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Note : Attempt total five Questions including question one
which is compulsory. All questions carry equal marks.

1. Define the following : | 10x1=10
(@) Mycostatic
(b) Rancidity
(c) Proteolytic microorganisms
(d) Putrefaction
€ pH
(f) Xerotolerant
(g) Halotolerant
(h) Enzymes
(i) Single cell Protein

() Water Activity
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2.  Differentiate between the following : 4x2.5=10

(@) Food borne intoxications and food borne
infections.

(b) Aflatoxins and Ochratoxins,
(c) Giardiasis and amoebiasis,

(d) Food spoilage organisms and pathogens.

3. Write short notes on any four of the following :
() Chemical spoilage of canned foods. ~ 4X2-5=10

(b) Sterilisation.

()  Gram positive and Gram negative bacteria.

(d) Importance of water activity.

(¢)  Chemical contaminants of food.

4. (a) Explain the formation of special structures
by bacteria. 4x2.5=10

(b) List the principles of food preservation.
(c) What is meant by solid state Fermentation ?

(d) What are Bacteriocins ?

5. (a) Give an account of the gaseous chemical
food preservatives. 5x2=10

(b) How are foods classified based on pH ?
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6. (a) Discuss the various processes for vinegar
preparation. 2x5=10

() Give an account of Salmonella food
infection.

7. (a) Whatare preservatives? What are the major
prerequisites to use a chemical as a
preservative. 2+3

(b) Briefly discuss the factors which influence 5
the action of a food preservative.

8. How the micro organisms are classified on the
basis of : 2.5x4=10

(a) Temperature for growth,
() Oxygen requirement for growth
(c) Water activity requirements.

(d) Nutrient degrading capability.
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2. WP FHNT ; 4x2.5=10

(a)
(b)
(c)
(d)
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(a)
(b)
(c)
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