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1. 3AATIE “prebiotics” LA B HEB N ILIEZHE (T%)

2. WA AWHERPMEMRAERBEERTHFEZHE (6%)
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4. 49t fecal coliform B Escherichia coli W5 % HATIF L3R5 2 KB 38 B 47 7 (12%)
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List one species each from LactococcusgLeuconestoe, Pediococcus, Bifidobacterium, and

Propionibac(erium, and its end products from.the fermentation of glucose. (10%)

8. Describe the process for sauerkraut manufacture and the sequential growth of lactic acid
bacteria during the natural fermentation of sauerkraut. (10%)

9. Describe the process for red grape wine manufacture and the growth of microbes during
red wine fermentation. (10%)

10. What is lactose intolerance? Explain the possible mechanisms by which consumption of
some fermented dairy products or probiotics can help overcome this problem. (10%)

11. Describe the principle of using a combination of intrinsic and extrinsic factors, or hurdle

concept, in the preservation of foods. (10%)
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