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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 	0 0 6 2 7 
December, 2013 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question number 1 is 
compulsory. All questions carry equal marks. 

1. 	Define the following terms (any ten) : 	1x10=10 

(a) Aerobic 

(b) Myco static 

(c) Thermoduric micro-organisms 

(d) Buffers 

(e) Botulism 

(f) Bacteria 

(g) D - value 

(h) Pasteurization 

(i) Epidemic 

(j) Endotoxin 

(k) Food spoilage 

(1) Preservation 
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2. 	Describe briefly : 

(a) Putrefaction 

(b) Pasteurization 

(c) Psychrophiles 

(d) Rancidity 

2.5x4=10 

	

3. 	Differentiate between : 	 2.5x4=10 
(a) Fungi and Bacteria 

(b) Thermophiles and Psychrophiles 

(c) Flipper and Springer 

(d) Leaker and Breathers 

	

4. 	(a) What are the special structures in bacteria ? 

(b) Describe conditions favouring outbreak of 
staphylococcal food poisoning ? 	5x2=10 

	

5. 	Explain the following terms : 	 2x5=10 

(a) Mesophiles 

(b) pH 

(c) Antibiotic 

(d) Phytoalexins 

(e) Poising capacity 

	

6. 	(a) What are the sources of microbial 
contamination of fresh fruits and vegetables ? 

(b) What are the sources of contamination in 
drinking water ? 	 5x2=10 
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7. Enlist the different food additives used in food 10 
industry and their purpose of addition. 

8. (a) What rules are given by WHO for safe food 
production (WHO's Golden rule) ? 	5x2=10 

(b) What you understand by ultra high 
temperature (UHT) processing treatments. 
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