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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS
AND VEGETABLES (DVAPFV)

Term-End Examination

December, 2013

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions in all. Question no. 1 is

compulsory. All questions carry equal marks.

1. Fill in the blanks :

(a)
(b)

(©)
(d)

(e)

()

(8)

(h)

BPVI-005

DRTis ____ . 2
ADlis . 1
Z-value is 1
Sterilization is done at ___ °C/ 2

min.
Wine is produced upon fermentation by 1

A common surrogate indicator micro 1
organism of food is

Chlorine is used as ___ ___in food 1
industry.
Jaundice is caused by virus. 1
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2. Classify micro-organisms on the basis of :

(a)
(b)
(©)
(d)

3. (a)

(b)

4. (a)

(b)

(b)

temperature requirements
oxygen requirements

water activity requirement and
staining procedure

What is the rationale behind the 12-D
concept for canning ?
How is food categorized on the basis of

microbial quality ?

How does water activity affect microbial
growth ?
List some activities which may contaminate

water supply.

How are dehydrated foods degraded by
insects and microbes ?

What is the functionality of modified starch
in foods ?

Enlist anti-nutritional constituents present
in egg.
Give the characteristics of chemical

preservatives in food.

7. Write down WHQO’s Golden Rule for Safe Food
Production.
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2. Yawsitel ol FEfARET & SYR W Ffigd S :
(a) AIUH Hedt stframdand
(b) TS Haieft Afameia
(c) = fepan weieh erframdand sfix
(d) APS-wEfafy

3. (a) fe=@dt & foru 12- Hehea aia ashiem
FT?

(b)  TreragTe i AT e o STTHR TR FHfiehd
&4 fopan s 22

4. (a) A fopa, SamEt gfg @ 7 gwfaa wt
T2
(b) A Y =l W wA At F afafatal
! = TR

5. (a) freifold @mgee, #iel wd TR g e
4 fopm 91 €2
(b) wTETEEl # UREfdd =™ ® YETicashal w=
$?

6. (a) 31T fgumm gig-uiores Seea! st Y TR
(b) wrEHe ¥ TR afRe! i fasmsi ®
fatEu

7. GURT @ 39T & AU sy, L AL % @i frag
o fafem)
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