647510 BHSghMN351A-5C Seat No :
B.Sc. (HS) Semester - 5 (Remedial) (NEP-2020) Examination
March/April-2026
GHS: (FN) Food Microbiology (Minor-4)
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  Explain the use of microbiology in biotechnology. (10)
Que.l Toxic effects due to food spoilage. ox
Que.2  Give information about the types of fermented food items. (10)
Que.2  State the factors affecting the growth of microor(t)gl:nisms in food items.
Que.3  Explain the importance of microorganisms in the bakery industry. (10)
Que.3 Fermented food products made from milk ox
Que.4 What is bakery microbiology? Explain the various stages of bakery products. (10)
Que.4  Explain food poisoning caused by fungi. ox
Que.5 Write a short note. (Any two) (10)

(1) Measures to reduce the risk of infection
(2) What is a probiotic?
(3) Need for microorganisms in food.
(4) Cheese making
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