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AW-1813 Scat No.

B. Sc. (Sem. IV) Examination
Mar:ch/April-2018

Microbiology : MI-20b
(Food & Doiry Microbioloey)

f ime : 3 Hoursl [Total l\larks : 70

PART - A

I Ansrver the lbllowing questions : l0
( | ) The target microorganism in canning

is
(A) Clostridiurn botulinum
(B) Streptococcus thermophilu-s
(c) PA 367e
(I)) 1.o",ob"" llus bulgaricus

(2) Pasteurization is the heat treatment dersiqned
primarily to kill
(A) \'egetable forms of microorganisms
(tl) .{ll form of micloorganisms
(O) Spore
(D) None of above

(3) l\rhich of the' following is not a food borne
disease?
(A) Tubcrculosis
([]) Gastroenteritis
(C) Salmonellosis
(D) Ycrsinio-sis
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(4) Disodimuphenyl phosphate is uned
for 

--(A) The phosphatase test
(B) Rcsazurin test
(C) MBRT test
(D) Acid fast staining

(5) \4'hich of the following is a fermonted Dairy'
product?

(A) Jalebi
(ll) Cheese

(C) Sauerkraut
(D) Idri

(6) The process of canning was discovered b,'-

(A) Loui.s Paetuer

(B) Paul Ebrlich
(C) Nichotas Appert
(D) Robert Koch

(7) Agaricus bisporus is a scientific name
of-
(A) Paddy straw mushroom

(B) Button mushroom

(C) Oyster mushroom

(D) None

(8) Mycotoxins arc producud by ?

(A) Bacteria
(B) Fungi
(C) \4'orms

(D) Yeast
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(9) Whieh of the following can carse sourirrg and
curdling of milk belo*- pH 4.8?

(A) Streptococcus lactis and Lactobacillus
(I3) Streptococcus luletiensis and

Lactobacillus
(()) Strepttrcoccus ovis and l,actobacillus
(l)) ti11uo1,,"uccus mitis and l,actobacillus

(10) \\:hich rnicrobial food is declared as "Best food
for tomorrow" bv UNO?
(A) Yeast
(B) I\Iusbroom
(C) Spirulina
(l)) Funsi

PART_B

Answer in brief : (Any Five) 10
(1) Write full form of IvtBRT .\ND CFU
(2) Oive any two example-c of fbod presen'atives
(3) FJxplain Resazurin test
(.1) Dxplain the term : Probiotics
(5) F)nlist mutine tests of bacteriologrcal anall'-si5

of milk
(6) Give any two exarnples of nonionizing

radiation.
(7) Give major classification of food

PART-C

Anss'er : (Any Four) 16
(1) Discuss Salmonellosis and Yersinosis
(2) Spoilage in IVIeat and Fish
(;]) Nlolds as poisoning agents
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(4) Esplain Paetourization
(5) lmportance of "Intrinsic Factors' in footl

spoilag€.

PART-D

Ansrver : Q\ny Four) 16

(1) Write a not€ tln Spirulina
(21 Write a Dote on starter Culture
(3) I)iscuss HACCP and GMP

(4) Cive a notc on major typcs of Cheesc

(5) Describe composition of milk
PART-E

Answer : (r\ny Three) 18

(1) Justifi "| mportance of L'ood hygiene"-

(2) Indian fermented foods

(3) I)escribe the methods for identification of
anaerobes and l'l coli in food.

(4) Write note on any two methods of food-
preserv:ltion.
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