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DIPLOMA IN PRODUCTION OF 

VALUE ADDED PRODUCTS FROM 

CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

December, 2019 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 Hours i 	Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define any five of the following terms : 	2x5 

(a) Endospore 

(b) Thermoduric micro-organisms 

(c) Protiolytic micro-organisms 

(d) Mycotoxins 

(e) Antibiotics 

(f) Food additive 
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2. (a) Name any five types of additives and their 

usage in foods. 	 5 

(b) Clostridium botulinum is a major threat in 

food products. Justify. 	 5 

3. Classify bacteria on the basis of the following : 

5+5 

(a) Staining 

(b) Morphology 

4. Briefly explain any two of the following food 

borne diseases : 	 5+5 

(a) Kflatoxicosis 

(b) Botulism 

(c) Staphylocticcal food poisoning 

5. (a) Define preservative. Give an account on 

the antimicrobials used in food. 	5 

(b) Explain the changes associated with food 

spoilage. 	 5 

6. (a) What is the importance of water activity in 

foods ? 	 5 
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(b) Explain the the -Ory of drying and 

dehydration. 	 5 

7 List all the factors affecting growth and 

inhitition of bacteria in foods. Discuss any two 

in detail. 2+4+4 

8. Write short notes on the following : 	5+5 

• (a) Paitettrization 

(b) D value and Z value in heat preservation 
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