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FIFTH SEMESTER B.Sc. DEGREE EXAMINATION, NOVEMBER 2017 

Multiple Choice: 
A. Objective Type (Answer all questions): 

(a) Homofermentors. 

(c) Yeasts. 

1 Typical diacetyl flavor in curd is due to the action of: 

(a) HEPA flter. 

FTL 5B 09-FOOD MICROBIOLOGY-II 

(c) Sand flter. 

(a) Meat. 
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2 The flter used to sterilize heat sensitive chemicals is: 

(c) Cereals. 

(CUCBCSS-UG) 

Streptococcus sp. 

Food Technology 

(c) Psedomonas sp. 

(a) Coliforms. 

3 MPM test is mainly used for testing the microbial quality of : 

(c) Salmonella sp. 
Fill in the blanks : 

(b) 

7 The site of action for Enterotoxin is 

Heterofermentors. 

(d) Acetic acid bacteria. 

(b) Whatman flter. 

4 Spoilage of foods by red colour pigment production is caused by : 

(d) Cellulose acetate filter. 

(b) Water. 

5 Typhoid is caused by eating food contaminated with: 

(d) Eggs. 

Name.. 

Reg. No... 

(b) Serratia sp. 

(d) Coliforms. 

(d) None of these. 

8 TA spoilage in canned foods is caused by 

(b) Staphylococcus sp. 

6 The type of food poisoning caused by S. aureus is known as 

Maximum:80 Marks 

agar plates are used to see production of metallic sheen by E. coli. 

method is used to purify desired bacteria from a mixture of cultures. 

(10 x 1 = 10 marks) 
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