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. Briefly point out the common characteristics used to group bacterial genera or

species in the following groups and give one example of genus for each: (1) lactic
acid bacteria, (2) coliforms, (3} acetic acid bacteria, (4) bifidus, and (5) butyric acid
bacteria. (20%})

. Define {1) microbiological standards, (2) microbiological specifications, and (3)

microbiological guidetines. Explain how they can help to keep microbial load in a food
at an acceptable level. (10%)

. List five characteristics one should consider in selecting a suitable chemical

preservative for a specific food. What is a GRAS-listed preservative? (10%)

. List the factors that can reduce or increase the antimicrobial effectiveness of

irradiation in food. (10%)
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