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RAN-2003030105050033

T.Y.B.Sc. Home Science (Sem. V) Examination October - 2023

Food Microbiology

Set - 4

Time: 2 Hours ] [ Total Marks: 50

k|Q“p : / Instructions

(1)

 

“uQ¡ v$ip®h¡g  r“ip“uhpmu rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
Fill up strictly the details of  signs on your answer book

Name of the Examination:

 T.Y.B.Sc. Home Science (Sem. V)

Name of the Subject :


Food Microbiology

Set - 4

Subject Code No.: 2003030105050033

Seat No.:

Student’s Signature

 

(2) All the questions are compulsory to attempt.

Q. 1  “uQ¡“p iåv$p¡ kdÅhp¡. (L$p¡C ‘Z 4)   08

 1. N°p¡’ L$h®.

 2. MpÛ‘v$p’p£’u ’su sdpd budpfuAp¡“u “p¢^Zu L$fp¡.

 3. v$|^dp„ fp¡‘u“¡k

 4. V$¡ÞV$

 5. v$|^ A¡L$ DÑd b¡¼V¡$qfep¡gp¡ÆL$g k„õL©$rs dpÝed R>¡. kdÅhp¡.

 6. kp¡ãV$ fp¡V$.

Q. 2  V|$„L$u “p¢^ gMp¡: (L$p¡C ‘Z 2)   14

 1. ãg¡V$ kp¡f bNpX$ A“¡ këapBX$ bNpX$.

 2. v$|^ A“¡ v$|^“p DÐ‘pv$“p¡dp„ v$|jZ.

 3. Mp¡fpL$ A“¡ s¡“p ”p¡sp¡dp„ bNpX$.
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Q. 3  rhNshpf gMp¡: (L$p¡C ‘Z 2)   14

 1. IX$pdp„ bNpX$.

 2. v$|^ A“¡ ¾$uddp„ bNpX$

 3. dp¡ëX$“u kpdpÞe gpnrZL$spAp¡.

Q. 4 A. b¡¼V¡$qfep“u ipfuqfL$ gpnrZL$spAp¡.   06

OR

 A. Ap¡N®¡“ukd“p, L$pfL$ ‘qfbmp¡ A“¡ r“hpfL$ ‘Ngp„“¡ “pd Ap‘p¡ S>¡ sd¡ “uQ¡“u ifsp¡   
dpV$¡ A‘“phip¡:

  a. bp¡V$éyrgTd

  b N¡õV²$p¡A¡ÞV¡$qfqV$k

  c. k¡ëdp¡“¡gp¡rkk

 B. rhNshpf gMp¡: (L$p¡C ‘Z 2)   08

  1. kgpX$ X²¡$tkN A“¡ bp¡V$ëX$ ‘uZp„dp„ bNpX$.

  2. dpR>gudp„ bNpX$.

  3. MpÛ DÛp¡Ndp„ dlÐh‘|Z® k|ÿdÆhp¡.

ENGLISH VERSION

Q. l  Explain the following terms: (Any 4)  08

 1. Growth curve.

 2. Enlist all the food borne illness.

 3. Ropiness in milk

 4. Taint

 5. Milk is an excellent bacteriological culture medium. Explain..

 6. Soft Rot. 

Q. 2  Write short notes on: (Any 2)   14

	 1.	 Flat	sour	spoilage	and	Sulfide	spoilage.

 2. Contamination in Milk and Milk products.

 3. Spoilage in food and its sources. 
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Q. 3  Write in detail (Any 2):   14

 1. Spoilage in eggs.

 2. Spoilage in Milk and Cream

 3. General characteristics of molds. 

Q. 4  A. Physiological characteristics of bacteria. 06

OR

 A. Name the organism, causative factors and the preventive measures  

you would adopt for following conditions:

  a. Botulism

  b. Gastroenteritis

  c. Salmonellosis 

 B. Write in detail (Any 2):   08

  1. Spoilage in Salad dressings & Bottled beverages.

  2. Spoilage in Fish.

  3. Microorganism important in Food Industry. 


