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1. Write a short answer question. (Each question carry 1 mark) 20
1) What are fermented foods?
2) Name two types of fermented foods.
3)  Which microorganisms are commonly involved in food fermentation?
4)  Give an example of a fermented dairy product.
5) What is the main advantage of food fermentation in terms of preservation?
6) Which microorganisms are commonly used as inoculums for dahi preparation?
7) What is the main difference between yogurt and dahi in terms of microbial culture?
8)  Which bacteria are primarily responsible for the fermentation of buttermilk (chach)?
9) What is the key step in cheese production that helps curdle the milk?
10) Name two lactic acid bacteria involved in yogurt production.
11) Which microorganisms are involved in soy sauce fermentation?
12) What type of yeast is commonly used in bread-making?
13) Which two microorganisms are essential for idli and dosa fermentation?
14) What is the main substrate used to produce soy sauce?
15) Which gas is responsible for the rise of bread during fermentation?
16) Which microorganism is primarily responsible for sauerkraut fermentation?
17) What type of bacteria are essential for pickle fermentation?
18) Which vegetable is commonly used to make sauerkraut?
19) What is the main ingredient added to vegetables to start the fermentation process?
20) Which acid is produced during the fermentation of pickles?
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2. Choose a correct answer of the following MCQ. (Each question carry 1 mark)

1) What type of bacteria is responsible for producing lactic acid during fermentation?
a) Escherichia coli b)  Bacillus subtilis
c) Lactobacillus species d)  Pseudomonas aeruginosa

2) What is one key health benefit of fermented foods?
a) Increased blood pressure b)  Enhanced gut health
¢) Reduced nutrient content d)  Decreased immunity

3)  Which vitamin is commonly produced during the fermentation process?

a) VitaminD b)  Vitamin B12

c) Vitamin A d) Vitamin K
4)  Which of these is a traditional Indian fermented food?

a) Idli b)  Roti

c) Samosa d) Pulao

5) What is the process of using microorganisms to break down food components

called?
a) Pasteurization b)  Decomposition
c) Fermentation d)  Emulsification

6) What is the purpose of adding starter cultures to milk during fermentation?
a) To add color to the product
b) To produce alcohol
c) Toinitiate the fermentation process and produce lactic acid
d) To remove lactose completely from milk

7)  Which enzyme is often added during cheese production to help coagulate milk

proteins?
a) Amylase b)  Protease
c) Rennet d) Lipase

8) How long is milk typically incubated to produce dahi?
a) 30 minutes b)  2-4 hours
c) 6-8hours d) 24 hours

9) What byproduct is formed during buttermilk fermentation that gives it a tangy taste?
a) Ethanol b)  Carbon dioxide
c) Lactic acid d)  Aceticacid

10) Which microorganism is commonly used in the production of Swiss cheese?
a) Lactobacillus acidophilus b)  Propionibacterium freudenreichii
c) Streptococcus mutans d)  Saccharomyces cerevisiae

11) How long is idli batter typically fermented?
a) 2-4 hours b)  6-8 hours
c) 8-12 hours d) 24 hours

12) What is the role of Aspergillus oryzae in soy sauce production?

a) Producing lactic acid b)  Breaking down starch and proteins
c) Generating carbon dioxide d)  Producing ethanol
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Which microorganism gives dosa its characteristic sour taste?
a) Lactobacillus species b)  Saccharomyces cerevisiae
c) Bacillus subtilis d)  Penicillium roqueforti

What ingredient in bread provides the sugar for yeast fermentation?
a) Salt b)  Gluten
c) Starch d)  Protein

Why is fermentation important in making idli and dosa batter?
a) It makes the batter more nutritious and easier to digest

b) It preserves the batter for weeks

c) Itkills all harmful bacteria

d) It prevents the batter from rising

How do lactic acid bacteria help preserve fermented vegetables?
a) By producing alcohol

b) By lowering the pH and creating an acidic environment

c) By producing antibiotics

d) By consuming oxygen

What is the typical duration for fermenting sauerkraut?

a) 1-2days b)  3-7 days
c) 2-6 weeks d) 3 months
Which salt concentration is commonly used for vegetable fermentation?
a) 1-2% b) 2-3%
c) 5-6% d 10%
What gas is released during the fermentation of pickles?
a) Oxygen b)  Carbon dioxide
c) Nitrogen d)  Hydrogen
Which acid is produced during the fermentation of pickles?
a) Acetic acid b)  Lactic acid
c) Citric acid d)  Tartaric acid
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