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ENGLISH VERSION

Instructions : (1) Answer any five out of ten questions.

10

(2) All questions carry equal marks.

Describe history of medical microbiology and write a note on

vaccines.

Describe various methods of food preservation.

Describe role of microorganisms in balancing environment.

Define sterilization and explain sterilization by filteration and
radiation.

Explain sterilization by heat.

Describe properties of ideal antimicrobial agent and explain
sterilization by any one chemical.

Describe cultivation media used in laboratory for bacteria,

fungi and virus.

Describe streakplate and porn plate methods for isolation of
bacteria.

Describe factors affecting growth of microorganisms in food.

Write a note on microbial spoilage of fruits and vegetables.
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