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Section B

Answer any SIX questions (6× 5 = 30 Marks)

1. Classify Microorganisms.

2. Explain the microbial spoilage of milk and milk products.

3. Enumerate fermented products in India.

4. Distinguish between botulism and staphylococcal food poisoning

5. Short note on sterilization.

6. Explain the causes of food spoilage.

7. Explain the types of Fermentation.

8. Explain the various measures to prevent microbial food poisoning.

Section C

Answer any THREE questions (3× 10 = 30 Marks)

9. Describe the general characteristics of bacteria.

10. Explain the various disinfection methods.

11. List out the factors affecting the growth of Microorganism in food.

12. Define Fermentation and Elaborate on fermented food Products in Asian
Countries.

13. Discuss on food borne infections.
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