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Q1 (a) Write the chemical structure of any four amino acids and indicate is basic or acidic 

nature. 
I. Alanine 
II. Tryptophan 
III. Glutamic acid 
IV. Lysine 
V. Tyrosine 

[2] 

 (b) What do you understand by hydrogenation of lipids? How wax is useful in food 
preservation? 

[3] 

    
Q2 (a) Draw the generalized texture profile of a homogenized food. Label the main components 

in it. 
[2] 

 (b) Describe any four enzymes used in food industry. [3] 
    
Q3 (a) What is the application of Affinity chromatography in enzyme purification? [2] 
 (b) Draw a flowchart for isolation and purification of enzymes from bacterial cell. [3] 
    
Q4 (a) Give a brief idea of Classification of Enzymes. Why enzymes need to be classified? [2] 
 (b) What are the factors responsible for optimal enzyme activity? [3] 
    
Q5 (a) Define the hurdle technology? [2] 
 (b) What are the characteristic of food that are under consideration during food processing 

and preservation? 
[3] 

    
Q6 (a) What is auto-oxidation of fatty acids? What is the ideal way for long term preservation 

of fried snacks?  
[2] 

 (b) Give a comparative statement for Pasteurization and sterilization process. [3] 
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