
  

 

 

 

 

 

 

 

 

PART A — (10  1 = 10 marks) 

Answer ALL the questions. 

1. Â¥›÷¯õ 

 Vibrio 

2. \õÀ ÷©õöÚÀ»õ 

 Salmonella 

3. Â»[S øÁμìPÒ 

 Animal viruses 

4. C¸ \© ¤›Ä 

 Binary Fission 

5. ÁiPmkuÀ 

 Filtration 

6. »õªÚõº PõØ÷Óõmh ©õÛ 

 Laminar air flow 
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7. øμ÷\õ¤¯® 

 Rhizobium 

8. £õ»õøhUPmi 

 Cheese 

9. ö£Û]¼¯® 

 Penicillium 

10. Dìm 

 Yeast 

PART B — (5  4 = 20 marks) 

Answer ALL the questions. 

11. ~sq°›¯¼ß Áμ»õÖ £ØÔ ÂÁ›. 

 Write notes on history of microbiology. 

12. £õUj›¯õ ö\À¼ß ~s Aø©¨ø£ ÂÍUSP. 

 Explain the ultrastructure of bacterial cell. 

13. UV •øÓ ‰»® ~sq°› Pmk¨£kzuÀ £ØÔ ÂÁ›. 

 Describe the control of microbes in air by UV. 

14. ö|õvzuÀ EnÄPÒ £ØÔ öuõS¨¦ GÊxP. 

 Give an account on fermented foods. 

15. »õUiU Aª»® E¸ÁõuÀ £i{ø»PøÍ Á›ø\¨£kzxP. 

 Enumerate two steps in Lactic acid production. 
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PART C — (5  8 = 40 marks) 

Answer any FIVE questions. 

16. ~sq°›¯¼ß £¯ßPøÍ ÂÍUSP. 

 Explain the applications of microbiology. 

17. £õUj›¯õÂß ö\À £S¨¦ ©ØÖ® CÚ¨ö£¸UP® £ØÔ 
GÊxP. 

 Describe the cell division and reproduction in bacteria. 

18. EnÄ ~sq°›¯À £ØÔ öuõS¨¦ GÊxP. 

 Write an account on food microbiology. 

19. £õÀ ö£õ¸mPÒ £ØÔ ÂÁ›. 

 Write notes on dairy products. 

20. ÂÛPº E¸ÁõUSuÀ £ØÔ öuõS¨¦ GÊxP. 

 Give an account on vinegar production. 

21. ~sq°›PÎß ÁøP¨£õk £ØÔ ÂÍUSP. 

 Explain the classification of microbiology. 

22. }º ~sq°›¯À £ØÔ Â›ÁõP GÊxP. 

 Describe the microbiology of water in detail. 

23. BÀPíõÀ ö|õvzu¼ß £À÷ÁÖ {ø»PøÍ 
Á›ø\¨£kzxP. 

 Enumerate the steps in Alcohol fermentation. 
———————–– 


