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

compulsory. All questions carry equal marks.

1. (a)

(b)
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Name the micro-organism (any five) : 5x1=5
(i)  Soft rot causing bacteria

(ii) Osmophilic yeast

(i) Gram positive bacteria

(iv) Vinegar bacteria

(v) Facultative anaerobe

(vi) Obligate anaerobe

State the importance of each : (any five) 5x1=5
(i)  Sterilization

(i) Aflatoxin

(iii) Capsule

(iv) Mycostatic compound

(v) Blanching

(vi) Fermentation
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2. Differentiate between : 5x2=10
(@) Adult botulism Vs Infant botulism
(b) D value Vs Z - value
(c) Acidity Vs Alkalinity
(d) Heat transfer theory Vs Mass transfer theory
(e) Sterilization Vs Pasteurization
3. (a) What are Food parasites ? 5
(b) Explain any two parasitic contaminants. 5
4 (a) Discuss about versiniosis. 5
(b) Enlist the important factors considered for 5
food preservation using heat treatment.
5 (a) Describe the effect of pH on microbial 5
growth.
(b) How food spoilage is affected by pH ? 5
6 (@) Write a note on chemical food
preservatives ? 2x5=10
(b) Describe salmonellosis.
7 (a) Describe the spoilage of canned foods. 5
(b) What types of microbes are found in canned 5
food ?
8.  Write short notes on any five : 5x2=10
(a) Listeriosis
(b) Patulin
(c) Chemical preservatives
(d) Pasteurization
(e) Rickettsias
() Nutraceuticals
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1. (a) |&A-Sa AW S (6 Ui ) 5x1=5
() I3 SRR SfETy
(i) TUEOORET $=
(i) T YATCTH AT -
(iv) Taem sftaryg
(v) Haefea TRe
(vi) TN TR
(b) ¥eIF I We AN (IS Uw) : 5x1=5
(i) ettt
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2. 9T ¥ :
(a) TIEH TREfAH T I Al
(b) D- WM &H Z - AF
(c) STFTal ST &R
(d) T A TG 99 g HE g&Ialul
fag=
(e) TASHIRTO oM TR
3. (a) WY WS FNE?
(b) o= < it Tgueh! &1 A L
4. (a) THNEE S T= R
(b) TEHI IYER 1 TN ek @ IR & forg
HAEEqUl US| &l gHaG HL
5. (a) 9&H 9w g W pH F 99 &1 q0F HL|
(b) @ fapfa pH @ fFa YR genfad @t € 2
6. (a) VUM @ UFR&H R T feuu fad | 2x5
(b) WEHMETEH T TUH B
7. (a) fesumg @@ el 1 fagfa &1 a0 =Y
(b) fesamee @ Terdl # U WM A g&W SEl &
HH-FA QA YFR E?
8. fasdl uia w dikrwa fewmfor ford 5x2=10
(a) foa=fafaw
(b) Ugfer
() TuEaft® afaes
d) TR
(e) Tifwmefamfam
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