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(c) How is the presence of S. aureus detected in food
sample using a culture medium? 3)

6. Write short notes on the following (any 3):
(3x4=12)

(i) Salmonella-Shigella Agar

(ii) Antimicrobial susceptibility

(iii) FSSAI

(iv) Sterility testing of pharmaceutical products

(200)
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1. (a) Define the following (any 3): (2x3=6)

(i) Biosensors
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(ii) Bioburden

(iii) Differential Medium

(iv) ISO

(b) Outline the principles of HACCP and explain how
these can be applied to the production of any food
product with the help of a flowchart. (6)

2. (a) Expand the following terms and explain, their

significance (any 5): (2x5=10)
@) EMB
(i) EPA
i) XLD
(iv) COB
)
g (v) GMLP
| (vi) CAC
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(b) Enlist the sources of microbial contamination in
food industries. 2)

(a) What do you understand by Biosafety? Tabulate
the equipment and protective measures used in
each biosafety levels. Give one example of
microbe being handled in each category.

(2+5+2=9)

(b) Explain the principle behind the phenol coefficient
and give its formula. 3)

(a) List various methods of microbial detection.
Discuss one immunological and one molecular
detection method. ®)

(b) Explain a dye reduction method used for detecting
milk quality. 4)

(a) Discuss any one method for pyrogen testing. (4)
(b) Outline the steps involved in assessing the

potability of water. %)
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