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Core Course in Microbiology
6813 MCB : FOOD M|CROB|OLOGY

Time : 3 Hours Max. Marks : 40

PART _ A

Answer all the questions. Each question carries 1 mark. (6x1=g)

1. HTST

2. Yoghurt

3. Mycotoxins

4. Freeze drying

5. Water potential (a*)

6. Blue mold.

PART _ B

Answer any 5 questions. Each question carries 2 marks. (6x2=12)

7. Clostridium botulinum.

8. Narrate lndian standards of food sanitation practices.

g. Use of sodium benzoate.

10. Differentiate between dry heat and moist heat sterilization.

11. What is Sauerkraut ?
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12. Give microbes involved in egg spoilage'

13. Narrate importance of pH in food preservation'

l4.Differencebetweenprebioticsandprobiotics.
PART _ C

Answerany4questions.Eachquestioncarries3marks,(4x3=12)

15. Briefry discuss the difference between {ood borne intoxications and infections

with examPle'

16. lllustrate major steps in wine production'

17. What is HACCP ? Give importance of it'

18. Narrate sPoilage of milk'

lg.Givebriefaccountonbeneficialmicrobesinfoodindustry.

20.WhatisSCP?Narrateitsimpor'tancewithexamp|e.
PART _ D

AnsweranyZquestions'Eachquestioncarries5marks'(2x5=10)

21' What is food preservation ? Explain basic princip|e, methods invo|ved and

chemicals used for the Process'

22.Investigatethemajorstepsinvolvedincheeseproductions.

23. Explain lntrinsic and extrinsic factors affecting growth and survival of microbes

in food.

24.Givedetailaccountonfoodborneil|nesscausedby

a) Ctostridium botulinum

. b) Ctostridium Perfringens

c) Brucella
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