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120 Mi 
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Branch(s): Microbiology 
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Max. Marks: 60 

CO-I: lmportant microorg · • , 
. d d dehydrated 

foods)- ul a.ru.sms in food (meat, poultry, vegetables, dairy pro ucts an 

mo ds, yeasts, yeast-like fun • and . 

CO-II: Principles off d . gi bactena. 

Instructions: oo preservation and spoilage of foods. 
1 • Attem t al\ the sections. 2. Assume missin data suita ifan . 
KL: Bloom's knowledge Leve\ (Kl K2 K3 v4 K 

Kl 

' ' ' " S K6) 

-Remember, Kl-Understand, K3-App/y, K4-Anary' ze K, 5-E , valuate, KG-Create 

Section-A 

Attempt all questions of this section. 

(l x 6 = 11 Marks) \ 

Q.No. 

1. 

C 

Questions 
e any two important bacteria associated. with meat <s,poi\age. 
e yeast-like fungi and give one example .. Mention any two important moulds involved in spoilage of vegetables. 

efine food preservation. 
at is,foo1 spoilage? 

ifferentiate between homofermentative and heterofermentative LAB with 

respect to their major fermen\ation products. 
Section-B 

\ 

1 

l K2 

2 Kl 

2 K2 

2 \ 
K3 

I 

I 
\ Attempt any two questions of this section. 

(7 x 2 = 14 Marks) 

I 
Q.No. 

Questions 

co K 
L 

Explain the important micrno ganisms asso9iated with meat, including major 
\ 

bacteria and moulds responsi le for spoilage. • 
,.L.-.L----+-=~· ----:--:-:-1 ~~--=:-~-t­

Descri.be the important microorganisms associated. vntb. dairy products. 

] I Kl 

Kl 

' Explain their role in <iesirab\e fermentat1on. 
,~c_~_J~E~x~p~\am~-~th;--e-:-nu~·-=cr=o;:-~i:::al~ft-=or=a-=o-:cf::v=eg;;:-:e:;ta:~~~i\:;e<:.~an~~G\ li~~;sc;us~s~\b!;e~m~~~~(:j~i\:-----\-\ 

microorganisms resl)onsib\e for vegetab\e s o\\age. 
Kl 

\ 

4. 

Section-C uestions of this section. 
Attempt any two q 

. U\'5.CU'=>'5. \\o'N conttQ\ Q\ 

~ ~:-..: "' ~' 
~\ 

~ 

;, 

f f d preservauon. 
Explain the prin~il)\es 

O 00 

H. inhl~-~~~its~nu~· ;cr~ob~\:~a\~~;r~o:-wtn.~-~w~~~~-\~~~ 

5/ temperature, mmsture anc\ l' -~ . d e")C."Q\am t\\e ma\Qt fac\Qt~ 

\,/~ • 
. es of food spO\\age an 

Describe the different tJ1P 
.l. 

. "\ ge of foous. 
\J· affecting microbial spO\ a -------·-

-

( , 

6 
, . \ 



--~ fi,!YlS 

--- "wl..un thi: m,~roorgarusrn.::; important in the spo1I~~~ of d-:h) 7- "ith special r\;ference to moulds. ~eastS and bactcna. 

Attempt all qoestiom of this section. 
C--_ _:M:.:::arb==-=·~)~----------~------

CO KL 
Q.~o. 

• Ques~~ns~-.and-.-=--th-=-e-res-u:.:.lt~in:-:g-:::ichan~~~;;:. Zil,n;;--:-=-:, -~K2;;-
8. 

9. 

l 

Explain the microbial spoilage of dairy y,~ucts flavour, odour, texture and ce 
1 ~xplain the important microorganisms causing spoilage of meat and poultrY l 

and the resulting spoilage changes. 1 

1 
Explain physical and chemical methods of food preseniatio~ Y.;th examPles. 2 

OR _ 1 I Explain the_ mechanism of microbial food spoilage_ [)iscuss the "".'ior intrinsic 2 
, and extnnslc factors that influence the growth of microorgarusms m foods. 

K.2 

K3 

K3 

' 
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