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HS-216

B.Sc. (Part-1I) Examination, 2022
HOME SCIENCE
Paper - X

(Advanced Food Microbiology)

Time : 3 Hours | [ Maximum Marks : 50
Section—-A (Marks : 172 x 10 = 15)
Note .— Answer all ten questions (Answer limit 50 words). Each question carries

Note —

M —

1% marks.

(Tus-3) (3% : 1, x 10 = 15)
Tt T T H I ST (S 50 V) | TR Y 1Y, 3F FH T
Section-B (Marks : 4 x 5 = 20)

Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 4 marks.

(TUE-=) (3% : 4 x 5 = 20)
T Ofer el % S SISl TS e H foeeq @1 e #ifeg (Sw-dmE
200 V%) | TOF YT 4 3TH H T

Section—C (Marks : 5 x 3 = 15)

Answer any three questions out of five (Answer limit 500 words). Each
question carries 5 marks.

(Tue-|) (3®: 5 x 3 =15)
g ° 9 feE=l @9 geE & W SN (SW-EE 500 ) | T 9T 5 3%
Ealkd
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Section—A
(@ues-3)

Note .— Answer all ten questions (Answer limit 50 words). Each question carries

1%, marks.
Tt 9| T & SW WY (SW-HT 50 ¥5) | TOH T 1Y% 3F H T
. (@@ Define food spoilage.
Ao @ g w1 qRefE iR
(i) What are perishable foods ? Give example.
T B o 9ere R § 2 Sl i
(ii1) List some probiotic microorganisms.
FB AamEifes geusial w1 ot aas |
(iv) What are food additives ?
o dreh 9 ¥ ?
(v)  Define proteolysis.
Hifediamsfom #i aRafim wifs |
(vi) Name any two organisms involved in spoilage of milk.
g4 % Hguu § Tl § gewsttal & I fafew |
(vil) Name any two antibiotics used in food preservation.
T ufRE H Yge BN arel g gfasifast & e fafe
(viii) What is food microbiology ? Who is the father of this ?
T geAsid faem 1 § 7 366 SHE H1 A9 TaEy |
(ix) Microbial toxins
YeHsita faomer
(x)  Pathogens
LGIEEED
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Section-B
(TUs-9)

Note .— Answer all five questions (Answer limit 200 words). Each question has
internal choice. Each question carries 4 marks.

Tt ute 9e & S SIfST (I EAT 200 IE) | Yedsh U9 W SAReh faehey
T YAF UYT 4 IF HT

2. What are the main sources of food contamination ? Explain in brief.
TE G0 & A Hia 91 § 2 §am # fafew
Or
(3tram)
Briefly describe the history of microbiology.
et fogm & sfier &1 9am # 9o sifsu
3. Write a detailed note on production of vinegar.
e & Soaed W fasga fewoft wifso
Or
(3tram)

Explain lactic acid fermentation in sauerkraut.
TUr fhvem & aR § TESEy |
4. Broadly classify food fermentation with suitable examples.
3fad ST WY W fRvaT ® SAUE TG Y AR BT |
Or
(3=

Explain some of the products made by microbial processes.
HersSeg Wihasti g ST T ICI&] 1 HHETS |
5. Give a detailed account on naturally occurring toxicants in food stuffs.
T Teiedf # gihfas ®9 ¥ e SH A fauea geret o faare s
Or
(3=

Discuss Staphylococcus aureus and Salmonella bacteria as agent of food
poisoning.

T faumed #§ RERiRd AT 9 AreHHen Siar] wt il W= it |
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6. Define pasteurization. Explain HTST & LTST methods of pasteurization.
TreiRTor &t Ry fafe | gl & te9.d.uEd. 1@ ued e . fat w6
HHEATRT |

Or
(3=

Differentiate between sterilization and pasteurization.

RS Td IEgieiol § STal Sl HeET |
Section—-C
(CepEX))

Note .— Answer any three questions out of five (Answer limit 500 words). Each

question carries 5 marks.

o= § F fe=l @9 9 % SW SIS (SW-E 500 I5) | TAE WYA 5 37
w1 B

7. What is dehydration ? Discuss the process of spray drying of milk.
fAsfefieRTo 91 § ? S99 % W T & UfRA W == &S|

8. What is water activity ? Explain the effect of oxygen and temperature on storage

condition of foods.

& fafafy #n & 2 ©re geref & avery @t frufd W eSSk aHE &% g9E
T ARG HIfST |

9. Explain general types of industrial process of food microbiology.
TrE geusita faem 1 99 YR &1 ¥ gfwaei o aasg |

10. Explain in detail about manufactured dairy products.

gy Tfia SRl & aR § fowR § Fasu

11. Write short note on the factors responsible for the spoilage of proteins and

carbohydrates.
TN o HE & BE TH & U Sl e W gfara feooit fafem
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