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	17MFNC18 Functional Foods and Nutraceuticals	

                                                                         PART A                                       10 x 1 = 10       
           	Choose the Correct Answer

     1.	Identify the researcher who coined the name nutraceutical
           a. Hippocrates	     b. Louis Pasteur            c. Stephen L. De Felice    d. Umetaro Suzuki
	
     2.   In which year,  Dr Shirota started producing probiotic drinks 
           a. 1990 		     b. 1960		           c. 1970		         d. 1930											
     3.   Identify the component of omega 6 fatty acid 
          	a. Docosahexanoic acid     			b. Eicosapentanoic acid      
           c. Arachidonic acid            				d. α-linolenic acid
			
     4.  Choose the source of saponin
          	a. Egg		                b. Liver 	                     c. Milk 		          		d. Legumes

     5.   Identify the type of bacteria that is found in yogurt
[bookmark: _Hlk54420868]          	a. Clostridium botulism                  		b. Lactobacillus                
        	c. E.coli                                          		d. Saccharomyces cerevisiae	
	
     6.  Select the characteristic of a prebiotic
[bookmark: _Hlk54420926]           a. Has a favourable effect on the immune system     
b. Decreases the absorption of minerals    
          	c. Hydrolyses in the upper GI tract                            
           d. Acts as a substrate for any bacteria	
			
     7.  Select the good source of omega 3 fatty acids							
[bookmark: _Hlk54420957]         	a. Pork                          b. Mutton	                      c. Fatty Fish	                 	d. Milk

     8.   Identify the phytochemical present in garlic that reduces total cholesterol
[bookmark: _Hlk54420991]          	a. Lutein 	                				b. Chondroitin 	             
           c. Allicin 	                    				d. Curcumin
					
     9.   Identify the percentage of nutrients that should be in the nutraceuticals for high nutrient   
           claims
[bookmark: _Hlk54421047]         	a. 10 %	                b. 12%		           c. 35%		          d. 20%

       10.	Select the system that has to be followed by the Indian food manufacturers while producing 
           probiotic foods											
          	a. Change management                		b. Non preventive 
[bookmark: _Hlk54421071]          	c. Cessation performance              		d. Good manufacturing practice




Part B		                                5 x 6 = 30
Answer ALL questions
Each answer should not exceed 400 words or two pages

11.a. Distinguish functional foods from nutraceuticals, designer foods, traditional foods and  
         pharma foods.											
(or)
[bookmark: _Hlk54421638]11.b. Summarize the history of functional foods.										
[bookmark: _Hlk54421782]12.a. Classify phenols based on their food sources.												(or)
12.b. Examine the mechanism of action of various terpenoids.  								
[bookmark: _Hlk54422716]13.a. Explain the role of colonizing bacteria in the human gastrointestinal tract									(or)
[bookmark: _Hlk54423369]13.b. Illustrate the functions of probiotic microflora.													
[bookmark: _Hlk54423586]14.a. Examine the sources and functions of omega 3 and omega 6 fatty acids in the humans.						(or)
[bookmark: _Hlk54424115]14.b. Examine the types of dietary fibre and its function.							
[bookmark: _Hlk54424405]15.a. Outline the Indian regulatory aspects of functional foods.							           			(or)
[bookmark: _Hlk54425538]15.b. Identify the ICMR guidelines for probiotics.	
		 

						    Part C                                           5 x 12 = 60
 Answer ALL questions
Each answer should not exceed 800 words or four pages

16.a. Evaluate the various components of functional foods.											(or)
[bookmark: _Hlk54426629]16.b. Explain the stages involved in the development of functional foods.												
[bookmark: _Hlk54428647]17.a. Discuss the types and functions of fatty acids with examples.										(or)
[bookmark: _Hlk54429745]17.b. Highlight  the sources and functions of isoflavones in a detailed manner.											
[bookmark: _Hlk54429998]18.a. Bring out  the role of prebiotics and probiotics in health and diseases with examples.							(or)
[bookmark: _Hlk54430911] 18.b. Evaluate the bioactive properties of spirulina and mention its nutritional significance.													
[bookmark: _Hlk54432635] 19.a. Discuss the role of functional foods and nutraceuticals in various diseases.						                      (or)
[bookmark: _Hlk54432817] 19.b. Discuss the importance of non-essential nutrients as dietary supplements.											
[bookmark: _Hlk54433550] 20.a. Explain the importance of developing biomarkers to indicate the efficacy of functional  
          ingredients.				
(or)
     20.b. Discuss about the research frontiers in functional foods.
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Seek and Ye Shall Find





