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Note : (1) Attempt any five questions.

(it) All questions carry equal marks.

1. Give definition of the following terms (any
five) :
(1) Microaerophilic organism
(i) Molds
(111) Psychrophiles
(iv) Canning
(v) Pasteurization

(vi) Mycotoxins
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Write notes on the following : 2x5=10

(a) Antimicrobial constituents present in egg
and milk

(b) Food implicated in Botulism and the
conditions necessary for its outbreak

What are food borne infections ? What are
WHO’s (World Health organization) Golden
rules for safe food production ? 10

(a) What are food additives ? What functions
do they have in food preservation ? 5

(b) What are the desirable properties of food
preservatives ? 5

What are the sources of :
(a) Contamination of drinking water. 5

(b) List important human  pathogens
transmitted by drinking water. 5

Answer the following : 4%x2.5=10
(a) What is thermal processing ?
(b) What is intoxication ?

(0 Why raw honey should not be fed to
infants ?

(d) What are the major spoilages of canned
products ?



[3] BPVI-032

7. (a) Explain why moist heat is more effective in

sterilizing than dry heat. 5

(b) What do you understand by thermophilic

spoilage ? 5
8. Discuss the following briefly (any two) : 5xX2=10

(a) Food borne wviral disease occurring in

human
(b) Common chemical contaminants of food

(c) Amoebiasis

P.T.O.
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