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Q2). Define Food Preservation. 

END-TERM SEM EXAMINATION (DEC, 2024) 

Section-A (2 Marks cach, Attempt all five questions) (2 *5= 10) 

Q). How would you define Food Microbiology? 

Q4). What is Food Contamination? 

Q3).Name two target micro-organisms of Pasteurization. 

B.TECH FT IIId SEM 

Q5).Name four phases of Microbial Growth. 

Section- B (Attempt any 5) (5 Marks Each) (5*5=25) 
06).What are the Principles of Food Preservation? 

Use only Blue pen for writing. 

Q7).What are Probiotic and Prebiotic Foods? 

Q8).Various methods for control of Microorganisms? 

Q10).Explain Food Spoilage and its types. 

Q9).Name three Physical agents for control of Microorganisms. 

Q11).Graphically expiain microbial growth curve. 

Q12).Name few intrinsic and extrinsic factors affecting Food spoilage. 

Q15). Explain the following: 

Section C (Attempt any 2) (12.5 Marks Each\(2*12.5-25) 

b) Gut-microbiome 

Q13). Explain in detail various Microorganisms, their structures and characteristics. 
Q14). Explain in detail food contamination, spoilage its types and factors affecting 
spoilage. 

a) Probiotics , Prebiotics and their synergy 

c) Two probiotic micro-organisms 
d) Two Pre-biotic fibers 
e) Two fermented dairy products 

Mapping 

Q16). Explain in detail physical, chemical and antimicrobial agents used for 
controlling Microorganisms. 
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