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   CO BL 
Q.1(a) Describe the nomenclature of enzymes. Write the properties of enzymes. [5] 2 2 
Q.1(b) Discuss the Michelis Menten equation of enzyme kinetics. Name the enzyme 

immobilization 
[5] 1 2 

     
     

Q.2(a) Explain the major steps of starch conversion. [5] 2 2 
Q.2(b) Analyze the properties of the enzyme hydrolases. State how bioprotective enzyme act 

as a preservative. 
[5] 2 4,1 

     
     

Q.3(a) Discuss effects of bactofugation on cheese making. Explain the functions of amylase 
and arabinose in fruit juice production?                             

[5] 2 3 

Q.3(b) Show the industrial classification of enzyme. Show schematically a typical biological 
process. 

[5] 3 3 

     
     

Q.4(a) Enumerate the main proteolytic enzymes used in meat processing. [5] 4 3 
Q.4(b) Elaborate the application of exogenous enzymes during beer production. [5] 4 3 

     
     

Q.5(a) Discuss one chemical method for enzyme Immobilization. Show the classification of 
living organisms. 

[5] 2 3 

Q.5(b) Define the gram-positive bacteria. Indicate the difficulties to elutriation of large 
quantity of mammalian cells. Illustrate the functions of salt in cheese preparation. 

[5] 3 2 
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