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2024 

MICROBIOLOGY 

(Honours Generic/Regular) 

Paper : MIC-RE-5026 
(Food and Industrial Microbiology) 

Full Marks : 60 

Time: Three hours 

The figures in the margin indicate 
full marks for the questions. 

Answer either in English or in Assamese. 

1. Answer the following questions : 1x7=7 

Name an antimicrobial substance 
present in milk. 

(ü) Write the full formn of FSSAI. 

FSSAI Fao fat| 

Contd. 



(tüi) Name a gram-positive rod-shaped 
bacteria which causes food-borne 

CROinfection. 

(iv) Name the species responsible for 
thermophilic flat sour defects in canned 
foods. 

(v) Name a food that is preserved, by 

dessication method, 

(vi) The immediate source of the flat sour 

bacteria is usually the 

Flat sor GIKAK oT e AK5 

(a) Plant equipment 

(b) Sugar 
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2. 

(c) Starch 

(d). Soil 

) 

(vii) Name a fungus without mycelium. 

Write very short answer on the following 

(Choose the correct option) 

Write the medicinal value of yoghurt 

(iü) Write the 

(i) What are the functions of imnpeller 

(agitator) in the fermentor ? 
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2x4=8 

contamination of 
SOurce of microbial 

of food. 

3 Contd. 



3. 

difference between 
microbiostatic and microbiocidal 

methods of food food preservation. 

(iv) Write a 

Write short notes on the following : 
(any three) 

Microbial spoilage of food 

(i) Nutritive and medicinal value of 
mushroom 

5x3=15 

(iüi) Irradiation as a method of food 
preservation 

(iv) Food as a substrate for micro-organism 

(u) Indicators of food pathogen 
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4. Answer any three of the following 
questions : 

Give an áccount of the industrial 
production of antibiotic penicillin and 
streptomnycin 

(i) Describe the following food-borne 
diseases by mentioning their causative 
agents, foods involved, symptoms and 
preventive measures. 

(a) Botulism 

(b) Salmonellosis 

oNsal0x3=30 

(ii) What is the mechanism of action of 
the following chemical preservatives 
used in food. Also mention the foods 
that are preserved using themn. 
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5+5=10 

Contd. 



(a) Salt 

(b) Benzoic acid 

(tu) Explain briefly on : 

(a) Raw materials used in media 
preparation in industries 

(b) Batch fermentation 

(u) What is single-cell protein ? Write a 
note On sOurces, production, 
advantages and disadvantages of it. 

2+2+4+2+2=12 
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(vi) Mention the role of inhibitory 
substances present in food. Explain 
briefly how various factors present in 
food affect microbial growth. 5+5=10 
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