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Note: (a) All questions are compulsory.
(b) The candidate is allowed 10 make Suitable numeric assumptions wherever requgre

Jfor solving problems )
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Q.1 Analyze the subject matter and scope of Food Microbiology. Reeefmsé; 3
activities of research and development 1 the area of Food Fermentatlou o
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Q.2 Discuss the following sources of food contamination, enlist mal ‘type of |3

5

i 4
microorganisms  from these sources and steps takeﬁ\ ,tof ¥ minimize
contamination 1) Food animals and birds) 11} Air

Q3 Write a short note on following 1) Microbial C‘Ei 'amma’tlon of Milk from |3
animal udder 1i} Hygiene of milking cqulpments aﬁd_utenslls

Q.4 [ What are poiyumsaturated fatty acids (PUFA‘S) and give two examples for | 3
Omeya-3 and Omega-6 futty acids? Summarize the health benefits of "PUFAs"
along viith the mechaniss of action?
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Q.5 "Chicha" and "Tepache" are fermented foods belonging to which countries? | 3
How does fermentation bring changes in the case of "Olives" and "Sourdough
bread" towards nutiitious one's?
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