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The figures in the margin indicate

Jull marks for the questions.

Answer any five questions out of six.

1. (a)

(b)

Define the following terminologies with
two examples for each : 6

() Intoxication

(i) Infection

(ii) Toxicoinfection.

Briefly describe the homolactic
fermentation, and give example of a

fermented food, and a starter bacteria

responsible for such fermentation.
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(c) Elaborate on any two of the following :
2x3-5

(i . Malolactic fermentation in wine

(i) Acetic acid fermentation in vinegar.
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