B.A./B.Com. (NEP) Semester-11

BSC209 - Microbiology - Open Elective - Food Microbiology

P.Pages: 9

Time : Two Hours

GUG/S/25/16500
(ATHAEL A

Max. Marks : 40

1. Solve the following Multiple Choices Question.

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

GUG/S/25/16500

Which of the following is an example of a foodborne infection?
a) Botulism b)  Salmonellosis

c) Staphylococcus intoxication d)  Clostridium botulinum intoxication

Botulism is caused by :
a) Staphylococcus aureus b)  Clostridium botulinum
c) Salmonella typhi d)  Escherichia coli

Staphylococcal food poisoning is mainly due to:
a) Endotoxin b)  Neurotoxin
c) Exotoxin d)  Enterotoxin

The significance of microbes in food is related to:
a) Spoilage only b)  Fermentation only
c) Preservation only d)  All of the above

The major toxin in Clostridium botulinum is :

a) Enterotoxin b)  Neurotoxin

c) Hemolysin d)  Cytotoxin

Idli is a fermented product made from:

a) Soybeans b)  Rice and black gram
c) Wheat and barley d)  Corn and soy
Sauerkraut is made from:

a) Cabbage b)  Carrot

c) Turnip d)  Radish

Which bacteria are most commonly used in probiotic products?
a) E.Coli b)  Bacillus subtilis

c) Lactobacillus species d)  Staphylococcus aureus

Probiotics are used as:

a) Pathogens b)  Nutraceuticals
¢) Antibiotics d)  Pesticides
HACCP is related to:
a) Wastewater treatment b)  Quality control in fermentation
¢) Food safety management d)  Preservation techniques.
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11) Food spoilage mainly means:
a) Food preservation b)  Undesirable changes in food
c) Fermentation d)  Increase in food quality

12. Which factor does not affect food spoilage?
a) Temperature b) pH
c) Salt concentration d)  Electricity

13) Swelling in canned food is caused by :
a) Oxygen Production b)  Gas-producing bacteria
c) Yeast contamination d)  Protein hydrolysis

14) Spoilage of milk is commonly due to:
a) E.Coli b)  Lactic acid bacteria
c) Pseudomonas d)  Clostridium

15) Fruits and vegetables are mainly spoiled by :
a) Molds b)  Viruses
c) Protozoa d)  Yeasts

16) Bioleaching of copper is mainly carried out by:
a) Lactobacillus b)  Thiobacillus Ferrooxidans
c) E.coli d)  Bacillus subtills

17) Bioremediation is used to treat:
a) Drinking water b)  Acid mine drainage
c) Fertilizers d)  Pesticides

18) Biogas mainly contains:

a) CO2 b)  Methane
c) Oxygen d)  Nitrogen
19) Which of the following is a xenobiotic compound?
a) Starch b)  Glucose
c) Plastics d)  Cellulose

20) Mercury detoxification by microbes is called :

a) Bioleaching b)  Biotransformation
c) Bioremediation d)  Bioaccumulation
2. Solve the following question.

1) Define foodborne disease.

2) Name one microbe responsible for food infection.
3) Give one example of food intoxication.

4) What is food contamination?

5) Name a source of contamination in food.
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Define food spoilage.
Name one factor affecting food spoilage.
Which bacteria cause swelling in canned food?

Name one example of fruit spoilage.

Mention one common spoilage organism for poultry.

Name of fermented vegetable product.

Define probiotics.

Name one microorganism used in probiotic products.

What does HACCP stand for?
Mention one nutraceutical probiotic food.

Define bioleaching.

Name a microorganism used in uranium bioleaching.

What is bioremediation?
Name one xenobiotic.

What is the main gas in biogas?
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