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Note: Atte .
mpt all Sections. In cage of any Missing data; choose suitably.

SECTION A
1. Attempt a/l questions in brief, 02x7=14
nQn. Question CO | Level
a. Deﬁnf: extrinsic parameters in food microbiology. : o
b. | Mention one contribution of Louis Pasteur in food preservation. ! -
|€- | What are probiotics? : e
d. | Name one common food-borne diseasc, > Kl )
¢. | Define metabolically injured microorganisms. > . @ W
f. | What is aseplic packaging? : 2 ).\’:)
g. | State fecal indicator organisms. " > K f-l/ t
SEQTION B i/ q‘/
%
2. Attempt any three of the follm\'ilga g a2

- Questi INCO: | Level
’T? | p L}-?ueslwn '_\t{; \ k
a. | Discuss the role and significanice of microorganisms in food, inc‘-“_tﬁq% \ 1 1\ K4
beneficial and harmful effects. : 2;\..:"‘
Illustrate the brewing process in detail. *h |2 | K
Characterize methods for microbiological examination of S}J%eé’ and air \ 3 \ K2
sampling in food processing environments. N

d. | Explain food preservation by irradiation and its impgg@_w)ce" in extending \ 4 \ K3 \

shelf life. SR P
e. | Describe predictive microbiology and microbial mogdeling in food safety \ 5 \ K2 \
assessment. - L(i"}
snc*f_f& C
3. Attempt any one part of the fl}ll‘t{,vfi'ygi 07x1=07
— <Question CREE
;O' Explain intrinsic and extrinlsic parameters affecting microbial growth in| 1 K3
: i
| b. | Discuss basic principlwme
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4. Attempt any one Part of the foligw
) Q 'ing: 07 x 1 =07
no. Hestion CO | Level \
a. | Elucidate fermented food products and their significance

, includi 2 K3
probiotics and their health benefits. -~ \ \ ]

b. [ Describe the concept of Single-Cell Protein and its production and | 2 Ka
advantages. ‘

5. Attempt any one part of the following: 07x1=07

Q Question CO | Level

no.

/a. Examine enumeration and detection methods of food-borne| 3 K3
microorganisms.

l b. [ Explain bioassay and related methods useds, for detecting microbial | 3 ‘ K2 \ ,
products and toxins in foods. (.: :" o}
t',; S =
6. Attempt any one part of the fol_lp\!_pg —_— : 07 x15 07
£ Quésfion Leve
go. f": ‘ [ J

a. | Discuss the effects of irradiatioh on food quality, nutritional value, [ { K3 J
storage stability. ; I ’

b. | Examine advanced preservation techniques with their advanlages -and

limitations. % .
following: oy 07x1=07
7 Attempt any one part of the following: O
' Question | - L7 CO | Level
Q . _
a P system in detail, including its principles and | 5 | K3
a. | Illustrate the HACCP sy ane
eps. T health with | 3 | K2
lmplememanon S i —moact on human hea
b. | Describe food-borne intoxicants and thg [ Imp |
examples.
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