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37) Rancidity in spoiled foods is due to

1) - Lipolytic organisms
2) +  Proteolytic organisms
3) - Toxigenic microbes
4) - Saccharolytic microbes
38) The most infectious food borne disease is
1) - Tetanus
2) +  Botulism
3) - Dysentery
4) - Gas gangrene
39) Enterotoxin responsible for food poisoning is secreted by
1) - Enterococci
2) - Entamoeba histolytica
3) - Enterobacteriaceae
4) +  Staphylococcus sp
40) When food material are preserved at a temperature just above freezing temperature, the process is called.
1) - Pasteurisation
2) - Freezing
3) - Frosting
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