Lesson 2. 

    Applications of Microbiology- Food, Industrial and Environment.
2. Multiple choice questions (Mark √ the correct options among the following choices.)

Q.1.Intrinsic factors for the microbial growth includes.
 i. pH
ii. Water activity
iii. Oxidation-Reduction potential
iv. All of the above .

Q.2. Extrinsic factors for the microbial growth includes

i. Temperature of food

ii. Biological structure of food.

iii. Antimicrobial constituents

iv. All of the above.

Q.3. Ingestion of microbes followed by growth,invasion and release of toxins called as-

i. Food borne infection

ii. Food intoxication

iii. Toxiinfection

iv. All of the above

Q.4.The changes that result in alteration of texture of texure,appearance and organoleptic qualities are called as-

i.Food poisoining

ii.Food infection

iii.Food Preservation.

iv. Food spoilage

Q.5. Rancidity is a term used for

i.Protein oxidation

ii.Fat oxidation

iii. Carbohydrates oxidation

iv. Ammonification.

Q.6. Fermentation is a term used for 

i. Fat oxidation

ii. Carbohydrates oxidation

iii. Ammonification
iv. Protein degradation.
Q.7. The Process of setting curd by some retained material from the previous lot is called.

i. Hardening of curd

ii. Blackslop

iii. Fermentation
iv. Putrefaction.

Q.8.The process of treating and handling of food to stop spoilage is.

i. Food preservation

ii. Food spoilage 

iii. Food poisoining 
iv. None.

Q.9.Community of organism living in soil is known as
i. Edaphone

ii. Lithophone 

iii. Aerophone 
iv.Biophone.

Q.10.Nutrient rich pond is known as-

i. Oligotrophs

ii. Eutrophs

iii. Agrotrophs 
iv.Micrphone.

	S.N
	Answer

	1
	d-all of the above

	2
	a- Temperature of food

	3
	a-Food borne infection

	4
	b-Food spoilage

	5
	c-fat degradation

	6
	a-digestion of cabohydrates

	7
	a-Food preservation

	8
	b-blackslop

	9
	a-Edaphone

	10
	b-Eutrophs


