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Section A
Answer any I {2 marks eachl

L. What are thermophiles? Give examples.

2. Native microbialflora of fish

3. Explain the importance of Aspergillus flovus.
4. Explain Acid fast staining.

5. What are probiotics?

6. Define available chlorine

7. TMA

8. Peroxide value

9. BtS

10. Botulism

1,L. Define GMPs with examples

12. Critical Limit

(2x8=15)

Section B

Answer any 7 (5 marks each)

13. Salmonella in seafoods. Comment on it.

L4. Elaborate on food intoxications.

L5. Explain differences between gram positive and gram negative bacteria.

16. Elaborate on HACCP in sea food industry

L7. Explain the quality of water and ice for seafood processing

18. Heavy metals in seafood

19. Write on physical hazards in fish

2A. Explain different types of hazards in seafoods with examples

21. Elaborate on the international standards for fish and fish products

22. Explain the importance of personnel hygiene is seafood industry.

(5x7=35)



Section C

Answer any 2 (12 marks each)

23. Give an account of selective media used for the isolation of Salmonella.

24. Quality issues of fish and fishery products

25. Write on different methods available on quality evaluation of fish

26. Explain SSOP and its advantages.

ll2x2 = 241


