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SECTION-A ( 5 Marm
 Answer ALL questlons

o 18CNP13B

 ALL questions carry EQUAL: marks" - (5x1=5) L

; Vlruses canrange 1nthe s1zebetwcen ST T
a2t 75nm R i b) 10 2()nm' ‘
o 20 to 750nm BRSNS _‘.d) 20 750mm

Number of generatrons of bactena per hour of 1ts growth is termed as
: a) Growthrate by Generatlon rate 3 e
c) Exponentral rate T d), Bacterral rate R '

71 zchotheczum roseum generally causes o B o
a) Greenrot AR b) Pmk mould rot B

c) Black mould rot o ‘ d) Black rot i )

: Ochratoxm B 15 decholoro derrvatlve of .
a) aﬂatoxm C o B b) chratoxm A
S c) botulm EIR d) : mycotoxm

: Whrch of these is not con31dered as a brologlcal contarmnant‘7 - |
o a) Mushroom toxrns b)) ‘Glass surface’ '
o) ‘Saalmonbella 3 o :. - d) Sea fqod toxms

»SECTION (15 Marlﬁl
‘Answer ALL Questions - .~ R

ALL Questlons Carry EQUAL Marlcs (5 x3 =15) L

(a). Relate and compare yeast and mold.
| | on

(b) ‘Why vrruses are. called as hvmg chemlcals? .

Sy

) 7. '(a):,"vBrologrcal structure play an’ 1mportant role. in. preservmg the fOOd |
S ;'products Justrfy the statement w1th surtable example. -

e (b):.‘ \ Pornt out the apphcatlon of hrgh temperaturc in controllmg/preventing;- SO
. the growth of mlcroorgamsms SRR R

| V(a) _-_Identrty any three spmlage caused by aeroblc mlcroorgamsms 1n mrlk
. ‘and rmlk products along wrth thelr name o L e e

PR SO (OR) ; ,v

'(b) Why collforms are consrdered as. mdlcator m1croorgan1sm in water‘? ) ~’ ‘ ‘-‘l. . R '
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- Cont...
State the symptoms and preventlve measurefor bot_ulis'm', ) e
' (OR) L

L'Recall the vanous chemtcal methods used to detect the food *bornef RPN

- -pathdgens

.(fa) -

‘ 4 -and also rnentmn the m1croorgamsms used to produce that

(b)

- ;1.'1}:: (a) ;

e

L1st out any three fermented foods avallable in the commercral market -

- (OR) .

' What is CCP and mentlon 1ts unportance 1n food mtcroblology

. ".;jl. SECTION C (30Maﬂg IR

Answer ALL questions

ALL questlons carl'y EQUAL Mark‘s _'-! 8 (s,x 6 = 30)'_, S

i ;Draw the. structure of bactena and explore the varxous functlons of the
: bacterral mternal parts o :

(OR)

. Outline ,th'e vario.us_lbiochemlcal changes caused by rn1croorgan1sms wrth-’ .
. ‘_suitable example . ' ~ o '

‘ Summartze and explam the mtemal factors affectmg/mﬂuencmg the
. »growth of m1croorgamsms in food products w1th sultable example B

(OR)

: Draw the growth curve for batch and contmuous bacterlal culture and also.
_”explam the various. phases on 1t

"Describe the varlous spoﬂage caused by mlcroorganlsms in vegetables. R

(OR)

: ~Ident1fy and examme the vanous spmlage caused by anaeroblc A
mlcroorgamsms 1n the canned foods RS .. : L

)

gOutlin'e and eXplain-the varxous food bome 1llness caused by bactena

(OR)

'Deriye the steps 1nvolved in the PCR whlle detectlng the mlcroorganisms.' R |

- (a) ' Pomt out the beneﬁc1al mlcroorgamsms used m food processmg mdustry L

and also comment on 1ts ments and dements

(OR)-

N ®) Mtcroblologtcal criteria and standards for foods : are very essentral Justlﬁf _}

e the statement wrth sultable example o



