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2. Describe the principle of using a combination of intrinsic and extrinsic
factors in the prevention of Clostridium botulinum growth in sausage. (10%)

3. List and discuss the significance of: (1) psychrotropic bacteria in raw milk, (2)
high thermoduric bacteria in raw milk to be used for pasteurized grade A
milk, and (3) >10 coliforms per milliliter in pasteurized grade A milk. (15%)

4. Describe the sequential growth of microorganisms during the natural
fermentation of sanerkraut and grape wine. (15%)
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