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CORE COURSE IN MICROBIOLOGY

6815 tufCB : Food llrlicrobiolog;-
Time : 3 Hours

Max. Marks : 40Instrudion : Draw diagrams wherever necessary.

SECTION - A
Answer arf questions' Each question carries 1 mark.
1. The AGMARK standard was set up by __2. Baciltary dysentery is caused by

3. Ropiness of bread is mosfly caused by
4' r^ Japan the starter cufture used for prepar"aion of soya sauce is carfed

SECTION-B 
;;

Answer any seven qulestions of the fotfowing. Each question carries 2 marks.5. Staftgf CUltUfe. 
_, _yv\.v, , vcrf , rss z mafl(S.

6. Water activity (a*).

7. t\4orphofogy af Rhizopus.

8. Putrefaction.

l' side effects of use of radiations for food preservation.
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10. Food intoxication

11. Rennet.

1'2. Good Manufacturing Practices (GMP)'

13. Food additive.

14. PsYchrotroPhs . Vxi2=14)

SECTION - C

Answeranrytourquestionsofthefo||owing.Eachquestioncarries3marks.

15.|ntrinsicparametersinfluencingmicrobia|contento|food.

16. Common bacterial genera associated with foods'

17. Preservation of fruits and vegetables'

1 8. Sitaphylococcal food poisoning'

19. Food Plant sanitation'
(4x3=12)

20. Canning.

SECTION - D

Answeranytwoquestionsofthefo||owing.EachquestioncarriesSmarks.

21. Discuss the factors affecting food spoirage. Describe the spoilage of meat and

fish.

22. Discr.rss the principle and method of food preservation using high and lo'w

temPeratures'

23. write a note on food poisoning caused by c/ostridia sp'

24. Discuss the principles of HAccP system' Add a note on lsl and Bls 
(2x5=10)

standards.


