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Q1.  Write a detailed account on the use of modified atmosphere packaging (MAP) or food 

 irradiation in biomanufacturing.        (25 Marks) 

 

 

 

Q2.  Discuss sensory evaluation of foods in terms of quantitative descriptive analysis.  

                                   (25 Marks) 

 

 

Q3.   Write notes on each of the following toxicological issues pertaining to food ingredients 

 or pharmaceutical products: 

  (i) NOAEL 

  (ii) ADI 

  (iii) MOS 

  (iv) TI 

  (v) MRL                     (25 Marks) 

 

 

Q4.  Describe the HLB concept and the role of emulsifiers used in biomanufacturing. 

                                   (25 Marks) 

 

 

Q5.  With respect to GM soya, describe the following:-  

 (i) Development of herbicide resistance 

 (ii) Potential benefits 

 (iii) Consumer concerns 

 (iv) Methods of detection                   (25 Marks) 


