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the so called bread mold.
Mucor (b)

Microbiology — Main

FOOD MICROBIOLOGY Rhizopus stolonifer

Asperigillus d Ry
(For those who joined in July 2012-2015) (d)  Penicillium
Time : Three hours Maximum : 75 m# R AWS Qs 2_amray
) wrblen Be
PART A — (10 x 1= 10 marks) B () e
pipmisem (F)  &r&seay

Answer ALL questions. | .
nael 9 1s nonperishable food.
Choose the correct answer :

meat (b) fish
1. ssponen sawedflen @, UL —g fruits (d) sugar
H(GLD.
NGETG Blimen  sementien CUEN S LI 6w
(=) 3 (=) 4 mﬁa&m@@&@m peanenns selly
(@) 2 (F) 1 LrGureame
The a, for pure water would be CrrCuomumsieNwuib
(a) 3 (b) 4 I iq Uieh
() 2 (d 1 B&EGHTLITS e Muib
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The kinds of bacteria in natural waters

dlauLigl LTene 2 (heunsEeLg)

t.
excep (1) &CLrCuremmen
(a) pseudomonas (b) Chromobacteriuf 8) QsCrilun
(¢) protous (d) mycobacterium

@) YCarGourLiméieMuib

sowafld SimLgsdlen ghag erarliui(Bueu IF)  dlermavig flig uid

(=) HaECamave pm’ Red milk is caused by
(<) gL’ Gam ) Pseudomonas (b) Serratia

(@) e euir Qegaarit Flavobacterium  (d) Clostridium

fpasider  Gopup GCsmenp ULeid Gumermeng
61 TS (S61 ) '

() erglajdleene

Father of canning

(a) Nicolas Appert (b) Robert Koch
(¢) Edward Jenner (d) None of these

(<) #reGuwrQerdenT
) flOgeoer ()  enwsCarumsefuib
meat, surface slime is caused by

eurenipliLpsems  Gellliugn@ o uGwindlin Alcaligens (b) Salmonella

Qeutiblaney .
(d) Mycobacterium
(<) 0°C (=) 2°C
LLEHENT BEFEHET emTan D H6d)
(@) 4°C () 11.7 to 15.6 ” CEIRET

Wl g Cuirevenssfe
Storage temperature used for banana is

(@ 0°C (b) 2°C
(0 4°C (d 11.7 to 15.0

GL_rﬂe'sQLm'_@l_rré]a'oLq_ein

Page 3 Code No. 1 § Page 4 Code No. : 30961



are fungal toxin except

(a) Leteoskyrin (b) Sterigmatocystin
(¢) Whisker (d) Patulin

10.  seumeTsE Crrenw! g@mrrésaaa)rrm.
(=) gCrrGomerman (<) edevtefum

(@) 5rra?i)@mrr®qr6bwrr () &lsgeveor

may be pathogenic for frog.
(a) Aeromonos (b) Listeria

(¢) Salmonella (d) Shigella
PART B — (6 x 5 = 25 marks)

Answer ALL questions, choosing either (a) or (h).
Each answer should not exceed 250 words.

11, (@) Apdsapp GpHos Ghiss dn @bl

Write a short notes on Asepsis.

Or

() 2-ewrey ug;ﬁu@(é;gjg;mﬂd) o grem @il
G RIEICES

Discuss about the principles of
preservation.
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(1)

(<)

(=

2 awrey el HGUTgH GNSs elarsEs.
Explain food spoilage.
Or
2are) wrsUBL wflsdr @hiss Ay &Ly
U,
‘Write .8 notes on sources of  food
contamination.
UrOUSIURSSISD  WbHmiD DS CUMSEHENET
GTTES@BS.

Explain pasteurization milk and its types.

7 Or
séreiés Amu Bsad Ghss (DS
Give a notes on radiation sterilization.

Cursi’ 2 puss Ghés CT(PGIS.
Write about yohurt production.

Or
LW LpriseT Qs HCLTsE G5 flersEs.
Discuss about the spoilage of fresh fruits.
ALGom_réfer ghss Ao @iy euamys.
Write a notes on Aflatoxin.

Or
Lwenflsafler ouudpmiriGunée GOS8 NersEs.
Discuss about traveller's diarrhoea.
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PART C — (5 x 8 = 40 marks)

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

Each answer should not exceed 600 words.

16. (=) @Jm@luﬂrﬂ&@ o_aWTe 6R(IH Bllg-SHSETLD Cum e

17. (=)

clleniiGHng erenieng cllens@s.

Explain food as a  substrate fog
microorganisms.

Or

s ey  migmaudiwed @ < idlailuil
Gsmhmwmearens ellens@s.

Trace the origin of food microbiology
science.

2 avre 2.NHUSH SREGsald egoHui ®
Qa_@HCur@w Wrsgenar @b Sai 65 erdw)d

Discuss about spoilage problems in thu
manufacturing units.

Or

> ewrelld) gHLGL GIUeWECEH Ghldal M

QUEDS.

Write an essay on contamination of [l
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() 2apsa Bleveuller mamramudfaseien  eueriasl
GG eflarses.

Explain the growth of microorganisms under
freezing conditions.

Or
e igallen iy L Ghss) eflens g 5.

Explain the fundamentals of drying.
Beir @M Sigssant Qumpents Lmdefuimesr
cuer&Hludle o eer LIkIG GPls eNeréEs.

Discuss the role of fish as a substrate for
bacterial growth.

Or
Qbrdsse aGLTany 2 (HEUNE&ETS Lindle Mwimeume
Lmelled grhuRih QaE@geD GOSE! (a5
Brief out on the spoilage of milk by
fermentative non spore forming bacteria.
) demevg Awsdar G opés (& GBI SED 6T
Mené G s.

Discuss the pathogenicity of clostridium.

Or

) 2amalled @rEGL  @aursvsailamd  gHLGDL
Gwmisamen er(pg)s.

Discuss viruses as food borne pathogens.
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