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

Food Microbiology
Set - 4
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ENGLISH VERSION

Explain the following terms: (Any 4) 08
Growth curve.

Enlist all the food borne illness.

Ropiness in milk

Taint

Milk is an excellent bacteriological culture medium. Explain..

Soft Rot.

Write short notes on: (Any 2) 14
Flat sour spoilage and Sulfide spoilage.

Contamination in Milk and Milk products.

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