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NOTE: 
Q.1 is compulsory, attempt any four questions from the remaining. All questions carry equal marks. Phones and other Electronic Gadgets are not allowed.
   
Q1.
(a): Mark the following statements either as True or False.




a. The study of foods  and their production procedures is known as food microbiology (True / False)
b. Beer and Ale are produced from starch and grains 



       (True / False)
c. Microorganisms themselves can act as important food source 


       (True / False)
d. Spirulina, a Cyanobacteria is a popular food source sold in health stores                    (True / False)
e. The softness of cheese is adjusted by types of microorganism and their metabolites  (True / False)
f. Foods can be contaminated by pathogens at any point in food production, storage or preparation process                                                                                                                          (True / False)
g. Detection of food borne pathogen is an important part of food microbiology             (True / False)
h. Probiotics modulate cytokine profiles                                                                          (True / False)
i. The alcoholic content of distilled liquor is rated by proof                                            (True / False)
j. If the pathogens grows in food before consumption and forms toxins that affect food consumer without further microbial growth , the disease is food intoxication The alcoholic content of distilled liquor is rated by proof 






       

      (True / False)  

 
(b):
Choose the correct option.






       (10 Marks)

i.
Which of the following refers to the addition of microorganisms to the diet in order to provide health benefits beyond basic nutritive value?

a. Antibiotics
b. Adjuvant 
c. Prebiotics
d. Probiotics

ii.        Growth of lactic acid forming bacteria, often with the use of ________ to coagulate   

  
Milk for cheese formation.  

a.  Rennin

b. whey
c. Renin
d. All of the above

iii. Staphylococcal poisoning is caused by the 

a. Sags

b. Ab

c.     Both a & b

d.    Noneiv.     
iv. _________ is an example of food borne infection. 

a.   Staphylococcal poisoning
b. Botulism
c. Shigellosis
d. Perferingens Poisoning
Q 2:  
Define Probiotics & Prebiotics. Write down the applications & comparison of Probiotics & Prebiotics  
Q3:  
What is the relationship between microorganism and food?  
Q4: 
Write down the procedure for production of Beer.     
    
Q5: 
What do you know about food intoxications? Write down the names of diseases that fall under the 
category of food intoxication.
Write note on Shigellosis
Q6: 
Write down the procedure for production of Cheese.
Q7: 
Discuss food spoilage in detail. 
Q8:  
Write short note on any two of the following 


    (a)   Public Health & Sanitation
(b) Wine Production
(c) Perferingens Poisoning
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