FOURTI
FOOD & DAI

: Tl S A N ST WS ¢ EEgRR
answer from the following:

__of contamination of food
b. Primary Sourc

d. None of the above

'h acid foods

Medium acid foods

ture content for grow th of microbes is almost

b. >1

\” :?\\‘_“Lel'n‘l_; of the abovi
aused by

b.

a :"ft‘{!l*llulmuv:-.'

Plant

h ,‘_.'v\'.\ il

Sulfide spoilag

nk';.‘_a;_rif{v)‘ \“;yﬁi?‘ail teurization is

b. 62.8°C for 2 min

. o] .
for 5U minut







d ;)’.( \:(\\rfrll " 'i \ (

and extrinsic factors that af

e —"(jjj(o'fffuj F ’),_qaﬂ hn]u,m(qﬂrs' J' :?y'_t.‘:;MfH"!i»;-u;:;';ﬁx“-

}':j-_{}g__';&‘.‘{(g_(;ﬂ[(:»nq{é}(;H'L;ana(:,\.u’. method of food

_.,'_,\ /€ MIC l.!f,o,*ﬁ'.(“‘ i"‘if,\"

a?keib;ﬂii sm




