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DIPLOMA IN VALUE ADDED PRODUCTS 
Ln FROM CEREALS, PULSES AND OILSEEDS 
00 (DPVCPO) 

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 : 
(a) Aerobic microorganism 
(b) Food additive 
(c) Z-value 
(d) Commercial sterile 
(e) Mesophilic bacteria 

5x2=10 

	

2. 	Write short note on (any four) : 	 4x2.5=10 
(a) Shigellosis 
(b) Bacteriocins 
(c) 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) Give one example of each : 	 5 

(i) Food borne parasite 
(ii) Lactic acid bacteria 
(iii) Black mold 
(iv) Aflatoxin producer 
(v) Anaerobic spore former 

(b) Give an account of the various 	5 
pasteurization processes employed for 
preservation of foods. 

	

5. 	(a) What is the role of food additives ? 	 5 
(b) Briefly write about factors governing 	5 

spoilage of food by microorganisms. 

	

6. 	(a) Discuss the mechanism of drying of foods. 	5 
(b) Differentiate between : 	 2x2.5=5 

(i) Endotoxin and exotoxin 

(ii) Bacteria and mold 

	

7. 	(a) What are food preservatives ? Discuss the 
desirable properties of food preservatives. 2+3=5 

(b) Write briefly about antioxidant preservatives 
and preservatives of microbial origin. 2.5+2.5=5 

	

8. 	(a) Clostridium botulinum is a major threat in 	5 
canned products. Comment. 

(b) Discuss the importance of water activity in 	5 
relation to food spoilage. 
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1. 	trftiTfrEfff 	: 

(a) Tza-t-II.  Td 

(b) T alp 

(c) :.;s-1,1Tff 

(d) airuifct) f9-44-dT 

(e) -14 tzf tit Tr -N-41131 

5x2=10 

2. TfOtr NI wrt.  TR 	fmfuR : 	 4x2.5=10 

(a) Pi , 	Riq 

(b) 179-clie1 (tdftaIrT17) 

(c) 3TT-44--*-7r-37 	f4IT4 

(d) d)Aicteil TIM TKTO 

(e) Tt4tft 	 

3. 	(a) tgi 	 3s11 , 1 WITT krem fwq titiiarnm WEI 	5 

41i( 4T-4 	t1fatnR fuftR 
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(b) fqfqq.  7T-tr TITU ti 	4 I T 	*tut, dcltul T11-0 	5 
FTR I 

4. 	(a) 	14-1 t_gd 	TA'T 	 dqWul 	: 5 
(i) T d 
(ii) Af--4zt 31-1:r 
(iii) "T-A cheich (AT 4 1)c-s) 

(iv) 1k4rile.TRK1-1 f9Ntar 
(v) aTqrzr-41-4 	 

(b) 	tr<TP.Ilti-Irttk-TuTtg .5177f f4f-dg 41 	11'01 	5 
1;ff-*-7113# 	qlr\i 	 I 

5. (a) (gmTIW 11111-*11;0? 	 5 
(b) TI-1771-d)' 	egts14q0 	-Wu 	It4ur-q7 	5 

cht1 atc 4T-*1 4 7*r 4 tf-a7 

6. 	(a) omit -KO 7zb-9.-71TzFT 	TrEA7 I 	5 
(b) 3-td7 7:cf7 Tr-A.7 : 	 2x2.5=5 

(i) 3-fff:tdiff 3T simiratif 

(ii) -ta-ruj 311-{ 	) 

7. 	(a) 	(l 	 LiRtqW TEiT 	tgisi LifttkiTI* ci10-1 

11111W11 	1 -cIf 	I 	 2+3=5 
(b) Ord aff-4*-*-Rt 4R(vw 3th 7:1\k-Tr1ql--zr 	 t 

Tf -q 4 Thfuv 	2.5+2.5=5 

8. 	(a) 	. 1")ft:f37:11:1011 ‘lirciii4 Fs .1 1.1.q ToTrt' 1-c-R 	i 	5 
cR1 t - falift 	1 

(b) 	 fd-ft Ti4q v1 M kirst,qc11 	4-Wc1 A. 	5 
-a-qF -41--A7 
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