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Reg. No. :

Name :

Third $emester B.Sc. Degree (cBcss-oBE-Regular/supplementaryl

lrnpnovement) Examination' Novemb er 2O22

(2020 Adrnission Onwards)

cCIMPLEMENTARYELECTIVEcouRSE|NMlcRoB|oLoGY
(For B.Sc. Life Sciences (Zoology) and Computational Biology)

3C03 MCB : APP|ied MicrobiologY - I

Max. Marks : 32
Time : 3 Hours

FART _ A.

Answer all questtons Each quesiion carries 1 mark'

1 TNT

2 Afla tcixin

3 FDA

4. Codex guidelines fcr HACCP

5. Sauei'kraut'

PART - B

Answer any 4 questions' Each questton carries 2 mart<s

6. AsePsts

7 " Lactobaciilus

8^ SchizosacharsnYces

L Br eacJ fei-rneniatiorr

i 0 Poiicr rrtYeitlis

P.T.O.
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PAFT * C

Answer any 3 questions. Each question carries 3 marks. {3x3=9}

1 1. fVtolds irnportant in food.

4n r^-i^-- ^tt-^, ^^- rt^ .,+L ^{ :^ 4^^!i.. raCiUtS ciiicuiri^rE ine qi'Owin Oi i"iliCfOOfganiSmS in TOOC.

13. Preservation of food hy Drying

"14. Canninq.

15. Listericsis.

PAFT _ D

Answer any 2 questions, Each questron carries 5 nrarks. (5x2="t$)

16. Scurces of contamination in footi.

17 Fnnd nreservairor, hv rhemir:al nreservativas--- !- "-- -f - "-" r"'--

.18. i,rVater borne diseases caLrsed by bacteria.

"19. I'licrobial production of beer. vinegar and indusirial alcohol.


