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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)

Term-End Examination
December, 2011

BPVI-032 : FOOD MICROBIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question No. 1 is

complusory. All questions carry equal marks.

1. (a)

(b)
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Name the micro-organism any five : 5
(i) Lactic acid bacteria.

(i) Gram-negative rod

(iiiy Aflatoxin producing mold

(iv) Film forming yeast

(v) Thermophilic bacteria

(vi) An aerobic sporeformer

State the importance of each : 5
(i) Thermal Death Time.

(i) Endospore

(iii) Additives in foods

(iv) Commercial Sterility

(v) Water activity
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Differentiate between :

(@) D value Vs. F value

(b) Endotoxin Vs. Exotoxin
(c) LTLT Vs. UHT

(d) Antimicrobial Vs. Antioxidant

Give the symptoms, associated foods and
preventive measures of any two food infections

spread by water.

(a) What are the factors responsible for the
spoilage of canned food ?

(b)  Discuss the types of spoilage associated with
canned foods.

What are the steps involved in the investigation
of a food borne disease ?

(a) List the principle of food preservation.

(b) State the importance of Mycotoxins in food
microbiology.

Explain the mechanism of action for

antimicrobials giving examples.
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8.  Write short notes on any four :

(@) OR - Potential

(b) Botulism

(c) Food borne viruses
(d) Rickettsias

(e) . HTST Pasteurization.
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8. WATH 4 e Ak fafgw)
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