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The frgares ln the margl,n lndlca''€
Jull m(J,rks Jor th'e questlorE.
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Atrsv,er a'rg frtte qrlestlons out oJ six-

(al Define the followlng termlnologies vrith
tu.n examples for each : 6

{0 Intodcation
(di Infection
(fl0 Todcolnfectlon.

[b] Brlefly descrlbe the homolactic
fermentatlon, and gve example of a
fermented food, arld a starter bacterla
responslble for such fermentation.g+2
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Elaborate on ang turo of the foUortng :

2x3.5

(0 . Malolacttc fermentatton ln wlne

(it Aceuc acld f€rmentatlon In vlnegar.
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