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-, (a) Write your Roll No. on the top i’nmediately
on receipt of this question .Paper. |

(b) Attempt any five quesﬁons.
Al al
(c) ‘All qirestions carry 6442 marks,

- 1. (a) Explain the effect® of pH and modifjeq
' " atmosphere on the gro and surviya] of

. microbes in foods: ¢ - 10
(b) Enlist the source® & “°Mamination of
meat. » al ) 3

(c) Name two n’at“rm e A0timicrobial

- constituents preSe.ﬂt *sh milk, »

3x5=15
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2. Exialam in brief the following spoilages of foods-
 (enyfive) ; . 3x5=15
. (i). Bacterial soft rot of vegetables
(i) Proteolysis of milk
 (iff) Ropiness of bread |
(iv) Flat sour spoilage of canned foods
(v) Anaerobic spoilage of meat.

(") Rotting of eggs

. . he
3. (a) What is the mechanism of action of t

i tives used in
follow; mical preserva .
'fouowmg c}?’eh foods are pre_servedA using
thOdS ? Which 3x2=6
{1) Salt -

) B cagd o
.(b) Wi Senzoic ac tes on the following
' “Mle 3 prief nO

k f food preservation. |
“ethods (any three) * 3x3=9
(1]» Irragiation
‘ ((u) .S‘Pray Dryiné
) .

" PPertizatio?

(iv) Highr;z:t ostatic Pressure
-7 Rydr ‘

2

4. (a)

(b)

* (b)

involved , sym

1006 .

Define probiotics. What are the health
benefits o'f consuming probioticsg Name
three'niicroorg?nisms Which are being
used as probiotics- ' 6
Write short notes On the following
fermented food products. 3x3=9

(i) Yogurt
(ii) Soy sauce

(iii) Cheese

What is the differenc® Petween fooq

. sexication P
infection and food intoX! .

3 ..

Describe the follO""iﬁg fOOd borne diseases

b toning theif @1S2HVE agents, foods
mentionin : ‘
y y ptoﬂls and preventive

6x2=12
measuresi

- (i) Botulism

ii) Sélmonellosis .

P.T.O.
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6. (a) Inthe absence of a source of drinking water
~ Supply in an area, the residen.ts had to use
groundwater for’ drinking.wf’A's a
microbiologist, how will you determine the
potability of this water ? ' 12 -

(b) Define HACCP and write in brief its
 significance in food industry. 3
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