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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination

March/April-2022 (NEW COURSE)
Food Microbiology(Dis Spe Ele - 9)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
Ys-1 WEL Ueldul Yeu allR)e] Mecel AMastal. (10)
AUl
Ysl-a WEl UELEHl yer el ggal AAR scdl URHO Ul
ysl-?  yeu el o Hizell uglQadl AxsAl. (10)
AUl
Ysl-?  WlRsell Glolls Mlgall SR80 wl.
Y3 WRLS gl Al B3 wuR uuesAl. (10)
AUl
Ys-3 ARl sl vitel ueLd,
ys-y  As3l wgslolldldly Aed g ? AsIl Ulssesll (AU dotsst AMsicl. (10)
AUl
Usl-¥ UMD slal Holdl YeH )l
Ysl-u o 2sollyl Ul (Sluil ) (10)
1. AUsj WHH ualscllell Gula
2. WRLS 6L cdoldl AU
3. Yool wolla
4. Wlal UELS UR dluMlotell AR
English version
Que-1 Explain the importance of microorganisms in food (10)
OR
Que-1 State the factors affecting the growth of micro-organisms in food
Que-2 Explain the method for identifying microorganisms (10)
OR
Que-2 Give reasons for food spoilage
Que-3 Explain the toxic effect caused by food (10)
OR
Que-3 Fermented foods
Que-4 Bakery Microbiology Explain the different stages of a bakery product (20)
OR
Que-4  Microbes found in milk
Que-5 Write Short Note (Any Two) (10)

1. Measures to reduce the risk of infection
2. Infections related to food

3. The making of cheese

4. The effect of temperature on food
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