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1. Answer any FOUR of the following					      	         3×4=12
1. What is Enzyme Immobilization? Give its importance.
1. Write a brief note on transgenic animals.
1. Write a short note on Transduction.
1. What is Mutation? List the types of induced mutations.
1. Give a flow chart on preparation of Miso.
1. What are biosensors? Give its applications.

II. Answer any TWO of the following					      	         5×2=10
1. Write a short note on the production of Yoghurt and Kefir.
1. Describe the health benefits of fermented foods.
1. What is Site-directed mutagenesis? Give its advantages and disadvantages.

III. Answer any TWO of the following					      	        10×2=20
1. Discuss in detail the production of Golden Rice. List its advantages and disadvantages.
1. What is Genetic Engineering? Discuss its tools and techniques.
1. Describe in detail the upstream and downstream processing in the production of Baker’s Yeast.








IV. Answer the following					      	     		         8×1=8
1. A type of Biotech product first prepared in 1908 by Japanese biochemist Kikunae Ikeda, for which the US FDA has classified this product as GRAS and is added to restaurant foods, canned vegetables, soups, deli meats and other foods.	

a) Identify the product and write its chemical structure.				 2m
b) Give a detailed description on its bio manufacture.				 6m						
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