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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS

AND VEGETABLES (D.V.A.P.EV.)

Term-End Examination

December, 2011

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.
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1.  Give one example of each : ~ 10

(a)
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Antimicrobial substance in egg

. Bacteriocin

Endospore former

Plant toxins

Food borne diseases

Aflatoxin producer

Baker’s yeast

Index organism of pasteurization
Antioxidant used in food

Organism of cholera causative
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2. Give the full form of the following : 10

(a) GMP
(b) GRAS
(c) BIS
(d)y SCP
(e) WHO
() HACCP
(8 ADI
(h) FDA
(i) ERH
G) TDT
3.  Write the importance of the following in thermal .
processing of food : _ 212x4=10
(a) D -value

(b) 12 - D concept
(¢) Decimal Reduction Time

(d) TDP

4.  Describe the abiotic and biotic spoilage of fruits 10
and vegetables by giving examples.
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5. (a) Define a food additive. 2

(b) What are the different types of additives 8
used in food industry ? Support your
answer with examples.

6.  State the role of the following briefly : 214x4=10
(@) a,, in food spoilage |
(b) LAB in food fermentation
(c)  Anaerobes in canning
(

d) Enzymes in food processing

7. (a). Give the categorization of food based on g
Microbial Quality.

(b)  Explain the presence of coliforms in drinking 5
water and its significance.

8.  Write short notes on (any four) : 10
(a) HTST pasteurization
(b)y Single Cell protein
(c) Putrefaction
(d) Vinegar production
(

{e) Listeriosis
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2. frafafes & R 4 fofan : 10
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5. (a) e w AR i 2
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