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SARDAR PATEL UNIVERSITS
S.Y.B.SC (HOME) IV'™ SEMESTER EXAMINATION
UHO4CFDNOG6 -FOOD MICROBIOLOGY
TUESDAY: 03/04/2018
2.00 PM TO 4.00 PM

Total Marks: 30

Note: Figures to the right indicate full marks
Answers to each question is compulsory
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What is food spoilage? Explain the factors affecting and microbial spoilage of ~ (08)
meat in detail.

OR
Discuss in detail the factors affecting growth of microorganisms in food. (08)
Write short notes on :(Any 02) {67y
Spoilage of canned foods
Nutritional classification of media
Botulism
Angwer the following question: (Any 04): _ (10)

How Louis Pasteur demonstrated the principle of immunization?

What is the principle behind drying?

Write about the microorganisms used in fermented food products?

Give symptoms, food involved and preventive measures of staphylococcal
food poisoning?

Write about spoilage of milk,

What are the microbial criteria for quality of water?

Write True or Faise: 05)
Penicilium is the name of bacteria.

Robert Koch was the forefather of medical microbiology.

Salmonella thyphimurim cause thyphoid.

Algae are always harmful. |

Growth rate of microorganisms is constant in log phase.
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