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

Term-End Examination 

December, 2015 	00526 

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 

(c) 	  are most commonly used as 
energy source. 

(d) Avidin is present in 	 
(e) Spoilage due to physical or chemical change 

is called 	 spoilage. 

(f) 	 are used in the manufacture of 
certain fermented foods. 

(g) Kefir is a fermented food obtained from 

(h) Reproduction by budding is shown by 

(i) Ivy 	  staining two contrasting 
stains are used. 

0) 
	

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 ? 

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

	

4. 	Briefly discuss the Mycotoxins and their role in 10 
foods. 

	

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

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

(c) 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 

(a) pH 

(b) Oxidation-Reduction potential 

(c) Biological structure 
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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 

BPVI-005 	 3 



4-A.A-.31-1.-005 

TRW 	ki 0.7W 1:1 +rt.' Tile* drimq .  sio 

( 	 ) 

Roar' trfivr 
1qtwsii, 2015 

*A-A.34-005 : tot' TR441-4-4-  

7-7-1721 : 2 142- 	 37-filTMT 37T : 50 

rch.67 	377*. 	dtH 	/q mq/ 	1 air d 	•-// 

3A-dref g/ Frafr 	 3iT TIT1TT gi 

1. 	fictd 	 W—A7 : 	 10x1=10 

(a) f."4-74, Ac.1.  fRIT I 	 t I 

(b) 11W1 3111W-A7 

	

	3-11-47z1WM al ilk.1,171-d 

ti 

(c) 51414i TI-affkT 	tc0-1 

.1;17WE 	t W1 14 RIA1 	t 1 

(d) -kfdft9. 	  rasmil 6111 t1 
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	 fq-tta.  ci.) 11(11 t1 

(f) 	  T 3717, T 1NTTr iTfTrq r 
tsusi4qt2i 	t R1 	f*-7-71T '31 I d 	I t 1 

(g) ••f-EFT (Kefir) 	  A -grt7r fwFual 

tgisp4qi4ti 

(h) 374CR-ff 51\m-11, 	 

Amrti 

BPVI-005 
	

4 	 P.T.O. 



(i) 	IW 	 31-fiTt-A7 ( r--4-Tr) -4, t 

-g-zi)Tr 157 Anti 

a) -TFTEFT 	altqT173' 1)Tft7TT 	T 7717 

	 f*-7:11 	 t I 

	

2. 	-1H ci tgo ml kirc-i1( fffrIgR : 	 10 

(a) Arf fWzIT 3 T-Trtal -zr 	TR Tw*-1 -5pTra 

(b) '51 r 3-11dFT*71 . "51 1-TTfd.ff cb 1 alrl chitct) 

	

3. 	(a) 	 014 1-11-1, 3-t *t79.  31 Art 33Tq71WaT 	5 
3TreiR 	ci 	I 

(b) 	 t Fri 3-7-47rw oisitiqttf cr,11 	3 
74 ? 

(c) 	.11q c 4hM13 	I 	TLW-t-dtzt 	2 

tku-ti (51)1F7) 	I t? 

	

4. 	Ho.) elicH 	at (5 is, 4 g I 	W TT9--*-1-  lifTrwr 	7401.  4 10 
1=4 -r-A7 I 

	

5. 	(a) 	fl-El• 49t)Hui 	61d[ t? 	 2 

(b) cf) 2M4 117 fatquft•"-If-A•7 I 	4 

(c) 7qiNTIT3ff 	f 	i oisIAP-m 	f9-a-Fur 	4 
3-97;n7ft tzii4 qzl 	l t? 

	

6. 	(gisr4q0 4 -t4-1 	 ichH1 .7w ) 	*ITT 10 
auk  

(a) 3174 t1c j dcb-ich 

(b) glki 
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7. 	Ti\ 	~ 71• 94ifaa ont ciicsI 1 4-irci (5c1 T-t---  
#4Er il -alf --1-r--7 : 	 4+4+2=10 

(a) pH 
(b) 414sciii fd91-4 

(c) Ir-q-W 4t-cfrir 

8. *-)-cr 4 ft-4 t IR ild t-N7 : 	 2x5=10 
(a) 	(51ti4q0 chl Ttkil--A-1-a-1-7 ljurq-9-[ 379-rFTff afffFIT 

(b)'•-1311-1-4 -517#Eff (11S14q1 211 	T-TrAtqW1' 
(c) 	(MIqFIch illiVuT t -11 4-11-1 -Iq 4-1 
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