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PART A — (10 x 1 = 10 marks)

Answer ALL qﬁestions.

Choose the correct answer:

—_ is an action or method used to
maintain foods a certain desirable properties or
quality to obtain maximum benefits.

(a) Food preservation
(b) Spoilage
(¢) Chemicalaction

(d) Enzyme activity

o

Which one of the following is known as Tonizing
radiation?

{a) y rays
(¢) Both (a) and (b)

(b) UV rays

(d) «-radiation

The fruits after ripening lived shorter than fresh
vegetables. Which one of the following is correct?
(a) It was a wrong statement

(b) Fruits have old cells

(¢) They can heal wounds

(d) They can live longer

Which of the following does bacteria heed to assist
it to grow and multiply? '
(a) food (E) 'wat_er

(c) warm temperature (d) all the above

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

(¢) Method of package

(d) All the above
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10.

Spreading pathogens from one surface to another

is called as

(a) food preservation

(b) shelf life
(c) cross contamination
(d) danger zone
Pasteurization is a
(a) high temperature treatment
(b) low temperature treatment
(¢) steaming treatment
(d) both (a) and (b)
' is a main contaminant of meat.
(a) Pseudomonas (b) Leuconesotoc
(¢) Alcaligens (d) E.Coli
C. Perfringens poisoning is associated with
(a) meat products (b) vegetables
(¢) canned foods (d). fish products
The major carrier of salmonellesis is
(a) Eggs (b) Fish
{¢) Fruits (d) Meat
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PART B — (5 x b = 25 marks)

Answer ALL questions, choosing either {a) or (b).

Each answer should not exceed 250 words.

(a)

(b)

(a)

(b)

(a)

(b)

(a)

(b)

Write an account on  Removal - of
Microorganisms in food preservation.

Or \
What are the internal factors influence the

growth of Microbes in food?

Classify the food items on the basics of food
spoilage.

Or
Explain in detail about Handling and
processing mode of contamination of food.

Write notes on critical control points.

Or

aive notes on soy sauce preparation method.

Explain detail about spoilage of cereal and
cereal products.

Or
Describe about contamination of Fruits.
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15. (a) Write notes on clostridium food poisoning. 19. (a) Write notes on contamination and spoilage of

Or egg and egg products.
(b) Give detail account on viral food intoxication. Or _ _
PART C — (b x 8 =40 Iﬁarks) (b) Give detailed notes on contamination and

spoilage of milk and milk produects.

P questw_ns, chadstag sethsr (o) ox (B, .20. (a) Write an account on Bacterial food infection

Bach answer should not exceed 600 words. with one example.
16. (2) Write down notes on food substrate for the Or ‘
Growth of Microorganism. ' ' (b) Describe about Rickettsia Food poisoning.
Or

(b) Discuss in detail of important microorganism
in food.

17. (a) Give an account on chemical changes caused
by microorganisms.

Or

(b) Describe in detail of contamination of foods in ] . ;
Green plants and Fruits. '

18. (a) Discuss in detail of HACCP.

Or

(b) Explain about temperature based
preservation methods.
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