Code No: 308518 Sub. Code: SNMI3B
U.G. (CBCS) DEGREE EXAMINATION, APRIL 2021
THIRD SEMESTER

MICROBIOLOGY

NON MAJOR ELECTIVE - APPLIED FOOD MICROBIOLOGY
(For those who joined in July 2017onwards)
Time: Three hours Maximum: 75 marks
Part - A (10X 1 = 10 marks)
Answer all questions, choose the correct answer
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Microorganisms also help in production of food like

a. bread b. fruits and seeds ¢. vegetables d. pulses
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Bacterial cell grown on hydrocarbon wastes from the petroleum industry are a source of _ o
a, carbohydrates b, proteins ¢. vitamins d, fars
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Which of the following is a factor that affects the storage stability of food?

a. Type of raw material used b. Quality of raw material used c. Method/effectiveness of
packaging d. All of the mentioned
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The process of preserving food by rapid freezing followed by dehydration under vacuum is called

a. Lyophilisation b. Stenlization c. Cold dehydration d, Cryopreservation
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How common are food spoilage microorganisms?
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a. they are extremely rare b. almost none of our foods contain them c. a few of our foods contain them d.
almost all of our foods contain them
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Which of the following is associated with ‘browning’ disorder?

a.Apple b. Cabbage ¢. Cauliflower d. Citrus
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1s added to fruits prior to freezing commercially to protect their quality.
a. Vitamin C b. Ascorbic acid c. Water d. None of the mentioned
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What is the reason for blanching vegetables prior to freezing?
a. To maintain color b. To improve texture ¢. To prevent microbial activity d. To denature enzymes
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Which of the following is the most common cause of food poisoning?
a. Red kidney beans b. Moulds ¢, Bacteria d. Toadstools
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At which of the following temperatures will food poisoning bacteria multiply most rapidly?
a. 5°F b. 37°C ¢. 37°F d. 63°C
PART-B (5 x 5= 25 marks)
Answer ALL questions, choosing either (a) or {b),
Each answer should not exceed 250 words,
L (1) Lria Plusmedlstr Quigieurean LISHAL|&67T 6T6bT6HT”
{SisLe0 G
(S} 2 sw16Y MITRTU N LIeR60 L Eh6m& &5 2_6en (LpSEIWL LIRig sTetTsur?
(a) What are the general characteristics of bacteria?
(Or)
(b) Give the important role of mold in food microbiology
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{a) What are the advantages of food preservation?
(Or)
(b) Enlist the techniques used for maintaining angerobic condition in food
i3 (e} 2 6BI6TYEUL LN GIBTEE LD Cungl ghu®ib OEFfenarast wWnsneu’
(S160Gu G}
(@) LRSI QSHHdEGLH DismgmiTiflsenen UL 1 U I6R((Ba
(a) What are the spoilage problems that are faced during preservation of foad?
(Or)
(b) Enlist the microorganisms that spoil fruits
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(a) Comment on freezing
(Or)
(b} Write down the advantages of refrigeration
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(a) Write short notes on food poisoning caused by Clostridium botulinum
(Or)
(b} What are the chemicals that causes food poisoning
PART -C (5 x 8 = 40 marks)
Answer ALL questions, choosing either (a) or (h).
Each answer should net exceed 600 words,
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{a) Write down the significance of yeast and its applications

(Or)



(b) Analyze — Food as a substrate for microorganisms
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{a) Write detailed notes on asepsis

(Or)

{b) Elaborate the objectives for the preservation of foods

8. {21} Gaelleh Lig O & 560 CELIGOUP D LOMMILD Sih6t LISETUT (R o Rwieuhenm ellfleurss FLIHS
(siebeng))

i@y smiafaen QB HUCLITeUS! G s 5 eNfeumar GBUUBET e1(1pF15.

(a) Elaborate the process of canning and its application

(Or)

(b) Write detailed notes on spoilage of vegetables
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(a) Elaborate the heating techniques used for preservation of food

(Or)

(b) Explain about the applications of chemicals in food preservation with examples
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(a) Discuss about fungal toxins

(Or)

(b) Add ¢laborate notes on viral food poisoning



