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The Jigtres in the margin indicate full marks'

Candidates oe required to give their awwers

in their own words as far as Practicable.

GrouP - A

Answer anY rro questions. 2x24

l. Mention the desirable characteristics of acetic acid

prodrcing miqobes?

2. Wltat is Zeralenone (EN)?

3. Mention the microbiological events occur during

Sauerlrraut Production.

4. Write tE uDderlying principle bdird blarciing mediao<t

food Preserrration

GrouP - B

Answer any rxro questions. 4x2:8

5. Briefly describe the stepwise clrernical reaction involved

in the goduction of acetic acid tom *arch" p.T.O.

v.f,lll2t - l(x)



(2)
6. How HACCP maintains food safety and prevent

foodbmrc illrc.
7. Briefly describe the mode of action of bacteriocin with

uicbb diagrrn

t. Write short note Ajimmoto.

GruP-C

. Ansuier friY dE qrsion 8xl=8

9. Represcnt the pmduction prooess of Checse with flow

diryrarl Bdefly descdbe trc imirsic ard ooinsic fious
atrecting microbial growth in food Mention the role of
ledher bag in kefr pnodrrctirm? 3+4+l

10. How do the carned products g€t spoiled? Mention the

healh beoifts of mqiorn llorr a0doxin cascs cmcer?

2+4+2
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