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Part A
Answer any ten questions.

Each question carries 2 marks.

1. Discuss about the nutritional requirements of fungus.
2. List an examples of algae.

3. ExplainTransport media.

4. Explain lag phase.

5.  Explain chemolithoautotrophic bacteria.

6. Explain ergotism.

7. Explain contamination in fish.

8. Explain causes of spoilage in canned foods.

9. Mention about spoilage by non-spore forming bacteria canned food.
10. Define COP.

11. List an examples of sanitizer for common equipment.

12. List of different physical methods of insect control.
(10x2=20)
Part B
Answer any six questions.

Each question carries 5 marks.
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13. Explain cell wall of gram negative bacteria.

14. Describe reproductive structure of protozoa.

15. Explain anaerobic culture media with suitable example.

16. Mention the beneficial microorganisms in food industry.

17. Discuss about salmonellosis.

18. Explain ergotism.

19. Explain microbial spoilage of vegetables.

20. Discuss about the factors influencing rate of spoilage of fish.

21. Explain spoilage of eggs.
(6x5=30)
Part C

Answer any two questions.

Each question carries 15 marks.

22. Mention about the viral replication.
23. Describe structure and reproduction of protozoa.
24. Explain about the contamination and spoilage of cereal and cereal products.

25. Explain in detail about the contamination and spoilage of sugar and sugar products.
(2x15=30)
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