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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination

March/April-2024 (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.
ysla s A wal GUOIHE GUAL( Yery gl Al (20)
wal
Ysla  yerclyilell wau Hizel A2A@ls uglQRAl Aol (20)
st} §s Wxe{lol Amedl (10)
wycall
Y} uRurld(yald) qeariysd wirueldl agldl. (10)
ya.3  Assila Wilet aulal (10)
wcall
yst3  Asdl Gl GuAL( U slsRs Yerpar] agldl. (20)
YSRY  UBRIESDAe AeA 9?7 WSRIED2et Ylsaul AHsicl. (10)
wal
ysty Ul sotdl Ao AR dell QY 2uaarl Ysd ReLel Amscl. (10)
ystu  gsollu dull. (Slurl &) (10)
4. ool usaq(l.
. YAHY AR YUSIR.
3. Yo ol A Hizell o3ysclls ullAL
¥. Qsoll oletlae.
ENGLISH VERSION
Que.1 Explain In Details About Economically And Industrially Use Full Microorganisam. (10)
Que.l Explain chemical based methods for identificatiglRof micro-organism. (10)
Que.2 Explain food poisoning. (10)
Que.2 Describe traditional (oriental) fomented foods. o (10)
Que.3 Describe single cell protein. (10)
Que.3 Describe useful and harmful micro-organism in (t?fckery. (20)
Que.4 what is pasteurization? Explain process of pasteurization. (10)
Que.4 Explain a note on fermented milk product includ(i)ri) cheese. (10)
Que.5 Write a short note. (Any Two) (20)

1. Ripening of cheese.

2. Type of micro-organism.

3. Nucleic acid Based methods for identification of microorganism.

4. Manufacturing of bread.
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