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Answer all parts of a question at a place. 

 
Q1.  Answer the following questions : (2 x 10) 

 (a) Halophiles are the microorganisms that can grow at high 
concentration of: 

i. Sugar 
ii. Salt 
iii. Acid 
iv. Base 

 

 (b) Food can be stored between the temperature range 00C and 70C is 
known as 

i. Chilling Temperature 
ii. Refrigerator Temperature 
iii. Ambient Temperature 
iv. Freeze Temperature 

 

 (c) Most spoilage bacteria grow at: 
i. Acid pH 
ii. Alkaline pH 
iii. Neutral pH 
iv. Any of the pH 

 

 (d) Which of the following is a function of chemical additive? 
i. Preservation 
ii. Serve as nutrient supplement 
iii. Colour modifiers 
iv. All the above 

 

 (e) Principle of adding salt to meat to preserve it called_____. 
i. Pickling 
ii. Curing 
iii. Both i and ii 
iv. Neither i nor ii 

 

 (f) Which of the following is not an advantage of dehydration under 
controlled conditions over sun drying ? 

i. Cost 
ii. Time of drying 
iii. Quality of drying 
iv. None of the above 

 

 (g) Chemical preservatives do not include 
i. Organic acid 
ii. Sulfites 
iii. Alcohol 
iv. Starch 
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 (h) Food fermentation includes 
i. Leavening of bread 
ii. Pickling 
iii. Alcohol production 
iv. All the above 

 

 (i) HTST stands for: 
i. High Time Slow Treatment 
ii. High Temperature Slow Treatment 
iii. Treatment High Temperature Short Time 
iv. High Thermal Slow Time 

 

 (j) Primary methods to prevent food spoilage do not include: 
i. Radiation 
ii. Heat 
iii. Sugar 
iv. Exposure 

 

    
Q2.  Answer the following questions : (2 x 10) 

 (a) What do you mean by pasteurization?  
 (b) Write down the name of the enzyme that hydrolyses lactose to glucose 

and galactose. 
 

 (c) Write down the use of wood smoke.  
 (d) What do you mean by GM food?  
 (e) Define Lyophilization.  
 (f) What do you mean by heavy metals?  
 (g) What do you mean by ultrafiltration?  
 (h) What is blanching?  
 (i) What is vitamin? Write down the different types of vitamins.  
 (j) Differentiate between probiotic and prebiotic food products.  
    

Q3. (a) What are chemical preservatives? (3) 
 (b) What are food additives? (2) 
 (c) Explain briefly the different types of food additives and its need. (10) 
    

Q4. (a) What is food spoilage? (5) 
 (b) Discuss the process and mechanism of food spoilage with examples of 

microorganisms involved in it. 
(10) 

    
Q5. (a) Write down the production of alcoholic beverages. (10) 

 (b) Write a note on single cell protein. (5) 
    

Q6. (a) What are the major ingredients present in food? Explain them briefly. (10) 
 

 (b) Differentiate between quick freezing and slow freezing. (5) 
    

Q7. (a) What do you mean by food preservation? Describe different methods 
and principle of food preservation. 

(10) 

 (b) Explain chemical safety of food products. (5) 
    

Q8. (a) What is MPN test? Write down the process for analysis of microbiology 
of water for the presence of coliform using MPN test. 

(10) 

 (b) Write in details of microbiology of meat. (5) 
    

Q9. (a) Discuss the role of protease in cheese making. (5) 
 (b) Write a short note on pickling. (5) 
 (c) Give a brief idea about mushroom. (5) 
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