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The figures in the margin indicate full marks.
Candidates are required to give their answers
in- their own words as far as practicable.

Group - A

Answer any five questions from the following :
- ' 2x5=10

1. What is fermented food?
- g Writé the name ot:the organism uses in bread making, '
3 Deﬁne prebioticé. ‘ |
- 4. What are the organoleptic characteristics of a food?

5. What is homolactic fermentation? Write the name of |
organism carry out homolactic fermentation. , x
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10.
1L
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13,

14.

L 2 )
What is paStéurization? Write down its significance.
What is koji?
Write down the name of two microofganisms involved
in Soy sauce production.
‘Group -B

Answer any four questions from the following :
5%4=20

Write the role of LAB in food microbiology. Discuss the
importance of LAB in fermented food. ~ 2+3

Write the proceés of fermented meat production.

Compare between dlﬁ'erent types of cheese on the bams
of raw miaterials and organisms used.

How yogurt is differed from curd? Write the name of
organisms that are used for both yogurt and curd
production. 3k

Wite the process of pickle production by mentioning the .
name of the organism involves.

What is the leavening of bread? Write down the name
of a biological leavening agent. What are the major
types of rising bread? L. 2D



L3 )
Group-C

Answer any one questlon from the following :
, 10x1=10

15. Define probiotics. State their health beneficial roles.
248

16 Define fermented food. What is sauerkraut? Explain its
_ significance to human health. Write down the name of a
- fermented fish product from India. Discuss the benefits
- of fermented fish product. 22474143
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