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U.G. DEGREE EXAMINATION, APRIL 2021 &

Supplementary/Improvement/Arrear Examinations 

Zoology 

Allied – FOOD MICROBIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1.5 = 15) 

Answer all questions. 

1. Saprophytes 

 \õÖso 

2. Binary fission 

 C¸ÁõS ¤ÍÄ 

3. Basidiomycetes 

 ÷£]i÷¯õø©]mì 

4. Rhodophyta 

÷μõ÷hõø£hõ 

5. Clastridium botulinum 

 QÍõìm›i¯® ÷£õi¼Ú® 

6. Black rot 

 P¸¨¦ AÊPÀ 

7. Ropiness 

 v›uÀ 
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8. Rancidity 

 μõß]imi 

9. Typhoid 

 øh£õ´k 

10. MPN 

 G®.¤.Gß. 

 Part B (5  3 = 15) 

Answer all questions, choosing either (a) or (b). 

11. (a) Write a short account on Louis Pasteur experiment. 

   ¿°ì £õmi²›ß ÷\õuøÚ¨ £ØÔ ]Ö öuõS¨¦ u¸P. 

Or 

 (b) Describe the morphology of mold. 

   ÷©õmkPÎß ¦Óz÷uØÓzøu ÂÍUSP. 

12. (a) Explain the classification of yeast and its 

morphology. 

   DìmPÎß ÁøP¨£õk ©ØÖ® E¸Áø©¨¤øÚ 
ÂÍUSP. 

Or 

 (b) Discuss the reproduction and importance of algae in 

food industry.  

   BÀPõUPÎß CÚ¨ö£¸UP® ©ØÖ® EnÄz öuõÈÀ 
Auß �UQ¯zxÁzvøÚ ÂÁõv. 
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13. (a) Give an account on microbial spoilage of meat. 

   ~sn°›PÍõÀ CøÓa] öPmk ÷£õÁx £ØÔ J¸ 
öuõS¨¦ u¸P. 

Or 

 (b) How pickles and juices were preserved from 

spoilage. 

   FÖPõ´ ©ØÖ® £Ça\õÖPÒ öPhõ©À ukUS® 

�øÓPÒ ¯õøÁ? 

14. (a) Discuss the changes occur during spoilage of fats. 

   öPõÊ¨¦ ö£õ¸mPÒ ]øuÁøh²® ÷£õx |hUS® 

©õØÓ[PøÍ ÂÁõv. 

Or 

 (b) What is food poisoning? Add an account on food 

borne disease. 

   EnÄ |g\õuÀ GßÓõÀ GßÚ? EnÂÚõÀ £μÄ® 

÷|õ´PøÍ £ØÔ J¸ öuõS¨¦ u¸P. 

15. (a) Write an account on sewage treatment. 

   PÈÄ }º _zvP›¨¦ £ØÔ J¸ öuõS¨¦ GÊx. 

Or 

 (b) Explain tests for bacteria in water samples. 

   uspº ©õv›PÎÀ £õUi›¯õøÁ PshÔ²® 

÷\õuøÚPøÍ ÂÍUSP. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain the bacterial growth curve. Write the importance 

of studying it. 

£õUj›¯õ ÁÍºa] ÁøÍÂøÚ ÂÁ›. Auß 

�UQ¯zxÁzvøÚ GÊx. 

17. Discuss the human viral diseases. 

 ©ÛuøÚ uõUS® øÁμì ÷|õ´PøÍ ÂÁõv. 

18. Write an essay on microbes associated with spoilage of 

fruits and juices. 

£Ç[PÒ ©ØÖ® £Ça\õÖPÎÀ ]øuÄÓ Põμn©õÚ 
~sq°›PøÍ¨ £ØÔ J¸ Pmkøμ GÊx. 

19. Give an account on spoilage of milk and milk products. 

 £õÀ ©ØÖ® £õÀ ö£õ¸mPÒ ]øuÄÖuÀ £ØÔ J¸ öuõS¨¦ 
u¸P. 

20. Describe the common water borne disease to man.  

 ©ÛuºPÐUS usp›ß ‰»® £μÄ® ÷|õ´PøÍ ÂÁ›. 

 

 

 

———————— 


