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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2016 	00332 
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. 	Justify the following statements (any five) : 5x2=10 
(a) Growth of microorganisms results in 

deterioration of foods. 
(b) Some bacteria form endospore. 
(c) Micro organisms may/may not require 

accessory food substances. 
(d) Some microbes are industrially important. 
(e) Foods can be divided in 3 groups based on 

perishability. 
(f) Single cell proteins are non-conventional 

resources of protein production. 
(g) Poisoning capacity of food is related to redox 

potential. 

2. 	Describe the food borne infection 
following pathogens (any two) : 
(a) Salmonella 
(b) Enteropathogenic E. Coli. 
(c) Bacillus Cereus 

caused by 
2x5=10 
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3. 	Define following terms (any five ) : 

(a) Spoilage micro-organisms 

(b) Food preservation 

(c) Proteolytic micro organisms 

(d) Water activity 

(e) Fermenter 

(f) TDT 

(g) Cardinal temperature 

5x2=10 

	

4. 	Explain only using well labelled diagrams/ graphs 
(any two) : 	 2x5=10 

(a) TDT curve showing 'D' value 

(b) F Value 

(c) Characteristic arrangement of cocci 

	

5. 	(a) What are the ways to reduce water 
activity ? 	 5+5=10 

(b) What is the effect of pH on microbial 
growth ? 

	

6. 	How would you investigate a 'Food Borne Disease' 10 
outbreak ? Elaborate. 

	

7. 	Give the principle of (any four) : 	4x21/2=10 
(a) Drying 

(b) Inhibition of Microbes by weak acids 

(c) Aseptic culture technique 

(d) Heat transfer theory 

(e) Enumeration of bacteria by dilution method 
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8. 	Write short notes on (any two) : 	 2x5=10 

(a) Factors affecting microorganisms during 
freezing 

(b) Antimicrobial substances in egg and milk 

(c) Drinking water standards 
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6. 	(5M4 \51 'id 	T' *F4 -*1- 	3ITq *--(4 	? 10 
cH-cn( fo-P3R I 

7. 	 *r (rwtw) .1114.4a tztd)tf 
f7t17 : 	 4x21/2=10 

(a) Usab-9.  

(b) "OF 31R74 gRI I \ -11 	31-qFZ c 	1I 

(c) 3744 4c14' 	cr) 

(d) 

(e) ci1chtUl f-IfN gitt 7179- 41ull 

8. TO4 -14fW—TtITT -i)df-OfUR: 	 2x5=10 

(a) 	r 4-R1cl -1 	TL-T171-t - r 	a~ta 	 1141  

chit* 

(b) 31t 3117 TT -51faTk-zittzT ITTO 

(c) 1 ft4 t 41-n kiGiql. 1111ch 
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1. 	rii-irofigl -W21-4 "A-  "Pa *W11"-A7 	 5x2=10 

(a) Tkk1=171-q)'' ‘fg igtsv-iqizt &gkic4t 	t 

(b) , ctd1R441'ciertatR 	t 

(c) TS-TrAlt 3Traftwr 	3TraFrwdT 
-F*-t t/11  "CriTiTerti 

(d) 	1r-47 atew 'Fri A -1:MWri 't 

(e) t5ISI4KIP-T1 	rcichlrill 	alTITTT 'T 3 Tile -4 
t 

(f) T*7 *ifw4wr 74E19; ttifirThrt**-41V-IRct) 

4.0191.  

(g) (.snsi4q10 	fagichicir -PW ql:FdT 	7:1-417 

k-t-T-4R twa* t 
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2. 	r1 1-Ircirtgcl 'i) 1 1 ■71-let) gRi 3c4?1 (( (41.* -41) stistAr-R1 

4st) ut 	auk Tlf77 : 	
2x5=10 

(a) 4c/41),?c-fi 

(b) 

(c) 4f47R -g*Fr 

5x2=10 

	

4. 	fq*-dt_lirmol/341tUt.  mq 4114 .e ch..tWf qui-I 
Wr--4R : 	 2x5=10 

(a) t 4  trrff 	-gaTT 	ash 

(b) .crtF TfT9' 

(c) *r-4Tft (Cocci) TrTr-iTrw -17-4N9 

	

5. 	(a) 	•T1r1 6 411 -,431 	4)11 -4 ? 	5+5=10 

(b) TS-Tit-44 71-Z -ciT pH T 44T 31i-TT4 t ? 
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