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The figures in the margin intlicote full mtrks
for the questions.

Answer any five questions from seven.

l. (o) Define startcr culture. Explain the role of
yeast culture in fcrmentation ? 5

(b) List wo species each of mold and vcast
strains most important in food. 4

(c) Explain the importance of knowins thc
normal microbiological qualiry ofl foo-d. 5

(d) What is Thcrrnophilic micro_orsanism ?
Namc azy three food borne pathJlens and
indicate the measurcs that should be
implemented to reduce their incidencc in

2'r4

Contd.

foods.



2. (a) Explain the role of lactic acid bacteria in
fermentation. 5

What is Mesophilic Starter culture ? Name
any three organisms associated with
acidophilus milk ? 3

Explain proteolytic bacteria and CFU. 4

What is microbial growth in food ? What
are thc important, factors that affect the
microbial growth ?

What is Brewer's yeast ?

Write short notes on :

(i) TDT

(i, Pasteur

(rry' Coliform

(ivl Pathogens

(v) Prebiotics

(b) Write the different ways of fermentation
process of food. 4

(b)

(c)

(d)

2r'4

k)

3. (a)

2

2x5

53 (l:PT 404) FOMC/G



(c)

(d)

What is probiotics ? Give two examplcs of
probiotic cultures. 4

Define psychrophilic micro-organisms with

4.

examples.

(a) Differentiate between :

(i) Top ycast and Bottom yeast

(i, I'Iomofermentativeand
heterolbrmentative

(llr,) Endospores and spores

2

3x3

Explain the rolc of acetic acid bacteria in
fermentation. 5

What is GM Food ? How is genetic
modification possible ? 2+4

5. (a) What is Mold Culture ? I{ow are mold used
in diffcrent ways in food ? l+4

(b) Explain bacteriology of water giving suitablc
examples. 3

(c) Explain thc glycolytic pathway of
homofcrme ntative lactic acid bacteria. 4

(b)

(c)
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What is mixed population in fermcntation ?
J

Iixplain the normal microbial quality of soft
drink and bottlcd water. 5

Explain in brief the microbiology of yoghurt
fermcntation. 5

Write the possible risk of GM Food. 3

Exrrlain F. Z and D values. 2+21'2

Explain how beneficial micro-organisms are
used in food ? 4

(e) Writc /wo important characteristics of
probiotics. 2

7. (a) Write short notcs on '. 4x4

(, Pastcurization

(i, Food bome diseascs

(iirl Morphology ol'yeast

(rv/ Microbiology of fcrmented meat
products.

(d)

(e/

6. (o)

(b)

(c,t

(d)
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What precautions are needed while using a

mold itrain in food fermentation 2 2

Explain the contribution made by Robert

Koch in the field of food microbiology' 2
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