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What are the general characteristics of “Micro organism™? Explain,

OR
What is “Bacteria™? Explain the life cycle of bacteria.

What are the various sources of contamination of food? Explain the spoilage in miik, meat and
fruit and vegetables product.

OR

What are the basic principles of “Food preservation™? Explain the high temperature and low
temperature preservation method. '

What are the different types of “Food adulterant”? Discuss in brief.
OR
What do you mean by “Food standard”? Explain the procedure of “Quality control of food™.

What is “TQM” and “Risk assessment”? Explain with belp of suitable examples.
OR
What is “HACCP”? Explain the concept and principles of “HACCP™.
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