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AC-234809

M.Sc. (Semester-111)
Examination, Dec.-Jan. (2025-26)

MICROBIOLOGY

(Food and Agriculture Microbiology)

Time Allowed : Three Hours
Maximum Marks : 70

Note : This question paper is divided into four sections.
Attempt questions of all four sections as per directions.

Distribution of marks is given in each section.
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SECTION-A / @ve-J

(Objective Type Questions)
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Note : Attempt any ten questions. Each question carrieﬁ; 1
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1. (1) The major route of Salmonella infection is :
(a) Airborne
(b) Water and Contaminated food
(c)  Skin contact
(d) Fomite transmission only
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(ii) Which of the following is a heat-stable toxin ?

(@  Botulinum toxin
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(b)  Staphylococcal enterotoxin
(c) Mycotoxin
(d) Cholera toxin
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Which chemical preservative is commonly used

in soft drinks ?

(a) Sodium Benzoate

(b) Vinegar
(c) Salt
(d)  Sugar
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(iv)
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Cold storage works mainly by slowing down :

(@)  Enzymatic activity

(b)  Microbial growth

(c)  Colorchange

(d)  Flavor loss
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Which method preserves milk for a long period

without refrigeration 7_ . ..
(a)  UHT treatment

(b)  Blanching

(c) Fermentation

(d)  Cooling
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(@) Jw&.d. IER

(b)  SEIET
(c) Fpua
(d) T HE

Which factor is most critical in Mushroom

growth ?
(a) Light

(b) Temperature and Humidity
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(c)  Sound o . (@) e
(d)  Vibrations ) W
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(a)  YBIAT
(b)  TYHH AR STEAT (vii)  Trichoderma isusedasa:
(c) @ (a)  Bio-pesticide
(d) T (b)  Biofuel
(vi)  Which SCP source is rich in Protein and () Medicine
Vitamins ?
(d) Mineral fertilizer
(a) Spirulina
TERieHt 1 IENT R w9 § A S § 7
(b) Mold
‘ (a) Sa-BeIH
{(c)  Virus
(d)  Yeast ‘ (b) A
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(ix)  1PM aims to -

(a)

v _Irzcrease Pesticide yse

(b) Reduce pesticide dependency

() Remove farmers

(d)  Stop farming
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(c)  HIH H geT
(d) @t Vb
(x) TMVisa:

(a) DNA virus
(b) RNA virus
(c)  Fungal pathogen

(d)  Bacterium
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Late blight of Potato was responsible for the Irish

famine. It is caused by:

(a) Rhizobium

(b) Phytophthora infestans
(c) TMV

(d)  Fusarium
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fc)  Gitrus Canker is caused by . ; (i) What is a Mycotoxin ? Give one difference

(a)  Xanthomonas axonopodis between Food infection and Food intoxication.

(b)  Pseudomonas fluorescens . . sﬂﬁW S a1 S ? Ao § AR e
R § T I AR

(c) Alternaria

d W (i) Which Food Preservation Method is like sending
microbes on a long "Sleep vacation” ?
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(i)  What is the Food Irradiation ? Explain its
(c) Cﬂm applications and safety aspects.
@ Awa. T foad T ¥ 7 TS 9w g gl W
SECTION-B / §us-§ REEIEM
(Very Short Answer Type Questions) (iv) Name one SCP organism. Give one advantage
(\ﬂﬁf g Tl Il-‘Ff) | of SCP.
Note : Attempt any five questions. Each question carries 2 | T A g & T ok .
marks. (Word limit : 25.30 words) [5x2=10] i H T O o
[
Bt dfe w3 o AT 9% ye 2 P F Y (v)  Describe Biochemical changes during Food
(?TE i @ 25.30 Q'IE{) - fermentation.
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fpvee & RG] il EISCRIKIRIEE qﬁ?.‘if* v (ii) Explain major bacterial food-borne diseases angd

| their mode of transmission.
(vi) Define Biofertilizers and give two examples. ;rg@ . ¥ . e i
' i |
TAGREER @ T T & SRR g, o O RO A ARy
(vii)  Write any two IPM strategies. (i) ~ Explain how dehydration (drying) prevents |
: microbial spoilage.
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SECTION-C / §vs-9 3 (
(Short Answer Type Questions) (iv) Discuss Chemical preservatives, giving
(ag g IIQ?I) examples and mechanisms of action. ;

TEaRE G & SeeX afed FH-ad

Note : Attempt any five questions. Each question carries 4

marks. (Word limit : 250 words) [5x4=20] HHC
T What is the role of Yeast in Bread-making ?
Rt e el & S A 5% T 4 o @ B N
(s #ftem : 250 ) 3 Ffor & dre 1 T ot € 7
3. (i) Describe the process of Spoilage in canned foods (vij Discuss Substrate preparation and i
and explain its prevention. | Environmental control in Mushroom farming. o
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(vij What is 1PM ? Discuss its methoqg o) i)  Explain different methods of food preservatign
advantages. | with suitable examples.
gg,m_qq.m%?sﬂ%ﬁ%dltw% Sfer SaTeRell e T HE B R Ry
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SECTION-D / T"8-% P FAARY
| . i iral Plant diseases, their E i
(Essay Type Questions) (v) Discussthe Vira conomic
impact on Agriculture and Management strategies

(ﬁﬁrﬂlrlﬁ qﬁ) with examples.

Note : Attempt any three questions. Each question carries 1¢ g SAed qrey 'a"T, CEE7 ?ﬁ T oMiis I9q
marks. (Word limit : 500 words) [3x10=30)] | A FEEr oAl @ SETEE gled AR

Bl &9 ol & X ST S U9 10 S @ Y I

(sr=z T 2 500 91)

4. (i) Write in detail about methods used to control

Microbial Spoilage in Food Industries.
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fftrr foftel oX forga feaelt fafa
(i) Elaborate on Aflatoxins : Production, FoodsE
affected, Detection and Control.
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AC-234809/180  ( 14 ) AC-234809/180 (15

& Scanned with OKEN Scanner



