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Note : Attempt any five questions. Question No. 1 is

complusory. All questions carry equal marks.

1.  Define the following (any five) : , 10
(a) Bacteriocin
(b) Food infection
(c) OR potential
(d) Food additive
() D- Value
(f) Commerical sterility
2. (a) Give one example of each : 5
(i)  Anaerobic spore former
(ii)  Film forming yeast
(i) Antioxidant
(iv) Rickettsia
(v) Aflatoxin producer
(b) What is a FBD ? Give the classification of 5
FBD(s).
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3.  What are the types of spoilage associated with
canned foods ? Also list the factors responsible
for the spoilage..

4. (a) What are the sources of contamination of
drinking water ?
(b) What are the various biological
contaminants in drinking water ?
5. (a) Give the categories of food preservatives
giving example.
(b) Explain the mechanism of action of
sulphites.

6. State any five food borne parasités, mention
symptoms and also foods associated with their
contamination

7. (a) Whatis the effect of pH on microbial growth ?
(b). Give the causative organisms of the

following :

() Bacterial dysentery
(i) Cholera

(iii) Salmonellosis

(iv) Botulism

(v) Mycotoxicosis

8.  Write short notes (any four) :

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

Z - value

Microbiological Assessment of Food
Microbes in Fresh Produce

Yeasts associated with Food
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e  fEE oia v @ S T FeT 1 O AAEr &
Tt vo 3 qu ot &
1. &=l 9= = gfonfya sifv . . 10
(a) SFEfE
(b) W HHAY
(c) ShaR fawa
@) wEIE
() -um
() afoigs freida

2. (a) YOF & TH-Ueh S0 AT 5
() Srargste WR fmfa
i) @ (frem) I T A=
(i) i HfefwrE
(iv) Rfeamn
) TyeeiieeH fafa
(b) mﬁﬁw%’mﬁammml 5
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3. fesameie @Rl @ dag fogfd & yari = == 10
Fifow| fapfa & fou TRl /el & o gt

TR |

4. (@) WIOFHEIF A HITAE? . 5
(b) I Vo ¥ fafay Sfaw dguE I A E? 5

5. (a) @ YRReR F AE A WREO W RN 7
(b) HeERS Ht FRa-vEia N e KIS 3

6. Tw=l uiw @@ Siffa Weifaal w1 37 ool gfed 10
T HIfST IR 3% WU ¥ Hag @rEhered H ot
W FHifAT | :

7. (a) YeuSIEE gig WOt T w1 & 99E B @ 2
(b) TreAfefaa o= F0 a© SEl @ fofa)

() et sfaEr (3w
(i) &S (Cholera) -
(i) WEHHSTTE

(iv) sEfee

(v) TEHITFHRIE

8. WYY fargl W Ak fofau : 10
(a) IATFSHRH
(b) wS-"H
(c) WTerdee 1 gensiay o
(d) T IOR F WS
(e) WEIURIN § Hag 4w
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