2003030105050033
EXAMINATION FEBRUARY-MARCH 2024
BACHELOR OF SCIENCE (FIFTH SEMESTER)
HOME SCIENCE
FOOD MICROBIOLOGY (TH) - LEVEL 5

[Time: As Per Schedule] [Max. Marks: 50]

Instructions: Seat No:
1. Fill up strictly the following details on your answer book

a. Name of the Examination : BACHELOR OF SCIENCE (FIFTH
SEMESTER)

b. Name of the Subject : HOME SCIENCE FOOD
MICROBIOLOGY (TH) - LEVEL 5

c. Subject Code No : 2003030105050033
2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory. Student’s Signature

Q.1 ofldell el UM (S1FUBL 4) 8
Explain the following terms (Any 4)

1. ULRLIEPLUeL.
Pasteurization.

2. §SHIBSINIIEHY)
Food Microbiology

3. sl As
Chalky bread

4. 22
Taint

5. (quldllx.
Lipolysis.
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6. g £,
Blue Milk.

Q.2 25l olly duil: (518Ul 2) 14
Write short notes on: (Any 2)

1. 595035 [Hes ua SIY (Hes Wlssell Walls.
Spoilage of Condensed milk & Dry Milk products.

2. WIALS Hecdall WHR.
Yeasts of industrial importance.

3. 5§42 U1GR GIdULS WA TA WALLS
Flat sour spoilage and TA spoilage

Q.3  [aAdddR duil (518Ul 2): 14
Write in detail (Any 2):

1. ©SIHL w2LLS.
Spoilage in eggs.

2. ¢t W sIHHL wdlLS
Spoilage in Milk and Cream

3. U] U Ad el HAUIE M WIS
Spoilage in Fats and oils and Spices.

Q4 A Hlesefl ARIRS clet(QLsdll. 6
Physiological characteristics of molds.

OR

A. HIUMHL &ML
Contamination in Meat.
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B. [AolddIR qwl (s18§UwL 2):
Write in detail (Any 2):

1. U4LS SRidL wa wlees Ylalini walls
Spoilage in Salad dressings & Bottled beverages.

2. ALSH(Y) Aol SULH| NI
Contamination in vegetables and fruits.

3. HLIeElUi eyl
Contamination in Fish.
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