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B.Sc. VIII SEMESTER [MAIN] EXAMINATION
MAY- JUNE 2025

INDUSTRIAL FISH AND FISHERIES

Fisheries Microbiology
[Minor Subject]

[Max. Marks : 60] [Time : 3:00 Hrs. ]

Note : All THREE Sections are compulsory. Student should not write any thing on question paper.
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[Section - A]
This Section contains Multiple Choice Questions. Each question carries 1 Mark. All
questions are compulsory.
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Q. 01 Father of Microbiology is -

a) Antone Van Leecuwenhook b) Laecus Pasture
¢) Leewwenhoek koch d) Robert Koch
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Q. 02 What 1s the primary focus of food microbiology -
a) Study of cooking techniques b) Investigation of food flavors

¢) Examination of micro organism d) Analysis of food texture
in food
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Q. 03 The chief spoilage organism on smoked fish are -

a) Molds b) Bacteria
¢) Both (a)and (b) d) Fungi
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Q. 04 Tish eye spoilage 1s caused by -

a) Bacillus subtillis b) Bacillus pumilus

¢) Bacillus Polymyxa d) Only (a) and (b)
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Q. 05 The killer yests produce by -

a) Endotoxins b) Exotoxins

¢) Neurotoxins d) Enterotoxins
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[Section - B]
This Section contains Short Answer Type Questions. Attempt any five questions in this
section in 200 words each. Each question carries 7 Marks.
T WU H SR YT 2| 39 @re ¥ &l ula Ul & B9 o | Udd IR 200 weEl o
forel | Ui we 7 3P B 2|

Q. 01 Explain scope and importance of microbiology.
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Q. 02 Write a short note on quantitative and qualitative measurement of bacteria.
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Q. 03 Explain importance of microbiology 1n fishery products.
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Q. 04 Write a note on Modes of Microbial Growth.
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Q. 05 What do you mean by Spoilage of Fish.
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Q. 06 Write a short note on Fish preservation technique.
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Q. 07 What do you mean by Processed fish and fishery products ?
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Q. 08 Write a short note on Microbiology safety of fish.
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[Section - (]
This section contains Essay Type Questions. Attempt any two questions in this section in
500 words each. Each question carries 10 marks.
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Q. 09 Describe Bacterial morphology and ultra structure.
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Q. 10 Describe the role of micro organism 1n fish culture.
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Q. 11 Write an essay on Physiology of marine water microbes.
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Q. 12 Write an essay on Biological Hazards associated with fish and fishery
products.
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