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U.G. DEGREE EXAMINATION, NOVEMBER 2021 

Zoology 

Allied : FOOD MICROBIOLOGY  

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10 × 1 ½  = 15) 

Answer all questions. 

1. Motility 

 Ch¨ö£¯ºÄ 

2. Stationary phase 

 {ø»zu Pmh® 

3. Rancid 

 μõß]m 

4. Coenobium. 

 ]÷Úõ¤¯® 

5. Vinegar 

 ÂÛPº 

6. Putrefaction 

 ]øuÄÖuÀ 

7. Lactobacillus 

 ÷»U÷hõ÷£]À»ì 
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8. Proteolysis 

 ¦÷μõmi÷¯õø»]ì 

9. Diarrhea 

 Á°ØÖ¨÷£õUS 

10. Coliformis bacteria 

 ÷Põ¼£õº® £õUi›¯õ 

 Part B (5 × 3 = 15) 

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

11. (a) Discuss the nutrition types of microbes. 

   ~sq°›PÎß EnÅmh ÁøPPøÍ ÂÁõv. 

Or 

 (b) Describe reproduction in mold. 

   ÷©õÀkPÎß CÚ¨ö£¸UPzøu ÂÍUSP. 

12. (a) Discuss the reproductive mechanism of viruses. 

   øÁμìPÎß CÚ¨ö£¸UP® £ØÔ ÂÁõv. 

Or 

 (b) Enlist the causes of food spoilage.  

   EnÄ öPkÁuØS Põμn[PøÍ £mi¯¼kP. 

13. (a) Discuss the microbes associated with spoilage of 

fruits. 

   £Ç[PÒ ]øuÁuØS Põμn©õÚ ~sq°›PøÍ 
ÂÁõv. 

Or 

 (b) Enumerate the contamination in baked food 

products. 

   w°À Áõmi¯  EnÄ ö£õ¸mPÎÀ EshõS®  
öuõØÖPøÍ £mi¯¼k. 
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14. (a) Explain the types of milk spoilage. 

   £õÀ ]øuÄÖ® ÁøPPøÍ ÂÍUSP. 

Or 

 (b) Discuss the air borne microbes and air borne 

diseases. 

   PõØÔÀ £μÄ® ~sq°›PÒ ©ØÖ® AuÚõÀ 
EshõS® ÷|õ´PøÍ²® ÂÁõv. 

15. (a) Write the methods for purification of microbes in 

water. 

   usp›À ~sq°ºPøÍ }US® �øÓPøÍ GÊx. 

Or 

 (b) Discuss the microbes present in sewage water. 

   PÈÄ }›À Põn¨£k® ~sq°ºPøÍ £ØÔ ÂÁõv. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe the morphology and nomenclature of bacteria. 

 £õUi›¯õÂß E¸Á Aø©¨¦ ©ØÖ® ö£¯›k® 
�øÓ°øÚ ÂÁ›. 

17. Write the nutrition and reproduction of yeast. Add an 

account importance of yeast in food industry. 

Dìiß EnÅmh® ©ØÖ® CÚ¨ö£¸UP® £ØÔ GÊx. 
EnÄz öuõÈÀ Dìiß �UQ¯zxÁzvøÚ ÂÁ›. 

18. Discuss contamination and spoilage of fleshy food. 

 CøÓa] EnÄPÎÀ Põn¨£k® öuõØÖUPøÍ £ØÔ 
ÂÁõv. 

19. Describe the microbial changes in fats and oils. 

 öPõÊ¨¦ ©ØÖ® Gsön´PÎÀ HØ£k® ~sq°º 
©õØÓ[PøÍ ÂÁ›. 
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20. Explain the bacterial sterilization processes in water.  

 }›À £õUi›¯ öuõØÖ }US® �øÓPøÍ ÂÍUSP. 
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