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1.      a    B.riefly  describe  the  role  of Aspe7.gzzzz4s  mould  in  food  production  and

spoilage?                                                                                                                      4

(a)    How  does  water  activity  and  temperature  affect  the  growth  of
microorganism?.                                                                                                3+3=6

(c)    What  are  probiotics?                                                                                            2

2.     Write the substrate and the microorganism involved in the production of the
following feinented food products  (any sz.#)  :                                              6x2=12

(i)     Dosa

(ZZ)    Tempeh

(a.I.£)   Red  Wine

(a.u)    Beer

P.T.O.



(2)

.(I;)     Blue  Cheese

¢Z)   Kanji

(I;I.i)  Soya  Sauce.

3.      (a)    Discuss  the' mode  of action  of the following preservatives  (any ffaree)
2x3=6

(i)     Nitrate

(ZZ)    Bacteriocin

(Zz.Z)   Salt
t(Zb)    Benzoate.    .

(Z.)    Enlist variou.s physical methods of food preservation and explain in .brief
any o7ie  of the  methods  studied by you.                                               2+4=6

4.     Write  short notes  on the following (any foztr)  :

(i)     Dwalue

(I.i)    Modified  atmosphere  backaging          ,

(I.Zz.)   Starter  culture

(Zz;)   Classifica.tion  of food  on. the  ease  of spoilage

(zJ)    Production  of Kefir.

5.     Differentiate  the following  (any foz4r)  :

(i)     Canliing  and  Pasteurization

(jz).   Curd  land  Yogurt

(Zzz)   Slow  and  Q.uick  Freezing

(I.zj)   Lyophilization  and  Refrigeration

\ (u)    Oriental  al|d Indigenou.s fermented food.

4x3=12

4x3=12



(3)

6.      (cE)    Expand  the  following terms  (any foz4r)  :
',

(Z)      LTLT   .
1

(ZZ)     GRAS

¢z-!)   UHT

(Zu)   FDA

(I,).     PDA.

(a)    Write  the  name  of the  microorganism/s  and  the  production  process

involved in formation of sauerkraut through a flow chart.

(a)    What is  blanching  ?


