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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES
AND OILSEEDS (DPVCPO)

Term-End Examination

December, 2018
BPVI1-032 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) All questions carry equal marks.

1.  Define the following terms : (any 5) 5x2=10
(a) Endospore
(b) Proteolytic microorganisms
(c) Osmotolerant
(d) Mycotoxins
() Sorption isotherm
(f) Food Additive

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 ?
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4. (a) Define Pasteurization and Sterilisation. 2+2=4
(b) Explain the process of High temperature ¢
short time treatment in preservation of food.

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

6. (@) 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 : 2x5=10

(a) Buffers in foods
(b) Ways of reducing water activity
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I, gl UF faee 9 gea dafda sarel &
e o fewemr wrdew (Shdtatdtdtat. )

gAd qaan
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TN () FEE O g F W fws
Gi) WUt 9V & HE TET &1

1. Trfafea v = wiwfia $ife (el i) : 5x2=10
(a) STastTorEE
(b) WEHeTTEIeH: gersia
(c) S= Higaes
(d) e fau
(e) o WA
() GEasy

2. Tfafed =t dea & smen i 4x2.5=10
(a) HredHafaq
(b) faifiar & SMUR W @I gt &1 gt
(c) IHM % YR W GeHsAal i i
(d) G F P T
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3. (a) wfaeR ¥ afiae ok Aeol W fewuitt 2x5=10
(b) UiREmTE @ el § T A i e
32

4. (a) ﬁﬁaﬂwaﬂimﬁaﬂmﬁuﬁmﬁaaﬂﬁqhzﬂ

(b) TrE TEY % TR 4 I qUEH T §HI 6
SUGR i Fisha 1 AT Hife |

5. @ g ¥ ek o e e €7 S fafvw - 10
fardroanatl &1 ==t FifST

6. (a) T aIEd I W F FEEN FI@E@ A E? O
b) TfEa @ saEd ¥ o fova e |ied

F gt fram 1 gEieg sl
7. W TR ¥ TF A e T Wil WgEs w
Iuferfq W feaeft wifSw | 5+5=10
8. TrmaAfafaa W feueit fafew : 2%x5=10

(a) @ TSl T IWAYTaU (I
(b) & WiHAM F FHH FH & sk
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