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The principal microorganism for yogurt is

22 / 26 correct responses

Examination of the presence or absence of specific organisms refers to

20 / 26 correct responses

A psychrophilic halophile would be a microbe that prefers

19 / 26 correct responses

0 5 10 15 20 25

✓ Lactobacillus bulgaricus

Leuconostoc citrovorum

Leconostoc acidophilus

Streptococcus lactis

22 (84.6%)22 (84.6%)22 (84.6%)

2 (7.7%)2 (7.7%)2 (7.7%)

1 (3.8%)1 (3.8%)1 (3.8%)

1 (3.8%)1 (3.8%)1 (3.8%)

0 5 10 15 20

incubation of a food suspension
in an enrichment medium

followed by inoculation on to a…
✓ incubation of a food

suspension in an enrichment
medium followed by inoculation…

incubation of a food suspension
in an enrichment medium

none of the above

1 (3.8%)1 (3.8%)1 (3.8%)

20 (76.9%)20 (76.9%)20 (76.9%)

2 (7.7%)2 (7.7%)2 (7.7%)

3 (11.5%)3 (11.5%)3 (11.5%)

0 5 10 15 20

✓ cold temperatures & increased
amounts of salt

cold temperatures & absence of
oxygen

warm temperatures & increased
amount of pressure

warm temperatures & increased
amounts of acid

19 (73.1%)19 (73.1%)19 (73.1%)

6 (23.1%)6 (23.1%)6 (23.1%)

0 (0%)0 (0%)0 (0%)

1 (3.8%)1 (3.8%)1 (3.8%)
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Lipopolysaccharide in cell walls is a characteristic of

20 / 26 correct responses

Spoilage in food because of microbial activity can be prevented or delayed by

19 / 26 correct responses

Which microorganisms among the following perform photosynthesize utilizing light?

25 / 26 correct responses

0 5 10 15 20

Gram-positive bacteria

✓ Gram-negative bacteria

Fungi

Algae

3 (11.5%)3 (11.5%)3 (11.5%)

20 (76.9%)20 (76.9%)20 (76.9%)

2 (7.7%)2 (7.7%)2 (7.7%)

1 (3.8%)1 (3.8%)1 (3.8%)

0 5 10 15 20

Prohibiting the entry of micro-
organisms in food

Physical removal of micro-
organisms

Hindering the activity of micro-
organisms

✓ All of above

5 (19.2%)5 (19.2%)5 (19.2%)

1 (3.8%)1 (3.8%)1 (3.8%)

1 (3.8%)1 (3.8%)1 (3.8%)

19 (73.1%)19 (73.1%)19 (73.1%)

0 5 10 15 20 25

✓ Cyanobacteria

Fungi

Viruses

All of the above

25 (96.2%)25 (96.2%)25 (96.2%)

1 (3.8%)1 (3.8%)1 (3.8%)

0 (0%)0 (0%)0 (0%)

0 (0%)0 (0%)0 (0%)
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Growth of microbes in a solid media is identified by the formation of

24 / 26 correct responses

Which among the following are produced by microorganisms?

25 / 26 correct responses

Name any two single cell proteins.

26 responses

0 5 10 15 20 25

pellicle at the top of media

✓ colonies

sediment at the bottom

turbidity

1 (3.8%)1 (3.8%)1 (3.8%)

24 (92.3%)24 (92.3%)24 (92.3%)

1 (3.8%)1 (3.8%)1 (3.8%)

0 (0%)0 (0%)0 (0%)

0 5 10 15 20 25

Fermented dairy products

breads

alcoholic beverages

✓ All of the above

1 (3.8%)1 (3.8%)1 (3.8%)

0 (0%)0 (0%)0 (0%)

0 (0%)0 (0%)0 (0%)

25 (96.2%)25 (96.2%)25 (96.2%)

-
Chlorella and S…

Leucine tyrosine
Mycoprotein an…

Proteins from y…
Spirulina, mush…

Yeast and Cya…
Yeast fungi

Yeast, fungi, al…
Yeast,fungi

spirullina, mush…
yeast and fungi

ye…
0

1

2

1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)

2 (7.7%)2 (7.7%)2 (7.7%)

1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%1 (3.8%1 (3.8%
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List any two food preservatives.

26 responses

Benzoates and…
Bz. And nitrites

Nitrites and sulf…
Oil and vinegar

Oil,vinegar
Salt and oil

Salt, Vinegar, P…
Salt, oil

Salt, sugar, vin…
Sugar salt

oil, sugar, salt,…
salt, sugar, oil

vin…
0

1

2

1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)

2 (7.7%)2 (7.7%)2 (7.7%)

1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%)1 (3.8%1 (3.8%1 (3.8%
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