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SFCTION * A
{Answer all the four questions)

1 Dysphagia and d-vsnhonia are the symptoms of

2. Give an exa.rnple fci" SCp

3' Appiicaiion of high pressure in food processing is caired

4' The enzyme which is inactivated during pasteurization is

SECTION _ B
(Answer very briefly on any seven questions out of fourteen) (Zx 2=141
Comrnent on the following .

5. Critical controJ pcint

fi. Food infeciion and food intoxication

7. Soy sauce and idli as fermented foods

8. C. pertringens

9 Phosphatase tesr
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10" implicit factors

i i " Freezing

12. Pathogenesis of Saimonellosis

'!3. i{ater actir,,ity

'14. Pasieurization

15. Brown nrilk

16. LAB

17. Yoghurt

18. Shiga toxin.
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{Answer any four cut cf eight briefiy} 

{ax3_12}
19' List the meihc,cis useci for the preserrration of fish.

ZCI Degradation processes included in food spciiage.

2't' Give an accouni on canning in food preservaticn.

22. Briet account of SCp

23 HACCP

?4. lrradiatian

25. Pascalization

26. Chernical food preser.vatives.
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SECTION _ D

iAnswer any two questions out of six) i2x5=10i

27. Describe Physica.l rnethods of food preservaiion'

2g. \lrlriie *rr €sSdV on factors atfecting the growth and survival of microorganisms

irr foacJ.

29. Brief i:ccount r:i tfre scotle of Fooci Microbiology'

30. Describe fooci borne illness, hazard and sources of coniamination of food.

31. Explain the prcducticn of fermented milk products'

32. Expiain clostffdium baiulinum as food borne pathogen.


