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B.Sc. ( HS ) Semester - 5 (CBCS) Examination
Oct/Nov - 2022 (NEW COURSE)
Food Microbiology(Dis Spe Ele - 9)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Q1 Explain chemical based methods for identification of Micro-organism. (10)
OR
Q.1 Importance of microbiology in various fields.
Q.2 Explain fermented food. (10)
OR
Q.2 Explain food poisoning.
Q.3 Describe single cell protein. (10)
OR
Q.3 Describe useful and harmful micro-organism bakery.
Q4 Explain types of micro-organism used in dairy industries and process of pasteurization. (10)
OR
Q4 Explain manufacturing of cheese.
Q5 Write short note (Any two) (10)

1. Ripening of cheese.

2. Type of micro-organism.

3. Nucleic acid based method for identification of microorganism.
4. Manufacturing of bread.
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