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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS 

AND VEGETABLES (D.V.A.P.F.V.) 

Term-End Examination 

June, 2012 

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. 	Fill in the blanks : 
(a) Index of pasteurization of the microorganism 

called 	  
(b) HACCP stands for 	 
(c) 	 is an antioxidant used in Food. 
(d) Bacillary dysentery is caused by 

(e) is an example of endospore 
former. 

(f)  

(g)  
(h)  

10 

	 is also known as Baker's yeast. 
	 is a food borne disease. 

Antimicrobial substance present in milk is 

(i) is a plant toxin. 
(I) 	ERH is 	 
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2. 	Differentiate between : 	 10 

(a) Z value vs F value 

(b) Submerged fermentation vs Solid State 

Fermentation 

(c) Mold vs Yeast 

(d) Thermophile vs Mesophile 

(e) Abiotic spoilage vs Biotic spoilage 

	

3. 	(a) Name the microorganism involved in the 
	

5 

production of : 

(i) Vinegar 

(ii) Saucekraut 

(iii) Wine 

(iv) Bread 

(v) Proteases 

(b) What is the role of lactic acid bacteria in food 	5 

fermentations ? 

	

4. 	Give the causative organism, foods associated, 10 

symptoms and preventive measure of a food 

infection and a food intoxication each. 

	

5. 	(a) What is a TDT curve ? 	 5 

(b) What is its significance in canning 	5 

industry ? 
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6. 	(a) Define the following : 	 5 
(i) Cryoinjury 

(ii) Commercial sterility 

(iii) Bacteriocin 

(iv) Additive 

(v) Water activity 

(b) What are the common changes associated 	5 
with food spoilage ? 

7. What are the steps involved in investigation of a 10 
food borne disease out break ? 

8. Write short notes on : 	 10 
(a) Action of sulphites 
(b) OR potential 
(c) Uses of enzymes in food industry 
(d) Single Cell Protein 
(e) Acidulants 
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1. 	 10 

(a)T1-,11-4-q 	41 t1cb UI 	f(.04)1.4, 	 

	t 

(b) 	 (HACCP) 317474, 	A t 

(c) (gisHqfzi 	5rziwr 	31--  

tI 

(d) kic-R alt1TR 	ct)Ruf 	 t I 

(e) 	, R-tTcrR 4,14t 	3q1(uf 1 

(f) ,44 7r1- 	ens; t 

(g) 	, (gm ,e-tcr ATE 
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(h) 	, sq. 	aviii-r ho--(iwt-1-17 

f i  

(i) 	, 'nq' zftcrff t 

0) 13 aTr7p4, 	 

	

2. 	3f-d7 T91Z '4177 : 	 10 

(a) >38 TITff M-1111 71:F Tfri 

(b) 	ftiTTi 	al 	{i;fT4T-erf fWIT-49' 

(c) 4-1 c'sS 	7:NZ 

(d) diLitm 	1:TuRT71171 

(e) 311q ffiTi7 4-11-1 	fq—eff 

	

3. 	(a) 	14—i cirOci 	fiTrfur kiii-Hrod 	•19-F1 	5 

Frif 

(i) fmr 

(ii) *ft 

(iii) Tfka 

(iv) scsio( 	) 

(v) ei; 	 

(b) 	tAist .ftird17 4f--e-w 3,11T 
	

5 
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4. 	419111-1u1 311R 	 -41.4ru3ff 	10 

AT 	4Ferd 13Ttl tgT9-11, 411311i IIdrtm 34141 t  

tf-UR I 

	

5. 	(a) t.t.t. .4W 447 t? 	 5 

(b) 	scclick (WI) 3v.il,1 7,1-*1 	t? 	5 

	

6. 	(a) 	14-1 cl Ocf 	trRITTfTrd W17R : 
	 5 

(i) shiONIfd 

(ii) 	f9-44-aT 

(iii) "tqllolit4" 

(iv) 	 

(v) ki 	shill 

(b) 	oisET fqed 	kiecifiTh. 	tifT44.ff 	R:1 ? 
	

5 

	

7. 	oisi Alicf trit-e4 "1""Ur9-0•Ii 	44-1 	 •T4 	10 

t'? 711Z WI 

	

8. 	1+-10 (gd TR 	 : 
	 10 

(a) (-1c-41183 	F91111 

(b) 3i 3TR f-44Tq 

(c) 	-atm t4r4T14 	 

(d) We cb kichf M-1 

(e) 3-71**R-W 
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