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ST.JOSEPH’S COLLEGE (AUTONOMOUS), BANGALORE- 27
B.Sc. MICROBIOLOGY.–VI SEMESTER
SEMESTER EXAMINATION- APRIL 2016

MB 6112: Food and Fermentation Technology
Time : 3hrs                                                                                     Maximum marks : 100
This question paper has 02 printed pages and 04 parts.
 I. Answer any Five of the following.                                                                             3X5 =15

1. Explain foods involved & symptoms of Bacillus cereus poisoning.
2. Discuss the importance of spargers in industrial fermentation. Add a note on the different types of spargers.
3. Elicit the significance of secondary screening.
4. Describe the principle & significance of brucella ring test.
5. Write a note on condensed milk.
6. Outline the process of inoculum preparation in fermentation.

7. Explain the working principle of an airlift fermentor.
   II   Answer any Five of the following.                                                                         6x5 = 30

8. Write detailed notes on aflatoxins.
9. Explain the Industrial production of Cheddar cheese.

10. Discuss the various sources of microbial contamination of milk.
11. Describe the various types of fermentation processes.
12. Explain food sanitation.
13. Illustrate the different types of strain improvement methods.
14. Describe the control of temperature & agitation in fermentation process.
   III   Answer any Three of the following.                                                                     15x3= 45
15. Elucidate the microflora of raw milk. Describe the types of spoilage of milk.
16. Describe the steps involved in cell harvesting & disruption of DSP.
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17. Discuss the role of chemicals in food preservation.

18. Describe the various factors affecting the growth of microorganisms in food.
19. Explain the various components of an industrial medium.
    IV.   Answer the following                                                                                           10x1=10

20. “A Disease is caused by ingestion of contaminated food & water with major clinical complication as enteric fever; the causal organism shows extensive antigenic variation in the host.  Identify the etiology, pathogenesis & foods involved in this bacterial food poisoning.
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