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Marks

Briefly describe the role of microorganism in food. [CLO2,PLOL,C4] 3
Outline six common bacterial groups in food with example. [CLO2,PLOL,C3]

Define fermention with example of fermented foods. | [CLO2,PLO1,Cl]

Discuss about different types of pasteurization. [CLO3,PLO1,C3]
b) Boradly classify the methods of drying. [CLO3,PLO1,C4]

¢) Define drying and dehydration. [CLO3,PLO1,C1]

M ine the health benefits of milk~" [CLO3,PLO1,C2]

Explain the composition of egg and egg shell — [CLO3,PLO1,C2]

,/4./?13) List the sources of oil and fat with examples. [CLO3,PLO1,C4]

[CLO3,PLO1,C3]

[CLO4,PLOI1,C1]
[CLO4,PLO1,C1]

[CLO4,PLO1,C2]




