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BOT 1233 FOOD AND NUTRITION Max: 75 Marks
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I. Answer any FIVE of the following each not exceeding 4 pages (5x15=75)
1. Discuss any 3 famous food recipes of Madurai.
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2. Elaborate the history of food and agriculture highlight the cuisines and culture
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3. Furnish the role of microbes in food industry.
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4. Explain the simple tests used in identifying adulteration in food stuffs.
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5. Give an outline classification on biochemical classification of food and nutrients.
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6. Comparatively analyze the junk food with that of raw food.

GLlenL 2_65016m6) CLP6V 2 600TGeUM(h 6L L emeleL LIGLULIMUIE)| QEFUIL|MIGET.
7. Present the food flavors and colorants in the preparation of food. Add a note on artificial
Sweeteners
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