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SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. Define diatoms

2. What is thermal death time?
3. Write short note on hot air oven.
4. What are disinfectants?
5. Define antibody.
6. BCG.
7. Pasteurization.
8. Botulism.
9. Sauerkraut.
10. Lyophilization.
11. Ropiness.
12. Mycotoxin. 

SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Explain the tests done for checking the sanitary quality of water.

14. Discuss the different moist heat methods of sterilization.

15. What are antibiotics? List down its (a) uses and (b) complication arising due to constant use of it.

16. Write in detail on the principles of food preservation with suitable examples.

17. Briefly explain the general types of microbial spoilage seen in fruits and vegetables.

18. What is food borne disease? Differentiate between food poisoning and food infection.

19. Write a note on fermentation, putrefaction and decay.

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Write notes on : 
(a) Classification of bacteria 
(b) Nutrition 
(c) Respiration 
(d) Growth characteristics

21. Elaborately explain on purification of water for domestic and industrial purposes.

22. Define immunity. Discuss the different types of immunity.

23. Explain on the contamination and spoilage of fleshy foods.

24. Explain in detail about fermentation methods.
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