PAP AN PE 1
Céu 1: (2.5 diém)
Microbial spoilage | edit]

Depending on oxygen availability, meat spoilage by micro-organisn

Oxygen | Microbial agent Symptoms

Surface slime

Discolouration
Present | Aerobic bacteria = Gas production

Change in odor
Fat decomposition

Surface slime

Discoloration

Present | Yeasts
« Change in odor and taste

Fat decomposition

Sticky and "whiskery" surface
Discoloration
Change in odor

Present | Molds

Fat decomposition

s Putrefaction and foul odors
Absent | Anaerobic bacteria | « Gas production

= Souring

Cau 2: (2.5 diém) o

Hay cho biét mdt s6 bié€n phap gitip gidm nhiém ban vi sinh vat vao stra twoi nguyén li¢u

(I) providing enough clean bedding and replacing it as necessary;

(2) removing slurry (faeces and urine) from concrete areas at least
twice daily;

(3) preventing muddy areas wherever possible;

(4) shaving udders and trimming tails;

(5) washing teats with warm water containing disinfectant and
drying individually with paper towels;

(6) keeping the milking parlour floor clean during milking;

(7) thoroughly cleaning teat cups if they fall off during milking and
discarding foremilk.

Cau 3: (2.5 diém)
Cho biét ddc diém cua hé vi sinh vat trén nguyén lidu ca
O Trén b& mit c 16p nhdy (chu yéu 1a protein) 2 mdi truong tdt cho vsv
+  Tryc khuan sinh bao tir
+  Tryc khuan khong sinh bao tir
+  Cau khuan nho
+  Sarcina (bat ciu khuan — 8 té bao, xép thanh 2 hang)
+ Nim men, ndm méc
+  Vikhuén: Pseudomonas fluorescens, Proteus vulgaris, Micrococcus roseus, E.coli...
O Mangca
+  Nhiéu vsv hiéu khi
+  Phat trién manh khi c4 chét
+ D& thay Pseudomonas fluorescens (truc khudn, G°)
t
+
+

Vsv tuong d(")i' da dang )
Nguon gdy thoi rita sau khi ca chét
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+  Xam nhap vao trude tur bun, thic an
+  Clostridium putrificus, Cl.sporogenes, E.coli, Salmonella, Cl.botulinum
+ 10%— 107 tb/g chat chira trong rudt
Thit ca
+  Thit ca twoi thuong khong c¢6 vi khuan
+  Ca 6m yéu, sau khi chét: vi khudn xam nhap vao
+  Micrococcus cereus, Micrococcus flavus, E.coli, Bacillus, Clostridium, ndm mdc. ..
H¢ vsv cé khong khac biét h¢ vsv moi trudng nude chung quanh cé sdng
Sau danh bét can c6 bién phat xtr 1y, bao quan, van chuyén thich hop
C4 chét > phén huay glucid, protein = thdi rira tir ngoai vao trong = H,S, NHs, Indol (mui hoa nhai
khi loang, mui phan khi dac), mercaptan (CH3SH, mui toi)...
Vi sinh vat gay thi ca
Bacillus mycoides, B.subtilis, B.putrificus, Aspergillus, Mucor...

O

O Oog

Cau 4: (2.5 diém) , , , ,
Véi cac dang hu hong ¢ stra nhu: (a) bi chua va két bong; (b) bi thoi; (c) bi dang va (c) bi 61, hay cho biét
cac nguyén nhan cé nguon goc tr vi sinh vat gay ra cac hién tugng nay?

Stra bi chua

® Lactose - a.lactic

® Streptococcus lactic

® 35-40°T: casein s€ bong 1én khi dun néng sita

® Ngoai ra: Staphylococcus, Micrococcus...
Stra bi dong

® Dj acid cao > casein tao bong

® Micrococcus caseolyticus, Micrococcus liquefaciens, Bacillus subtilis, Proteus vulgaris

® Céc vi khuén nay tao bao tu, phat trién & nhiét do thép, lam ddng stra khi dé ngudi
Sita thdi

® Nim mbc Geotrichum, Penicillium, Mucor phan giai lactic > dam dé bi thoai hoa
Sita bi dang

® Truc khudn tao bao tir, cdu khuan & va bo

® Nim men Torula amara
Stra bi 61

®  Bacterium fluorescens

® Tao lipase phan giai lipid - sita 6i

® Thuiy phan protein - peptide...
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