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1.

As a student of food microbiology, you mainly deal with microorganisms that

have positive and negative effects in food systems. To effectively manage them

the microbiologist must understand their behaviour and characteristics in the food

system. Write an essay detailing:

a) the characteristics of microorganisms that make a major cause of food
spoilage [6 Marks]

b) Suitable method for counting the viable Escherichia coli bacteria in a
food sample. Give your answer in the form of a flow chart of
instructions suitable for a competent microbiological technician to
follow [6 Marks]

c) Microbes you would expect to find in the following foods? Give
reasons for your predictions.

i) Fresh meat
i) freshly cooked rice
iii)  milk [2x3 Marks]

d) With reference to the ecology and characteristics of Clostridium
perfringens, explain a typical sequence of events that may lead to
cases of food poisoning by S. aureus [6 Marks]

e) With relevant examples give the applications of fermentations in the
food industry [6 Marks]

Discuss the role of microbial biofilms in food systems [15 Marks]

systems

. With specific examples, explain in detail the microbial interactions in food

[15 Marks]

Discuss Hurdle Technology as used in Food Safety [15 Marks]
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