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FOOD PROCESSING AND MANAGEMENT
Food Microbiology (Paper - XXXXIX)

Sub. Code : 68664
Day and Date : Thursday, 09 - 05 - 2019 Total Marks : 50
Time : 12.00 noon to 02.00 p.m.
Instructions: 1)  Solve any five questions from the following
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short answer (Any two) : [10]
a) Morphological characteristics of bacteria.
b) Naturally occuring toxicants in food.
c) Bacterial disease.

02) Explain cereal and milk product spoilage. [10]
03) Illustrate bacterial and viral food intoxication. [10]

04) Explain physical and chemical factors influencing growth of micro-
organisms. [10]

05) Write in detail classification of food born disease. [10]

Q6) Define food spoilage. Write in detail classification of food by case of spoilage
and sources of micro-organisms with example. [10]

Q7) Write short Note (Any Two) : [10]
a) Asexual and sexual reproduction of fungi
b) Sources of contamination
c) Control of food borne illness
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