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Third Scmester I]. Sc. (Part - II) Examinarion

35 : I-OOD SCIENCE

(Fol11 Nlicrobiology)

P Pagcs : 5

Time : Thrcc Hounil [Max. Marks 80

(A) Fill in the blanks.

(i) The bacterial cell is of rlpe
(Eukarr-otic / Prokaryotic)

(ii) ---- ,---- is a unicellular
microorganism. (Protozoa / Yeas$

(iii) Conversion of milk into crud is due to
bacteria. (Lactobacillus /

Hallophilic)

(iv) is the complete distructiol
of microorganisms. (Pasteurization /
Sterilization). 2

(B) Choose the corect altemative.

(i) 

- 

is not manufactured using

fermentation.

(a) Cheese
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(ii )

( iii)

(iv)

(h) totu

(c) nood es

(d) brea:l

Bacteria r;Iat can survive at high salinity.

(a) Halophiles

(b) Salchrophiles

(cl 'I'h':rmophiles

(d) Ncme of above

Having a non-cellular structure

(al Yeast

r) Virus

(c) Racteria

(J) I)rotoz-oa

Alcoholic bevcrages can he produced

from f'ood conraining

(a) Ca$ohydratcs

(h) Proteins

(c) Lipids

(d) None of the above 2
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(C) Answer in one sentence.

(i) Dcfine anaeroblc fennr:ntation with
eLumple.

(ii) \Yhat is pure cuiturc ?

(iii) Dciiec spores.

(iv) What i re r AcetobJctor bacteria ? 4

2, Cive thc classification of microorBanisms with
examples.

/)R

Drarv a structure of cell i:nd explain the organellcs.

t2

(a)

(b)

(c)

(p)

(q)

(r)

Erplain gi'orvdr culve. 4

Give an account of nutrition in
microorgalisms. 4

Erplain fte uorking ol (hcmostat. 4

OR

Discuss syuciirorrized and brrlalcc growth.4

Explain the steps in binary fission. 4

Explain serial dilution tcch,nique. 4
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.1 (a) Give bacterial classification according to its
shape, $ve exahples. 4

(b) Give dn account of Aeerobactor and

Aeromdhur bacteria aad their importance. 4

(c) What dt€ thermophillic and acid forming
baceda ? 4

OR

(p) Explain dte general characteristics of bact€f,ia.

4

(q) Diffurendete betw€en gram positive and

negative brcteria. 4

(r) Give an account of use of bacteria in food.

4

5. Give ctassification, structure and uses of Yealti.

OR

Give classification. structure and uses of moulds.

l2

6. (a) Gire an account of prepamrion of Agar plates

and slaots. 4

(b) What is media ? Explain its types. 4
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(c) Explain thc methods of isolation of purc

culture .+

OR

(p) Explain any one method of enumeration of
bacteria. 4

(q)

G)

Explain simple staining. 4

Discuss stedlization with its importance. 4

,l (a)

(b)

(c)

Explain dre production of vinegar. 4

Discuss the microbiology of milk. 4

What is contamination ? Explain the causes.

4

OR

(p) What is fermentation ? Exptain batch and

continuous fennenation. 4

(q) Explain oriental fermented foods

(r) Give an account of common food borne

parhogenic microorganisms. 4

-:._

4
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