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PSG COLLEGE OF ARTS & SCIENCE -
(AUTONOMOUS) "
MSc DEGREE EXAMINATION MAY 2022
: N ‘ (Flrst Semester) :
o Branch APPLIED MICROBIOLOGY
= | FOOD AND DAIRY MICROBIOLOGY ’
Tlme Three Hours B S Maxunum 50 Marks
S : SECTION-A 55 Marks)
" Answer ALL questions . . ‘
ALL questrons carry EQUAL marks - (5 X 1 = 5)
Sl The tlme temperature combmat1on for HTST pasteurlzatron of 71.1°C for 15 sec 1s selected
on the basis of S . :
- a. Coxiella burnetii = . b Ecolt e
'fc ‘B.subtilis - ;‘_ B o d Cbotulmum _ o
2 Whrch of the followmg toxin causing | botullsm is less toxrc to human bemgs‘?
. aTypeA . 7 b.TypeB ‘
C. TypeC . “ o d None of these
.~.‘Prob10t1cs are - . R T
- a.'Vitamin supplement S b 'Synthetrc nutraceutlcals :
B Helpful bactena R ~d. Drgestlve enzyme

- ; : : 4 . Nonbactenal ropmess or slrmmess in mrlk and milk products may be due to. the |

: a strmgmess caused by mastitis and in part1cular by f‘bnn and leucocytes from the cow s
“blood.: ‘ :
’ ’.b slmuness resultmg from the thrckness of the cream
R stnngmess due to thin ﬁlms of casem or lactalbumm dunng coohng
" d.all of the above
. “'Which of the followmg represents Indra in ISO?
-~ a/PFRDA .~ + b.FSSAI
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 SECTION B (15 Marks) -
“Answer ALL Questions -~
ALL Questlons Carry EQUAL Marks - - (5 x3=15)

B 6 fa'r i rDemonstrate the pr1nc1p1e of preservatlon and Explam the 1mportance of hlgh

: 'temperature in food preservatlon
' OR

b ,Dlscuss the charactenstlc features of food spotlage causmg orgamsms in fermented
S 'foods 5 . . . ,

S 7 : : a - How wﬂl you detect the food sporlage causmg orgamsms and elaborates its

o euumeratlon rnethodl with neat sketch
b ’Deﬁne Intoxrcatlon‘? Explam the role of enterotoxm in Salmone11051s

.8 a Define Probiotics. Elaborate the characterlstlc features Probrotlcs mrcroorgamsrns and

R :1ts productlon L
b State the 1ndustr1a1 productron of sauerkraut

o 9 N a. Interpret the role of starter culture Explam the defect and uses of yoghurt

r . OR- v
b ’What is undesrrable ferrm—:ntatmn‘7 Explam in detarl
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A lO a 'TState the prlnclples of FFSAI m food safety and elaborate 1ts food regulatxon and
o '»"standards in food quahty managements o

- COR

o b What are the steps followed 1n food quahty assessment" Explam 1ts nsk assessments B Pl

' SECTION e '30 Marks 1
. Answer ALL questions - - - . . -
ALL questtons carry EQUAL Marks (5 x 6 30)

£ : 1 .lija ':;‘Explaln in detall about the factors affectlng the growth of Mlcroorganlsms in food
R b ffExplore the sources of food contammants and 1ts S1gmﬁcant role in food spoﬂage

S ~» A1‘2:,a‘,' Classxfy the dlfferent types of Bactenal and fungal food borne dlseases and 1ts 1mpacts on ST

b ’Class1fy the mlcroblal toxms and 1ts role in food pmsomng, mechamsms and preventlon N

S i ‘and control of toxm contammants

138 Deﬁne SCP? EXplam the cultxvatlon and preservatlon of Mushroom in detall
o b 'Elaborate the Industnal productxon of cheese and fishery products

8 L ;:1:4' a_"_fEncounter the source of contammatlon, Spoﬂage and preservatlon of m11k and n‘nlk
b Explam about Acldophﬂus mﬂk products and thelr 1mpact on human health

L 15 a ‘Explore brleﬂy on food 1aws and regulattons followed 1n Indla

b Expand HACCP and explatn in detatl about 1ts regulattons in food safety
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