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B.Voc. (Part - ITT) (Semester -V h, May - 2018

FOOD PROCESSING AND MANAGEMENEAPaper - XXXXIX)
Food Microbiology
Sub. Code : 68664
Day and Date : Saturday, 05 - 05-2018 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. iy
3) Figures to the right indicate full marks.

4) Draw diagram wherever necessary.

Q1) Write short Answers (Any Two) [10]
a) Structure of bacterial cell.
b) Spoilage of egg. poultry and fish.

¢) Control of food borne illness.

02) Tllustrate diseases caused by bacteria. [10]
03) Explain cereal and milk product opoilage. [10]
Q4) Write in detail on bacteria. [10]
05) Illustrate naturally occuring toxins in food and metal toxicants. [10]
Q6) Illustrate bacterial and viral food intoxications. [10]
Q7) Write Short Notes (Any Two) : [10]

a) Structure of bacteria, yeast and molds
b) Meat and meat product opoilage

c) Viral and fungal diseases
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