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Define redox potential and discuss how it influences microbial growth in a food. How can

microorganisms be grouped on the basis of their growth capabilities at different redox
potentials and oxygen availabilities? (10%)

List and briefly explain the five major pathways microorganisms use to metabolize
monosaccharides found in foods. (10%)

(1) Name three bacterial species that are now used as probiotic bacteria. (6%) (2) Name
two species of molds and list their uses in food fermentation. (4%)

(1) List the important characteristics of beneficial bacteria present in the gastrointestinal
(GI) tract. (2) List and briefly explain the factors that could adversely affect the presence of
beneficial bacterta in the human GI tract. (10%)

(1) % ##%: n, c, m, M. (4%) ()3 F 7 & B ¥ & & X microbiological criteria 2. & %

(6%) : Coliforms n=5,¢=1,m=10,M=100; Salmonellan=15,¢=0,m=0.






