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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

December, 2015 00326

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

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

1.  Fill in the blanks : 10x1=10

(a) Solutes water activity.

(b) Microbes that require free oxygen are called

(0 are most commonly used as
energy source.

(d) Avidin is present in

(e) Spoilage due to physical or chemical change
is called spoilage.

® are used in the manufacture of
certain fermented foods.

(g) Kefir is a fermented food obtained from

@ I staining two contrasting
stains are used.
(j)  Sulphur di oxide is a preservative used in
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2.  Explain the following : 10
(a) Water activity and its effect on microbial
growth.
(b) Factors affecting water requirement.

3 (a) Classify micro-organism on the basis of 5
temperature, oxygen and water
requirement.

(b) What are the foods needed for growth of 3
micro-organisms ?

() What is the microbiological profile of 2
harvested fruits and vegetables ?

4. Briefly discuss the Mycotoxins and their role in 10

foods.

5 (@) How does a food infection occur ? 2

(b) Comment on the occurrence and prevention 4
of cholera.

() What are the tips of ‘Foodborne Illness 4
Prevention” for consumers ?

6.  Briefly describe the technique of following in 10

food : (any one)

(a) Aseptic culture technique

(b) Enumeration of bacteria by dilution

7.  Briefly discuss the following factors affecting

microbial growth : 4+4+2=10

()
(b)
(©)

BPVI-005

pH
Oxidation-Reduction potential
Biological structure



8. Write short notes on any two : 2x5=10
(a) Categories of foods based on microbial

quality
(b) Microbiology of thermally processed foods

(c) General rules for chemical preservation
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7.  QeASiEtd gfg & gwifaa w4 o Frefafed st

Ft G99 § == HISC 4+4+2=10
(@) pH
(b) U= fava
() Sfasw "=
8. Y H fudl Q¥ W e fafaw 2x5=10
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(c) TEmEfE gfRew % g fae
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