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RAN-2003030105050033

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

Food Science and Nutrition

Food Microbiology Theory

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 Science and Nutrition Food Microbiology Theory

Subject Code No.: 2003030105050033

Seat No.:

Student’s Signature
 

(2) Q.1  afrS>eps R>¡. bpL$u“p L$p¡C ‘Z Qpf âñp¡ DL¡$gp¡.

(2) Q.1 is compulsory. Solve any four questions from the remaining.

SET - I

Q. 1.  Briefly answer the questions.   10

 1. What is chalky bread?

 2. List the microbes responsible in spoilage of maple syrup.

 3. List down the types of microbial spoilage in fruits & vegetables.

	 4.	 Define	pasteurization.

 5. List down the causes of spoilage of canned foods.

  k„rnàsdp„ âñp¡“p S>hpb Ap‘p¡.

 1. QL$u b°¡X$ iy„ R>¡?

 2. d¡‘g kuf‘“p bNpX$ dpV$¡ S>hpbv$pf k|ÿdÆhpZyAp¡“u epv$u b“php¡.

 3. amp¡dp„ k|ÿdÆh bNpX$“p âL$pfp¡“u epv$u b“php¡.

 4. ‘pòfpBT¡i“ ìep¿epres L$fp¡.

 5. s¥epf Mp¡fpL$“p bNpX$“p L$pfZp¡“u epv$u b“php¡.
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Q. 2.  Write short notes on (Any two):   10

 1. Intrinsic and extrinsic factors affecting growth of microorganisms.

 2. Physiological characteristics of molds.

 3. Clostridium botulinum.

  (L$p¡C ‘Z b¡) ‘f V|$„L$u “p¢^p¡ gMp¡:

 1. kyÿdkÆhp¡“p rhL$pk“¡ Akf L$fsp Ap„sqfL$ A“¡ bpü ‘qfbmp¡.

 2. dp¡ëX$“u ipfuqfL$ gpnrZL$spAp¡.

 3. ¼gp¡[õV²$qX$ed bp¡V$éyrg“d.

Q. 3.  Write in detail about contamination of foods and its sources. 10

  Mp¡fpL$ A“¡ s¡“p ”p¡sp¡“p v$|jZ rhi¡ rhNshpf gMp¡.

Q. 4.   Give one example of microorganism responsible for commercial  

production of Acid.   10

  A¡rkX$“p ìephkpreL$ DÐ‘pv$“ dpV$¡ S>hpbv$pf k|ÿdÆhp¡“y„ A¡L$ Dv$plfZ Ap‘p¡.

Q. 5.  Write short notes on. (any two)   10

 1. Spoilage of canned food

 2. Role of microorganism in vinegar

 3. Parasites

  (L$p¡C ‘Z b¡) ‘f V|$„L$u “p¢^p¡ gMp¡.

 1. s¥epf Mp¡fpL$“p¡ bNpX$

 2. kfL$p¡dp„ k|ÿdhÆhp¡“u c|rdL$p

 3. ‘fp¡‘Æhu

Q. 6.   Explain in detail food infection & intoxication. 10

  awX$ BÞa¡¼i““¡ rhNshpf kdÅhp¡.

Q. 7. 1. Characteristic of viruses   10

 2. Role of microorganism in bread

 1. hpefk“u gpnrZL$sp.

 2. b¡°X$dp„ kyÿdkÆhp¡“u c|rdL$p


