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    CO BL 
Q1 (a) Throw light on the history of food microbiology. [2] CO1 1 
Q1 (b) Discuss about the different types of microorganisms associated with food. [3] CO1 1 
      
      
Q2 (a) With the help of a neat diagram discuss the morphology of a typical bacteria. [2] CO1 1 
Q2 (b) Discuss the rationale and procedure of Grams Staining. [3] CO1 2 
      
      
Q3 (a) What are the intrinsic and extrinsic factors which affect the growth of microbe? [2] CO2 2 
Q3 (b) Discuss the importance of microorganisms in food industry. [3] CO2 2 
      
      
Q4 (a) What are the different methods of inactivation of microbes in food? [2] CO2 2 
Q4 (b) Discuss the growth curve of bacteria giving the formula for generation time. A 

researcher inoculated 5 cells of E. coli into the nutrient broth.  How many cells 
would there be after4 hours if E. coli has a generation time of 20 minutes.  

[3] CO2 3 

      
      
Q5 (a) Define D Value, Z Value, F Value & 12-D concept  [2] CO2 1 
Q5 (b) What do you mean by Pasteurization? What are the factors affecting heat 

resistance in microorganisms? 
[3] CO2 1 
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