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BPVI-032 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question no. 1 is
compulsory. All questions carry equal marks.

1.  Fill in the blanks. 10x1=10

(a) Psychrophillic microorganisms require
temperature for their growth
and multiplication.

(b) Fungi able to grow at low water activity are
termed as

(c) Gram positive bacteria appear
coloured following staining.

(d) Substances which inhibit mold growth are
called

(e) The ability of food to resist changes in foods
redox potential is known as

(f) Listeriosis infection is caused by
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(8 . Acid is a commonly used food
additive/ preservative.

(h) Discoloration of food products is termed as

(i) TFood spoilage refers to changes in
of food.

() Pasteurization can be ________
or VHT treatment.

2.  Define the following : ' 4x2.5=10
(a) Thermal Death Time
(b) Food Borne Parasites
(c) Spoilage micro organisms.

(d) Codex Alimentarius.

3.  Write short notes on any four : 4x2.5=10
(a) Flat Sour
(b) Water activity
(c) Rehydration ratio
(d) Fvalue.

(e) Sulfide spoilage of low acid foods
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Briefly write about : 4x2.5=10

(@) WHO’s Golden rules for safe food
production

(b) Prevention of food spoilage
(c) Food borne diseases.

(d) Classification of Preservatives

Differentiate between. 5x2=10

(a) Food intoxications and infectioﬁ

(b) Halotolerant and Osmotolerant

(c) Obligate aerobes and obligate Anaerobes
(d) Thermophillic and Psychrophillic

(e) Gram positive and Gram negative bacteria

Describe in detail the food borne diseases giving 10

suitable examples.

What are food intoxications and how these can 10

be prevented ? Support your answer using

appropriate example/s.

(a) Write characteristics of chemical
‘preservative. 2x5=10

(b)) What are the common sources of
contamination in drinking water
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