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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination, 2019 

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. 

(A) 	Give One word answer : 	 [1x5=51 

(a) Disease caused by a hemolytic factor in 

Vicia faba 

(b) Proteinaceous antinutritional factor that 

suppresses digestion of proteins 

(c) Example of a mycotoxin 

(d) pH of high acid foods 

(e) Temperature of sterilzation 
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(B) 	Write full form of : 
	

[1x5=5 

(a) GRAS 

(b) ERH 

(c) SCP 

(d) VSDA 

(e) TDT 

	

2. 	Write short notes on : 
	

[2.5x4=10 

(a) Application of sulphur dioxide and sulphites it 

foods. 

(b) Factors that influence the action of chemical fooc 

preservatives. 

(c) Sources of microorganisms on fresh fruits anc 

vegetables 

(d) 12-D concept 

	

3. 	(a) 	Give flowchart for red wine making. 	[ 5  

(b) 	Explain botulism and its types 
	

[5 
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4. 	What is vinegar ? How can it be prepared ? 	[10] 

	

5. 	Differentiate between : 	 [2.5x4=10] 

(a) Wine and Vermouth 

(b) D-value and Z-value 

(c) Emulsifier and Antioxidant 

(d) Perishable and semi-perishable foods 

	

6. 	(a) 	Give an account of the microbial spoilage of 

canned foods. 	 [5] 

(b) 	What are bacteriocins ? Enlist their 

advantages. 	 [5] 

	

7. 	What is pasteurization ? Describe the various 

methods of food pasteurization. 	 [10] 

	

8. 	(a) 	What is WHO Golden Rule for safe food 

production? 	 [5] 

(b) 	How does pH affect the growth of 

microorganism ? 	 [5] 

x 
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91ZfWI T )R-1 	art titql user 14.1W art k9T 

alf4971 tl Tit PA.  

1. 	() amr art 	Fc 4 AIN7 
	

[1 x 5= 5] 

(a) iV#9T4t # 4-1c11 GI) cbI(cb # 3c4-1 

(b) ttri EPT# tif  	qtrff t(1 cI1c11 

SI).t9191 (protcinaceous) TrittlitIPIct) 

cbItt 

(c) vitalr499Z15T 3416(‘1 1 

(d) 3W 31191#1. 	T 44It1 

(e) 	46(ur Eif c114 4-0-1 
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(w) itzrfkizit 	Tgr i%ttrq 	 (1 x5=5] 

(a) * GIF 71 

(b) 3117 tz 

(c) U1 #1 It 

(d) 1171 t7 

(e) 

2. 	ti4 	ittfq • 	 [2.5x4=10] 

(a) (.41€4 4cr-11 4 tietbt 3ip/I-491p-  47 	 

eTTRWIT 

(b) tItIN 	taIE4 treffilV z, DAR t Tea' 

(c) 

(d) 

Tect 

Th-1.4 ql* cbitco 

ffr.“7 	ITT Kra 

12- t 1:1-4191.  

3. (a) cI 	IiRtI 	9 'Jr Trtikt-ft TI [5] 

(b) trewf atT qti i WW1/ q°1-1 1L1 [5] 

4. ItiM 
? [10] ? 	4# 	t itzfr ticbcfr 
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5. 	4et-d-T 	tit7 : 	 [2.5x4=10] 

(a) 1-IRtf (wine) at--{ 1( 411\31 

(b) *ft tg-TIF 

(c) 4g7:1*-{T3 t gthatft-t-RT 

(d) itt-rttzr 74 314 f4Tr44 14rEr 14qpit 

	

6. 	(a) Rsslick r 	irag fd-tit 	(r 

ktit7 	 [51 

(b) 	t-Itifttftirtr 4zrr 	?ci-) 	4zTT 	? 

q.91-47 I 	 [ 5 1 

	

7. 	41techtuf qzIT t? UFO tutl <0( 	r t 	T ittA TT 

quIri ill 	 [10] 

8. 	(Ti) TR:M WO:f Mat Tr WI 74 at Erfatit 	 

	

4;7r 	? 	 [ 5 1 

(W) Tilt4f tf Wieff 	? 

x 
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