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Part B

a. What is the difference between intrinsic and extrinsic factors in food? Name one intrinsic
factor and one extrinsic factor that you th’ink are very important for controlling microbes in
food. Why do you think that they are .important? Explain.

(10 marks)

b. One of your frielnds got sick after consuming a food containg ground beef which was an
the kitchen table for 8 hours. After an analysis, you found that the food was contaminated
with Clostridium perfringens. Further you have found that there were initially 20 cells of €.

perfringens present in the food from a sample which was kept in the refrigirator.

fN =N x2"
t 0

NO: The number of bacteria present at an early stage in exponéntial growth
Nt: The number of bacteria present after a period of exponential growth
t : Thetime interval between N(J and Nt

n: Number of generations
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2.

Calculate the number of cells of C. perfringens present in the food at the time of consuming. o

(generation time of C. perfringens is 40 minutes)

“ -

Imagine that you are a microbiologist at a fancy food company. The marketing depatment has

directed that ali those nasty preservatives have to be removed form ali products. How can

you maintain the safety and quality of your products? Explain.

(10 marks)

b. Molds are one of the major group of spoilage microrganisms. Do you agree? Explain.

(10 marks)
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