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2.(A) Clostridium botulinum, (B) Trichinella spiralis, (C) Propionibacterium shermanii,
(D) Aspergillus oryzae, (E)Y Mycobacterium tuberculosis, (F) Desulfotomaculum nigrificans,
(G) Leuconostoc mesenteroides, (H) Clostridium sporogenes, (D Aspergillus parasiticus,

() Salmonella typhimurium, (K) Listeria monocytogenes, (L) Streprococcus thermophilus,
(M) Lactococcus lactis subsp. lactis, (N) Saccharomyces cerevisiae, (O) Penicillium roqueforti,
(P) Escherichia coli, (Q) Yersinia enterocolitica, (R) Acetobacter aceti,
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9. Describe the hurdle technology (4%) and list the combin

ed factors which can be effectively used to control
the growth of Clastridium borulinum in sausage (6%).

10. EE#3R.88(12%): (1)Pasteurization vs Radurization,

(2) Commercial sterilization vs. Radappertization (3)
Control points vs Critical control points.
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