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Q1 (a) Justify the need for control of aw to enhance shelf life of foods? [2] 
 (b) Defend the statement “Factors affecting microbial growth are interlinked” with a 

suitable example. 
[3] 

    
    
Q2 (a) Describe pasteurization and appertization in brief. [2] 
 (b) Discuss the differences between prokaryotic and eukaryotic cells (Any 3). [3] 
    
    
Q3 (a) Determine the expression for D-value. [2] 
 (b) Show how the expression for D-value is similar with Z-value with associated graphs. [3] 
    
    
Q4 (a) Diagrammatically show the various morphologies of bacteria.  [2] 
 (b) Select an appropriate preservation technique for milk and justify how it is better than 

the other available technologies. 
[3] 

    
    
Q5 (a) Define F-value and lethal rate. [2] 
 (b) Describe the various phases of the microbial growth curve. [3] 
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