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Section A
Answer all questions.

Each question carries 2 marks.
Define Food Spoilage.
Define Radurization.
Which are the types of streaking ?
Name the major food-borne diseases caused by bacteria.
What is Swiss cheese ?
Define Irradiation.
Name two fermented cereal products.
Indicator organism for pasteurization of milk.
Which are the organisms responsible for ropiness in milk ?
What is putrefaction ?
Organisms responsible for the production of aflatoxin.

Difference between intoxication and infection.

Section B

Answer all questions.

Each question carries 5 marks.

Write a note on methods of isolating pure culture.

Physical agents used to control micro-organism.
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Explain the chemical changes caused due to spoilage.

Explain apoilage of canned food
Briefly explain about bacteriological media.

Write a short note on fermented vegetable products.

Fxplain microbiological testing of water,

Section C

Fxplain the chemical agents used for the control of micro-organisms.

Explain the contamination and spoilage of cereal and cereal products.
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