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SARDAR PATEL UNIVERSITY
S.Y.B.SC (HOME) IV™ SEMESTER EXAMINATION
UHO04CFDNO6 -FOOD MICROBIOLOGY
FRIDAY: 29/03/2019
2.00 PM TO 4.00 PM

Total Marks: 30

Note: Figures to the vight indicate full marks
Answers to each question is compulsory

Q: 1(a)
(b)

Q: 1(a)
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Q:2

NI ol A

B =

Define microbial spoilage of food.

Discuss in detail about the sources of contamination, preservation and types of

spoilage in milk and milk products.

OR
List the different physical and chemical methods for food preservation.
Explain in detail about the pasteurization and sterilization used for microbial
control. '
Explain the terms (Any 05)

Mycology 4, Ropiness in bread
Water Activity 5. Cytology
Antiseptic 6. Mesophilic organism

Answer the following : (Any 04):

Write in brief about Algae.

Method for coliform detection in water.

Enlist fermented food products.

Write the reproduction and use of fungi in food.

Write about Botulism.

What is the difference between food infection and food poisoning?

Fill in the blanks:
Salmonellosis is a type of
In baked products iike bread and bun __microorganism is used for
raising the dough.

bacteria is used for making curd.
is a name of fungi.
The oldest method of drying is
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