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RAN-2003030105050033
T.Y.B.Sc. (Non NEP) ATKT(Sem.- V) Examination October - 2025

Food Microbiology

Time: 2 Hours ] [ Total Marks: 50

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
 Fill up strictly the above details on your answer book

Seat No.:

Student’s Signature

â. 1   “uQ¡“p iåv$p¡ kdÅhp¡. (L$p¡B‘Z  4)    8
 1.  aŸX$ dpBL$p¡bpep¡gp¡Æ
 2.  lpBa¡
 3.  bqX„$N
 4.  A¡d¡qV$L$ V$p¡[¼k“
 5.  ky¾$p¡T“p bNpX$ dpV¡$ S>hpbv$pf kyÿdÆhpÏAp¡“u k|rQ b“php¡.
 6.  v$l] s¥epf L$fhp dpV¥$ h‘fpsp kyÿdkÆhp¡“u epv$u b“php¡.

â. 2 .  V„|$L$ “p¢^ gMp¡. (L$p¡B‘Z  2)   14
 1.  dp¡ëX$“u ipfuqfL$ gpnrZL$spAp¡.
 2.  ¼gp¡õV²$uqX$ed bp¡V¹$rg“d
 3.  HX$p“p¡ bNpX$

â. 3.  rhNshpf gMp¡. (L$p¡B‘Z 2)   14
 1.  L$p¡B‘Z b¡ Ap’phpmp MpÛ ‘v$p’® DÐ‘pv$“dp„ kyÿdÆhp¡“u c|rdL$p“y„ hZ®“ L$fp¡.
 2.  euõV$“u ipfuqfL$ gpnrZL$spAp¡.
 3.  Aplpf“p v|$jZp¡“p õÓp¡s rhi¡ rhNshpf gMp¡.

â. 4 A.  “uQ¡“p MpÛ DÐ‘pv$“p¡dp„ bNpX$“¡ L$pfZ¡ ’sp„ a¡fapfp¡ gMp¡.  6
 1.  rdëL$a¡V$
 2. HX$p
 3.  d¡‘g rkf‘

OR

 A.  g¡’ufukd rhi¡ rhNs’u gMp¡.
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 B.  rhNshpf gMp¡ :     8
 1. HX$p“p rhrh^ âL$pfp¡“p bNpX$ rhi¡ rhNshpf gMp¡.
 2.  euõV$“u gpnrZL$spAp¡ rhj¡ gMp¡.

OR

 B.  A¡fp¡rbL$ A“¡ A¡“p¡fp¡rbL$ [õ’rsdp„ dp„k“p bNpX$ rhi¡ gMp¡.

ENGLISH VERSION

Q. 1   Explain the following terms. (Any 4)   8
 1.  Food Microbiology
 2.  Hyphae
 3.  Budding
 4.  Emetic toxin
 5.  Enlist the microbes responsible for the spoilage of sucrose.
 6.  Enlist the microorganism used for preparation of curd

Q. 2 .  Write the short notes on: (Any 2)   14
 1.  Physiological characteristics of molds.
 2.  Clostridium botulinum.
 3.  Spoilage of eggs. 

Q. 3.  Write in detail: (Any 2)   14
 1.  Describe the role of microorganisms in production of any 2 fermented foods.
 2.  Physiological characteristics of yeasts.
 3.  Write in detail about the sources of food contaminations.

Q. 4 A.  Enlist the changes occurs due to spoilage in the following food products.  6
 1.  Milk fat 
 2. Egg
 3.  Maple syrup

OR
 A.  Write in detail about Lathyrism 

 B.  Write in detail    8
 1. Write in detail about the different types of spoilage of eggs.
 2.  Characteristics of yeast.

OR
 B.  Write about spoilage of meat under aerobic and anaerobic conditions.


