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 BPVI-032  

DIPLOMA IN PRODUCTION OF VALUE  

ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS (DPVCPO) 

Term-End Examination 

June, 2022 

 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Explain any five of the following :   52=10 

(a) Aseptic Culture Technique  

(b) Selective Media  

(c) Osmotolerant  

(d) Psychrophilic Microorganism  

(e) Mycotoxins  

(f) Microaerophilic Microorganism  

2. (a) Define and explain poising capacity of food.  5 

(b) Explain the effect of water activity on 

microbial growth.  5 

3. What are the main transfer mechanisms by 

which heat can transfer during drying of foods ? 

Elaborate.  10 
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4. (a) Enlist any four chemical preservatives used 

in foods.  4 

(b) Describe any two of them in detail.  3+3 

5. (a) Define food additives and give their mode of 

action.  5 

(b) List the factors affecting antimicrobial 

activity of food additives.  5 

6. Discuss the factors governing spoilage of foods. 10 

7. (a) Briefly describe changes associated with 

food spoilage.  5 

(b) ‘‘EEC are implicated in human diarrhoeal 

diseases.’’ Justify.  5 

8. Write short notes on any two of the following : 25=10 

(a) Contaminants in Drinking Water 

(b) Microbiology of Canned Foods 

(c) Pasteurization  



BPVI-032 3   P.T.O. 

 ~r.nr.dr.AmB©.-032  

 AZmOm|, Xmbm| Ed§ {VbhZm| go _yë`-g§d{Y©V CËnmXm| Ho$  
CËnmXZ _| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

OyZ, 2022 

 

~r.nr.dr.AmB©.-032 : ImÚ gyú_O¡{dH$s 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. {ZåZ{b{IV _| go {H$Ýht nm±M  H$s ì`m»`m H$s{OE :  52=10 

(H$) Any{VV g§dY©Z VH$ZrH$  

(I) daUmË_H$ _mÜ`_  

(J) Cƒgm§ÐVmgh 

(K) erVamJr gyú_Ord  

(L>) H$dH$ {df 

(M) Aëndm`wamJr gyú_Ord  

2. (H$) ImÚ H$s g§VwbZ j_Vm H$mo n[a^m{fV H$s{OE Am¡a 
BgH$s ì`m»`m H$s{OE & 5 

(I) gyú_Ordr` d¥{Õ na Ob g{H«$`Vm Ho$ à^md H$s 
ì`m»`m H$s{OE & 5 

3. ImÚ-nXmWm] Ho$ ewîH$Z Ho$ Xm¡amZ D$î_m A§V[aV H$aZo H$s 
à_wI A§VaU {H«$`m{d{Y`m± H$m¡Z-gr h¢ ? {dñVmanyd©H$ 
ì`m»`m H$s{OE & 10 
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4. (H$) ImÚ-nXmWm] _| Cn`moJ {H$E OmZo dmbo {H$Ýht Mma 
amgm`{ZH$ n[aajH$m| H$s gyMr ~ZmBE & 4 

(I) CZ_| go {H$Ýht Xmo H$m {dñVma go dU©Z H$s{OE & 3+3 

5. (H$) ImÚ `moÁ`m| H$mo n[a^m{fV H$s{OE Am¡a CZH$s 
H$ma©dmB© H$m VarH$m ~VmBE & 5 

(I) ImÚ `moÁ`m| H$s à{Vgyú_Ordr` {H«$`m H$mo à^m{dV 
H$aZo dmbo H$maH$m| H$s gyMr ~ZmBE & 5 

6. ImÚ-nXmWm] H$s {dH¥${V H$mo {Z`§{ÌV H$aZo dmbo H$maH$m| H$s 
MMm© H$s{OE & 10 

7. (H$) ImÚ {dH¥${V go g§~§{YV n[adV©Zm| H$m g§jon _| dU©Z 
H$s{OE & 5 

(I) ‘‘B©.B©.gr. _mZd A{Vgma amoJm| Ho$ àH$monm| go g§~§{YV 

h¢ &’’ {gÕ H$s{OE &  5 

8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±  

{b{IE :  25=10 

(H$) no` Ob _| g§XÿfU 

(I) {S>ã~m~§X ImÚ-nXmWm] H$s gyú_O¡{dH$s  

(J) nmñVoarH$aU   


