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Candidates are required to give their answers in
their own words as far as practicable.

UNIT-1

1. Answer any five of the following questions:
1x5=5

a)  Define bacteriocin.

b)  What do you mean by infant botulism?
c) Write the full form of PAA.

d) What do you mean by whiskers?

e) What is the use of TMAO in detection of food
pathogen?

f)  What stands for SSOP?
g) What is Pasteurization?

h)  What do you mean by cheese with eyes?
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UNIT-1I
2. Answer any two of the following questions:
5x2=10
a) Discuss about probiotic and prebiotic. 5

b)  What is yogurt? Schematically represent the
steps involved in yogurt production. What is
GRAS? 1+3+1=5

c) Write a short note on various intrinsic

parameters that affect microbial growth in

food. 5
d) Briefly describe any two rapid detection
method of food pathogen. 5
UNIT-II
3. Answer any one of the following question:
10x1=10

a)  What are the basic principles of food spoilage?
Briefly discuss various chemical methods of
food preservation. 3+7=10

b) Differentiate between food borne infection and
food intoxication. Describe any two food borne
diseases especially emphasizing on their
symptoms and possible control measures.

2+4+4=10
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