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   CO BL 
Q.1(a) Describe enzymes immobilization along with its advantages. [5] Co1 2 
Q.1(b) Give example of enzymes along with mechanism of enzyme reaction. [5] Co1 2 

     
     

Q.2(a) Describe side effects of FOS along with their application in agriculture and post 
harvest fruits. 

[5] Co2 2,3 

Q.2(b) Describe important methods of enzymes production. [5] Co2 3 
     
     

Q.3(a) Explain in brief the role of microbial enzymes in cheese making. [5] Co3 3 
Q.3(b) Discuss about the role of bitterness of juices. [5] CO3 2,3 

     
     

Q.4(a) Justify - Glycolysis occur not only microorganism. [5] Co4 4 
Q.4(b) Explain the different steps in beer brewing and wine making. [5] Co4 3 

     
     

Q.5(a) Describe the classification of flavour compound with respect to enzyme production [5] Co5 3 
Q.5(b) Write short notes on chemical synthesis of peptides and flavour modification of 

enzymes. 
[5] Co5 2 
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