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questions carry equal marks.
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1. (a) Comment on relative humidity and

antimicrobial compound that affect

microbial growth. 10

(b) What do you understand by starter

culture ? Discuss the role in preparation

of fermented milk products. 10

2. Discuss the genera present in meat and poultry

product. How are these responsible for

spoilage of these products ? 20

3. Explain the concept of prebiotic and probiotic

in detail. Briefly discuss health benefits also.

20

4. Explain the following : 5×4=20

(a) DVS

(b) Appertization

(c) Starter culture for cheese

(d) Adherence assay.

5. (a) Discuss the metabolic injured organism

in detail. How can these organisms be

enumerated ? 10

(b) Discuss the micro-organism used for wine

production with neat diagram. 10

6. How can DNA methods be used to detect

food adulteration and fraud ? Discuss with

suitable examples. 20

7. Discuss the different types of radiations used

for food preservation ? How can organisms be

destructed by using radiations. 20

8. Write short notes on the following :

(a) Indicator organism

(b) Bacteriocins

(c) Thermophiles

(d) Disadvantages of Irradiation. 5×4=20
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