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Sixth Semester
Microbiology
Major - FOOD AND DIARY MICROBIOLOGY
(For those who joined in July 2021 and 2022 only)
Time : Three hours Maximum : 75 marks
PART A — (10 x 1 = 10 marks)

Answer ALL questions.
Choose the correct answer:
1. Regarding Acidic ‘ foods, choose - incorrect
statement.
(a) pH<4.5
(b) Includes tomatoes and apple
(¢) Low pH arrests the growth of bacteria

(d) Acid tolerant yeast and molds are absent

Which type of radiation are used in food
irradiation?

(a) Ultraviolet rays and microvwaves
(b) Gamma rays, X-rays and electron beams
(¢)  Infrared and visible light

(d Radio waves

The “4Cs” of food hygiene are

(a) Cleaning, Cooking, Chilling, Cross-
contamination

(b) Contamination, Cooking, Chilling, Cleaning

(¢) Cross-contamination, Cleaning, Chilling,
Cooking

(d) Cleaning, Cooking, Contamination, Chilling
The high-teﬁperature short-time (HTST) method

of pasteurization -involves heating milk to
approximately '

(a) 63°C for 30 Minutes
(b) 72°C for 15 Seconds
(¢) 100°C for 1 Minute
(d) 105°C for 10 Seconds
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What is the temperature at which microbia]
growth occurs rapidly?

(a) 0-5°C (b) 5-60°C
(©) Above 60°C (d) Below -18°C
Who should receive Hepatitis A vaccine?

(a) Person from 1 to 40 age

(b) Travellers

(¢) People who work with Hepatitis A infected

animals / Human

(d) All the above

Choose the incorrect statement regérding Kefir
(a) Itis a probiotic rich milk

(b) Made using bacteria and yeast

(¢) Itimproves glif health

~ (d) Itis produced from wheat using fermentation

Mastitis is a borne disease
(a) Viral (b) Bacterial

(c) Fungal (d) Mycoplasma
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9.  Stphylococcal food poisoning involves
(a) Starts from 30 minutes to 8 hours of eating

(b) Nausea, Vomiting, Stomach cramps some
times diarrhea

(© Resolved within 24-48 hours and antibiotics
are not essential

(d) All the above

'10. COB helps to detect

(a) Stability (b) Acidity
(¢) Both (d) Fat content

PART B — (5 x 5 = 25 marks)

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

11. (a) Connect the links between yeast and food.

Or
(b) Portray the bacteria affecting food quality.

12. (a) Exhibit the types of pasteurization.

Or

(b) What do you know about fermented coﬁ'ée?
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13. (a)
(b)
14. (a)
(b)
15. (a)
(b)

How do microbes affect

vegetables
negatively? '

Or
Depict the diverse types of spoilage occurring
in meat.

Enumerate the diverse  sources of

contamination.

Or

Write an account on Q fever.

Give an account on shake culture method.

Or

Mention the role of standard plate count in
food quality assessment.

PART C — (5 x 8 = 40 marks)

Answer ALL questions, choosing either (a) or (b)
Each answer should not exceed 600 words.

16. (a)

(b)

Reveal the relationship between molds and
“food.

Or
Record the importahce of HACCP in quality
eatable production. ,
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17.

18.

19.

20.

(a)

(b)
(a)

(b)

(a)

(b)

(a)

(b)

Highlight the role and types of low
temperature preservation techniques
employed in food industries.

Or

Give an account on (i) Piden (ii) Soy sauce.

Explain the diverse microbial impact on
fruits.

Or
Discuss in detail about mycotoxins.
How do we produce yogurt? — Explain.

Or

Document the roles of Microsporum sp in
food industry.

Describe the principle, procedure,
applications and limitations of phosphatase
test in assessing milk.

Or

Write an essay on the Staphylococcal food
poisoning.
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