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20MFNCO2 Food Microbiology and Food Safety

                                                                           PART A                                       10 x 1 = 10       
           	Choose the Correct Answer

1. The water activity values of the products like biscuits and potato chips are 
    a. below 0.6	     b. above 0.6	      c. 0.98 and above	d. 0.85 -0.93

2. Molds that grow at normal room temperature are classified as 
    a. Thermophilic        b. Osmophilic           c. Mesophilic              d. Homophilic

3. Which of the following is not a biological method for waste disposal?
    a. Dilution	               b. Precipitation        c. Lagooning               d. Irrigation

4. GMP addresses the hazards during food      
    a. Service                b. Marketing            c. Production               d. Advertising 

5. Ropiness of bread is caused by 
    a. Bacillus  subtilis                                  b. Saccharomyces cerevisea 
    c. Clostridium botulinum                         d. Serratia marcescens

6. Off odors and off tastes that appeared in meat is called 
    a. Souring               b. Taints                  c. Rancidity                 d. Bloom

7. Food borne infections are caused by   
    a. The entrance of beneficial microorganisms contaminating food into the body 
    b. The reaction of microorganisms with the body tissues to their presence 
    c. The entrance of toxins produced by microorganisms through food  
    d. The probiotics 

8. All are bacterial food borne infections, except
a. Salmonellosis        b. Shigellosis           c. Yersiniosis                d. Hepatitis A

9. An example of  bacterial food infection   
    a. Bacillus cereus gastroenteritis              b. Botulism
    c. Staphylococal intoxication	               d. poliomyelitis

10. The information obtained from the infected person is recorded in a form known as 
    a. Personal questionnaire                        b. Case questionnaire 
    c. History questionnaire                          d. Case history questionnaire




                                                                  Part B		                                5 x 6 = 30
Answer ALL questions
Each answer should not exceed 400 words or two pages

11.a. Recollect the history of microbiology .                 
(or)
11.b. Enlist the functions and classification of mold.    

12.a. Outline the significance of microbes in fermented foods.
(or)
12.b. Explain the spoilage causing micro organisms in cereals and bread.   
                                         
13.a. Enumerate on the types of food spoilage.     
(or)
13.b. Illustrate  on the uses of sterilisation and disinfectant agents.  
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             
14.a. Summarize on the importance of preservatives to control microbial growth in foods.
(or)
14.b. Infer on the  Food hygienic practices followed in food industry.

15.a. Enlist the principles of GMP. 
(or)
15.b. Explain the importance of PFA.
	 

                                                           Part C                                              5X12=60
 Answer ALL questions
Each answer should not exceed 800 words or four pages


16.a. Elaborate on the microbial growth pattern and control of micro organisms.  
(or)
16.b. Integrate on classification and morphology of bacteria .

17.a. Describe the  microorganisms involved in spoilage of meat.
(or)
17.b. Explain the types of preservative techniques for fruits and vegetables.

18.a. Summarize on food poisoning.    
(or)
18.b. Describe the severity of food borne illness.

19.a. Intervene the  role of additives in the prevention of microbial spoilage.
(or)
19.b. Report the significance of  Good manufacturing practices in quality control lab.

20.a. Express the  objectives and role of AGMARK.
(or)
20.b. Design the principles of HACCP in food processing industry.
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