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Note :

Answer any five questions. All questions

carry equal marks.

1. Define any five of the following : 5x2=10

(a)
(b)
(c)
(d)
(e)
()
(g)

Thermophilic organisms
Redox potential

Single cell protein
Water activity

Decimal reduction time
Endospore

Mycotoxins
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Write the characteristics of yeasts. 5
Briefly describe the process of vinegar
preparation. 5
Classify the foods based on
perishability. Give examples of each
group. 5
Give reasons for the spoilage of fresh
fruits and vegetables. 5
What are the different food groups
based on pH ? Give examples of each
group. 5
State the causes and prevention of
spoilage of dried fruits and vegetables.5
List any five types of food additives
along with examples. 5
Highlight any five points that need to
be considered for selection of chemical
preservatives. 5
Differentiate the following : 2x2.5=5
(1) Exotoxin vs. Endotoxin

(1) Infection vs. Intoxication
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(b) State the causative agent, symptoms
and prevention of any one food-borne
parasite. 5

7. (a) What are the symptoms and prevention
of Staphylococcal food poisoning ? 5

(b) Define zoonotic diseases and give any

three examples. 5

8. (a) Write a note on antimicrobial
preservatives. 5

(b) Name any five biological inhibitory

substances present in food. 5
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