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ENGINEERING & MANAGEMENT EXAMINATIONS, JUNE – 2009 

ADVANCED FOOD MICROBIOLOGY AND BIOTECHNOLOGY 
SEMESTER - 6 

 

Time : 3 Hours ] [ Full Marks : 70 

 
GROUP – A 

 ( Multiple Choice Type Questions ) 

1. Choose the correct alternatives for the following : 10 ∞ 1 = 10 

i) Coliforms are  

 a) thermophilic bacteria b) mesophilic bacteria 

 c) psychrophilic bacteria d) thermoduric bacteria.           

ii) Hops are used in Beer 

 a) to make it nutritious  b) to improve its colour 

 c) all of these d) none of these.           

iii) Kimchi is prepared from 

 a) milk  b) meat 

 c) vegetable d) soyabean.           

iv) Tomatoes are 

 a) non-perishable  

 b) semi perishable 

 c) perishable.             
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v) The principle of food preservation by drying is 

 a) by keeping out microorganisms 

 b) by removal of microorganisms 

 c) by killing the microorganisms 

 d) none of these.             

vi) Microorganisms are not killed in the process of 

 a) canning b) irradiation 

 c) using chemical preservatives d) none of these.           

vii) In the growth curve of bacteria, the members of bacteria decrease at a faster rate, 

than new cells are 

 a) lag phase b) negative acceleration phase 

 c) death phase  d) none of these.           

viii) Beer contains alchohol concertration 

a) 40%  b) 11% 

c) 6%  d) none of these.           

ix) During the maturation of beer mainly  

 a) acids are formed b) alchohols are formed 

 c) esters are formed d) none of these.           

x) Aflatoxin is produced by  

 a) Penicillium expansum  b) Bacillus subtilis 

 c) Aspergillus ochraceous d) None of these.           
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GROUP – B 

 ( Short Answer Type Questions ) 

  Answer any three of the following.  3 ∞ 5 = 15 

2. What are the differences between DNA and RNA ?  

3. Describe the growth curve of bacteria. 

4. What characteristics should be possessed by a microbial culture to be selected for an 

industrial fermentation process ? 

5. Write briefly about soy sauce production 

6. What do you mean by "GM Food" ? 

GROUP – C 

 ( Long Answer Type Questions ) 

 Answer any three of the following.  3 ∞ 15 = 45 

7. What is the role of nutrient on microbial growth ? What is intermediate moisten food ? 

Give three examples of intermediate food. Preservation of cereal in silo is  highly 

dependent on moisture content. Justify. What are the roles of Erwinia and 

Pseudomonas on vegetable spoilage ? What are mycotoxins ? Give examples of three 

mycotoxin producing organisms. What is the basic principle of direct epifluorescent 

filter technique ? 2 + 1 + 1 
1
2  + 2 

1
2  + 3 + 1 + 1 

1
2   + 2 

1
2  

8. What are the advantages of fermented foods ? Give flow sheet of the tempeh 

production. What are homo-fermentative and hetero-fermentative bacteria ? What are 

the major controlling factors for solid food fermentation ? 15% water content is safe for 

high sugar containing foods but not for fat containing foods. Why ?  

   3 + 5 + 2 + 2 
1
2  + 2 

1
2  
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9. Briefly discuss on double stranded DNA structure. Briefly discuss on DNA transcription 

process. What is RDT ? Give applications of RDT in food processing.  

   5 + 5 + 2 + 3 

10. What are the merits and demerits of single cell proteins ? How can you produce single 

cell protein from industrial waste materials ? Briefly discuss on mushroom 

preservation technique. Give examples of consumable and poisonous mushrooms ( two 

of each ). Give examples of different varieties of consumable mushrooms.  

   3 + 3 + 5 + 2 + 2 

11. Write short notes on any three of the following : 3 ∞ 5 

 a) Polymeric chain reaction 

 b) Toxicity of botulin 

 c) Effect of E R  on microbial growth 

 d) Preservation techniques of beneficial microorganisms 

 e) Briefly mention different controlling factors for preservation of milk. 

    

END 


