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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 (10x 1% =15)

Answer all questions.

1. Motility
@LuQuwiey

2. Stationary phase

Hlevavss &L L LD

3. Rancid
pICzar::

4. Coenobium.
SCarmYwiib

5.  Vinegar
NeN s

6. Putrefaction
Ses6 nise

7. Lactobacillus

CasGLrCudlevevev



10.

11.

12.

13.

Proteolysis

4Grmig Cwirenedlen

Diarrhea

auullpmiCunéE

Coliformis bacteria

Camedlumid Limlgflwm

Part B (bx3=15)

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

(a)

(b)

(a)

(b)

(a)

(b)

Discuss the nutrition types of microbes.

piaranuifsaiien 2 araLl L cuamssamer elleurd).
Or

Describe reproduction in mold.
Cuwrohsaflar @aritumsssmns allarsE@s.
Discuss the reproductive mechanism of viruses.
aaurevsefen @ariCumesnd LHdl efleurdl.

Or

Enlist the causes of food spoilage.

2 anre| C&sHeushH@ STIETHRIGMET LiL g w6 (Hs.

Discuss the microbes associated with spoilage of
fruits.

UphigeT  SleseushH@ sryaromear  mieman udflsamer
clleumg).

Or

Enumerate the contamination in baked food
products.

Slé  eumigu o2 avre] GumpLsefles o arLm@Ld
Qarhmiseer UL iguied(.
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14.

15.

16.

17.

18.

19.

(a) Explain the types of milk spoilage.

LU Hange nid UMSHEMET 66T Es.

Or

(b) Discuss the air borne microbes and air borne
diseases.
sThdled  urejb Hemauiflger  wHmb DT
o arLm@b Cpmisanaryd efleums).

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

samantied Haamiudisamer BE@GD (PEBDSMET 6T(L)S).

Or

(b) Discuss the microbes present in sewage water.

sflay Bfld sravriuBb mearanuiisamer LHD efeurd).
Part C (3x10=30)
Answer any three questions.

Describe the morphology and nomenclature of bacteria.

ursgflurellesr o @meu  Sewwiy wHmd  QuuiBb
wepulilenar cleul.

Write the nutrition and reproduction of yeast. Add an
account importance of yeast in food industry.

melgeT o amrpl L Wwhmib @QeriCumesd uhdl  er(pgl.
o anre)S Csmpled Freviqem (p&Sluggicusdeanar afleurl.
Discuss contamination and spoilage of fleshy food.
@onssl o amesailey  sraliL@L  QTHmIESMEr  LIHD
clleumd).

Describe the microbial changes in fats and oils.

Qamepuiy  woHmib  carbarisafles egHUBLL  HeaTamudT
wrhphigemer afleufl.
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20. Explain the bacterial sterilization processes in water.

fleb urs Nw Qamd F@&LD (LPHODFHHET 6T Hs.
l9- SOOI bSHGHWD (LPeOD &
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