
Tirne : Three Houlsl

Note :-(l) All questions are compulsory.

(2) Q. No. 2 to 7 c^rry equal marks

1. (A) I- ill inlheblanks:

(B) Choose the correct altcmativc :

(i) Unicellular Fungi :

(a) Peniciliurn

(c) Yeast

(ii) Cram positive bacteria :

(a) S. aureus

(cl Salmonela
(iii) Thermoduric Bacteria :

la\ E. Coli

\c) PseudoDtonds

(i!) Solidirying agent in culturc mcdia

(a) BeefExhact
(o) Peptone

(C) Ans\r,er in on€ senlence :

(i) Dcfinefermentation.

(ii) What is synchrcnous culturc ?

(iii) What is Differential Media ?

(iv) Deflne virus.

IMaximum Marks : 80

(i) isCramnegativebacteria. @scherishiacoli,/Sraphylococcusaureus)
(ii) co[sis! ofonc typc of !1icro-organisms. (\4ixed culturc,'Purc culturcl
(iii) tlinary Fission is _ tlpc ofrcproduction. (--\sr\uaL'Scxuali

(iv) Lactobacillus is related with (Human Gl TractMilk)
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(b) Aspergillus

(d) Rhizopus

(b) E. coli
(d) None offiese

(b) Salmonella
(d) Lactobacillus

O) Agar-agar

(d) Salt
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2. (A) Draw the q"ica.l Bacterial Cell.

@) Explain relation of Microorganism with food.
(C) Distinguish between Prokaryotes atrd Eukaryotes.

OR

@) Describe in brief Taxonomy.
(E) Give the account ofn-qpes ofmicroorganisms.
(F) Write a note on impodance of food microbiology.

3. Desoibe in detail Gro\ath curve with dia$am.
OR

Descdbe in detail basic nutritional requirement of Micro-Orgianisms.
4. Give the classification ofbacteria on the basis ofTemperature, pH and Oxygen requirement.

OR
Explain the role ofditrerent groups ofmicro-organisms important in food

5. (A) Differendare between Algae and Actinomycetes.
(B) Give the classification of Yeast and Mould.
(C) Discuss the importance of Mould in Food.

OR
@) Draw well labetled diaga.rn of Yeast Cell.
(E) Write a note otr Protozoa.
(F) Differentiate between Yeast and Mould.

6. (A) How to prepare culture media in Laboratory ?

@) Define staining. Describe monockomatic stainhg.
(C) Describe in dctail strcak plate technique.

OR

@) Describe in briefmethods for isolation ofpure culture-
(E) Explain Crram staining.
(F) Describe suitable method of enumeration of Micro-organisms.

7. (A) Enlist the ideal characteristics of ideal fermentor

@) Describe microbial contamination of food.
(C) Describe any one method for food preservatiotr.

OR
(D) Draw well labelled diagram of Fermentor
(E) Describe commoo food bome pathogen.

(F) tlescribe h detail initial contaminElion ofmilk.
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