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Explain the following terms. (Any 4)

Food Microbiology

Hyphae

Budding

Emetic toxin

Enlist the microbes responsible for the spoilage of sucrose.
Enlist the microorganism used for preparation of curd

Write the short notes on: (Any 2)
Physiological characteristics of molds.
Clostridium botulinum.

Spoilage of eggs.

Write in detail: (Any 2)

Describe the role of microorganisms in production of any 2 fermented foods.

Physiological characteristics of yeasts.
Write in detail about the sources of food contaminations.

Enlist the changes occurs due to spoilage in the following food products.
Milk fat
Egg
Maple syrup
OR
Write in detail about Lathyrism

Write in detail
Write in detail about the different types of spoilage of eggs.
Characteristics of yeast.
OR
Write about spoilage of meat under aerobic and anaerobic conditions.
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