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Note s l. Arrs\r'er three question from Section A and three question from Scction B
2. Diagrams and chemical equations should be givcn rherevcr necessary.
3. nlustrate your ansrver necessar1, *'ith the help of neat sketches.

SEC-I'ION - A

a) What are thc goals olclassification oibacteda: Describe DNA homology experiment
ujth its significance.

b) Describe extemal structure ofbaclcda.

OR

a) Descdbe pour plate tcchnique for isolation ofpure cullure.

b) Dcscribe physical methods ofselection & isolation ofpure culture,

a) Enlist chemicalagc s used for control of microorgaaisms '*'ith mechanism ofaction of
aJIy two.

b) Draw a neit labeiled diagram ofautoclave.

OR

a) Describe normal gro$th curve ofbactcria.
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b) Name the microorganisms rcsponsiblc for following activity
1) Bread I'crmeDtation
2) Fungal single cell protein
3) Pou.ltry spoilage
4) Yoghurtfcrmentation
5) Wine fementation

5. a) What is pasteulization ofmilk? Spcci& timc & tenrp conditions. Explain phosphatase 1est.

b) Enlist vadous methods offood preservation.

OR

6. a) Describe extriDsic paramcters of foods that affect rnicrobial gro*th.

b) Wilc a note on controllcd Atmosphere slorage.
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SECTION _ B

Describe lactic acid ltrnrcntalion of\the!.

Write a notc on food irradiati()r1.

Give industrial applications ol )casts.

OR

Whnt ij phcnol coellicicnt? Holv it is Cetermined.

Define *'ater activity. Explain its .elarion lo microbial lbod spoilage

E\plai.1 \ irious reules ,,1'loUJ contan:irrtrnn.

Explail bakcrs ycasl manut'acture.

OR

$ttat is thermal dcath timc? Explain I), Z & F Valves.

Wdte a note on industrial applications ol bacteria.

Writc lrolc on lbllouing.
l) freeze drying
2) Aseptic packaging
3i lood aDtibiotics

or{

Write notes on lbllorving.
1) Wine femlerllatron
2) Yoghurtfernrertati,rrr
3) Vinegarfermentaliof
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