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1. List three mold species and indicate their specific uses in food bioprocessing. (10%)
2. List two important foods in which yeasts are used as food quality indicator. (10%)

3. Discuss the minimal water activity (Aw) required for growth of bacteria, yeasts and
molds. (13%)

4. Describe the pathogenic characteristics and symptoms of Escherichia coli O157:H7.
(10%) ’

5. How are foods contaminated with hepatitis A virus, and what control methods should
be used to reduce the incidence? (10%)

6. Give two most important common methods used in biotechnology to identify
foodborne pathogens. (13%)

7. Define the terms: bacteriostatic, bactericidal, and fungicidal.(10%)
8. Discuss the antimicrobial mechanism of organic acids used in food systems.( 10%)

9. List four intrinsic and three extrinsic factors necessary for growth of microorganisms
in a food. (14%) ‘
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