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December, 2021

BPVI-032 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1. (a) Define water activity. 2

(b) What are the effects of water activity on

microbial growth ? 4
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(c) Explain the ways of reducing water

activity in food. 4

2. Write notes on any two of the following : 5 each

(a) Desirable properties of food preservatives.

(b) Contamination of drinking water due to

microorganisms.

(c) Gaseous chemical food preservatives.

3. Define the following terms (any five) : 2 each

(a) Osmotolerant microorganisms

(b) Facultative microorganisms

(c) Bacteriocins

(d) Mycotoxins

(e) LD50 dose

(f) Food infection
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4. Discuss the spoilage of canned foods in

detail. 10

5. (a) What are the chemical and physical

changes associated with spoilage ? 5

(b) Describe briefly factors governing food

spoilage. 5

6. Answer the following : 2 each

(a) What is sterilization ?

(b) What is HTST processing ?

(c) What is ‘D Value’ ?

(d) Give the classification of Food Borne

Diseases.

7. Discuss any two of the following diseases in

detail : 5 each

(a) Giardiasis
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(b) E. coli infection

(c) Salmonellosis

8. Write notes on any two of the following : 5 each

(a) Physiological characters of moulds

(b) Food as a source of nutrient and energy

(c) Additives in food
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