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" SECTION - A |

1

C 2.

 Answer all quesfioms. Answer in a word to a maximuim of two sentences Each
~ ‘question carries 1 mark. -

' that' is ferrhe‘ntatioh?
Define "Asepsis’.
| .What is putrefactioh?
' FGi\.J,é impdrtalnce of RigbrA'mortis.
; , What is the source of mycotoxm'?

. Why pasteunzatlon is an important process’? B

- P.T.O.




10,

Give expansion of ETEC.

‘What is osm,ophili,c‘organism'?
- What is blanching?

Why called Baker's yeast?

SECT!ON B

(10.>< 1 = 10 Marks) -

Answer elght questions Answer not to exceed one paragraph Each questmn cames
.mem

1.
12
14
15
17,
18,
| _"‘49._
0.

22

(}ommehts on :

"Drymg

Importanoe of macroorgamsm tn food
Cannmg
Preservatwes mcorporated in lce

Quality control.

Principles of spoilage.

.Chiiliﬂg. -

Freezing.

Fungal rotiin.g'. |

Food preservation using high pressure. .
Primary source of contamination.

Sodium benzoate. |

(8 x 2'¥-= 16 Warks) |
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SECTION —c -

Answer any. six questlons Answer not to exceed 120 words ‘Each question carraes"
4 marks o

23, | ‘Discuss the Sauerkraut |
24, lee cheese productlon protocol
25, How WI|| you detect the meat spoalage?
2. Discuss the pigmented bacteria in f_ood. |
27. . List out the sources of contammataon L
B :2'8.. Dlscuss the relationshlp between food sponage and water actmtf
29, .erte the dlfference between food borne mfections and lntoxlcatlon N
30, What are major bacteraai agents to sponlage in foods'? N
31, Explain about HACCP |
(6 x 4= 24 Marks)
SECTioN _p o |
Answer any two‘questlons Each question cames 15 marks
) 32.;. Explaln in detall about smgle cell protem
- 33. Discuss in d'etait-about the factors mﬂuencmg microbiat growth. -
"34‘. \Gwe a detalled account on wine producﬂon o .
35 _Wnte an essay on prmcrples and methods of food preservatlon

(2 X 15 30 Marks)
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