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Q.1(a) Explain the term pathogensesis. [2] 1 2 
Q.1(b) Discuss the factors responsible for growth of microorganisms in food. [3] 3 2 
Q.1(c) Describe three biopreservative agents and their mode of action. [5] 3 3 

     
Q.2(a) Define Enterobacteriaceae family of bacteria.  [2] 2 2 
Q.2(b) Suggest a rapid method for detection of food borne RNA virus. [3] 3 4 
Q.2(c) Discuss the following items related to Listeria monocytogenes 

a. Mode of transmission 
b. Risk group 
c. Symptoms of disease 

[5] 1 2 

     
Q.3(a) Evaluate the adverse effect of antibiotics use in agriculture. [2] 2 5 
Q.3(b) Justify, PCR is a gold standard method for food pathogen detection.  [3] 4 4 
Q.3(c) Identify some advantage and limitation of PCR. [5] 4 2 

     
Q.4(a) Define isoelectric point [2] 2 2 
Q.4(b) Explain biuret test of protein [3] 2 3 
Q.4(c) Discuss complete protein and incomplete protein [5] 3 3 

     
Q.5(a) What is glycemic carbohydrate? [2] 2 3 
Q.5(b) How will you classify carbohydrates?  [3] 1 2 
Q.5(c) What are the functional properties of carbohydrates in food? [5] 2 3 
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