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[bookmark: _GoBack]                                                           Part-A                                                      10 x 1=10
Choose the correct answer

1. Yeast commonly used is
a. A.nigrificans	                                          b. S.cerevisiae	
b. C.perfringens	                                          d. B.nigrificans

2.  Which of the following intrinsic factor is responsible for the microbial growth?
	a. Relative Humidity	                                          b. Temperature 	
           c. Oxidation-reduction potential	                     d. Concentration of Gases

3. Rod shaped bacteria are known as
	a. Cocci	                     b. Comma forms        c. Bacilli		     d. Plemorphicfroms

4. Common food poisoning microbes are ------------
	a. Clostridium and Salmonella 	                     b. Clostridium and E.coli	
           c. E.coli and Salmonella		                     d. Clostridium and streptococcus 

5. Salt fish are spoiled by	
a. Acidophilic bacteria	                                b. Halophilic bacteria		
c. Thermophilic  bacteria		                     d. Psychrophilic bacteria

6. The bacterium that causes undesirable flavour in refrigerated milk is ------------
	a.P. fluorescens		b.P. digitatum		c. P. italium		     d. P. fragi

7. Botulism is caused by 
	a. Clostridium Botulinum	                                b. Clostridium tetani		
           c. Clostridium Substilis			           d. Clostridium perfringens

8. Which of the following extrinsic factor responsible for the microbial growth?
	a. pH		                     b. Moisture		c. Relative humidity	     d. water activity

9. Which of the following is a physical hazard?
	a. Preservatives		b. Wood and glass	c. Color additives	     d. Pesticides

10. What does HACCP stand for?		
          a. Hazard Analysis and Critical Control Point		b. Hazard And Critical Control Point
          c. Health Analysis and Critical Control Point		d. Hazard And Critical Cooking Point














				                     Part B                                  	                 5 X 6=30
Answer the following
Each answer should not exceed 400 words or two pages


11.a. Write the characteristics of bacteria.
 (or)
11.b. What are the intrinsic factors that affecting microbial growth?

12.a. Describe the bacteriology of water supplies.
 (or)
12.b. Explain about the process involved in purification of water.

13.a. Discuss the significance of spoilage of vegetables and fruits.
							  (or)
13.b. Discuss the spoilage of milk and milk products.

14.a. Explain the role of radiation and filtration for controlling food microbes.
  (or)
14.b. Give the role of sugars in control of microorganisms.

15.a. Explain the importance of personal hygiene and sanitation in handling of food.
 (or)
15.b. Define food safety and Discuss factors that affecting food safety.



					         Part C                                                    5 x 12=60
Answer the following
Each answer should not exceed 800 words or four pages


16.a. Give the morphological characteristics and significance of yeasts.
(or)
16.b. Explain the factors affecting the growth of microorganisms in food.

17.a. Elaborate on pasteurization of milk.
 (or)
17.b. Explain the spoilage of meat and meat products.

18.a. Explain the significance of spoilage  of cereal and cereal products.
(or)
18.b. How can foodborne illness outbreaks be prevented? Explain.

19.a. Discuss the physical methods used to control of microorganisms.
(or)
19.b. Explain the role of chemical methods for controlling microbial growth.

20.a. Elaborate the different types of hazards in foods.
(or)
20.b. Explain the principles of HACCP.
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