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17MBTC22 Food Biotechnology and Nanotechnology

                                                      Part A                                            10 x 1= 10
Choose the Correct Answer


1.  The synthesized magnetic nano particles from _________ have been found to self-arrange  
 automatically.
a. zinc                    b. copper            c. iron                              d. zirconium

2.  The extensively used nano particles as catalyst is
a.  silver                 b. copper            c. gold                             d. cerium

3. The secondary electrons radiated back in scanning microscope is collected by
a. specimen          b. anode              c. vacuum chamber        d. cathode

4. Which of the following has to be computed to determine transmittance and absorbance in FTIR at various frequencies?
            a. Ratio of signal and noise              b. Ratio of sample and reference spectra
              c. Sample spectra                            d. Reference spectra

5. Due to  __________ tensile strength some of the nano materials are used in air crafts.
a. high                     b. low                 c. moderate                     d. no  

6. When was nanotechnology used in medicine first time?
a. 1980                    b. 1986              c. 1991                            d.1996

7. Which enzyme is used by the biscuit manufacturers to lower the protein level of flour?
a. Amylase              b. Protease        c. Cellulase                     d. Xylanase

8. MSG is used as
a. Stabilizer             b. Colorant         c. Emulsifer                     d. Flavour enhancer

9. What are the fermentation conditions for the ethanol production?
           a. pH 6; temperature 35o C               b. pH 5; temperature 35o C
           c. pH 6; temperature 30oC                d. pH 5; temperature 30o C

10. What do you mean by “Trophophase”?
           a. Production of waste materials                                           
           b. Production of topical products
           c. Production of primary metabolites                               
           d. Production of secondary metabolites





                             Part  B                                             5 x 4 = 20
Answer any five questions 
Each answer should not exceed 200 words or one page



           11.  What are the properties of nanoparticles?

12.  Write a note on biocomputing.

13.  Explain the principle and method of XRD.

14.  Write a brief note on the applications and differences between TEM and SEM.

15.  What are dendrimers? Describe its properties and uses.

16.  Exemplify ethical aspects of nanotechnology.

17.  How will you preserve cheese and bread? Illustrate.

18.  Exemplify the agents causing food spoilage.

19.  Describe the production of ethanol.

20.  What are secondary metabolites? Explain its uses with examples.



                            Part  C                                             3 x 10 = 30
Answer any three questions
Each answer should not exceed 600 words or three pages



           21.  Elaborate on the methods of nanoparticle synthesis.

22.  Explain the types of nanoparticles with its advantages and disadvantages.

23.  Describe the principle, method and applications of MALDI-TOF.

24.  Discuss the use of nanotechnology in textile industry.

25.  Give a note on cantilevers and nanobots.

26.  Illustrate the applications of nanotechnology in diagnostics and therapy.

27.  List out the use of enzymes in food industry and Explain.

28.  Exemplify      i. Food additives         ii. Gelling agents.

29.  Write a note on the production of citric acid.

30.  Explain the method of pencillin production.
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