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Part A
Choose the correct answer

10x1/2=5

1.Bacteria that has the capacity to grow under either aerobic or anaerobic conditions is
referred to as ---------------
a. Micro aerophilis b. Thermophiles  c. Facultative anaerobes d. psychotrophs

2. The unicellular brown algae that are found in the ocean and also in fresh water are
a. Chamydomonas b.diatoms C. eye spots d.spirogyra

3. Chief gas formers in milk are --------=-=-==---
a.Streptococcus spp b.Clostridium spp ¢.Alcaligens d.Micrdcoccus

4. The dairy mold is otherwise called as -------------—--
a. Clostridium spp  b.Penicillium spp  c.Geitrichum d. Monila spp

5. Ergotism is caused by
a. Bacillus cereus b.Claviceps purpurea c.Clostridium perfringens  d. Micrococcus

6. The mold that produces aflatoxins is

a. Claviceps b.Clostridium c.Aspergillus d. Deuteromyces
7. =mmmemmmemennn are poisons inhaled by pests and causes death
a.Residual poisons b.repellents c.Fumigants d. contact poisons

8. One of the following food involved in Staphylococcus food poisoning are

a. ham b.fish c.bread d. milk
9, ----meeeee- was established in 2006
a. FAO b. WTO C.APDA d. FSSAI

10. AGMARK defines the quality of the following except
a. Butter b. egg C. cereals d. meat



Part B 5x4 =20

Answer ALL questions
Each answer should not exceed 200 words or one page
11.a. Explain growth curve

L ]

(Or)
11.b. Write about asexual reproduction in algae

12.a. Give the role of yeast in bread making
(Or)
12.b. Brief on the methods to preserve fish

13.a. Discuss the methods to prevent E.coli infection
(Or)
13.b. Give the conditions necessary for the outbreak of staphylococcal enterotoxin

14.a. Explain antioxidants and emulsifiers with suitable examples
(On)
14.b. Write short notes on food colours

15.a. Explain about ECA
(Or)
15.b.Write short notes on BIS
Part C 5x7=35
Answer ALL questions
Each answer should not exceed 600 words or three pages
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16.a. Discuss about asexual reproduction in yeast
(Or)
16.b. Explain in detail about reproduction of virus

17.a. Elaborate on the spoilage and contamination in milk
(Or)
17.b. Discuss the causes of spoilage in canned foods

18.a. Write the foods involved, symptoms and prevention of botulism poisoning
(Or)
18.b. Give the causes, foods involved and prevention of aflatoxin poisoning

19.a. Discuss about different pest control measures followed in food industry
(Or) §
19.b. Bring out the role of any two indirect additives

20.a. Explain the role of AGMARK

(Or)
20.b. Discuss the features of FSSAI
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