
Tu
rn 

ov
er 

c)
 

Pr
es

er
va

tio
n.

 d)
 

St
oc

kin
g. 

a)
 

En
um

er
at

io
n.

 b)
 

Co
nt

ro
lli

ng
. 

5.
 

Pou
r 

pla
te 

me
tho

d is
 

use
d for 

: 

c)
 

La
cti

c acid
 

ba
cte

ria
. d)

 
Ps

yc
hr

ot
ro

ph
ic.

 

a)
 

Th
erm

op
hil

ic 
ba

cte
ria

. b)
 

Au
tot

ro
ph

ic 
ba

cte
ria

. 

4.
 

Mi
cro

-or
gan

isn
m used

 for the 
pro

du
cti

on
 

fer
me

nte
d food

 

pro
du

ct 

: 

c)
 

MNP
 

tes
t. 

d)
 

PMN
 

tes
t. 

a)
 

MPN
 

tes
t. 

b)
 

NPM
 

tes
t. 

3.
 

Wh
ich 

is
 

the test
 

ge
ne

ral
ly used

 for 
ana

lys
is 

mi
cro

bìo
log

ica
l 

qu
ali

ty 

of
 

wa
ter

: 

c)
 

Pr
ot

eo
ly

tic
 

vir
us

. d)
 

Ph
ot

os
yn

th
et

ic
 

ba
cte

ria
. 

a)
 

Co
lif

or
m

 
ba

ct
er

ia
. b)

 
Pr

ote
oly

tic
 

ba
cte

ria
. 

2.
 

Mu
scle

 food
 

pro
duc

ts 

spo
iled

 

ma
inly

 by: 

c)
 

Ca
nd

id
a 

al
bi

ca
ns

. d)
 

Pe
ni

ci
lli

um
 

no
ta

tu
m

. 

a)
 

Rh
izo

pu
s 

sto
lon

ife
r. 

b)
 

As
pe

rgi
llu

s 
fla

vu
s. 

1.
 

Wh
ich

 is
 

the 

bre
ad mo
ld 

? 

Mu
ltip

le 
cho

ice
s: 

Eac
h 

qu
est

ion
 

ca
rri

es 

1 
ma

rk. An
sw

er all
 

qu
es

tio
ns

. 

Pa
rt 

A
 

Tim
e 

: 
Th

ree
 

Ho
urs

 

Ma
xim

um
 : 80

 
Ma

rks (20
14

 
A

dm
iss

io
ns

) 

FTL 

5B
 

09
--F

OO
D 

MI
CR

OB
IO

LO
GY

-II 

Foo
d 

Te
ch

no
lo

gy
 

(C
UC

BC
SS

-U
G)

 

FIF
TH

 

SE
ME

ST
ER

 U.G
. 

DE
GR

EE
 

EX
AM

INA
TIO

N, 

NO
VE

MB
ER

 202
1 

D1
01

71
 

Reg
. No.
.. 

(P
ag

es
: 3

) 

Na
me

. 
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True 
or False: 6. Aspergillus 

flavus 
is the 

principal 

orgAnism
 

responsible 
for 
the 

spoilage 
of canned 

foods. 7. Heat 

liable 

m
aterials 

generally 

sterilized 
by 

autoclaving 

8. B
aird-Parker 

agar 

m
edium

 
is used 
for 
the 

selective 

isolation 
of veast 

and 9. Bacillus 

lichenoform
is 

is responsible 
for 

ferm
entation 

of milk. 10. 

Ingestion 
of contam

inated 

food 

with 

pathogenic 

bacteria 

cause 

food 

borne 

illness. 
(10 
x 1 =

 
10 

marks) P
art 

B
 

Answer 

any 

five 

questions. 

Each 

question 

carries 
2 m

arks. 11. 

M
icrobial 

spoilage 
of bread. Note 

on 

cheeses 
and 
its 

econom
ic 

im
portance. 

12. 

Name 

four 

chem
ical 

agents 

used 
for 

controlling 

m
icro-organism

s. 

13. 
14. 

What 
is endotoxin 
? Give 
an 

example. 

15. 

Define 

idi. 

Name 
of the 

micro-organisms 

involved 
its 

form
ation. 

Note 
on 

methylene 
blue 

reduction 
test 
of milk. 

16. Name 
one 

ferm
ented 

product 

each 

from
 

milk, 

vegetable, 

fruit 

and 

cereal. 

17. (5 
x 2 =

 
10 

m
arks) Part 

C
 

Answer Note 
on 

factors 

effecting 

contam
ination 

and 

spoilage 
of fresh 

milk 
and 

milk 

products. 

Differentiate 

selective, 

differential 
and 
en 

18. 19. 

What 
is Sauer 

K
raut 

? Describe 

the 

process 

involved 
in 
the 

production 
of 20. 

21. 
23. 

Explain 
in details 

cherm
ical 

24. 

Briefly 

explain 

spoilage 
of fruit 

and 

vegetables. 

25. 

Explain 
in 

details 

various 

(6 
x 5 =

 
30 

m
arks) 

mold. 

any 
six 
questions. 

Each 

question 

carries 
5 marks. 

richm
ent 

media. Sauer 
K

raut. Note 
on 
the 

principles 

and 

protocol 
of investigation 
of food 

borne 

disease 

outbreak. 

22. 

Differentiate 

pour 

plate 
and 

spread 

plate 

m
ethods. 

changes 

due 
to 

spoilage. non-therm
al 

nroeogg 
for 

controlling 
of m

icro-organism
. 
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P
art 

D
 

A
nsw

er 

any 

tw
o

 

questions. 

Bach 

question 

carries 
15 

m
arks. 

W
hat 

is food 

poisoning? 

Explain 
in 

details 

food 

poisoning 

caused 
by 

bacteria 

and 

1fung.. 

26. 
27. 

D
escribe 

in 

details a) 

Source 

and 

1actors 

effecting 

m
icrobial 

contam
ination 

of fresh 

meat. b) Different 

m
icrobial 

spoilage 
of fresh 

meat. 28. 

D
escribe 

briefly 

the 

m
ethods 

involved 
in 

m
icrobiological 

testing 
of water 

and 

milk. Explain 
the 
following 

29. 

a) W
hat 

is 
a ferm

ented 

food 

product 
? 

Characteristic 
of micro-organisms 

associated 
with 

production 
of ferm

ented 
food 

products. 

b) 

N
utritional 

and 

health 

benefits 
of ferm

ented 

food 

products. 

c) 

(2 
x 
15 
=

 
30 

marks) 

the 
follow

ing: 
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