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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2021 

 

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. 

 

1. (a) Define any three of the following :  32=6 

(i) Gram-positive bacteria   

(ii) Sauerkraut  

(iii) Water activity  

(iv) Zoonotic disease  

(v) Exotoxin  

(b) Give one example of each of the following :   

 (Attempt any four) : 41=4 

(i) Black mould  

(ii) Alcoholic beverage  

(iii) Synthetic antioxidant  

(iv) Neurotoxin produced by bacteria 

(v) Human pathogen  
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2. (a) Briefly discuss about any two of the 

following :  22=4 

(i) Patulin  

(ii) Kimchi  

(iii) Kanji  

(b) Give the method of vinegar production.  6 

3. Write short notes on any two of the  

following : 25=10 

(a) Basic principle of canning  

(b) Sources of contamination of drinking water 

(c) Single cell protein  

4. (a) Classify foods according to pH.  3 

(b) What is 12-D concept ? 3 

(c) Explain staphylococcal food poisoning.  4 

5. (a) Differentiate between the following  

(any three) : 32=6 

(i) Yeasts and Moulds  

(ii) D-value and Z-value  

(iii) Osmophiles and Xerophiles  

(iv) Aerobic and Anaerobic organisms  

(b) Explain the mechanism of dehydration.  4 
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6. (a) What are the desirable properties of food 

preservatives ?  5 

(b) Name any five natural or synthetic 

preservatives.  5 

7. (a) What are enzymes ? Give their  

classification.  2+3 

(b) What do you understand by food-borne 

diseases ?  5 

8. Define wine. Give the classification of wine. 

Discuss in detail the procedure of wine  

making. 2+2+6 
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 ~r.nr.dr.AmB©.-005  

 \$bm| Ed§ gpãµO`m| go _yë` g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 
{Xgå~a, 2021 

 

~r.nr.dr.AmB©.-005 : ImÚ gyú_O¡{dH$s 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & àíZ g§. 1 H$m CÎma XoZm 
A{Zdm`© h¡ & g^r àíZm| Ho$ A§H$ g_mZ h¢ & 

 

1. (H$) {ZåZ{b{IV _| go {H$Ýht VrZ H$mo n[a^m{fV  
H$s{OE : 32=6 

(i) J«¡_ J«mhr OrdmUw  

(ii) IÅ>r Jmo^r  

(iii) Ob {H«$`m  

(iv) newOÝ` (OyZmo{Q>H$) amoJ  

(v) ~{h…Am{df  

(I) {ZåZ{b{IV _| go àË`oH$ H$m EH$-EH$ CXmhaU 
Xr{OE (H$moB© Mma  H$s{OE) : 41=4 

(i) H$mbm \$\y±$X  

(ii) EoëH$mohm°br no`-nXmW©  

(iii) H¥${Ì_ à{VAm°ŠgrH$maH$  

(iv) OrdmUw Ûmam CËnÞ V§{ÌAm{df  

(v) _mZd amoJmUw  
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2. (H$) {ZåZ{b{IV _| go {H$Ýht Xmo  na g§jon _| MMm© 

H$s{OE :  22=4 

(i) n¡Qw>{bZ  

(ii) {H$_Mr  

(iii) H$m±Or  

(I) {gaH$m ~ZmZo H$s {d{Y {b{IE &  6 

3. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±>  

{b{IE :  25=10 

(H$) {S>ã~m~§Xr H$m ~w{Z`mXr {gÕm§V  

(I) nrZo Ho$ nmZr Ho$ Xÿ{fV hmoZo Ho$ òmoV 

(J) EH$b H$mo{eH$m àmoQ>rZ  

4. (H$) ImÚ-nXmWm] H$mo nr.EM. Ho$ AZwgma dJuH¥$V  
H$s{OE & 3 

(I) 12-S>r g§H$ënZm Š`m h¡ ?  3 

(J) ñQ>¡{\$bmoH$m°H$s ImÚ {dfmº$Vm H$s ì`m»`m H$s{OE &  4 

5. (H$) {ZåZ{b{IV _| A§Va ñnï> H$s{OE (H$moB© VrZ ) : 32=6 

(i) `rñQ> Am¡a _moëS>  

(ii) S>r-_mZ Am¡a µO¡S>-_mZ  

(iii) Cƒgm§ÐVmamJr Am¡a _éamJr  

(iv) dm`wOrdr` Am¡a Adm`dr` Ord  

(I) {ZO©brH$aU V§Ì H$s ì`m»`m H$s{OE & 4 
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6. (H$) ImÚ n[aajH$m| Ho$ dm§N>Zr` JwUY_© Š`m h¢ ?  5 

(I) {H$Ýht nm±M àmH¥${VH$ `m H¥${Ì_ n[aajH$m| Ho$ Zm_ 

{b{IE &  5 

7. (H$) E§µOmB_ Š`m h¢ ? BZH$m dJuH$aU Xr{OE &  2+3 

(I) ImÚ-O{ZV amoJm| go Amn Š`m g_PVo h¢ ?  5 

8. _{Xam H$s n[a^mfm Xr{OE & _{Xam H$m dJuH$aU Xr{OE & 

_{Xam ~ZmZo H$s {H«$`m{d{Y H$s g{dñVma MMm© H$s{OE &  2+2+6 

 

 


