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(2)  Figures to the right indicate full marks of the question.
(3) Draw neat and labeled diagrams whenever necessary.
Q. 1. Short answer question. 12
1. What are the physical and chemical methods of controlling
microorganisms?
2. Explain: Radappertization.
3. Define: Probiotics. Give the two names of Probiotics microbes.
4. State how PCR is useful in detection of food-borne pathogens.
5. Explain: Stormy fermentation.
6. Enlist the processing step of wine making.
Q. 2. Enlist and discuss production of various alcoholic beverages in detail. 14
OR
Q. 2. (a) Explain the spoilage of canned food. 14
(b) Write a note on - Production of breads
N
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Q. 3. Answer the question: (Any Two)
Define Pasteurization. Describe in brief methods of pasteurization.

Explain in brief MBRT.
Write a note on food intoxication.
Q. 4. Write short notes. (Any Two)
1. Major types of cheese and microorganisms used in their production.
2. Normal curdling of milk.

3. Sauerkraut.
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