


e ", }13 a) Drscuss the steps in processmg of bottled Water

IR 20 Hlustrate the 1mportance of mlcrobes in alcohohc beverages

o e Answer ALL Questlons | L
ALL Questlons Carry EQUAL Marks (5 x 7 35)

R ff-,;:ll a) Explaln the morphologrcal characterlstlcs of v1ruses v

- (on)

%0 b) Descrrbe the 1ntr1n51c factors mﬂuencmg growth of mlcrobes

AT R ,112 ) Explain the e principles and causes of SPO’lage of grains.

S (on) ¢

b) Descrlbe the mlcroblal spoﬂage of m11k and rmlk prOdUCts R

“(or)

b) Explam the standards of water for processed food mdustry

G ;'14 a) Grve the steps in culture medla preparatron -

(on)

b) D1scuss the mlcroblal standards and hrmts for food products

i ’ 1 5 a) ertc brreﬂy on food pOlSOIlll’lg and 1ntoxrcat10n

b) Explam the symptoms, foods mvolved and causes by Salmonella spp L

SECTION C (30 Mau
TS Answer any THREE Questtons B
LT , ALL Questlons Carry EQUAL Marks (3 X 10 30)

i 16 ».’Elaborate the morphology, growth and reproductron of bacterla in foods |

el constltuents of food by mlcroorgamsm durmg sporlage

- 1 8 Enumerate on TDT F VA and D value of thermal mactrvatron of mlcrobes

B t:_caused by Clostrzdzum Botulmum and Shzgella spp: -

.....

 comt... *

[ e :Explam in detail about the changes caused in protein, carbohydrate and other r

S T Explam ‘the symptoms causes and control measures for food borne dlsease: S



