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EHMA407 FOOD MICROBIOLOGY MAIN EXAM 2017

QUESTION 1

a. Discuss how the following parameters influence the growth of microorganisms in food:
i.  Water activity. [5]
ii.  Redox potential. [5 marks]
b. Briefly explain why some microorganisms have a positive Gram reaction while others are
negative. [10]

c. Give 2 examples of typically Gram positive and 3 typically Gram negative microorganisms.
[5]
[Total: 25 marks]
QUESTION 2

a. Define an indicator microorganism. [2 marks]

b. State the criteria used to categorise a microorganism as an indicator microorganism. 8

marks]

What is the significance of the presence of faecal coliforms in food? [S marks]
d. Briefly discuss the type of food poisoning caused by E. coli 0157:H7, highlighting the

infective dose, incubation period, symptoms, and duration of illness. [10 marks]

[Total: 25 marks]
QUESTION 3
Explain the meaning and significance of the following terms in food safety:

Danger zone temperature. [8 marks]

a
b. Psychrotrophs. [5 marks]

e

Mesophiles. [5 marks]

L

Modified Atmosphere Packaging. [7 marks]

[Total: 25 marks}
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EHM407 FOOD MICROBIOLOGY MAIN EXAM 2017

QUESTION 4

a. Discuss the following sampling plans for microbiological testing of pasteurized liquid,

frozen, and dried egg products with respect to:

i.  The types of sampling plan and the stated limits. [5 marks]

il.  The risks associated with the microorganisms involved. [5 marks]

Limit per gram
Test Plan class n m M
AMC 3 5 5x10° 10°
Salmonella 2 15 0 0 -
sp.

Source: ICMSF, Microorganisms in food - 2

b. Define and distinguish Consumer’s risk and Producer’s risk in microbiological sampling. [10

marks]

¢. How does the presence of villi and flagella on pathogenic microorganisms such as

Salmonelia sp. influence the virulence of the pathogen? [5]

[Total: 25 marks]

QUESTION 5

a. Compare and contrast the following methods used in the microbial testing of food and food-

contact surfaces:

i.  Plate count (PC) and Most Probable Number (MPN) methods. [10 marks]
ii.  Pour plating and spread plating. {4 marks]
ili.  Dye reduction and selective enrichment. [6 marks]

b. Why is it important to determine the microbial quality of food contact surfaces? [5)

[Total: 25 marks]
END OF QUESTION PAPER
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