
3 Explain in brief :-
(a) LIH method of pasteurisation

(b) Phosphatase test.

(c) Composition of milk.

OR

(d) Quality and grades of milk. 4

(e) Any four sourses of microorganisms in milk.
4

(D Um method of pasteurization.
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1. (A) Fill in the blanks :-
(i) The process of killing microorganisms

in milk by conrolled heat tleatlnent is

called as

(ir) test is used to check the

effectiveDess of pasteurization of milk.

(iii) 'Ihe rame of the yeast used in bread

fermenfadon iS 

-.
(iv) Sauerkaut is prepared by fermeRtation

4

4

4

4

(r)
{2\

(3)

(4)

4. Describe. in detail the production of Idli

Desc be in detail the producdon of sauerkaut

in industry. 12

5. Wrile in a short account of industrial production

of the following products :-
(a) Kefir. 4

(b) Yoghurt.

(c) Cheddar cheese. 4
2
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(B) Choose cofiect altemadve :-
is a most poputar dish of

southern India.

(a) Bread.

(b) rdli.

(c) Sauerkraut.

(d) None of the above.

is the sugar present in milk.

(a) Lactose.

(b) Ribose.

(c) Sucrose.

(d) None of the above.

Sum of the values divided hy their
numbers is called as :

(a) Mean.

(b) Mo<te.

(c) Median.

(d) None of the above.

Salmonellosis is a type of 

-

infection.

(a) Foodborne.

2

(b) Airborne.

(c) .\'ector bome.

(d) None of the above.

(C) Answer in one sentence :-
(i) Whar is Yoghun ?

(ii) Define Carming.

(iii) What is mode ?

(iv) What is food intoxication ?

2. Describe the foltowing in brief :-
(a) Food preservation by radiations.

(b) Fbod borne infections.

(c) Microhial spoilage of food.

OR

(D

(ii)

(iii)

(iv)

2

4

4

4

4

(d) Use of chemical preservatives for food

Prcservation. 4

(e) Low temprature for food preservation. 4

(O Food intoxication. 4
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,OR

(d) Acidophilus milk products.

(e) Dahi.

(0 Letcn.

6. Descritrc in detail fie preservation of meat and

poultry products.

OR

Describe in detail the fermented sausag€ and

country cured haars. 12

7. Briefly describe the foltowing with exarnple :-
(a) Chi square test. 4

(b) Mean. 4

(c) Bar diagrams for graphical presentation of
data. 4

OR

(d) Median. 4

(e) Pie dtagrams for graphical preseotation of
data. 4

(0 t-tesr. 4

4

4

4
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