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FOOD AND NUTRITION — HONOURS
Paper: CC-13
(Foad Microbiology)
Full Marks : 50

The figures in the margin indicate full marks.
Candidates are required to give their answers in their own words
as far as practicable.
1. Answer amy five from the following : 245
{a) What is fimbriac? Draw a suitable diagram.
(b) Write any lour important characteristics of fungi.
(¢) Define a basal media with example.
(d} What is scrial dilution?
(¢) Discuss any two disadvantages of pour plate method.
(N Define the term budding with suitable example.

() Name any four factors that affect sterilization by thermal process.

2. Answer any fwo from the following :
{3) Describe the extirinsic factors affecting growth and survival of microbes in the food. 5
{b) Discuss in detail aboul the cell wall composition of different bacteriae with suitable disgram. 5

(¢} What is a purc culturc? Explain the methods of streak plate and spread plate techniques for isolating
microbes. 14242

(d) Elaborote the nutritional factors that are required for cultivation ol microbes. 5

3. Answer any three from the following :

(3) What is a culture? Why we need 1o do microbial culture? Discuss the methods ol culturing
microorganisms in detail with suitable diagrams. 14247

(b) Define the term sterilization. Write any two differences between disinfection and sterilization.
Elaborate the usage of chemical agents as disinfectants with appropriate examples. 14247

(€) What is intermittent sterilization? Write the efTects of heat as sierilizing agent ona microhe. Explain
the process of steam under pressure with a descriptive diagram. 14247

(&) Explain the factors present in the food which determines the growth of microbes in them. Write
short notes on any dwo (i) pasteurization (i) Canning (iii) Blanching. 542%442%
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©) Define food spoilage. Wrile about the microbes associated with spoilage of the following foods—
(i) Fruits and vegetables
(i Milk and milk products
(i)} Epgs
(iv) Cercal and cereal products. 24(2x4)
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FOOD AND NUTRITION — HONOURS
Paper : CC-13
(Food Microhlalogy)
Full Marks : 50

The figures in the marpin indicote fidl marks.
Camddicates are required to give their mmwers in their own words
ax far as practicable,
1. Answer any five ol the following :
(0) What is viable cell count?

bjh‘f Deline bacieriostatic agenl with example.

m\'rilu any two advantages ol spread plate method.

‘_(J.H/ Name two spoilage microorganisms in fish,

(c) at are spores? Name any two microorganism that form spores.
What is Pasteurization? Mention its types (any two).
\Lﬁli)clinc ropiness. Give example of one food, where ropiness is obscrved. 1

2. Answer any twe from the following :
() Mention any five nutrients required for the bacterial growth. Explain the role of each OE}‘,‘?EZ
(b} Differentiate between dehydration and freezing. What is pour plate method? 3+
‘_{c‘)/Whul. are the microorganisms usually present in (i) canned food, (i1) milk and milk products,
(iii) cpe. (iv) bread and (v) grapes? 5
I{ Name any five exirinsic factors thal affect the growth and survival of Microbes in !'uod,!a"f.,__s

3. Answerany three from the following :

What is a synthelic media? Give one example of (i) DifTerential media, (i} Natural media and
(iii) Selective media. DifTerentiate between natural and synthetic media. Wrile the function of agar
in solid media preparation. 434342
(b) What are the dilTerent types of radiation used in food preservation? Mention the role of cach of
them. What is ultra high temperature processing of food? Give example of a food that can be

rocessed in this method. 34341
What is log phase in the microbial growth? What happens when penicillin is added in the log
phase? What do you mean by slationary phase? Describe the stationary phase, 24242+4
231 %2453
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(d) Write short notes on !

1 Freeze drving

Autoclave,

With a neat labelled diagram explain the cell wall and cell membrane composition of a
gram-negative bacteria, How it is different from gram-positive bacterial cell wall composition?

-

Give example of one gram-positive and one gram-negative bacteria. i-3-2
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: answers i Hicie e words
4T as practicahle

1. Answer @ five from (e Tollowing: -
fa) What do you mesn by Cpoo

U What are the advantages of siens. phate methal?

o fen Wiy maist Leat s mote etfectve than dey lieat in wenilization?
AT are one Tungad medinm amd one bacterial medium,

W P com vonn steribioe 4 vitamn?

) Wit is the role of e acid as fomd preservative?

L) Which spoilage ncrmrganisms are present in fruits?

2, Answer ame fwe from the Tollowing :
(a0 Tnfferentite between gram positive and pram negative bacleria.
; P
‘__A.; How the intringic factors affect the growth of micreorganisms:

. i !
ic) Intferentiate between pour plare und spread plate metlios

T What are the ditferent phiase
3. Answer amy theee from the following

{3y Write the principle and fun
autoclave for stegilizalion.
(I Write short potes on &
A ehydration
Ulﬁ'n ll"m:h: drying
Wiy Trradiation
-

ve mluum‘guuisms.
(V) Meat and m
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(o) What are food presenvatives? Elucidate on chemical preservation of food
) Why is tap water not used for prepy

the ingredients of Nutrient B, along with their fnctions.

TR

mon ol media for growth of mieroorganisms’? Clearly mention

2oy

o) Write the d\ﬂ\'rcln::s hetween comples media and selective media, Give example i each case
Name one imgal and one bacterial comaminant in (1) canned food, (i) poultry and (i} sea foad.

A



