No. of Printed Pages : 4 BPVI-032

DIPLOMA IN VALUE ADDED PRODUCTS
1) FROM CEREALS, PULSES AND OILSEEDS

% (DPVCPO)
o Term-End Examination
December, 2015
BPVI-032 : FOOD MICROBIOLOGY
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal
marks.
1.  Define the following : 5x2=10

(a) Aerobic microorganism
(b) Food additive

(¢) Z-value

(d) Commercial sterile

(e) Mesophilic bacteria

2.  Write short note on (any four) : 4x2.5=10
(a) Shigellosis
(b) Bacteriocins

)
() Oxidation reduction potential
(d) Food for energy
(e) Standards for drinking water
3. (a) Elaborate on the various gaseous chemical 5
food preservatives used in food industry.
(b) Give the classification of the various food 5

borne diseases with examples.
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4. (a)
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Give one example of each : 5
(i) Food borne parasite

(if) Lactic acid bacteria

(iii) Black mold

(iv) Aflatoxin producer

(v) Anaerobic spore former

Give an account of the wvarious 5
pasteurization processes employed for
preservation of foods.

What is the role of food additives ? 5
Briefly write about factors governing 5
spoilage of food by microorganisms.

Discuss the mechanism of drying of foods. 5
Differentiate between : 2x2.5=5

(i) Endotoxin and exotoxin
(ii) Bacteria and mold

What are food preservatives ? Discuss the

desirable properties of food preservatives. 2+3=5

Write briefly about antioxidant preservatives

and preservatives of microbial origin. 2.5+2.5=5

Clostridium botulinum is a major threat in
canned products. Comment.

Discuss the importance of water activity in
relation to food spoilage.
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1. gfRenfia =S : 5x2=10
(a) SRSIET FETsia
(b) @ AE
(c) We-¥H
(@) aforfce frsfda
(e) WeAwE(tA fSamy

2. Hau A fedl wr W Ak fafaw 4x2.5=10
(a) Tmefad
(b) Siam-wEt (FFRIRENE)
(c) ATfieR-Huo=gd fava
d) e @ e
) T 5o Haef A

3. (a) W M Ay fafay A vaafe @@ 5
gferhl @t fawr fafan)
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(b) fafay @ aifed A &1 i), ST afga 5
e

4. (a) Fr=fafed @ 7@ #1 F-uF 390 ST .
(i) @ dfed gt
(i) ofRs® v Sfamy
(ili) HTA FIF (RAF HIeT)
(iv) ToTRifeaA fmiar
(v) STamEEE =R At
(b) TTE YR % R 3 WY fafay el 5

8}

gisenati 1 <R i
5. (a) @@ ARAl & g wnE? 5
(b) GeRsial g0 wrEHcel wt fagfa w ywifeq 5
F T FRH! H 989 J fafaw)
6. (a) WS ® YEHA-UHA H == wfTT 5
(b) R T HifeT 2x2.5=5
() ofa:faui ik srerfasi
(i) Sfam] iR wEE (Faw)
7. (a) UrE e ®NE? wE gfeeml ¥ aiea
TOTYH! St == HIfT | 2+3=5
(b) wfa st yRees iR gausiets 1a &
gferenl & IR ¥ 989 ¥ fafaw) 2.5+2.5=5
8. (a) wiffeayaigfam femmtsaci s fauger 5
T § - feoqof sifs
(b) @ fapfd & dey ¥ o GfFaa F Te@ F 5
==} Sifs
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