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I Answer all the questions (10x1=10)
I. Vacreation

2. Name two mycostatic inhibitors
3. Pastuerization

4. Radicidation

5. Blue milk

6. Freeze Itching

7. Food borne out break

8. Thermoduric

9. Food intoxication

10. Water activity

IT Write short note on any Ten (10x3=30)
Gastroenteritis
Explain different methods of preserving meat and meat products
Differentiate between Vacuum and Gas packaging
Enteropathogenic £, coli infection
Microbial spoilage of bread
Outline the quality control tests of milk
Explain Clostridium perfrigens infection
Ochratoxins
What are indicator organisms
. HACCP
. Intrinsic factors effecting growth of microorganisms
. What is food processing and explain various methods of food processing
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II1. Answer any six (6x5=30),
I. Compare the antimicrobial action of the following methods of food preservation: Refrigeration
Dehydration and Increased osmotic pressure
Spoilage of meat and meat products
What are quality control practices in food processing
What is Sharp freezing, quick freezing and dehydro freezing
Explain food law and regulation
Types of food spoilage
Principles of food preservation
Cheese production
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IV Write essay on any one (1x10=10)
I. What are Mycotoxins and elaborate on any two disease condition caused by ingestion of foods
that contain mycotoxins
2. Explain low and high temperature sterilization


KAU LIbrary
Text Box




