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1. Read all 1nstruct10ns carefully before answermg the questlons

2 Tth paper: consxsts of two parts as Part A (3 essay type questions) and Part B (@3 essay type
questlons) in (2) pages.

3. Answer ONLY 02(two) questlons from each Part (A and B). Altogether you have to
answer 4) questlons

4 Answer fer Part A and B questions separately and then attach togcther Answer for each ) o
questlon should commence from a new page

5 Each quest1on cames 1()0 marks P ‘ ST

6. Use:a blue or black pen not a:pencil. Use the given book to write down answers for (4) essay
questions. _ ’

7. Draw fully labelled diagrams Where necessary.

8. Clearly state your index number in your answer script.

9. Involvement in any activity that is considered as an exam offense will lead to punishment.
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PART A

Answer ONLY 02(two) questions from Part A.

Answer for Part A and B questions separately and then attach together. Answer for each
question should commence from a new page.

01.
(1) Name three(3) different types.of mushrooms commercially cultivated in Sri Lanka, gwmcy
their generic and common names.

(ii) Draw a fully labelled diagram of a fungal fruiting body (mushroom). -

~(iii)Describe in detail the steps involved in Oyster mushroom cultivation.

(1) Brleﬂy descrlbe how the extrmsm factor temperature affects the growth of mlcroorgamsms and
T mclude the clasmﬁcahon of mlcroorganlsms accordmg to the range of growth temperature

(i) lee scientific reasons for the’ followmgs > e Ve
(a) Somietimes microbial growth is observed 1r1 Jam although the sugar concentratlon in 1t
- 1s meant to prevents m1crob1a1 growth B : : : : '

"'f'(':l'))f‘Chees'e kept"in the’fridge devel_op_areasj“wh hareblue m colour n

. Write short notes on the followings,

i(l) Archaea bacterla ;
(k). Generatlon time Sy
._1)Major sources and functlons ofC H O and N in ba‘ G er1al cells




00082

PART B

Answer ONLY 02(two) questions from Part B.

Answer for Part A and B questions separately and then attach together. Answer for each
question should commence from a new page.

04. “Spoilage causing loss of sensory qualities in food .” with reference to this, give suitable
examples and discuss this statement.

05. (i) Indicate the reactions that cause the sour taste in milk.

(ii) Briefly explain how to prevent spoilage of food due to the action of microorganisms by
: citing suitable examples.

(iil) Sensory qualities resultmg from sp011age of cormmonly consumed food
R Br1eﬂy describe sensory quahtles resultmg from spoilage of dairy products

06 (i) ‘Food "bOrne’di’se'ases from .microofgan'isms are broadly classified as food infection and _
~food intoxication. Briefly 'ex.p'lain how food borne intoxication occurs with some examples.

(ii) Brleﬂy explam wnh suitable examples how food sp011age takes place by freezmg and-
refrigeration. ' - et .
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