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DIPLOMA IN VALUE ADDED PRODUCTS 
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C 
	

Term-End Examination 
C 

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 

(a) Mesophilic organisms 
(b) Beer 
(c) Acetification 
(d) Thermal death time 

(e) Sweating 

(f) LD50  

(g) Salmonellosis 

(h) UHT 
(i) Toddy 

(j) Lathyrism 

2. (a) Give one word answer : 	 5x1=5 

(i) Common preservative used in bread 

(ii) 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 : 
(i) LAB 

HTST 
GMP 

(iv) SCP 
(v) ADI 

3. 	Differentiate between the following : 	5x2=10 
(a) Osmotolerant and Xerotolerant 
(b) Yeasts and Molds 
(c) Wine and Beer 
(d) TA spoilage and sulphide stinker spoilage 
(e) Abiotic and biotic spoilage 

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

5. What are the physiological requirements of 
molds ? 

(b) Enlist the principles of preservation involved 
to control microbial spoilage of food. 

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

7. (a) Describe the growth curve of a 
microorganism. 

(b) What do you understand by the term 
'Commercially sterile' ? 

8. Write short note on any four of the following : 
(a) Hepatitis infection 	 4x21/2=10 
(b) Advantages and disadvantages of using SO2 

 in foods 
(c) Categories of food based on microbial quality 
(d) Enlist the factors affecting of pathogenic 

microorganisms on fresh produce 
(e) 12-D concept 

5x1=5 

(a) 
5 

5 
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10x1=10 

2. 	(a) .R.w 	31( q'1R7R : 	 5x1=5 
(i) 5cmt1e.1 	AZDTF ti1 1-11.-4 Lirtt4TW 	 

(ii) 4-112 	ITZDU ti1 4-1 	LiRt4-TW 	I 

tittl Arid ritiletddr r 3cItuf 	 

(iv) titzf Lifitvwfir 3cI(1-1 1 	 

(v) TiTT 	Ttr aTrfTsvf-cd z 	u4u a AST 
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(b) 	Tffkift7F4 * 1:# TI:1 -WuR : 	5x1=5 
(i)   't 

7-t:r 
714 t 

(iv) 7i Tft 
(v) 7 t-  3Trl 

3. 	3-tdT 1:criZ 	: 	 5x2=10 
(a) d-uat-liqc1Iti AT 4-It)ki 
(b) 71-1-TZ (U1:117) AT 4)c..5 (ch*) 

(c) 1-Ircfl * .q 7TT 

(d) 7 fa-ft * 	ITti fa-ft 
(e) aTt-alzi* .tqlzi fl-frff 

4. 	igIsi4c1 941 . 1 	 * -grwar 	11 	'1TId 10 
1,‹; airs Thzit *I auk W-A7 

5. 	(a) 	1-1 C-5 (a,aa.) -1*) 	snalci-14, aimichciR 	5 
	 t? 

(b) tgISI4c19-11 	TsTrttzr faTfa. 	fair/CI .1-4 	5 
kiri-lirod 4f 	ttt 	fgzfal 	 

6. 	taitylg10 	fqfqN 	  (chcich 	10 

.a)fl 	F.R 

7. (a) TS-Tftq *1-t ash auk 41-4R 	5 
(b)   F-1 ,314-4.7tiel4 31Tti WIT 1:11:14f4 t? 	5 

8. 	ct) , ITT *-)7 14 AZ W117 : 	 4x21/2=10 
(a) 41dIre.t4 
(b) tg1W-K12.11 14 SO2 * M41 4 1* .a1114 	11:111.  

(c) Ilk-TR-117 mat ITT 3Trarro 	 4furzit 
(d) 	3-0:11q 717 1 4 i ,11-1 ,41 -Tik-z1-41-11 . 3111Ti-dff W{4 

airs 	 chltcb 

(e) 12-t 41K-4-if 
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