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B.Tech.(BT) (2011 Onwards)     (Sem.–7,8) 
FOOD & NUTRACEUTICAL BIOTECHNOLOGY 

Subject Code : BTBT-704 
M.Code : 71846 

Time : 3 Hrs.                                                                      Max. Marks : 60 

INSTRUCTION TO CANDIDATES : 
 1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks 

each. 
 2. SECTION-B contains FIVE questions carrying FIVE marks each and students 

has to attempt any FOUR questions. 
 3. SECTION-C contains THREE questions carrying TEN marks each and students 

has to attempt any TWO questions. 
 

SECTION-A 

 1. Write briefly : 

  1. Define food and spoilage factors in foods with examples. 

  2. Define food processing and types. 

  3. Explain any five useful micro-organisms in food processing with the product formed. 

  4. Differentiate between medicine and nutraceutical with examples. 

  5. Differentiate between pre-harvesting and post harvesting processing operations with 
examples. 

  6. Define free radicals and their role in food spoilage. 

  7. Define food fermentation and types. 

  8. Importance of extracellular protein from micro-organisms. 

  9. Define food additives and the 'E' number for them. 

  10. Differentiate between class 1 and class II preservatives. 
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SECTION-B 

 2. Categorize the enzymes with their role, action with final product. 

 3. Explain the functional components of cereals and pulses used as nutraceuticals. 

 4. Explain the history of nutraceuticals. 

 5. Draw the flow chart for the production of pickles and alcoholic beverages with temp and 
pH. 

 6. Define flavor and types of flavours in foods. 

 

SECTION-C 

 7. a. Explain the Michaelis-Menten equation/Km. 

  b. Explain the zero order and first order reactions for enzymes. 

 8. Define Enzymes, classify them in detail with the name of the source, micro-organism, 
enzyme and its end use in that product. 

 9. Define nutrigenomics, its scope and importance and explain in detail the transported gene 
polymorphism in detail in humans  

 

 

 

 

 

 

 

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any 
page of Answer Sheet will lead to UMC against the Student. 
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