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U.G. DEGREE EXAMINATION, APRIL 2021 &

Supplementary/Improvement/Arrear Examinations 

Common for Zoology / Zoology (Industrial Microbiology) 

Allied – FOOD MICROBIOLOGY 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1
2

1  = 15) 

Answer all questions. 

 Write short notes on : 

1. Heterotrophs. 

 \õº¢xsq® E°›PÒ. 

2. Robert Koch. 

 Cμõ£ºm ÷Põa. 

3. Ascospores. 

 Aì÷Põì÷£õºPÒ. 

4. Agar agar. 

 APº APº. 

5. Putrification. 

 ¦μua ]øuÄÓÀ. 
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6. Mycotoxin. 

 ø©÷PõhõU]ß. 

7. Rancidity. 

 F]¨÷£õuÀ. 

8. Enterotoxins. 

 Gßi÷μõhõU]ß. 

9. Pasteurization. 

 £õìkøμ÷\åß. 

10. Biological oxygen demand. 

 E°›¯ BU]áß ÷uøÁ. 

 Part B  (5  3 = 15) 

Answer all questions. 

11. (a) Explain germ theory of disease. 

  öuõØÖ°› öPõÒøPø¯ ÂÍUSP. 

Or 

 (b) Write briefly on bacterial species used in food 

industries. 

  EnÄz öuõÈØ\õø»PÎÀ  £¯ß£kzu¨£k® 
£õUj›¯ CÚ[PøÍ¨ £ØÔ _¸UP©õP GÊxP. 

12. (a) What are the causes of food spoilage? 

  EnÄ öPmk¨ ÷£õÁuØPõÚ Põμn[PÒ GßÚ? 

Or 

 (b) Explain the importance of algae. 

  £õ]PÎß �UQ¯zxÁzøu ÂÍUSP. 
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13. (a) Write briefly about various types of vegetable and 

fruit rots. 

  £À÷ÁÖ ÁøP Põ´PÔPÒ ©ØÖ® £Ç[PøÍz uõUS® 
AÊPÀ  ÷|õ´PøÍ¨ £ØÔ _¸UP©õP GÊxP. 

Or 

 (b) Give detail about microbial spoilage of fish. 

  ~so°ºPÍõÀ «ßPÒ öPmk¨ ÷£õÁøu¨ £ØÔ¯ 
ÂÁμ[PøÍz u¸P. 

14. (a) Write briefly on air-borne diseases. 

  PõØÔÚõÀ £μÄ® ÷|õ´PøÍ¨ £ØÔ _¸UP©õP GÊxP. 

Or 

 (b) Give details about microorganisms causing spoilage 

of egg. 

  �møh öPkÁuØS Põμn©õÚ ~sq°ºPøÍ¨ 
£ØÔ¯ ÂÁμ[PøÍz u¸P. 

15. (a) Write note on the microorganisms found in sewage. 

  PÈÄ}›À Põn¨£k® ~sq°ºPøÍU SÔzx 
GÊxP. 

Or 

 (b) Explain MPN test. 

  G®.¤.Gß ÷\õuøÚø¯ ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write an account on the morphology and growth of 

bacteria. 

 £õUj›¯õÂß Aø©¨¦ ©ØÖ® ÁÍºa]ø¯ öuõSzx 
GÊxP. 
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17. Write elaborately on the morphology and reproduction of 

yeast. 

 Dìiß Aø©¨¦ ©ØÖ® CÚ¨ö£¸UPzøu¨ £ØÔ Â›ÁõP 
GÊxP. 

18. Describe microbial spoilage of cereal products. 

 uõÛ¯¨ ö£õ¸mPÒ ~so°ºPÍõÀ öPmk¨ ÷£õÁøu 
ÂÁ›. 

19. Write an account on microbial spoilage of milk and milk-

products. 

 ~sq°ºPÍõÀ £õÀ ©ØÖ® £õÀ ö£õ¸mPÒ öPmk¨ 
÷£õÁøu¨ £ØÔ öuõSzx GÊxP. 

20. Describe physical and chemical methods of sterilization. 

 C¯Ø¤¯À ©ØÖ® ÷Áv°¯À �øÓPÎÀ öuõØÖ}UP® 
ö\´¯¨£kÁøu ÂÁ›. 

——————— 


