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Answer guestion 1 and two other questions.

Q1. Write short notes on each of the following:

Q) EMB agar (5 marks)
(i)  XLD agar (5 marks)
(i) Viable cell count (5 marks)
(iv)  Colony forming units (Spread plate; give example) (5 marks)

Q2.  Write short notes on each of the following:

(i) The use of bacteriocins in food (5 marks)
(it) Symbiotic growth (5 marks)
(iii) Synergistic growth (5 marks)
(iv) Diauxic growth (5 marks)

Q3. Write short notes on each of the following:

(1) Hemolytic uremic syndrome (HUS) (5 marks)
(if) T. gondii asexual cycle (5 marks)
(iii) Pathogenicity island (5 marks)
(iv) Food intoxication (5 marks)

Q4. Campylobacter is among the top five pathogens contributing to domestically acquired
foodborne illness resulting in death (Centre for Disease Control).

Discuss under the following headings: (include headings in your answer)

(i) Metabolism (3 marks)
(if) Growth and Survival (3 marks)
(iii) Pathophysiology (8 marks)
(iv) One disease complication resulting from Campylobacteriosis (6 marks)
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