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1. Write a note on how food industries are important with respect to nutritive value?
2. Explain in detail with suitable example, how microbial contamination effects food industry?

3. Write a note on common vegetable spoilages by microbes with atleast three examples and
their Preservation?

4. Give an account of importance of low temperature in food preservation?
5. Give an account of bread as a fermented food?
6. Write about food industries’ quality criteria and control measures?

7. Explore the possibilities of plant gene expression among microorganisms and food
industries?

8. Comment on
(a) Patulin
(b) Aflatoxin

of an industrial area.



