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March/April-2023 (NEW COURSE)
Food Microbiology(Dis Spe Ele - 9)

Seat No :
B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Q.1  Explain the importance of micro-organisms in Food. (10)
OR
Q.1  Discuss the factors affecting the growth of microorganisms in Food.
Q.2  Indian dish with Fermentation. (10)
OR
Q.2  Different types of micro-organisms found in Milk.
Q.3  Cheese and Cheese Making. (10)
OR
Q.3  Explain what Pasteurization means.
Q.4  Give reasons for Food Spoilage. (10)
OR
Q4 Food Poisoning.
Q.5  Short Note. (Any two) (10)

1. Measures to reduce the risk of infection
2. Food poisoning caused by a fungus
3. Foodborne Infections

4. Methods for identifying microorganisms
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