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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 (10x 11 =15)

2

Answer all questions.

Write short notes on :
1. Heterotrophs.

&1 hglamemind 2 udlflser.
2. Robert Koch.

@rmu L Garg.

3. Ascospores.

SevGasmevGum &er.

4.  Agar agar.

DS S .

5. Putrification.

g Slenga|me.




10.

11.

12.

Mycotoxin.

WCHTL_T&S 6.

Rancidity.

2ar&lIGLIMG6D.

Enterotoxins.

ereurig GmL_ma&l 6.

Pasteurization.

urev (HenrGaage.

Biological oxygen demand.

2 MW YsHmer Coamau.

(a)

(b)

(a)

(b)

Part B (5 x3=15)

Answer all questions.

Explain germ theory of disease.

Qzromuifl Qsmarangaw alets@s.

Or

Write briefly on bacterial species used in food
industries.

s ave)s  CsmPnaranesartled LweTL(HSSLILHID
unglefl @ermhisaners LD &HESOTS 6T(LHS)S.
What are the causes of food spoilage?

2 arey Gasl(HU CUTEUSDETET STTERTEIGET GTETET ?

Or
Explain the importance of algae.

unflsaflen (WpEHLSFHusms 6leTsEs.
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13.

14.

15.

16.

(a)

(b)

(a)

(b)

(a)

(b)

Write briefly about various types of vegetable and
fruit rots.

LOCeum euams STUSDIGET LOMID LIPBRISNETS &M ELD
Qs Crmisaers UMM &HESLLTS 6T(LPFIS.

Or
Give detail about microbial spoilage of fish.
meaanilul sermed  Sensedr Qs (U Cureuensls umHlw
MHeurhsmeTs &(Hs.
Write briefly on air-borne diseases.

srHHlerTed Lreyd CrmismaeTi LDMH SHHESOTS 6T(LHS)s.

Or

Give details about microorganisms causing spoilage
of egg.

Lo OsheusnE smrewromer  Hiaranud sHenerl
LDl eSleurmiISemeTs &(ms.

Write note on the microorganisms found in sewage.

sfleybfles  sravriuBb  HaTaud smers  (GNSE
T(PEIS.

Or
Explain MPN test.

6rb.19.crerr Gamganananw 6Sl6Té@s.
Part C (3 x 10 = 30)

Answer any three questions.

Write an account on the morphology and growth of
bacteria.

umsleflwureflenr ey wHMDL  euer Flaw  COsTESSH
(PSS,
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17.

18.

19.

20.

Write elaborately on the morphology and reproduction of
yeast.

mevlger SenoliL] wHomib @erlidumsssamgls upm edlfleurs
T(PSIS.

Describe microbial spoilage of cereal products.

sraflul  Qurmlser memailudl sartmed  GCsl(GU  Cureueamns
alleurl.

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

Blareamudl serred UM  HMID  umd  Qumr@plser  Gsl(H
Cumeuenst LPMH OSTGSH T(HSISE.
Describe physical and chemical methods of sterilization.

Quolwe wHmb  Caudulwe emsaild CQemHmBssd
Qelwliu(euems edleul.
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