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UNIVERSITY OF NORTH BENGAL

B.Sc. Programme 6th Semester Examination, 2022

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
1. Answer any four questions from the following: 3x4=12
fafeiie - b1 et Ted mies
(a) Write down the name of intrinsic factors that affect the growth and survival of 3

microbes in foods.

PR Sreredle Ragefe] AR W SgRrFas GiRe Iia ag (@ A REe s

el S 41

(b) Write down the name of microorganisms that are responsible for the spoilage of 3
milk and fruits.
PR SIEFP QI 74 @R FeT B G WA Ol Suizge WS |

(c) How does salt prevent food spoilage? 3
w99l TFeIe A TR U 9

(d) What foods are commonly contaminated with Staphylococcus aureus? 3
I AMERrfeT MRS Staphylococcus aureus R oo 23 9

(e) What are examples of fermented meats? 3
FICCoH efFns Tge Rieq w@es MRER Trizad wie|

(f) What are the two groups of fermented fish products? 3

ufs fof @ FIGeo= alfeam (ot Tted Tniad wie)

2. Answer any four questions from the following: 6x4 =24
fafeiie - b1l et Ted mies
(a) What are some examples of probiotic foods? How do probiotics benefit the 3+3
human body?

@RI e Trizgel wie | f[Feied @RIEF Qmy M7 S ToiFo T 9
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(b) What infection does Listeria monocytogenes cause? What is the process of 3+3
canning?

Listeria monocytogenes & €71 @15 g0 7 ‘IR’ 2wl SACeTm= 311

(c) What does aseptic packaging do? Give an example of aseptic packaging. 4+2
oI AT FRTFER T SOETES AR F & 9 SHETES Aisier’-ag
Triegel e |

(d) What are the different types of microorganisms involved in processing of 3+3

fermented meat and fish?

PR SRrHIT FRIH TGOS A @R AR (094 &) Wil SIwd Swizdel s |

(e) Which microorganisms are used as starter culture in yoghurt and cheese? 3+3
@I RFT TN w2 GR BIer (9 FHi51a P’ BT 39219 F41 = 9
(f) What are the safety practices that are followed during fermentation of meat? 3+3

What is the importance of increasing acidity of the fermenting meat?

@I, AR TOFONES 2o ARA TGO FAF T &2 Fa =W 9 WA
FICICET* FAE T Sl I T ARGl F 9

3. Answer any two questions from the following: 12x2 =24

fasfeiie - 716 elvas e wiss
(a) Write short notes on: 6+6

(i) Tampeh
(i1) Bacillus cereus mediated food infections.
e BIl (=74
(i) G
(i) Bacillus cereus @ Raifoe Aitn Kafam

(b) What are the important parameters that regulate the processing of cheese and 6+6
yoghurt?

bier @3 TG todia s R ewgs) | Mefmeef s 741

(c) What are the importance of temperature and irradiation on food preservation? 8+4
What are the extrinsic factors that regulate the growth of microbes in food?
QML I OPNEgl @) RiSRem ok SiEsal $1 AwnE G[igw 3w
TifFe IR FReNE SCEwA T4

(d) Explain the spoilage of different types of meat products. What are the different 6+6
techniques of preservation of meat from spoilage?
fafen 4 ARET Ao FRFE AmOSE S T @ rmoslE MEE A5 %
AR & AT T, G S F9)
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PARER-4
1. Answer any four questions from the following: 3x4=12
fafeiie - b1 et Ted mies
(a) Name two air-borne disease and their causative agent. 1%44%
w5 IRAMRS @9l @R ST T WIS SRR AT @2
(b) How does desiccation inactivate bioaerosols? 3
(SR [FOR AAETAE WET FE 9
(c) How do you calculate PFU of a viral sample? 3
OiZAE TR 91,9, 28, FoI ol T4 9
(d) Do you consider E. coli as indicator organism? Justify. 3
5 I 5 o R 81 7 3% wie |
(e) How do you identify Staphylococcus aureus in its selective media? 3
HREIZENFRI Sl -(F el P MiGnce *Hre w4 ¢
(f) State the role of high temperature in controlling a bacterial contamination. 3
IFCERAR 739 @Iy T ©loiats pfl (¢
2. Answer any four questions from the following: 6x4 =24
fafeiie - b1afb et Ted mes
(a) State the significance of air-borne microbes in pharma industries. 6
RS GRIE eFy Mee & S ©f SiEsa 741
(b) Write a note on how HEPA filter inactivate bioaerosols. 6
ke DIl 198 (@71 Rebia @il aREifee Giaide fierzeeeel |
(c) Add a note on trickling filter. 6
Bipl (5743 Trickling filter.
(d) How anaerobic digestion helps in treating polluted water? 6
SRIETNe @R AR oI el Al 1 27 9
(¢) Add a note on COLIPAD TEST. 6
il (=193 COLIPAD TEST.
(f) State the significance of air-borne microbes in food industries. 6
< elferael Rics Rl Saidga wieeR SicTvel 591
3. Answer any two questions from the following: 12x2 =24
fafeiie @-cwim 715 aleea Tes nies
(a) How do you detect the water-borne pathogens? Mention advantage and 6+6

disadvantage of each process.

GeifRe G f[Feica =ivie 9 23 ¢ afelb efee JRe e SrjRel Sicetval w1
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(b) How do you detect faecal coliform in a water sample? State the significance of 8+4
F:S>4.

eI et @i T W& e F9E 9 F:S > 4 339 Oleo Sigeiva 41

(c) Write short notes on: 6+6
(1) Impact of air-borne bacteria on human health
(i) Tyndallization.
it =748

(i) W Ty IAMRS GRIE Ol
(i) foTeETErE™= |

(d) What are the methods involved in the tertiary treatment of portable water? 6+6
Mention advantage and disadvantage of each process.

AT T “ifiem 7 SRR sl & 2 v efem JRkal R epRal SIicEeal
41
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