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B.Sc. VI SEMESTER [MAIN] EXAMINATION
JUNE - JULY 2024

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 Water Activity (aw) is closed related to -

a) Relative humidity b) Moisture
¢) Humidity d) Water content
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Q. 02 Which of these is not a food borne bacterial pathogen -
a) Campylobacter jejuni b) Clostridium perfringes
¢) Bacillus subtilis d) Covid
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Q. 03 Which of these is process of converting sugar into alcohol ?
a) Oxadation b) Bleaching
¢) Fermentation d) Pasteurization
599 9 B4 WY ufthar 916 & UohlEld 8 IS BT Udid 8§ —
a) ST IHRUT b) eAIRRT
©) HH<e (fpuam) d) UTTRIgSEH

P.T.O.



Q. 04

Q. 05

Single cell protein is produced by -

a) Fermentation b) Hybridization
¢) Polyploidy d) All of these
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Which of these is not associated with food safety management systems ?

a) Hazard Analysis Critical Control b) Risk of Injury
Points (HACCP)

¢) Good Manufacturing Practices d) Good Handling Practices (GHP)
(GMP)
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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 Write note on factors affecting spoilage of food and associated flora.
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Q. 02 Write note on biochemical changes caused by Micro organisms.
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Q. 03 Write note on Thermal Death Time (TDT), F, D, Z values.
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Q. 04 Write note on Mushroom cultivation technique.
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Q. 05 What are Probiotic Foods ? Write note on Microbes involved in production

of probiotic food.
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Q. 06 What do you mean by safety of Food ? Write about indicator organisms.
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Q. 07 Write note on Microbial growth and growth curve.

qeToia gfg a1 § ? 3fg wd T |

Q. 08 What are Mycotoxins ? Explain with examples.
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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 Explain different intrinsic factors affecting microbial growth in food.
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Q. 10 Explain different methods for food preservation.
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Q. 11 What 1s Starter Culture ? Write about Microbes 1n fermentation of milk and
milk products.
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Q. 12 Explain different quality check methods in food hygiene and sanitation in
dairy units. _
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