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FOOD MICROBIOLOGY (SKILL ENHANCEMENT COURSE)

Time: 1:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que-1  Explain pasteurization of milk and microbes used in it. (10)
OR
Que-1  Explain immunological method of detection of micro organisms.
Que-2  Explain Food borne infection and food spoilage. (20)
OR
Que-2  Explain Probiotcs and Neutraceuticals.
Que-3  Write short notes. (Any three) (15)

(1) Fermented food.

(2) Ripening of cheese.

(3) Microbes useful in Bakery.

(4) Food poisoning.

(5) Single cell protein.

(6) Microbes useful in Dairy Industry.
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