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Answer question 1 and two other questions. 
 

 

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

 

 (i)  McFarland Standard           (3 marks) 

 (ii) Baird Parker agar           (3 marks) 

(iii) Multi-test system for rapid identification of bacteria       (4 marks)

  

             

 

(b) Outline and describe the steps involved in the bacteriological examination of water.   

 (10 marks)     

 

 

Q2.    Write short notes on the following (give an example of each): 

 

 (i)   Diauxic growth            (4 marks) 

 (ii)  Synergistic growth           (4 marks) 

 (iii) Food intoxication            (4 marks) 

 (iv) Pathogenicity island           (4 marks) 

 (v)  Defined starter cultures           (4 marks) 

`  

            

 

Q3.   Protozoan organisms are important food pathogens.  Discuss this in relation to one protozoan 

         organism you have studied.  Use the following headings in your answer.  

  

(i)   Disease transmission            (3 marks) 

(ii)  Pathogenesis          (14 marks) 

(iii) Clinical presentations           (3 marks) 

            

 

Q4.  Staphylococcus is one of the top five pathogens contributing to domestically acquired foodborne  

        Illness (Centre for Disease Control).  Discuss.       

 (20 marks) 

 

 

 

 

 

 


