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BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	Define the following : 
(a) LD50  dose 
(b) Water activity 
(c) Gram positive bacteria 
(d) Reverse osmosis 
(e) Endospore 

5x2=10 

2. Write short notes on (any four) : 	 4x2.5=10 
(a) Food borne parasites 
(b) Natural toxins present in food 
(c) Factors governing spoilage by 

microorganisms 
(d) Standards for drinking water 
(e) Bacteriocins 

3. (a) What are the various steps for an 	5 
investigation of a food borne disease 
outbreak ? 
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(b) Briefly discuss the 'chemical contaminants 	5 
found in foods. 

(a) Give one example each of : 	 5x1=5 
(i) Thermophilic bacteria 

Endospores forming bacteria 
(iii) Blue mold 
(iv) Zoonotic disease 
(v) Yeast causing spoilage in honey 

(b) Briefly discuss enteropathogenic E. Coli 
	

5 
infection. 

	

5. 	Classify microorganisms on basis of : 	4x2.5=10 
(a) Temperature required for their growth 
(b) Water activity requirement for growth 
(c) Nutrient degradation capacity 
(d) Oxygen requirement for their growth 

	

6. 	(a) What are the various mycotoxins 	5 
encountered in foods ? 

(b) Differentiate between : 	 2x2.5=5 
(i) Food borne intoxication and food 
' 	borne infection 

Abiotic and biotic spoilage of foods 

	

7. 	Define food additives. List out the mode of their 
action. What are the desirable properties of Food 
Preservatives ? 	 2+3+5 

Give an account of the spoilage of canned 
foods. 
Briefly describe the microbial spoilage of 
dried foods. 

5 

5 
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1. fii-troRga trfp-Tritmwif77: 
	 5x2=10 

(a) 1.31-.50  (LD50) WW 

(b) 	tirSt)101 

(c) 1X1R triTMW ( 1ilizirdc1) 1---aruj 

(d) l titItitul 

(e) atd-Z711u c (t'0) 

2. TiOq ( ict) 	WIT ) tr{ 9IZ iFFUR : 
	 4x2.5=10 

(a) iglu 4frO 

(b) tsiisviqt4 	3trftw.  raa ("tWcii) 

(c) T[ 	ART 3CtM fq-frff Ti e-4ff ctA ale) 
4)1(.4 ►  

(d) 'kg c #4111 	 
(e) 	(tItftairTF) 

3. 	(a) Witt 'Mfgff tir* 	011 ,11-1* 11L 	5 

3.1.1q 	tr-IN 	zaTA ? 
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(b) tgis, tr4Tql  	lch 

4 1-ai 

4. 	(a) 	114-1 	t.gcl 	*I uce)ct) 'TT 1-1 dc1V-1 ( 11'\=1( : 

(i) afrawttrzT cii 	 5x1=5 

(ii) afattzr 	a1M ( -cit(3:40 

ctqct, 

(iv) uiruR>Ali tiTT 

(v) 	 fa -ft dc-?I crA glMl Thz 
(b) AdtlAki* (74.4112.1)7*) -W.-MI (40.0-1u! 

TfOrr 	.w11-4R 

5. TSITATI   aTrar{ 	 : 
4x2.5=10 (a) 7-4.  116 	37-47w 	 

(b) c 	1 	k1L 3 4FTW 	(snit 	it  ial 

(c) tiltictmccif 	r-ii—acmut 4TITM 

(d) 1 	14 	31T -47W 3TT- 

6. 	(a) 13T- 11T4T9-11 -14-  -NT-ft dcw cm4 air) felq cbacti citi 	5 

	  ** 4 f717§R 

(b) atdT TcrtZ 	: 	 2x2.5=5 
(i) 

	

	tgisi 4rkff 3Trfqtrrqm ath .  (gm, •Fro 

k-i9n4-1 u 

wrtrERNI a 143 fa 1i 

7. 	tgiElglvgl' Tr-4R I 79.4'fsngi ctrt; 

feN 	 tgISI LIfikki0 110114 Iltrf414 WIT 

t? 	 2+3+5 

8. 	(a) isexclicic 	TW 	f fa 	eilco-ciR 4 	5 

WEIR! 
(b) '71rEb7 Vrtrtgrzil 	AlaiTilei fa -ft.  *47 	5 

quii 41AR I 
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