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V Semester B Sc (CBCS) Theory Exammatlon, March 2021

MICROBIOLOGY 4
Food and Dairy Microbiology
» Paper VI - |
Time : 3 Hours R _ ' S Maximum Marks : 70
Instructtons to Candidates: - ' '
1. . Answer all the questlons _
"2, Draw dlagrams wherever necessary
_ . SECTION A A o
I erte brief notes on the followmg , , - o “ . » ' (5x2=10) ‘

1. Mycotoxins.
2. Salmonellosis.
3. Pastearization
4 ‘Formaldehyde in mllk
5." Perishable and semlperlshable foods
o ) SECTION B | _ »
II “‘""Answer any Four ofthe following.. - f : » : (4'_><‘5=.20)
‘, . Write short notes on SCO and 1tsjsigniﬁcance.' : - |
v Discuss the canned food spoilage’in brief.

" Explainthe Rapld platform tests in the Dairy industry.

© o N o

’erte bnef notes on the productlon of cheddar cheese.
10. - Explam scurmg and llpolytlcspoﬂage in milk. -

. S , SECTION - C , |

III. Answer any Three of the followmg o . . (3><10—30) |

" 11." Discuss contamination of milk by dalry cattle milking equxpment personnel and }‘
packagmg material. :

12. Explam food 1ntox1cat1on caused by Stanhvlococcus and Clostrldlum _
: [P.T.O.
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- 13. Describe Dehydratlon freezing and Blopreservatlon involved in food preservation.
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14 erte explanatory notes on Yoghurt productlon Add anote on pl‘OblOthS

15, G1ve explanatory notes on the various methods of mlcroblal exammatlon of foods

IV. Answerin one word or one sentence
~16.
17.
18.
9.
20.
21,
22
23.
24
25.

| Acidity in mllk
HACCP

FDA
Lactose.

Rancidity in fish.

‘Sodium benzoate.

Extrinsic factors.

Water activity.

MBRT
- Botrytis.

SECTION - D

(10x1=10)




