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Sixth Semester

Microbiology - Main

FOOD MICROBIOLOGY

@or those who joined in July 2016 onwards)

Time : Three hours Maximum : ?b marks

PARTA- (:10 x 1 = 10 marks)

Answer ALL questions.

Choose the correct answer

1.. The undesirable ch.ange in a food that makes it
unsafe for human consumption is referred as

(a) Food decay CUI Food. spoilage

(c) Food loss (d) All of the above



'r.



' 6. What d'oes HACCP stand for?

(a) Hazard analysis critical control points

(b) Hazard art'd critical control point

(c) Health analysis qritical control point

7. How many principles are there in a HACCP

- sYstem?

(a) Four (b) iight""tt

I 8. Cbstrid'ium perfinsens poisoning is associated

with

, (a) Meat Products (b) Vegetables

(c) Canned food's (d) Fish products

9. Salmonellosis involved

(a) an enterotoxin and exotoxin

(b) an enterotoxin and cYtotoxin

(c) an exotoxin and cYtotoxin

(d) a cYtotoxin onlY

10. Attatoxin is Produced' bY

(a) Salmonella sp (b) Asperqillus sp

(c) Fusarium sp (d) Streprococcal sp
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15. (a) Write notes on Staphl'lococcal food poisoning.

Or

@) Give detail notes on Aflatoxi.n

. pARTC*(bxg=40marks)

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

Each answer should not exceed. 600 word,s.

16. (a) Write down the food. preservation is anaerobic
condition.

Or

, (b) Discuss in detail of asepsis and removal of
microbes food preservation.

17. (a) Give an account qn classification of food based
on spoilage.

ior
i e) Describe in detail of inanimate sources of food

contamination.

18. (a) Discuss detail of oriental fermented foods.

Or-'
(b) Explain about Food additives.
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19. (a) Write notes on contamination and spoilage of
meat and meat product.

Or

(b) Give detailed notes on contamination and
spoilage.of cere?.ls and cereal products.

2A. (a) Write an account on Mycotoxins.

Or

(b) Describe about $almonella food poisoning.
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