
Tu
rn

 
ov

er 

(10 

x 1 =
 

10
 

m
ar

ks
) 

10. 
9 

ba
cte

ria
 are 

pr
od

uc
ing

 red 

col
ou

r in
 

mea
t due to

 
mi

cro
bia

l 

sp
oil

ag
e. 

is
 

the 

ye
ast

 

ma
inl

y use
d in

 
ba

kin
g 

in
du

str
ie

s for 

bre
ad 

pr
od

uc
tio

n. 

Fill
 in

 
the 

bla
nk

s: 

8.
 

Wh
at is

 
a,

 ? 

7.
 

Na
mn

e one 

fun
gu

s 

pr
od

uc
in

g 

tox
in.

 

6.
 

W
ha

t are 

vi
ru

se
s?

 

5.
 

Na
me

 the 

mn
edi

a 

su
ita

bl
e for 

gro
wi

ng
 a 

pa
rti

cu
la

r 

m
ic

ro
-o

rg
an

ism
. Na

me
 the 

fo
llo

w
in

g 

: 

(c) 

Sta
b 

cu
ltu

re
 

m
eth

od
. 

(a) 

Se
ria

l 

di
lu

tio
n 

m
et

ho
d.

 

4.
 

Na
mn

e the 

m
eth

od
 

use
d to

 
iso

lat
e 

(d) 

Sin
gle

 

hy
ph

al tip 
me

tho
d. 

(b) 

St
re

ak
 

pla
te 

me
tho

d. 

m
ic

ro
-o

rg
an

ism
s 

fro
m 

fru
it 

jui
ce

s 

: 

(c) 
Pe

pp
er

. (d) 

C
au

sti
c 

so
da

. 

(a) 
So

di
um

 
ch

lo
rid

e.
 (b) 

Ch
ill

ies
. 

3.
 

The 

pr
es

er
va

tiv
e use
d in

 
pic

kle
s is

 : 

(c) 
Ho

rse
 

mi
lk.

 (d) 

So
yb

ean
. 

(a) Cow
 

M
ilk

. (b) 

Ca
me

l 
mi

lk.
 

2.
 (c) 

C
lo

st
ri

di
um

 
bo

tu
lin

um
. (d) 

Ps
eu

do
m

on
as

 
ae

ro
gi

no
sa

. 

(a) 
Sa

lm
on

el
la

 sp. (b) 
B

ac
ill

us
 

su
bt

ili
s.

 

1.
 

Nam
ne the 

m
ic

ro
-o

rg
an

ism
 

as
so

ci
at

ed
 

wit
h 

ca
nn

ed
 

foo
ds 

sp
oi

lag
e 

: 

Mu
ltip

le 
Ch

oic
e: An

sw
er all

 
qu

es
tio

ns
. Tim

e: 
Th

ree
 

Ho
urs

 

M
ax

im
um

 : 80
 

Ma
rks

 (2
01

4 
A

dm
is

si
on

s)
 

FTL
 5B

 

09� 

FO
OD

 

M
IC

R
O

B
IO

L
O

G
Y

-I
I 

Foo
d 

Te
ch

no
lo

gy
 

(C
U

C
B

C
SS

-U
G

) FIF
TH

 

SE
M

ES
TE

R 

B.
AB

.Sc
. 

DE
GR

EE
 

EX
AM

IN
AT

IO
N,

 

NO
VE

M
BE

R 
Reg

. No. 

D
 

90
17

1 

(P
ag

es
 :

 
2)

 

Na
me

... 

Ch
ees

e is
 

the 

fe
rm

en
ted

 

pr
od

uc
t of

 : 

202
0 



(2
 x 15
 =
 

30
 

na
rk

s)
 

29. 

Wh
at are 

fer
me

nte
d 

dai
ry food

 

pr
od

uc
ts?

 

Ex
pla

in any two of
 

the
m. 

28. Giv
e an

 
acc

ou
nt of

 
typ

es of
 

mi
cro

bia
l 

spo
ila

ge
 of

 
can

ned
 

foo
ds.

 

27. 
Wh

at are the 

ph
ysi

cal
 

age
nts

 

use
d for food

 

pr
es

erv
ati

on
 ? 

Ex
pla

in in
 

det
ail.

 

26. 
Ex

pla
in the 

di
ffe

re
nt

 

so
urc

es of
 

food
 

co
nt

am
in

at
io

n in
 

de
tai

l. An
sw

er any two 

qu
es

tio
ns

. 

(6
 x 5 =
 

30
 

ma
rks

 

25. 

Wh
at is

 
food

 

po
iso

nin
g?

 

24. 

Giv
e an

 
ac

co
un

t of
 

alk
ali

 

23. How 
22

 

D
if

er
en

tia
te

 the 

se
le

ct
iv

e and 

di
ff

er
en

tia
l 

m
ed

ia.
 

21. 

Ex
pla

in the 

m
eth

yle
ne

 

blu
e 

red
uc

tio
n test

 for 

mil
k in

 
de

tai
l. 

20. 

Wr
ite sho
rt 

not
es on

 
Sa

ue
rk

ra
ut

 

fe
rm

en
tat

io
n. 

19. 

Wh
at is

 
pr

es
er

va
tio

n of
 

food
 by

 
low 

te
m

pe
ra

tu
re

? 

18. 

Ex
pla

in the 

me
at 

sp
oil

ag
e 

cau
sed

 by
 

ba
cte

ria
. An

sw
er any six 

qu
es

tio
ns

. 

(5
 x 2 =
 

10
 

ma
rks

) 

17. 

W
hat

 is
 

sta
b 

cu
ltu

re
? 

16. 

D
iff

er
en

tia
te

 

fun
gi and 

ba
cte

ria
. 

15. 

De
fin

e the 

mo
the

r 

cu
ltu

re.
 

14. 

W
hat

 is
 

ke
fir

 ? 

13. 
12. 

De
fine

 
Co

lifo
rm

s. 
11. 

Wh
at is

 
en

ric
hm

en
t 

cu
ltu

re 

? 

An
sw

er any five
 

qu
es

tio
ns

. 

2 D
 

90
17

1 

usa
ge 

in
 

foo
d 

pr
es

er
va

tio
n.

 fil
ter

s are 

use
ful

 in
 

food
 

pr
es

er
va

tio
n?

 

Di
ffe

ren
tia

te the exo and 

en
do

tox
ins

. 
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