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Select two questions from the following questions 1 to 3, circle the selected number, and answer each

question.

[Question 1] List and briefly describe techniques for purifying proteins and explain what you know

about how to characterize the properties of purified proteins.

[Question 2 ] Give two examples of factors that cause protein denaturation and briefly describe each.

[Question 3 ] Describe the important environmental factors in culturing microorganisms.
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1. What is spoilage? Explain with example.
2. Explain ‘Fermented food’ with your interesting food.
3. Explain food safety using HACCP.




