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UNIVERSITY OF NORTH BENGAL

B.Sc. Programme 4th Semester Examination, 2022

SEC1-P2-MICROBIOLOGY

Time Allotted: 2 Hours Full Marks: 60

The figures in the margin indicate full marks.
Candidates should answer in their own words and adhere to the word limit as practicable.
All symbols are of usual significance.

The question paper contains PAPER-3 & PAPER-4. The Candidates are
required to answer any one from the two papers.
Candidates should mention it clearly on the Answer Book.

PAPER-3: FOOD FERMENTATION TECHNIQUES

1. Answer any four questions of the following: 3x4 =12
fasfeie - o1afe acds Ted mes
(a) Describe the chemical changes that take place during bread making. 3
AT (o0e @ AT T 22 ©f Hicatval 741
(b) Why fish spoil more rapidly than meat? What is TMAO? 2+1
LA (F AR (N T “57#1a1 2 (T 7 TMAO F 2
(c) What are probiotics? Give two examples of probiotics that are beneficial in a 1+2

condition known as lactose intolerance.

ERINF FE A 9 4O @RI Srizgd wie @ lactose intolerance-9

TSI

(d) What are the criteria for good fermentation medium? 3
@35 Ol fermentation medium-@3 & & 1 2AE ©f @141

(e) What should be the important characteristics of the microorganisms, if they are 3

used in food fermentation?
Food fermentation-9 (¥ (¥ & IJIZ© T3 OIHA @W"i‘f AErafe @)

(f) How the green coloured beer turns into golden yellow colour? What is the 2+1
significance of hops flower in beer composition?

FSIQ 7 A067 beer GNTE Zoq7 -« 7FES 27 9 Beer (017 $21Fe hops TR

BFR (T
2. Answer any four of the following: 6x4 =24
=i - b1l 2t Ted (=74
(a) Discuss the spoilage of meat and the microorganisms involved in it. 6

TR A5 F2IE 8 @ @ TG Ol T& ©f S0 41
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(b) Explain spoilage of Canned food.
Canned food-49 spoilage SNCeTIHN F< |
(c) Describe the process and microorganism involved in Tempeh production.
Tempeh TRAMCR &Af & @R ©IF G F#iCF g f7ael wis |
(d) Describe the process of a fermented fish product.
Fermented (28 AR elfgisces {6 wie |
(e) Give an account on health benefits of consuming probiotic.
Probiotic-97 &2(el F% Solcaifarel 3¢l 41
(f) Describe the process of Kefir preparation.
Kefir (9919 &lf&ai3e SEtbl 41

3. Answer any two of the following:
fasfeie @-ce 75 @it Tea mies

(a) Briefly describe the process of idli and dosa making highlighting the microbial
and chemical changes in both.

Bufel GR @PTIR efeeae F™IEF (=14 Q3R It® @ microbial @3 AT “fFae <06
O FHAE TNENFANE T4 |

(b) Describe various intrinsic and extrinsic factors that affect the growth of micro-
organisms.

SIGIRE A0 T AR intrinsic @R extrinsic factor-@ T T 390q F7)

(c) Describe preparation of vegetable-based fermented food. Explain the role of
microorganism in yogurt preparation.
G-I fermented food-a7 &fEFIFae 0 F41 yogurt TOANCE TIGIT il
GRl

(d) Describe the process of cheese production and highlight the microbiological and
chemical changes that take place during cheese production.

cheese (917 &fETae DT 791 @32 G2 &fETFA! @ microbial ¥32 AMTEF
ARRS GG O TS F41

PAPER-4 : MICROBIOLOGICAL ANALYSIS OF AIR AND WATER

I. Answer any four questions of the following:
fafeiie @I b1afe @eis Ten nies
(a) What are allergens? Give one example. Name the antibody involved in type I
hypersensitivity.
Allergens 0w (o1 ¢ 96 Srizgel wie | (I SHIFBAMG Type 1 hypersensitivity-a3
Gel) WM 9

(b) What is CFU? How does CFU determined during enumeration of soil bacteria?
CFU & ¢ Yfest Tiefaam o 1 ol CFU fadiad Fai =3 9

(c) What are water-borne diseases? Give a list of five pathogens that causes water-
borne diseases.

GerlfRe @lol (PR ¢ 76l pathogen-a3 N (1% TR TeIfRe @I &y Wil |
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(d) What are indicator organisms? Why are they tested? 2+1
Indicator organisms ICAS ACET 2 ©OICWS test (F PN 2 9
(e) What is bioaerosol? How does bioaerosol sampling has been done? 1+2

Bioaerosol 107 I3 ¢ @I Bioaerosol sampling 31 23 9

2. Answer any four of the following: 6x4 =24
=i (- 5131 @it T mies
(a) Write down the working principle of UV light and HEPA filters used to control 3+3

microbial load.
Microbial load T UV light €& HEPA filters-@3 F-2ael St $21

(b) Briefly describe chemical disinfection with suitable example. 6
Chemical disinfection-93 $7& Srizge Wegale ge 397 341

(c) Write down the impact of air-borne bacteria on human health. 6
1 FICE ARIRS ARG N @)

(d) Write down the impact of air-borne viruses on human health. 6

TR FICY AR SiAeR gk @74
(e) Write down the microbiological and chemical properties of potable water. 3+3
Potable water-99 microbiological @3 AT (AMIZ) SAICAG T4

3. Answer any two of the following: 12x2 =24
fefeiie @ i 76 @eis Te (1
(a) Write an account on presumptive, confirmed and completed tests for fecal 4+4+4
coliforms.

Fecal coliforms tests-a% @« presumptive, confirmed ¥} completed tests TN
GRl

(b) Write down the principle of following measures used for microbial control: 4+4+4
Microbial control-93 &=y =T point- e e SCAG F41
(i) High temperature / T% Si#=iq
(ii) Filtration / ReeTCE=s
(iii) Desiccation / (SR

(c) Write down the significance of air-borne bacteria on food industries, pharma 4+4+4
industries and on human health.

AAIfze FIFHREE AoRCE, eTd MeE @R TR Ty SR BrEd 791

(d) What are air samples? Write in detail, how does air bacteria are enumerated using 2+10
culture-based technique.

YA T FIHE A 9 Culture-based A&fors FOI@ AFEHA o6l FAI ©f I
41
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