
AT-367

B.Sc. (Part-II) Semester-Mxamination

{S ; INDUSTRIAL MICROBIOLOGY

(Food Dairy Microbiology and Biostatistics)

Time : 'lhree Hoursl 0vlaximum lvlarks : 80

Note :-(l) ALL qucstions are compulsorl'and question I is objective type without an]
intemdl .rlremate.hoice.

(2) Q. No.2 to Q. No. ? have equal marks and with intemal alternate choice.

(3) Dra$ neat and labelled diagraL'ns $herc!cr necessary.

1. (A) Fill in thc blanks : 2

(i) e

(a) Lactoglobulin

/cl Vlosirr

1ui) S,rlmoncllosis is a gpe uf -
(a) Food intoxicatior

(c) Both (a) and (b)

(shon tbr piclure diagram) is a way olshowing data using pictures

O) Casein

(d) Lactalbumin

(b) Food intention

(d) None of the above

(ii) Botulism is c.used b)

(ii-i) Carnma ral s are radiation.

(iv) Buflcr consins primarily ofmilk

@) Choosc the correct option for lbllo\ring questions :

(i) The tcst perlomed lbr grading of raw milk is - 

-

(a) \\'idal test (b) Ames test

(c) Coagula^se test (d) MBR tcst

is lhe maior pro(cin present in milk

l

(ii)
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(ir) Measurement of centml tendencv is possible by:

(a) Size (b) ConclLaion

(c) Mean (d) Result

(C) Answer the lbllo\\'lng in oue sentence cach:

(i) Define Sample. I

(ii) Food intoxication. I

(iii) Blarching. I

(iv) Perishable tood. I

2. What is Canning ? Describe in detail anl't\\'o melhods ofprcservarion oftbod matetials. 12

OR

Dcline lresh food and describe in detail food poisoning with suitable examples- l?

3. Describc the lollo\\ing in briel :

(a) Sources of microbes in milk. .l

(b) Cradcs of milk. 4

(c) HTS I mcthod of Pasteurizalion. 4

OR

(d) l,r.pes of rricroorganisms frofi rnilk. .l

(e) ]'hosphalxre tt:st :l

(0 LllT method ot Pasteunzalion. 4

4. Descrjbc in detail induslrial production ofSauerkraut. -Add il notc on spoila.qc LrfSauerkraut.

i2

OR

What is lannenration ? Describc in dctail commercial production of Prckies. I 2
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Describe in bricfthe following :

(a) Production ol KF.FIR.

1b) Spoilage c,ffermcnted milk product.

1c) Acidophilus milk.

OR

(d) Make a list ofdilltrent fermcnted milkproducts and give their Nutritional value

(e) How the lermented milk products are tested ?

(f.1 Bricfly describe va ous pathogens present in milk products.

Describe in briefthe lollowing mcat and ilshcry producls :

(a) Sea lbod

(b) Cured hams

(c) Processed meat.

OR

(d) Fermehted Sausage

(c) Fish Sausages

(0 Poul1r.'" product.

Describe thc follorving in briel :

(a) Any one melhod ofprcsentation ofslatistical data.

(b) Chi squarc test and its any one application.

(c) Typesofconelation.

OR

(d) Ilislogram \\ith suitable example.

(e) \'hat is graphical prcscnlation otdala ? Gi\e its advantages and disadvanlagcs.

(0 Define the follo\aing :

(i) Sanple

(ii) Parametcr

Gii) Data

(iv) Observation.
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