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SECTION-A (20 Marks)
Answer ALL questions
ALL questions carry EQUAIL marks (10x2=20)

~ Name any 4 medium used for culturing.

a

b

Define Bacteriophage.
Mention any two importances of molds.
State any two economic importarice of algae.
Define Spoilage.
List the types of rotting occur in Fruits and Vegetables.
Point out the symptoms of infection by clostridium.
What is sour Milk?
Give the composition of Sewage
Name Chemicals used for disinfection.
SECTION - B (25 Marks)
Answer ALL Questions ,
ALL Questions Carry EQUAL Marks (5 x 5 = 25)

‘Trace the method to calculate the generation time.
OR ;
Briet about the mode of transmission of viral diseases.

Give an account of physiology of veast.
OR
Write the economic importance of Algae.

Name the factors determining microbial spoilage of food. Explain briefly.
OR
Write how egg is contaminated”

Write the methods to prevent parasitic infection.
OR ‘
State the types of microbial toxins & their symptoms.

‘Giive the steps in purification of Municipal water.
OR
How does filteration & radiation aid in providing safe water. Give the
mechanism behind it.
' SECTION - C (30 Marks)
Answer.any THREE Questions
ALL Questions Carry EQUAL Marks (3 x 10 = 30)

Differentiate Eukaryotes & Prokaryotes.

Discuss the process of Hybridization in yeast.
Enumerate the principles behind spoilage of food.
Comment on food poisoning by fungus.

I:xplain the bacteriological examinatiou procedure for E-Coli.



