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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 00158 
June, 2018 

BPVI-032 : FOOD MICROBIOLOGY 
Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	(a) State true or false : 	 5x1=5 
(i) Spores are thermotolerant. 
(ii) All bacteria present in food are 

aerobic. 
(iii) Louis Pasteur was the scientist to give 

Pasteurization process. 
(iv) The pH value of food refers to negative 

log of H + ion concentration. 
(v) Yeasts prefer sugar rich food items and 

ferment it. 
(b) Describe any two gaseous chemical 	5 

preservatives useful for food industry. 

	

2. 	Write short notes on any four of the following : 
(a) Bacteria 	 4x2.5=10 
(b) Anaerobic condition for food preservation 
(c) Oxidation-Reduction Potential 
(d) Fungi 
(e) Growth phases in bacterial life cycle 
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3. 	(a) Define food preservative. Name six 
	

5 
important compounds commonly used as 
food preservatives. 

(b) Explain the desirable properties of food 
	

5 
preservatives. 

	

4. 	(a) Differentiate between : 	 2x2.5=5 
(i) Aerobic 	and 	anaerobic 

microorganisms. 
(ii) Pasteurization and sterilization. 

(b) Write the role of biological structure and 	5 
inhibitory substances in controlling 
microbial growth. 

	

5. 	(a) What are food additives ? Highlight their 	6 
role in food industry. 

(b) Define Pasteurization. 	Give time 	4 
temperature combination for LTLT and 
HTST pasteurization. 

	

6. 	(a) What is botulisms ? 	 2 
(b) What are the sources of contaminants in 	3 

drinking water ? 
(c) Define and classify food borne diseases with 	5 

suitable examples. 

	

7. 	(a) Explain the spoilage of processed pulses and 	5 
grain products. 

(b) Discuss the factors affecting growth of 	5 
microorganism that cause food spoilage. 

	

8. 	Define following : (Any five) 	 5x2=10 
(a) Water activity 
(b) Acidulants 
(c) Food infection 
(d) Thermal death time 
(e) Mycotoxin 
(f) UHT processing 
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