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ROLL NO..nsrinss
G/SEM/-3018
THIRD SEMESTER EXAMINATION 2013
M._Sc. (Home Science)
FOOD & NUTRITION

PAPER-I
FOOD MICROBIOLOGY

TIME: 3 HOURS M.M. 80
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Note - One question from each unit is compulsory. All question carry equal

marks.

gard —1/ unit-1
~dael AEp 4 a Fn i § dada Rl @ vk
A |
What do you mean by ** Culture medium”. Describe the
techniques of culture.
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Write short notes on-
(1) *Grams” staining

(ii)  Extrinsic factors of microbial growth.
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Describe the changes occurring in the milk and milk products
during spoilage.
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Highlight the spoilage in Canned foods.
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Write a detail note on Preservation by “Pasteurization”.

3Har or
viftra fearh fafeaa--
(i) 899 g™ e (gram)
iy varafas o

http://www.a2zsubjects.com



wodsyafgnszze-mamam,dyy

http://www.a2zsubjects.com

Write short notes on-
(i)  Mechanical Dehydration (Dryness)
(i1)  Chemical prescrvatives
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Describe the causes symptoms and treatment of “Botulism™,
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Write short note on:-

(i)  Cheese
(ii)) Alcoholic beverages.
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Discuss the “Food Laws" prevalent in India.
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Explain the HACCP process and highlight the importance of
HACCP.

e e

http://www.a2zsubjects.com



