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FIFTH SEMESTER B.Sc. DEGREE EXAMINATION, NOVEMBER 2016 

Multiple Choices 

A. Objective Type (Answer all questions) 

a 

1 The primary source for coliforms in food industry is : 
Soil. 

(c) Persons. 

(a) Acetaldehyde. 

(c) Formaldehyde. 

(a 

FTL 5B 09-FOOD MICROBIOLOGY II 

2 Which of the following is used for fumigation? 

3 Yoghurt is a counterpart of : 

(CUCBCSSUG) 

Dahi. 

Food Technology 

(c) Cultured butter milk. 

(Pages : 2) 

4 Streak plate method is used for: 
(a) Air quality checking. 
(c) Culture purification. 

(a) 55C. 

6 The 

(c) 37°C. 

Fill in the blanks: 

(b) Air. 

(d) Water. 

(b) Glutaraldehyde. 

(d) None of these. 

(b) Butter. 

(d) None of these. 

5 Optimum growth temperature of mesophiles is: 
(d) 

(b) Determining total count. 
None of these. 

Name.... 

Reg. No... 

(b) 10°C. 

(d) 95C. 

major toxin produced by Staph, aureus is 

Maximum : 80 Marks 

7 The organisms mainly responsible for gas production in dosa batter are 
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