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Note: Answer fiom Both the Section as Directed. The Figures in
indicated marks.

Section A

I. ATTEMPT THE FOLLOWING QUESTIONS lxl0

(a) Horv the h,udrogen ion concentration or pl-l affbcts ial grou,th in lbod.
(b) Hon' the temperature af'fects microbial grou,th in
(c)
(d)
(e)
(f)
(e)
(h)

Ethl,lene oxide used to preserve rvhich type of

Which rnicrobe is responsible fbr curcl production rnilk?
Which rnicrobe is responsible fbr cheese producti fiorn rnilk?
Which rnicrobe is responsible for dosa production rice?

ximum Marks:80

right-hand rnargin

Sulphur di-oxide Lrsed to preserve u,hich type of fo
Do Antibiotics are used to preserve the food?

?

onrng.
soning?

2. DEFINE THE FoLLOwING

(a) Contanrination of foocl
(b) Deep l}eezing of fbocl.
(c) Canning.
(cl) frood 'l'oxicitl 

.

(e) Preser\/ative agents.
Section B

ANSWER THE FOLLOWING QUESTIONS
Write rln esser\' on microbial spoilage of- fiuits.

OR
\\,trite an c-ssi-l) on plrinciples of spoilage ol- rneat trncl egg

Write an essrl\ on ph1'sical rnethods ol- f oocl preser\ration.
OR

Write an essir\' on chenrical rnethclds o1'fbod preservation

\\lrite an cssa\ on trrtditional f'cnnentecl food ol- Inclia
OR

Writc an essa\ on \ arious pr'o-bicltic foocls ancl their produ tion methocls

\\/r'ite an essa\ on ltrocl ilttttxicatior-r arncl sorre ol'sanislns
oR

\\'r'itc an cssil\ ()n l-hc Scvelt I'r'iltciplcs ol'IIACCl'}.

(i) Write on svnrptoms of Staph),lococcus erllrous fbod

0) Write on s\rrnptorns of clostridiurn botulinum fbod
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6. ponsible lor it


