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SHORT QUESTIONS
Write about Perishable- Semi-Perishable and non-Perishable food. Aremam,

ST AT AT A @ 917 7 for |

. Write about the nutritional requirement of Microorgarisms. Gequildl @I Graor

el mgwaedr & 9 H fafEy

What are Aflatoxins? Explain in short. TseICiidaT @01 57 W&IT H W90 |
What 1s the difference between Gram positive and Gram negafive bacteria?
a9 difeifed oy @ Ffed geciivar § aar o 77

What is Culture Media? @e? difsar &1 57

How irradiation help in control of Microorganisms in food?

LONG QUESTIONS
Explain the use of high and low temperature for control of Microorganisms

in food. ¥IoT H gEAuE @ FEE0T & G0 9= oY 9 TUAE @ SUIRT @l
Tt B
Give an account of the history of food Microbiology. Also give brief idea

of some important Microorganisms in food\
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Discuss in detail the spoilage, contamination & preservation of cereal &

cereal products? 9 2iY AT SodIal & WId B, WUVl Y W 99 fawy
W T B



