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FND: Food Microbiology (Major-11)

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
Que.l  Give information about the need for microorganisms in food. (10)
OR
Que.l  State the factors that affect the growth of microorganisms in food.
Que.2  Give information about the types of fermented foods. (10)
OR
Que.2  Explain why bacteria are responsible for food spoilage.
Que.3  Measures to reduce the risk of infection (10)
OR
Que.3  Fermented milk product.
Que.4 Bakery Microbiology Explain the different stages of a bakery product. (10)
OR
Que.4  Explain food poisoning caused by fungi.
Que.5  Short Note: (Any Two) (10)

1) Application of Biotechnology in Microbiology.
2) Importance of microorganisms in bakery industry.
3) The making of cheese.
4) What is a probiotic?
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