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FOOD MICROBIOLOGY(SKILL ENHANCEMENT COURSE)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Q.1  Explain the importance of Microorganisms in Food. (10)
Q.1  State the factors affecting the growth of Micr?—?rganisms in Food.
Q.2  Give information about the substances produced by Fermentation of Milk. (10)
Q.2  Give reasons for Food Spoilage. o
Q.3  Give information about Food Borne Infections. (10)
Q.3 Fermented Foods. or
Q.4  Bakery Microbiology. Explain the different stages of a Bakery Product. (10)
Q.4  Microorganisms found in Milk. o
Q.5  Write Short Notes. (Any Two) (10)

1. Application of Biotechnology in Microbiology

2. Importance of Microorganisms in Bakery Industry
3. The making of Cheese
4

The effect of temperature on Food
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