Roll No. 25615-MJ

B.Sc. VI SEMESTER [MAIN/ATKT] EXAMINATION

MAY- JUNE 2025

MICROBIOLOGY

[Food Microbiology]
[Major 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 Putrefaction 1s caused due to decomposition of -

a) Carbohydrates b) Lipids

¢) Proteins d) Vitamins
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Q. 02 Mycotoxins are produced by

a) Algae b) Protozoa

¢) Fungi d) Viruses
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Q. 03 Sauerkraut is produced by fermentation of -

a) Tomatocs b) Cucumbers
¢) Cabbage d) Carrots
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Q. 04 Which organism 1s used in the production of probiotic yogurt -

a) Saccharomyces cerevisiae b) Lactobacillus acidophilus
¢) Clostridium botulinum d) Salmonella
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Q. 05 What 1s the use of "quality check” in "food hygiene" -

a) Increase price b) Ensure safety and standard

¢) Add preservatives d) Change colour of food
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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.
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Q. 01

Q. 02

Q. 03

Q. 04

Q. 05

Detfine food microbiology. List four main type of microorganisms commonly
associated with food.
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Describe the process of putrefaction and name the type of food it commonly
affects.
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Explain how cereals get spoiled during storage.
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Evaluate the effectiveness of refrigeration for preserving fruits.
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Explain the concept of Thermal Death Time (TDT).
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Q. 06

Q. 07

Q. 08

Evaluate the nutritional advantages of fermented food.
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Propose a sanitation plan for a dairy processing unit to ensure the safety of
milk products. Include key steps for hygiene and microbial control.
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Explain the importance of probiotics in human health.
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[Section - C]

This section contains Essay Type Questions. Attempt any two questions in this section in
500 words cach. Each question carries 10 marks.
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Q. 09

Q. 10

Q. 11

Q. 12

Design a preservation plan for fermented dairy products using modern
techniques.
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Differentiate between spoilage of fruits and canned foods.
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Analyze the potential risks and benefits of consuming genetically modified
foods.
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Explain the role of hygiene in food safety.
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