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6815 ntCB : Food Microbiology
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SECTION - A

Answer allthe four questions'

1. Give an example forfood intoxication'

?. Name the bacteria used for ripening of swiss cheese'

3'HTSTpasteurizationtormilkisdoneattemperature.
4. is the name of the symbol used to indicate radiation treated fooft*l=4)

SECTION - B

Answer very briefly any seven questions'

Comment on the following :

5. Drying

6. Whiskers

7 . Thermoduric bacteria

8. FoodYeast

9. Salt as Preservative

10. SPirulina

11. Sutfuring

12. Water activitY

r3. Blanching

1. AsePsis.
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SECTION - C

Write short' notes on any four ol the foltowinE-

Write sh.ort notes on :

15. Spoilage of egg

16. Pascalization

17. Need forfood safehT

18, HACCP

19' Food preservation by lowtemperature
:

20. Yeasts important in food microbiology.

SECTION - D

Answer any two of the following.

Write essay on :

21. Single qell proteins

22. Methods of food Preservation

23. Factors affecting grovuth and survivallof microbes in food

24. Palhogenesis and clinical features of any two food borne infections.
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