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Unit-111 7 FlegF-111
Fungi are an important cause of the spoilage
of vegetables and fruits. Discuss with ex-
amples. 7Y%
Hedue leLee meeypelee ke meo<eCe kede feceKe kedejCe keaddhed nele n~
GoenjCe mecele eledeleves kedeepeS~
Write notes on the following: 7Y%
evecveeueeKele ej eShheCee eueeKeS
(i) Botulism and its prevention

yeeSUeeuepce leLee Gmekede jekedLeece
(i) Spoilage of canned foods by bacteria
peedeeCeDee Eeje e[yyeeyevo Keele feoele kebe meoceCe

Unit-1V 7 FigeF-1v
Describe the industrial importance of microbes.
meffcepeedee ked Deeleseieked cenlle kede JeCeve kedeepeS~ 7%
Describe the various physical methods of con-
trol of microorganisms in food. 7Y%
Keele mescecee ce meffcepeedee hed evelevdeCe ce feUeeie chedlle iele
edeeYeVe Veeeleked eeeOclee kede JeCeve kedeepele~
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Note : Answer five questions in all. Question No.

1 is compulsory. Attempt one question
from each unit. Marks for each question
are indicated in the right corner.
kedue heeUs fehvee ked Goej oeepeS~ leMve me. 1 Deeveleele n~
lelUsked FhedeF me Sked JeMve hedeepeS~ OelUsked feve ked Deked
oeenve ehedvee fej Deskedle n~

Write short notes on the following:

svecveeueeKele hej mesfehle eShheeCelle euseeS : 2x10=20

(i) E. Coli
F. ledeueeF

(i) Ergot
DejieeS
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(iii) Salmonellosis

MEgUECERVeUgeemene
(iv) Non- perishable foods

veeve-heejelleeyeus Keele feoele
(v) Sodium benzoate

meee [Usce yevpeeSS
(vi) Psychrophiles

meeF>edeheder Ue
(vii) Wine Yeasts

JeeFue UgemS
(viii) Autoclave

DeeSekeueJe
(ix) Streptomycin

m&ShSeceeFememe
(x) Proteolysis

legeSUeeueeFememe

Unit-1 7 FleieF-1

Discuss the general characteristics of various
groups of micro-organisms. 7Y%
eJeeYeVe meftcepecelele ked mecen ked meecsevle ieCee kede JeCeve
fedeepele~

S-720

3)

Write notes on the following: 7Y%
evecveeueeKele hej eShheeCellee eueekeS
(i) Effect of hydrogen-ion concentration of

food on microbial growth

mestcepesee kede Jeeoe hej Keele heoeLe ked nmeF[epeve-

Decleve kedevmevsSheve kede JeYeele
(i) Bacterial growth curve

peeleeCeDee o2 Jeea U

Unit-11 7 FleiF-11

Discuss the distribution of microorganisms in
air. Describe any one air borne viral infection
and its control. 7Y%
JeeUe ce metcepeedee ked elelejCe kede eleeleves kedeepelle~ chedmes
Sked Jeele peevele eleceeCe mesedceCe S Gmehed jekedleece hede
eJelejCe oeepele~
Differentiate between the following: 7Y%
evecve ce Devlej yeleeFUe
(i) Innate and adaptive immunity

menpe Sle S[enSle feelej#eCe
(i) Tuberculosis and cholera.

lehecoked Sle npee
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