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Ql

a. Identify and interpret any three ground breaking discoveries in thegreallof "
food spoilage. |

b. Give example and importance of two microorganisms involved in food born
disease |

¢. The milking utensils should be free from dents, cracks and crevices. Justify

d. Why should animals not be fed.with dusty feed?

e¢. What is the mode of action of quaternéry ammonium compounds as

disinfectants? Give two Examples

5

Q2

Explain the natural sources of microbial contamination in foods of plant and

b

animal origin.

Design a basic hygiene protocol for food handlers/milkers to minimize

=3

mi¢robial contamination,

Q3

Write a detailed note on éﬁy-tﬁree of the following.
a.Cleaning disinfééiing of animal udder before milking
b.Procedure for Cleaning and sterilisation of milking equipments
¢.Animal an:d.‘l.V[ilking management for hygienic milk production
d.Importance and significance of Aspergillus spp and Yeasts in food and food

environments, include names of important species and their applications
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