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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
Jull 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.

N A @Ry Gz Rl omiee I |

(ii) Write the full form of FSSAI,

FSSAIF 3ol s fapa |
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(iii) Name a gram-positive rod-shaped (c) Starch

bacteria which causes food-borne B
infection.
(d) Soil
AR FeFNds R T AE-AEhe 3T AT
W @Z@ﬁ‘ﬂﬁﬂ'ﬁ et (Choose the correct option)
(i) Name the species responsible for : (&% Reweol AR Ted)
thermophilic flat sour defects in canned

food (vii) Name a fungus without mycelium.
oods.

] : ieCsfeTaTT A @Bt (SR A R |
forre SER S AT FIoe (Be @miET

A W oo F‘W o] ‘t' 2. Write very short answer on the following :
(v). Name a food that .IS preserved by ‘ Sy S

dess1cat10n method, ..y.. 4 wer fial Reweies eois ofs b Teq ferl 3

S ST AR B A I Bt (i) ~Write the medicinal value of yoghurt

R @a‘fi‘: aefresef

(vi) The immediate source of the flat sour

bacteria is usually the (i) What are the functions of impeller

Flat sour ((FRAN Giﬁ‘ﬂ?ﬁ‘?ﬁ %QTT AT (agitator) in the fermentor ?
G plant i B LA RIITIS AR (agitator) I IGTRFR 2
ToviE SgE ' ' (iii) Write the source of microbial
contamination' of food.
(b) Sugar : ,
‘ Yy SRR R T forl
o
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(iv) Write a  difference  between
microbiostatic and microbiocidal
methods- of food preservation.

RUGRCEEE b B R eA o 8 EUa i e
mfoq TS <O oA BTl

Write short notes on the following :
(any three) 5x3=15

were wal ficrat fofbre estqe p Gt i g
(i) Microbial spoilage of food
SRR B AW W8 (2R

(ii) Nutritive and medicinal value of
mushroom

W i = S =
(iij) Irradiation as a method of food
preservation

Ay AR At Bpicel Rf=el
(iv) Food as a substrate for micro-organism
SIGIRR AR RACES Bpivst Ay

(v) Indicators of food pathogen

A & AR SR P
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Answer any three of the following
questions : 10x3=30

o) [ fofabt o Seg ft o

") Give an account of the industrial

production of antibiotic penicillin and
streptomycin

St CoRBEH S 55 iz e
Tesimae Rasd @

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

TS Al UGS @RI R, 2N were
O IR I =0

(a) Botulism

(b) Salmonellosis
AT 122

(iii) What is the mechanism of action of
the following chemical preservatives
used in food. Also mention the foods

that are preserved using them.
5+5=10
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B o

IS RS TS TRl S A £ (v Mention the role of inhibitory
ferar W TRY B ¢ FIte CIRER 9T substances present in food. Explain
TR MEHFe (@3 AT FAS T T4 | briefly how various factors present in
food affect microbial growth. 5+5=10
(@) Salt
P Y7e TS RIS #mide gf vl T 31 |
: : Qe THFe Rifew TR 9qaRT I@e @
(b} ., Benzoic acid ST ColeTTE (% R SR e T
RGN GoT

(iv) ‘Explain briefly on :
o iR fran ¢ - =
(a) Raw materials used in media :
preparation in industries
TR media AFS I IS (b1
Al

(b) Batch fermentation

@ FIGICGE

(v) What is single-cell protein ? Write a
note on sources, production,

advantages and disadvantages of it.
2+42+4+2+2=12

G (FIET Ao [ 2 2aT Te, Tesimm, R
R SPRUPTIR @7Fe <O (Gt o7l |
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