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Enrollment No: _______________________         Exam Seat No:_______________________ 

C.U.SHAH UNIVERSITY 
Summer Examination-2017 

 

Subject Name: Food & Dairy Microbiology 
 

Subject Code:  4SC06FDM1                Branch: B.Sc. (Microbiology, Biotechnology) 

    

Semester: 6        Date : 19/04/2017       Time : 02:30 To 05:30        Marks :70 

Instructions: 

(1) Use of Programmable calculator & any other electronic instrument is prohibited. 
(2) Instructions written on main answer book are strictly to be obeyed. 
(3) Draw neat diagrams and figures (if necessary) at right places. 
(4) Assume suitable data if needed. 

 
Q-1  Attempt the following questions: (1x14=14)  

 a)  Bloody diarrhea is caused by……………….  

 b)  Write full form of MPN.  

 c)  Typhoid fever is caused by bacteria. True/ False  

 d)  Write names of two water born diseases.  

 e)  Food poisoning is caused by Clostridium. True/ False  

 f)  What is Critical Control Points?  

 g)  Hepatitis is caused by bacteria. True/ False  

 h)  Write full form of HACCP.  

 i)  Dysentery is caused by Amoeba. True/ False  

 j)  What is potable water?  

 k)  Seawage water could be used for drinking after filtration. True/ False  

 l)  Bread is a fermented food product. True/ False  

 m)  Write names of two food born diseases.  

 n)  By drying we could not increase the shelf life of food items. True/ False  

Attempt any four questions from Q-2 to Q-8 

 

Q-2  Write short notes on-  

 a Food Poisoning 7 

 b Pasteurization 7 

    

Q-3  Attempt all questions  

 a. Explain the general principals of food preservation. 7 

 b. Explain the types of water with suitable example. 7 

    

Q-4  Attempt all questions  

 a. Briefly explain about food sanitation. 7 
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 b. Explain the radiation based methods for food preservation. 7 

Q-5  Write short notes on-  

 a. Food additives 7 

 b. Mycotoxins 7 

    

Q-6  Attempt all questions  

 a. Explain the canning process of food preservation. 7 

 b. Briefly explain the importance of microorganism in food microbiology. 7 

    

Q-7  Attempt all questions  

 a.  Explain the various factors that influence the microbial growth in food.   7 

 b. Explain why high salt is added in pickles and briefly discuss the basic principle 

which increases the shelf life of it. 
7 

    

Q-8  Write short notes on-  

 a.  What is milk? Explain various components of Milk. 7 

 b. What is food born disease? Explain any one.  7 

    
 


