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SECTION-A (10 Marks)

Answer ALL questions
ALL questions carry EQUAL marks (10 x 1=10)
Mot [ Quton Quesio K| o0
W is called
a. water
1 b. water activity Kl | COl
c. activity
1 d. none of the above
Blue milk caused by
a. Pseudomonas ‘
2 b. Bacillus K2 | COl
c. Staphylococcus
d. Micrococcus
Aflatoxin is produced by
3 a. Aspergillus b. Frankia K1 | CO2
2 ¢. Fusarium d. Mucor
Botulism is caused by
4 a. Bacillus b. Clostridium K2 | CO2
c. Fusarium d. Mucor
A combination of at least one probiotic and at least one
prebiotic is ' _
> a. Symbiotics b. Synbiotics K1} CO3
c. Probiotic d. Prebiotic
3 A traditional Japanese food made of soybeans fermented
with Bacillus subtilis
6 a.Natto b. Tempeh Kz €03
c. Koumiss ) d.Garum
A dairy product fermented by Lactobacillus delbrueckii :
7 a. curd b. Kefir Ki | CO4
' 4 ¢. Koumiss d. Yoghurt
A fermented milk drink from grains ‘
8 a. curd b. Kefir K2 | CO4.
| c. Koumiss d. Yoghurt
Preventative food safety management system that identifies,
evaluates, and controls biological, chemical, and physical
9 hazards in food production. K1 [ CO5
a. GMP b. HACCP
5 c. GMP d. COOL
GMP is
a. Good Laboratory Practices
10 b. General Laboratory practices K2 | CO5
¢. Good Laboratory Protocol :
d. General Laboratory Protocol

Cant...




Page 2

25MBP105
Cont...
SECTION - B (35 Marks
Answer ALL questions
ALL questions carry EQUAL Marks (5x7=35)
" Modul ti .
o | Question Level | €O
11a Examine the intrinsic and extrinsic factors influencing
‘4| microbial growth in food.
1 (OR) K3 | COl
Demonstrate high and low temperature preservation
11.b. . . .
techniques in detail.
12.a. Appraise Mycotoxicosis and Mycetismus.
2 (OR) K5 | CO2
12.b. | Explain any three standard quality analyzing tests for milk.
13.a. | Prescribe the production of bread and Tempeh.
3 (OR) K6 |CO3|
13.b. | Compile the production of SCP.
14.a. | Assess the production of Yoghurt and Koumiss.
4 (OR) K5 | €04
14.b. | Discuss the symptoms of Milk spoilage.
15.a. | Explain the Role of gut microbiome in health and disease.
5 (OR) K6 | CO5
15.b. | Summarize the GMP briefly.
SECTION -C (30 Marks)
Answer ANY THREE questions
ALL questions carry EQUAL Marks (3 x 10=30)
‘Module | Question . K
No. No. Question Level co
1 16 Analyze the spoilage of meat and poultry products. K3 | COl
p 17 Classify food borne illness. K5 |CO2
18 Explain the characteristics and production Probiotics. Add K6 | CO3
3 factors affecting functionality of probiotic.
4 19 Describe tl_le pr9duction of various types of Cheese. Add a K5 | cos
note on Microbiology of cream.
5 20 Elucidate on Food safety and standards of India. K6 | CO5
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