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PART A~ (10 % 1 = 10 marks)

Answer ALL questiona,
Choose the correct answor ;
Which micro organism is responsible for cansing

spalage of dairy products such asn milk and
cheose?

() Eseherichia coli
(b)  Lactobacillus sp.
(©)  Clostridium botulinum

(@) Pseudomonas sp.

Staphylococcal  food  poisoning is  often
characterized by a rapid onset of symptoms
usually within?

(a) 24-48 hrs after consumption

(b) 3-5 days after consumption

() 1-2 weeks after consumption

(d) Symptoms can occur immediately after
consumption

Wh_ich organism is primarily affected by Aflatoxin

toxicity in humans?

(a) Liver (b) Kidneys

(¢) Lungs (d) Brain

Whlich of the following dairy products is not

typically fermented?

(a) Butter (b) Cheese
() DButter milk (d) Koumiss

Which test is used to determi i
ermin ’ racter

el fn e the total bacterial

(@)  Methylene blue reduction test

(b) Standard plate count

(c) Catulase test

(d) Congulose test

Page3 Code No. : 20559 E

2 Which of the following in a primary responmibility

of the 'DA?
(n)  Negulating ngricultural practicos
(hy  Enforeing food lawes

(&) Enauring the anlety and efMency o foad,
deaga and medieal daviens

() NManaging deag production

A What ia the primary purpone of dreying food for

preservation?

(0 To enhanes the Navor of the food

(Y Toincrenae the nuteitional value of the fnod
(©)  To reduce the aize of the food for storngn

(y  To romove maoisture nnd inhibit microhial

wrowth

|, Minchin, nlao known ns Burmeao formented tofer,
ia 1 populnr diah in which country?

(n)  Thailand (b)y Myanmar
(¢) Viotnam (d) Cambodin
6, Which of the following micro organism ia

commonly responsible for the apoilage of eerenla?
(n)  Facherichia coli

(b)  Bacillus cereus

(¢)  Staphylococcus aureus

(d)  Saccromyces cerevisiae
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10. What does the presence of alkaline Phosphatase
indicate in milk?

()  Poor hygiene during milk handling
(b) Inadequate pasteurization or heat treatment
(¢) Excessivo acidity

(d) TProsence of coli form bacteria
PART B — (6 x & = 25 marks)
Answer ALL questions, choosing either (a) or (b).
Each answeor should not exceed 250 words,

11, (a) Explain the mechanism by which molds spoil
food and the types food product commonly
affected.

Or
()  Explain the role of FDA in ensuring food

safoty and regulatory compliance.

12, (n) Discuss the various techniques used in
drying food products.

Or

(b)  Explain the traditional process of making
Piden and Minchin, highlighting  key
ingredients and fermentation techniques
involved.
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13.

14.

18.

19.

20.

(n)

(b

(n)

(b)

(a)

()

(a)

(b)

@

(b)

(a)

(b)

sive a brief note on spoilage of meat and

meat products

Or

Explain  briefly about food borne viral

hepatitis.
Explain how micro organisms contribute to
the production of azidophilus milk, and

discuss the potential  health benefits
nssociated with eonsuming acidophilus milk?

Or
Give brief account on the following milk
borne diseases
(i) Tuberculosis

@ii) Foot and mouth disease.

Explain the principle of the Phosphatase
milk test and its significance in dairy
industry quality control.

Or
Outline the steps involved in performing the
Burri smear test. Add its advantage and
limitations. 3
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Discuss the common methods of spoilage in

cereals and. cereals products. Explain how

each method can be prevented or minimized?
Or

Describe the occurrence and health effects of
mycotoxins in food. Provide examples of
mycotoxinse and discuss the measures to
minimize exposure to mycotoxins.

Write in detail about spoilage and
preservation of milk and milk products.
Or

Give a brief account on the following milk
borne fungal diseases.

(i) Microsporum
(ii) Aspergillosis. ‘
Explain the steps involved in standard plate

count method for assessing the microbial
quality control of milk. '

Or

Give a brief account on detection of
Staphylococcus aureus in milk.
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PART C — (5 » 8 = 40 marks)

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

Fach anawer should not exceed 600 woarda.

(a)

(b)

(a)

(b)

Describe the diverse roles af bacteria play in

food microbiclogy, their
involvement in fermentation, spoilage and

including

faod horne illneas.
Or

Provide an in-depth explanation of the

concept of quality assurance in the food
ohjectives  and

industry, outlining 1ts
principles.
Describe the concept of low-temperature

preservation and its role in maintaining food

quality and safety.
Or

of hazards

Discuss the main types

encountered in the food industry.
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