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AW-1702

Il.Sc. (Part-II) Semcstcr-IlI Exanriualion

35 : FOOD SCItrNCE
(Food Nlicrobiology)

fime : Three Hours] [N4aximum l,larks : 80

Notc l- (l) ALL queslioDs are compulsory

(2) QNo. 2 to 7 car],equal marks.

(3) Drarv a diagram in support of your answer rherever necessar)'.

L (A) Fill in the bla.r*s . 2

(i) are thc salt loving microorgarisms (Haiophiles/Thernrophi)es)

(ii) 'l'he cells in the arLimals are of E?e. (eukar) otic/prokaryotic )

1iiil Conrersiun of sugar into alcohol i" fermentation (aerobic/anacrobic)

(i") is used for staining of microbcs (crystal violeycoppcr sulphate)

Choose the cofierl altemative :

(i) Not involve fermcntation in prepamtion :

(a) llFv (b) Wire

(c) Cheese (d) Paneer

(ii) Continuous increase in bactedal cells :

(a) Lag Phase (b) Log Phase

(c) Stationary Phasc (d) Death Phase

(iii) Streak plate method is used for :

(a) Grouth cuwe (b) Culture preservation

(c) Gram Slaining (d) Pure culture isolatiorl

1iv] Purposelully addltron o[ microorganism :

(a) sterjlization (b) isolation

(c) inoor.rlation (d) incubation

Answer in one sentence :

(i) Define protozoa

(ii) Wtjat is incubation ?

(iii) Name any four sources of microbial conlamination.

(iv) What is anaerobic fementation ?

\l'hat is food microbiology ? Give thc p mary sourccs of microorganisms in food

Discuss any two organelles of cell in brief.

Give the qpes of microorganjsms depending upon rcquirement of O,,

OR

(E)

(c)

2. (a)

o)
(c)
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(.)

Discuss die rllrcc domain :,. slc.l of classification of microorganisnls ]
Define BecteriE Fungi. Proto7o.l .nd Algae with e)iample. 4

\\4Et is tirxonomy ? What are the major char-.rcteristics used in taxonony 1 4

Discuss the mrtritioral rcq.iircrent of mlcroorganisms. .1

\\'hat zlre thc various mcthods .f haclerial count ? Ilxplain turbidity mea.suremcnl in briel'.
,l

F-xplain tinary'fission in briel. .t

oR
(p) Explain continuous culturo gro\lth in chcrnostal. 4

(q) Wtat are thc facto$ a[llctin.ll gro$'th 01 n]icro-organisms ? .1

(r) Explain trrol\4h cur\'e. 1

(a) Explain the relation of clostridlur and lactobacillus bactcda with lirod rvl1h cxatrrples. 4

(b) What arc pectinol).tic, saccharc,lltic. lipollric and psychrotropic bacteda ? 4

(c) Enlist thc common sporlagiji tha! occur ln bread. ftuits and vcgctables. eggs and
concentrated orangc juice Civc thc bactcia related. 4

ott
(p) Explain lhe gcneral ctaGctcristics of bacteria. 4

(q) Give the classificalion of bactr:ria dcpending on thcir shape- 4

(r) Draw a neat diagram of hacterial ccll showing all fic organelles. 4

(a) Give an account ol gencral pr,rpertles o1 fungi. 4

ft) Discuss the morpholog) .rf lingi. Give its classificalion bascd on the morphol()gy. 1

(c) Explain the rse of ye:st in lbod production. .l

olt
(p) Give the differeDcc bel\r.cn )east ar1d rnoulds. 1

(q) Give an account ol mushroonr as a food. .,1

(r) Give thr; sigiiflcance ol rnolds in food. :l

Wlut is media ? \\'hat are rh: ingrtdicnts ? Give classilication. 12

on
Whal is staining ? Explain simplc turd differential stairline. l?

What is conl.amination ? Givr ths causcs. Explain th(] types. 1)

OR

What is femrentatioo'l GjYe rhe t!!es irnd explain its use in lood production. 12
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