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BPVI-005 : FOOD MICROBIOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. (i) Give the principle behind food 

preservation. 5 

(ii) Explain the 12 D concept. 5 

2. Define any five of the following : 5×2=10 

(i) Water activity 

(ii) Bacteriocins  
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(iii) Blanching 

(iv) Osmotolerant 

(v) Reverse osmosis 

(vi) Redox potential 

3. (i) List any five types of fermentor used in 

food fermentations.  5 

(ii) Give in detail production of any one 

fermented food.  5 

4. Describe the different categories of 

preservatives in detail. 10 

5. (i) What is meant by ‘Thermal Preservation of 

Foods’ ? Discuss the factors to be known 

while using heat treatment.  5 

(ii) Explain the concept of ‘D value’ and  

‘Z value’. 5 

6. Give the importance of the following : 2×5=10 

(i) Water Activity 

(ii) Single Cell Proteins  
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7. Comment on the occurrence of food  
borne diseases. Describe any one disease in 

detail.   5+5 

8. Write short notes on any two of the following : 

2×5=10 

(i) Classification of foods according to pH 

(ii) Heat resistance of microorganisms and 
spores 

(iii) Microbiology of fruits and vegetables 
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      BPVI-005 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch- ih- oh- vkbZ--005 % [kk| lw{etSfodh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- (i) [kk| ifjj{k.k ds fl¼kUr dk mYys[k dhft,A 5 

(ii) 12 Mh ladYiuk dh O;k[;k dhft,A 5 

2- fuEufyf[kr eas ls fdUgha ik ¡p dks ifjHkkf"kr dhft, % 

5×2=10 

(i) ty fØ;k'khyrk 

(ii) cSDVhfj;ksflu 

(iii) foo.kZu@lalk/u 
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(iv) mPp lkanzrklg 

(v) izfrorhZ ijklj.k 

(vi) jsMkWDl foHko 

3- (i) [kk| fd.ou eas bLrseky fd, tkus okys fdUgha 

ik ¡p izdkj ds iQjesaVjksa ds uke fyf[k,A 5 

(ii) fdlh ,d fdf.or [kk| inkFkZ dk foLr`r 

fuekZ.k fyf[k,A 5 

4- ifjj{kdksa dh fofHkUu Jsf.k;ksa dk foLrkj ls o.kZu 

dhft,A   10 

5- (i) ^[kk| inkFkks± ds Å"eh; ifjj{k.k* ls vki D;k 

le>rs gSa \ Å"ek mipkj dk iz;ksx djrs le; 

è;ku j[ks tkus okys dkjdksa dh ppkZ dhft,A 5 

(ii) ^Mh eku* vkSj ^tsM eku* dh ladYiuk dh 

O;k[;k dhft,A 5 

6- fuEufyf[kr ds egRo dk mYys[k dhft, % 2×5=10 

(i) ty fØ;k'khyrk 

(ii) ,dy dksf'kdk izksVhu 
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7- [kk| okfgr jksx gksus ds ckjs esa fVIi.kh dhft,A mueas 

ls fdlh ,d chekjh dk foLrkj ls o.kZu dhft,A 

5+5 

8- fuEufyf[kr eas ls fdUgha n k s ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(i) ih&,p- ds vk/kj ij [kk| inkFkks± dk oxhZdj.k 

(ii) lw{ethoksa vkSj chtk.kqvksa dh Å"ek izfrjks/drk 

(iii) iQyksa vkSj lfCt;ksa dh lw{etSfodh 

  

 

 

 

 

 

 

 

BPVI–005   


