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

Term-End Examination

June, 2018

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions including question no. 1

which is compulsory. All questions carry equal marks.

1.  Define the following : 10x1=10
(@) Mesophilic organisms
(b) Beer
(¢) Acetification
(d) Thermal death time
(e) Sweating
() LDs
(g) Salmonellosis
(h) UHT
(i) Toddy
(G) Lathyrism
2. (a) Give one word answer : 5x1=5
() Common preservative used in bread
(i) Common preservative used in meat
(iii) Example of food borne intoxication
(iv) Example of a gaseous preservative
(v) Thermal process invented by Louis
Pasteur '
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(b) Expand the following abbreviations : 5x1=5
(i) LAB
(i) HTST
(i) GMP
(iv) SCP
(v ADI
3.  Differentiate between the following : 5x2=10

(a)
(b)
(c)
(d)
(e)

Osmotolerant and Xerotolerant

Yeasts and Molds

Wine and Beer

TA spoilage and sulphide stinker spoilage
Abiotic and biotic spoilage

4.  Describe the mechanism of dehydration of foods 10
and the theories governing the process.

5. (a)

(b)

What are the physiological requirements of 5
molds ?

Enlist the principles of preservation involved 5
to control microbial spoilage of food.

6. Give an account of the various mycotoxins present 1
in food.

7. (a)

(b)

Describe the growth curve of a 5
microorganism.

What do you understand by the term 5
‘Commercially sterile’ ?

8. Write short note on any four of the following :

(a)
(b)
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Hepatitis infection 4x21>=10
Advantages and disadvantages of using SO,

in foods

Categories of food based on microbial quality
Enlist the factors affecting of pathogenic
microorganisms on fresh produce

12-D concept
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(b) Frafafes d@fafadl & R W fafay 5x1=5
@) T
i) WAWH
(i) < TF @
(iv) &
v) T
3. M W HifST : 5x2=10
(a) SoawigaEE 3N TEHE
b) W (WR) IR s (FE)
(c) e it s
(d) v forfa iR wowrs Ty fagwfa
(e) e iR ety faspfa
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7. (a) eI & gfg ok 1 quiF ST 5
(b) ‘aforfoes frefietor’ @ oy T wHe ¥ 2 5
8. Tl o W e ¥ e fafax 4x2%2=10
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