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1. Define any five of the following : 5×2=10 

 (a) Halophile 

 (b) Relative Humidity 

 (c) Solid State Fermentation 

 (d) MISD 

 (e) Binary fission 

 (f) Exotoxin 

2. (a) Define food spoilage. Discuss the types 

of spoilage. 5 

 (b) Discuss the intrinsic and extrinsic 

factors affecting food spoilage. 5 

3. Elaborate the common methods of 

preservation. 10 

4. (a) Write a note on food-borne diseases and 

the agents responsible. 6 



 [ 3 ]  

B–1462/MVPI–001  

 (b) What are emerging food-borne  

diseases ? Give suitable examples. 4 

5. (a) What are fermented foods ? Discuss 

their significance in terms of  

nutrition. 5 

 (b) Elaborate the detection and 

enumeration of thermoduric organisms. 

   5 

6. (a) What are prebiotics, probiotics and 

symbiotics ? Write down the health 

benefits of probiotics. 5 

 (b) What do you understand by Media ? 

Write a note on different types of 

Media.  5 

7. (a) Write a note on ELISA. 5 

 (b) Discuss PCR in detail. 5 
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8. (a) Describe the presumptive test for 

detection of coliforms. 5 

 (b) Discuss direct microscopic count and 

standard plate count. 5 
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