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DIPLOMA IN PRODUCTION OF VALUE 
In ADDED PRODUCTS FROM CEREALS, PULSES 
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0 	 Term-End Examination 

December, 2018 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. 	Define the following terms : (any 5) 
(a) Endospore 
(b) Proteolytic microorganisms 
(c) Osmotolerant 
(d) Mycotoxins 
(e) Sorption isotherm 
(f) Food Additive 

5x2=10 

2. 	Explain briefly : 	 4x2.5=10 

(a) Salmonellosis. 
(b) Classification of food based on perishability. 
(c) Classification of micro-organisms on the 

basis of temperature. 
(d) Morphological characteristics of yeast. 

3. (a) Comment on the occurrence and symptoms 
of botulism. 	 2x5=10 

(b) What are the role of food additives in 
preserving foods ? 

BPVI-032 
	

1 	 P.T.O. 



4. 	(a) Define Pasteurization and Sterilisation. 2+2.4 
(b) Explain the process of High temperature 	6 

short time treatment in preservation of food. 

5. What is the importance of yeasts in foods ? 10 
Discuss their various characteristic features. 

6. (a) What are the objectives of investigation of 	5 
food borne disease outbreak ? 

(b) Enlist WHO's Golden Rule for Safe food 	5 
production. 

7. Comment on the occurrence of one viral and one 
parasitic contamination of food. 	 5+5=10 

8. Write a note on the following : 
(a) Buffers in foods 
(b) Ways of reducing water activity 

2x5=10 
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1. 	 AlTkietiff AF-4R ( ch.6 	ITN) : 5x2=10 
(a) 3i-d-01--ATE 

(b) taffaTcrEre* Ts-Tft-d 

(c) 

(d) cfrich 	14 

(e) tql qui tilic114 

(f) tgN4 thro-1 

	

2. 	F-P-tionsti 	140:1 egitsql wir-A7 : 	4x2.5=10 

(a) -11(-4-1 

(b) FactoRcir* aTTNTTITT tgm tgtqf *T ail ch(ur 

(c) alreTTT 	1:14-11:rt-*T 	 

(d) (wilt 31T-ftW 
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3. 	(a) 
	

ci 0,3:4-I t 3-7f- 	at ...Tull 1:1T timit I 	2x5=10 

(b) 
	

LI 	.111ftzr ITEr LI Off 14 7Nrff 71-1--4 -1- 'Eff 9-S-*-T 

t? 

4. (a) 	F-1 4-1 crwir * LH k cmul 	-crft94T1-Eru --1-r--47 1 
2+2=4 

(b) 	ITET 1:1-T4 t Lirt-Tlit 74 -,:c.i or-14-11-1 3-17T :11:1-zi 	6 

dt-i-ciit 	ifrwzrr --• cgftsql -wlf--4 1 

5. ITU-7-4-0.4 Tgit7 	TErr Tff--• t? zTrk Riiiivr qui *- 

fqtErdtaff 	-ci-c4i rr--4 1 

6. (a) urtr•a-rr----fftriTr-4-qtai---Erurt*FrErrt? 

(b) q(N1-ff T5TEt 6c-Liicl * im fq7.4 -RzET 44ics-1 

t ."9-f F-N4 TO—OZ 	1 

7. -{gre ir<f2ii t 1.1.) fa-El-7 * , TR—A-1-t TVIT -1- 
-T*21-t IR timpt -rr-A7 1 	 5+5=10 

8. r-i4--iro (_1(-11:17 fercrit tf437 : 
(a) (gIsi qq124114314451fatt ( 	'1'410 

(b) \TM jsiiticti ""'F -1:r ct.A t -9-(-1-k 

2x5=10 
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