
Date 31/12/2019    
Time allowed: 2hrs 
Number of pages:11 
Full marks:  25 

 

 Kafrelsheikh University 
Faculty of veterinary medicine 
Department of food control 
Subject :Milk,eggs &their products 
hygiene and fats&oils 1

st 
semseter 

Code: 4
th

 year student 

 ـــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــــ

Prof. Dr. Azza M.M. Deeb                       (Model B) Page 1 

 

Please answer the following:- (Model B) 

(ILOs: a4, a5, a6, a7, a8 a9, b1 to b4) 

II- Second question Choose the correct answer:- MCQ (20 marks) 

1- One of the direct sources of contamination is: 

    A-Water                              B- Dust                          C- Dairymen                 D- Utensils 

2- Lactics cause: 

    A- Rancidity                  B- Souring            C- Bitterness             D- Undesirable colour  

3- One of the implicit factors affecting microbial growth is: 

    A- Synergism                   B- Packing                   C- Irradiation                  D- Slicing 

4- During the (Lag) phase of microbial growth, the organism:  

    A- Increase in cell numbers (growth rate)                B-Adjusts to the new environment 

    C- Decline in the number                    

    D- Microbial death is equal to microbial growth 

5-The limiting value of water activity for the growth of any micro-organism is 

about: 

    A- 0.60                              B- 0.8                           C- 0.9                          D- 0.95 

6- Foods with low pH values (below 4.5) usually are more susceptible to spoilage by: 

   A-Yeast and moulds               B-Bacteria                C- Ricketsia                 D-Viruses 

7- Nisin is a natural antimicrobial constituent present in milk against: 

   A- G –ve bacteria              B- G +ve bacteria              C- Ricketsia              D- Viruses 

8- Ozone (O3) is a type of gaseous atmosphere effective against: 

   A- Spoilage micro-organisms especially in fat content food 

   B- Surface spoilage especially in non-fat content food 

   C- Osmophilic organisms                                               

   D-Xerophilic organisms 

9- Thermodurics are those organisms which: 

   A- Survive and grow at pasteurization temperature  

   B- Survive but not grow at pasteurization temperature  

   C- Survive and grow at low temperature  

   D- Survive and but not grow at room temperature  
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10-A medium with high Redox potentian (Eh) is: 

   A-Anaerobic                      B-Aerobic                      C-Acidic                        D- Alkaline 

11-Halophilic organisms are able to grow in the presence of: 

   A- High concentrations of salt.                              B- High concentrations of sugars  

   C- Able to grow on dry food.                                D- High pH 

12-High coliform count in pasteurized milk indicates: 

   A-Efficient pasteurization                                       B- Personal hygiene 

   C- Poor factory sanitation                                       D- Unefficient pasteurization 

13-S. aurous is the classical indicator of: 

     A-Possible presence of enteric pathogens in food and water        

     B- Personal hygiene 

     C- Faecal contamination                                                         

     D- Poor factory sanitation 

14- All the followings are human diseases except: 

    A- Typhoid fever         B- Listeriosis         C- Bacillary dysentery         D- Hepatitis E 

15-Dealing with the reactors of TB, Ostertag’s method is applied in countries which 

have infection: 

   A- Less than 10%        B- Less than 50%       C- More than 50%      D- More than 10%  

16-B. melitenesis cause brucellosis in: 

   A- Sheep, goat and man          B- Cattle         C- Swine               D- Sheep and goat only 

17-The majority of laboratory-confirmed cases of brucellosis, diagnosis are based 

on: 

   A-Serological tests rather than cultural methods 

   B- Cultural tests rather than serological methods 

   C- Morphoogical method                                                           D-Animal inoculation 

18-All the followings are specific media for Mycobacterium bovis except: 

  A-Potato glycerin agar         B-Dorset egg        C-Petragnani        D-Lowenstein – jensen  

19-ABR test is used for the detection of the presence of: 

  A- Brucella antigen in milk                                                   B- Brucella antigen in blood  

  C- Brucella antibody in milk                                               D- Brucella antibody in blood  


