MAHATMA GANDHI UNIVERSITY
B. Sc Botany (Vocational) Degree
Food Microbiology
Semester 4                             
Practical Courses 5 & 6 Code BO (V) 4BF20U & BO (V) 21U 
CONTAMINATION, SPOILAGE & PRESERVATION OF FOOD – PART II &
FOOD FERMENTATION, FOOD INFECTION AND FOODBORNE DISEASES

Time 3 hours                                                                                      Marks: 40
1.  Quantitative estimation of the given sample ‘A’ by haemocytometer       (7)
Procedure -2
Preparation -2
Calculation - 2
Result - 1

2. Determine the quality of the given milk sample ‘B’ by MBRT                           (5)                                                 
Procedure -1
Principle - 2
Inference - 2

3. Determination of enzyme action of the given sample ‘C’ using yeast fermentation    
    system                        
                                                                                                                       (6)                                Procedure - 1                  Titration - 2
Calculation – 2		    Result - 1  
                                                   
4. Perform the catalase test of sample ‘D’ and identify whether catalase positive or    
negative                                                                                                 (3) 

Procedure -1
Principle - 1
Result - 1

6. Comment on E, F, G, H                                                                       (4 x 2 =8)
7.  Viva  							                            	          (3)                                                                                                                 
8. Record                                                                                                            (8)

Instructions to the Examiner
E, F, G and H -   IMVic Test or test reagents/ microbiological aspects of wine, bread, vinegar, appam or idli / Estimation of viable bacteria in given culture plate and dilution 

	 

