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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS 

AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2013 

BPVI-005 : FOOD MICROBIOLOGY 

Time : 2 hours 
	

Maximum Marks : 50 

Note : Attempt any five questions in all. Question no. 1 is 
compulsory. All questions carry equal marks. 

1. 	Fill in the blanks : 

(a) DRT is  	 2 

(b) ADI is 	 

(c) Z-value is  	 1 

(d) Sterilization is done at   °C/ 	2 
	 min. 

(e) Wine is produced upon fermentation by 	1 

(f) A common surrogate indicator micro 	1 
organism of food is 	 

(g) Chlorine is used as 	 in food 	1 

industry. 

(h) Jaundice is caused by 	virus. 	1 
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2. 	Classify micro-organisms on the basis of : 
	

10 

(a) temperature requirements 

(b) oxygen requirements 

(c) water activity requirement and 

(d) staining procedure 

	

3. 	(a) What is the rationale behind the 12-D 	6 

concept for canning ? 

(b) How is food categorized on the basis of 
	

4 

microbial quality ? 

	

4. 	(a) How does water activity affect microbial 	5 

growth ? 

(b) List some activities which may contaminate 	5 

water supply. 

	

5. 	(a) How are dehydrated foods degraded by 	8 

insects and microbes ? 

(b) What is the functionality of modified starch 	2 

in foods ? 

	

6. 	(a) Enlist anti-nutritional constituents present 
	

5 
in egg. 

(b) Give the characteristics of chemical 
	

5 

preservatives in food. 

7. Write down WHO's Golden Rule for Safe Food 10 

Production. 
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1. 	f1 T-q-rt ehrl TO --1-r--A-  : 

(a) 513-17.t., 	 t I 	 2 

(b) . .51.31-T., 	 t I 	 1 

(c) X15 Triff 	 t I 	 1 

(d) f4141.-(1-1 	T 	-P:1 	 °C/ 	2 

	#19-a 31-14TFTff 	cll t I 

(e) ilt{T, 	 glt1 f*13q9 .4 177 .4' TlIcII 	1 

t I 

(f) -a.l.J (-1q1P-f T1 ii14-11-q TR111Z *Tq'.. -1,.1:1-AT'd 	1 

	 ti 

(g) Wr€17 	cr TAT 	t 	1 

yEr A' -f-*--zrr Alit tl 

(h) trffzET, 	fad 	6)c-II t I 	1 
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2. 	a 	dd oh 14-1 	3-71t -97 qTrip 	: 	10 

(a) c1141-11-1 44%ft 

(b) 31-f-4#79• 44%ft 3f-9--q-rzfal 

(c) sio f ii 4,4%ft 31f-Td7W 

(d) ch 	4ra RT 

	

3. 	(a) rSosiPsiql   12-t 	31-N-CR1 	 6 

W-11 t? 

(b) 	yqi2f1,1 	11-LIM-Mt 31N17 'TT qT1T-fd. 
	

4 

fTzrr \TINT t. ? 

	

4. 	(a) 	 fit, 	 ch)- 	Prrfa-ff TT:11- 	5 

t? 

(b) •10 	 3-1Ttft 	TIVI7 	To 41R-Affer-z4 	5 

c 	•qql 

	

5. 	(a) 	F13f 	1dTJTQ4KI2f,   	1.  *714 gRi 0,thsi 	8 

f 

(b) (Amy-NO 	Lirorcid 	eril 	 qz4T 	2 

t? 

	

6. 	(a) A-14 rcISP-11-1 Mrcl-LI)blrulcb#Ere-4cak—Q-i 	I 	5 

(b) o1w404 kmiqr-ia,r,u.1-A cril fa*Er-draff 	5 

f" -ftR I 

	

7. 	Tfvu aTtf 3c1-11q1 	W1.3-tf. T411414 r-leTTE 10 

I 
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