD LAWS

Tinre: -jhm
N{ark: 80

l

.,\nsuer cr,errv question. Each qucstitttr carries one mark

l) CODEX is a
a) nrandatory standard c) Cenillcation authorit].
b) Intcm:rtional Oreanization d) National regulatory althorir),

cenilication is mandatr:11 lbr packaged drinkins w.aler
a) FSSA c) FDA
b) AGtvtARK d) UtS

3) IDA is a rcsulalrrn, asencr. ot'...... .....
a) lndia c) t_is.,\

h) LIK d) C hina

,{) l:SSA consrilul.cd in thc r elr.. .. . . ..
a) 201 | c) 2012
h) 2010 d)l0l-1

5) I:ramplc ol'high risk tborl..
il) Ricc
b1.lanr

e ) C otrkcd rier'
d t Ilre;td.

Expand rhe tbllorr ing
6) GIVIP

7) SOP
8) IIACCP
9) AGMz\RK
IO) FSSAI

,,\rrs\\er Anv l:lV[: question. tiach qucstion can.ies T\\jO mark

I I )\\ lrar is BIS? Nanre anr trro trxrd products \\here irs certilication is r'nndal.n
I I ) \\'rite ahout cost r)l'poor h) qiL,nL..

I i 1 lnrpttnalce ol'lirod safi:ty,
l{ t \\'hat is t ligh risk l'ood and lorr risk lbrxl.l
l5l I)cllnc adulteritrt and contattinxnl as pcr l;SSAI?
I6) \\'har is ('tPl

(l,il0= t0)

15 "1 = lo)



..\ns\\er an)' SIX question. l-iach question carries FIVII rnark

l7) Irrplain ISOl2o00 and ISO 9001

| 8 ) \\'lrflt is Gl lP? l.ixplain in briel
l9) Ilttu AG\IARK is diflc'rent lronr BlS.
l0)\\'hat is ll,\CCPI l:xplain stc.ps in HACCP.
2lt \\'hat is I:l)O?
jl ) \\'rite a r:ote on C.,\C & I .\O
ll ) \\'rite a note on pnrribition ordcls in FSSr\l

.,\n5\\cr an\ 'l llR[:l: tluestion. Laeh questi(n] can'ics 'l'EN ttl]rk
ll)\\'r'ite a ntt'in hlgienc and sanitation itr li'rrd intlusnl
l-i)\\'hitt is l:SS,\'l l,xPlain l-rrnctiix ol-FSS;\ in detail.

16) lrtplairr in tletail transl'onrration ol'PF.,\ ncl. lo FSSA and it'r
lttlr nnttgclrLts.

l7) \\'ritc xl)out inrf()rlancc ol'pcrsr'nul hl,licnc in lirotl industrl.

(3* l0 = l0)

(6*5 = 30)


