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Answer any four of the followings:                                    5×4 = 20 

1. Define Probiotics with example and also explain its health benefits. 

2. Write the production process of yogurt. 

3. Write down the microorganisms involved and production process of 

Sauerkraut. 

4. Mention few health benefits of fermented foods. 

5. Write down the microorganism involved and production process of any 

one Grain Based Fermented Food. 
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