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NOTE: Autempr five questions in all, including Question No. | which 1y compulsory and
selecting one que Shon from each Unit
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L Answer the following -

=

) Enlist the importance of stress adapted microbes in food

b) Define specific growth rate

¢) Define sterilization and pasteurization, Mention ifs importance

d) Differentiate between sporulation and germination

¢) How water activity contributes for growth of microbes in food items
) Mention the health benefits of Wine, beer and coffee.

2) What is batch fermentation?

h) Give application of prebiotics and probiotics. (8x1)
UNIT -1
I a) Differentiate between the structure of Gram positive and Gram negative cell wall.

b) Discuss the various sources

Discuss the normal microbi



VIIL

IX.

(2)

UNIT -1V
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Describe the various factors responsible for food spoilage.

a) Briefly discuss the role of indicators of microbial spoilage

b) Explain spoilage bacteria in canned foods and fruit juices
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