
   P. T. O. 

No. of Printed Pages : 6 BPVI-032 
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VALUE ADDED PRODUCTS FROM 
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June, 2023 

BPVI-032 : FOOD MICROBIOLOGY   

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. Give definition of the following terms (any  
five) : 

 (i) Microaerophilic organism 

 (ii) Molds 

 (iii) Psychrophiles 

 (iv) Canning 

 (v) Pasteurization 

 (vi) Mycotoxins 
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2. Write notes on the following : 2×5=10 

 (a) Antimicrobial constituents present in egg 
and milk 

 (b) Food implicated in Botulism and the 
conditions necessary for its outbreak 

3. What are food borne infections ? What are 
WHO’s (World Health organization) Golden 
rules for safe food production ? 10 

4. (a) What are food additives ? What functions 
do they have in food preservation ? 5 

 (b) What are the desirable properties of food 
preservatives ? 5 

5. What are the sources of : 

 (a) Contamination of drinking water. 5 

 (b) List important human pathogens 
transmitted by drinking water. 5 

6. Answer the following : 4×2.5=10 

 (a) What is thermal processing ? 

 (b) What is intoxication ? 

 (c) Why raw honey should not be fed to  
infants ? 

 (d) What are the major spoilages of canned 
products ?  
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7. (a) Explain why moist heat is more effective in 
sterilizing than dry heat. 5 

 (b) What do you understand by thermophilic 
spoilage ? 5 

8. Discuss the following briefly (any two) : 5×2=10 

 (a) Food borne viral disease occurring in 
human 

 (b) Common chemical contaminants of food 

 (c) Amoebiasis 
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      BPVI-032 

vuktksaa] nkykssa a ,oa fryguksa ls ewY; laof/Zr 

mRiknksa ds mRiknu essa fMIyksek dk;ZØe  

(Mh-ih-oh-lh-ih-vks-) 

l=kkar ijh{kk 

twu] 2023 

ch-ih-oh-vkb Z-032 % [kk| lw{etSfodh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uksV % (i) fdUgha ik¡p iz'ukss a ds mÙkj nhft,A  

 (ii) lHkh iz'ukss a ds vad leku gSaA 

1- fuEufyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr  

dhft, %   5×2=10 

 (i)  vYiok;qjkxh lw{etho 

 (ii)  iQiQw¡nh (dod) 

 (iii)  'khrjkxh lw{etho 

 (iv)  fMCckcanh 

 (v)  ikLrsjhdj.k 

 (vi)  dodfo"k 
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2- fuEufyf[kr ij fVIif.k;k¡ fyf[k, % 2×5=10 

 (d)  vaMs vkSj nw/ esa fo|eku izfrlw{ethoh la?kVd 

 ([k)  cksVqfyT+e ds izfr mÙkjnk;h [kk| inkFkZ vkSj 

blds izdksi ds fy, vko';d fLFkfr;k¡ 

3- [kk| okfgr laØe.k D;k gSa\ lqjf{kr [kk| mRiknu 

lEcU/h MCY;w-,p-vks- (fo'o LokLF; laxBu) ds 

Lof.kZe fu;e dkSu&ls gSa\ 10  

4- (d)  [kk| HkksT; D;k gSa\ [kk| ifjj{k.k esa a muds 

dk;Z D;k gksrs gSa\ 5 

 ([k)  [kk| ifjj{kdksaa ds okaNuh; xq.k/eZ D;k gSa \ 5 

5- (d)  is; ty esa lanw"k.k ds lzksr D;k gSa \ 5 

 ([k)  is; ty ls lapkfjr gksus okys egRoiw.kZ ekuo 

jksxk.kqvkss aa dh lwph rS;kj dhft,A 5 

6- fuEufyf[kr ds mÙkj nhft, % 4×2.5=10 

 (d)  Å"eh; izfØ;k D;k gS \ 

 ([k)  vkfo"kkyqrk D;k gS \ 

 (x)  f'k'kqvksaa a dks dPpk 'kgn D;kss a ugha pVk;k  

tkrk \  
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 (?k)  fMCckcan mRiknkssaa esa gksus okyh izeq[k foÑfr;k¡ 

dkSu&lh gSa \  

7- (d)  'kq"d Å"ek dh rqyuk esa vkæZ Å"ek vf/d 

izHkkoh futZehZdj.k D;ksasa gS \ O;k[;k dhft,A 5 

 ([k)  vfrrkifiz; foÑfr ls vki D;k le>rs gSa \ 5 

8- fuEufyf[kr esa ls fdUgha nks ij la{ksi esa ppkZ  

dhft, %   5×2=10 

 (d)  euq"; esa gksus okyh [kk| okfgr ok;jy chekjh 

 ([k)  [kk| inkFkks± ds lkekU; jklk;fud lanw"kd 

 (x)  ,ehfc;kfll 
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