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What are the major food groups? Describe the importance of fruits and
vegetables in your diet.
What are the factors responsible for the growth of microorganisms in food?

What is beta carotene? List a few applications in the food industry.
Name five microorganisms that are being used to obtain natural food
colorants. Why artificial food colorants are harmful?

What is malnutrition? Suggest some major steps to prevent malnutrition in
children in the Indian context.
Describe all the possible sources of microorganisms in food.

Describe any fermented food obtained from Milk. How it is beneficial to
health.

What are the sources of Enterobacteriaceae in meat products? Provide five
names of Enterobacteriaceae which caused food-borne illness.

Define probiotics and their importance for health.
What are psychrophilic microorganisms? Name some psychrophilic food-borne
pathogens.
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