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UNIVERSITY OF NORTH BENGAL 

B.Sc. Programme 6th Semester Examination, 2023 

SEC2-P2-MICROBIOLOGY  

Time Allotted: 2 Hours Full Marks: 60 

The figures in the margin indicate full marks. 

The question paper contains Paper-3 and Paper-4.  Candidates are required  
to answer any one from the two Papers and they should 

mention it clearly on the Answer Book. 

 PAPER-3 

(FOOD FERMENTATION TECHNIQUES) 

 

1. Answer any four questions from the following: 

 

3×4 = 12 

(a) Write down the names of microorganisms involved in the spoilage of vegetables. 3 

   

(b) Explain how high temperature is used for food preservation. 3 

   

(c) Name two microorganisms involved in the fermentation of fish. 1 2
1 +1 2

1  

   

(d) How does organic acids prevents food spoilage?  3 

   

(e) What are probiotics? Mention two microorganisms used in probiotics. 1+2 

  

(f) What is water activity? How does pH affect microbial growth? 1 2
1 +1 2

1  

 pH–   
   

2. Answer any four questions from the following: 

 

6×4 = 24 

(a) With the help of flowchart describe the fermentation process of Yogurt. Name 
two microorganisms involved in the fermentation of Yogurt. 

4+2 
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(b) Why does microbial spoilage of food occur? Explain. What types of food are 
spoiled by Bacillus cereus? 

4+2 

   

(c) How does irradiation and microwave processing prevents food spoilage? 3+3 

   

(d) What is starter culture? How does probiotics affects the Gastrointestinal (GI) 
system? 

2+4 

   

(e) Discuss the different types of extrinsic factors that affect the growth and survival 
of microbes in food. 

6 

 

 

 

(f) Write short notes on: 

 

(i) Pascalization 

  

(ii) Pasteurization 

  

3+3 

  

3. Answer any two questions from the following: 

 

12×2 = 24 

(a) Discuss in detail how chemicals are used in preservation of food. Write a note on 
aseptic packaging of food. 

8+4 

 

 

 

(b) Describe briefly the symptoms of food intoxication caused by Staphylococcus 
aureus. Mention the preventive measures of this disease. What types of food are 
commonly contaminated by Staphylococcus aureus? 

6+4+2 

 

 

 

(c) Discuss in detail the fermentation process of tempeh preparation. Write a note on 
microorganisms involved in this process. 

8+4 

 

 

 

(d) Discuss in detail the extrinsic factors that affect the growth and survival of 
microbes in food. Write down the difference between the canning and drying 
mode of preservation of food. 

8+4 
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PARER-4 

(MICROBIOLOGICAL ANALYSIS OF AIR AND WATER)

 

1. Answer any four questions from the following: 

 

3×4 = 12 

(a) What is CFU? How is CFU determined during incineration of soil bacteria? 1+2 

 CFU   

(b) Give a list of pathogens that causes water-borne diseases.  3 

   

(c) Write a note on incineration.  

   

(d) State the role of UV light in controlling bacterial contamination.  

   

(e) What is bioaerosol? How is bioaerosol sampling done? 1+2 

   

(f) State the role of high temperature in controlling bacterial contamination. 3 

   
   

2. Answer any four questions from the following: 

 

6×4 = 24 

(a) Write down the working principle of laminar air flow with suitable diagram.  

   

(b) Write down the microbiological and chemical properties of potable water. 3+3 

   

(c) Write down the impact of air-borne microorganisms on human health. 6 

   

(d) Write a note on membrane-filters. 6 

   

(e) What are allergens? Give two examples. What is their impact on human health? 2+2+2 

   

(f) What is disinfection? How is it different from sterilization? Name two chemical 
disinfectants.  

2+2+2 
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3. Answer any two questions from the following: 

 

12×2 = 24 

(a) Discuss any one water-borne disease emphasizing on its causative agent, mode of 
transmission, symptoms and control. 

2+3+4+3 

 

 

 

(b) Discuss different types of air sampling methods.  

   

(c) Discuss air-borne microorganisms and their impact on human health and 
environment.  

 

   

(d) Write short notes on: 

 

(i) Desiccation 

  

(ii) Presence / Absence Test 

  

(iii) Standard Plate Count. 

  

4×3 = 12 

 
——×—— 

 

 

 


