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Note : Attempt any five questions. Question no. 1 is 
compulsory. All questions carry equal marks. 

1. 	Comment on the following : 	 5x2=10 

(a) Coliform bacteria. 

(b) Preparation of microbial media. 

(c) Morphology of yeast. 

(d) Aflatoxin. 

(e) Foods for growth. 

2. 	Define the following : 

(a) Water activity 

(b) Food borne intoxication 

(c) Thermophilic microorganisms 

(d) Capsule 

(e) Perishable foods 
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3. 	Briefly describe the factors affecting growth and 	10 
inhibition of microbes in foods. 

	

4. 	Describe the following fermented foods. 	2x5=10 
(a) Sauerkraut 

(b) Wine 

	

5. 	Comment on the following : 	 2x5=10 
(a) Microbiological standards for processed 

foods. 

(b) Antimicrobial preservatives 

	

6. 	Explain using only diagram/flow chart. 	3+3+4=10 
(a) Growth curve of microbes. 

(b) Water activity of different microbes. 
(c) Classification of food borne diseases. 

	

7. 	(a) What are Single Cell Protein (SCP) ? 
Describe. 	 5+5=10 

(b) What are the ways of reducing water 
activity ? 

8. 	Write short notes on : 	 4+3+3=10 
(a) Patulin 

(b) Thermal preservation of foods. 

(c) Microorganism on fresh fruit and vegetable. 
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1. 	F-14-1R1R.qct 'TT fu-Eruff 	: 

(a) chirc-1-ni4 

(b) -41-1f- r1 chl faTri-ar 

(c) TrITz 	fa r9- 

(d)  

(e) t_IN.14q12i 

	

2. 	F-14-•iFoRgc-1 	14For1F-Em 	: 

(a) \TIcl 

(b) ITEr 3-1TfTsfTFT 

(c) cIP4R1 41q 

(d)  

(e) rolchIM-1 

5x2=10 
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3. 	Olf.11-1q1211 14 	 m1 	ch 319-Tifq-U 	10 

	

4. 	F-1 1-11-4(.5d rchrucld tAisv-Ivil chi 	: 	2x5=10 

(a) 1-0-  TI ft 

(b)  

	

5. 	F-P-16roci -cR 	 : 
	

2x5=10 

(a) -511:4zp oistyq12.ff t 	71kTr-A1-tzT 4-11 -Ich 

(b) -qt-T-ITt-dtzf tifT{kl* 

	

6. 	fiTt. t51F-cii/11 	-cil*Trzf17 	Tcrg ch 	3+3+4=10 

(a) ") 1•TI ch).  ch 1If-4 01* 

(b) .14 1 \31 11'4 	\31 f Tr 

(c) -gTU Arld .i)4 l chi aJlichtur 

7. 	(a) 	-cr-* 	.Tft.tft.) qzrr t? 

(b) 	,31c1fif ch)WaT4* -Tttk 	1 

5+5=10 

8. 	 7-{ Tkici 	fffft17 : 

(a) -t-F-07  
(b) T Liqe -Wf .-13gitzT 71f-MIuT 

(c) -cr-{ 

4+3+3=10 
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