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17MBTC22 Food Biotechnology And Nanobiotechnology

                                                               Part A

        10 x 1/2 = 5 

                                            Choose the correct answer

1. All the below components are biocompatible except which ?
a. Blood

           b. Scaffold

               c. Tissues

d. Metals
2.  what is the size when it is referred to as nanoscopic?
a. One billionth of a meter
                                               b. One hundredth of a meter  
c. One thousandth of a meter                                            d. None
3. Electrokinetic potential in colloidal dispersions is denoted as _________ potential.
a.  Zeta

           b. Lambda

               c. Theta

d. Ziphon
4. Which technique is used for phase identification of a crystalline material ?
a. TEM


b. SEM


    c. XRD

 d. AFM
5. Which of the following is not an example of 3D nanoparticle.
a. C60


           b. Fullerness

               c. Dendrimer
 d. Carbon nanotubes
6. Zeta potential values ensure _________ of the nanoparticle
a. Stability

           b. Visibility

               c. Coherence
 d. Hydration
7. Porous silicone with platinum is used as  _______ agent.
a. Antitumor 

           b. Antibacterial
               c. Antibiotic
 d. Anti-inflammatory
8. What is added to reduce greasiness of soil before cultivation of mushroom?
a. Salt

                      b. Biofertilizer
               c. Gypsum

 d. Nitrogen
9. Which of the following is used to produce fruity flavors in foods?
a. Benzene

           b. Alcohol

               c. Esters
            d. Amines
10.  Which of the following is an antibiotic?
a. Penicillin

           b. Tempe

               c. Sauerkraut
 d. Sucrose
                                                                Part B



                             5 x 4 = 20

                                                       Answer all questions

Each answer should not exceed 200 words or one page

11.a. Give a note on the electrostatic properties of DNA.
(Or)
11.b. Write a note on carbon nanotubes.
      12.a. Highlight the advantages and disadvantages of MALDI-TOF
                          (Or)
12.b. Enumerate the advantages of SEM in nanotechnology.
      13.a. Give a note on applications of nanobot.
(Or)
13.b. Discuss some polymers used as drug delivery system in nanomaterials.
14.a. Explain the steps involved in mushroom cultivation.
(Or)

14.b.  Write a note on food acidulants commonly used.
15.a. Write a note on food flavors and its types.
(Or)

15.b. What is sauerkraut and how it is produced?
                                                 Part C                                                                       5 x 7 = 35

                                           Answer all questions

                          Each answer should not exceed 600 words or three pages
 16.a. Describe the use of DNA in nanomechanics elaborately.
(Or)

 16.b. Diagramatically explain top down and bottom up method of nanoparticle synthesis.
 17.a. Discuss application of nanotechnology in textile industry.
(Or)
 17.b. Explain the working and components of FTIR.
      18.a. Enumerate the lab safety guidelines to consider during using nanomaterials.


(Or)

  18.b. State the advantages of nanomaterial as drug delivery system.
  19.a. Give a list of fermented foods and it uses.
(Or)

  19.b. Discuss about the different types of food preservation methods.
      20.a. Write the steps involved in the production of cheese.
(Or)

  20.b. Describe the steps involved in the production of penicillin
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