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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination-2020 

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. 	(a) Give one word answer: 
	

1x5=5 

(i) Product obtained from citrus waste 

(ii) Biological inhibitory substance present 

in food 

(iii) A term used for multicellular filamentous 

fungi 

(iv) Most widely used chemical sanitizer in 

food industry 

(v) Major threat in canned products 

(b) Write full form of: 	 1x5=5 

(i) FDA 

(ii) HACCP 

(iii) BHA 

(iv) ADI 

(v) LD50 
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2. 	Write short note on: 

(a) Categories of food based on microbial quality. 

(b) Physiological characteristics of moulds. 

(c) Poising capacity of foods. 

(d) Heat and mass transfer theory of drying. 

	

3. 	(a) Give flowchart for beer manufacture. 	5 

(b) What role does water activity play in food 
spoilage? 	 5 

	

4. 	Briefly discuss the factors that affect growth and 
inhibition of microbes in foods. 	 10 

	

5. 	Differentiate between: 	 2.5x4=10 

(a) Cider and Toddy 

(b) Slow process and quick process of vinegar 
making 

(c) Bacteria and yest 

(d) Class I and Class II preservatives 

	

6. 	(a) What are the ways in which spoilage of food 
can be prevented? 	 5 

(b) What may be the possible adverse effects of 
using food additives? 	 5 

	

7. 	Describe the food borne diseases caused by 
viruses. 	 10 

	

8. 	(a) What do you understand by SCP? 	5 

(b) What is the WHO Golden rule for safe food 
production? 	 5 
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