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B.Sc. DEGREE EXAMINATION, APRIL 2017.
I YEAR — I SEMESTER

MAJOR PAPER II — MICROBIOLOGY
Time : 3 hours
    Max. marks : 75
SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. Plasmodium Vivax.
2. Activated Sludge.
3. Pasteurization.
4. Classify Disinfectants.
5. Phagocytosis.
6. PAS.
7. Give any four microorganism, responsible for the spoilage of bread.
8. Differentiate  contamination and spoilage. 
9. Botulism.
10. What are the products of fermentation?
11. Give 4 measures to prevent microbial food poisoning. 
12. How do you preserve Meat? 
SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Write a short note on Nitrogen Cycle.
14. Give a note on different methods of sterilization.
15. Briefly explain on allergies. 
16. What are the principles of preservation?

17. Give a short note on food poisoning by salmonella.

18. What are the principles underlining the spoilage of meat?

19. What are the modes and spreads of infection?

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Explain the morphology, classification, nutrition, motility, respiration and reproduction of bacteria
21. Enumerate on the following

(a) Industrial purification of water. (5 Marks)

(b) Domestic purification of water. (5 Marks)

22. Explain the defence mechanism of our body.

23. Give an account on contamination and spoilage of eggs.

24. Give a detailed account on fermentation. 
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