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Answer guestion 1 and two other questions.

Q1. (a) Write a short note on the following:

Q) VRBA agar (2 marks)
(i) EMB agar (2 marks)
(iti)  Baird Parker agar (2 marks)

(b) Outline and describe the steps involved in isolation of Salmonella from Eggs.

(14 marks)
Q2. Discuss in detail food spoilage in relation to the following;
a. Meat and high protein foods (5 marks)
b. Dairy foods (5 marks)
c. Beverages (5 marks)
d. Fatty foods (5 marks)

Q3. Listeria is among the top five pathogens contributing to domestically acquired foodborne
illness resulting in death (Centre for Disease Control). Discuss under the following headings:

Pathogenic species (2 marks)

Risk groups (2 marks)
Characteristics (2 marks)
Metabolism (2 marks)
Growth and survival (4 marks)
Biofilm (3 marks)

Pathophysiology (5 marks)

Q4. Write an essay on contamination control. (20 marks)
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