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DIPLOMA IN VALUE ADDED PRODUCTS
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Term-End Examination

December, 2012

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.

1.  What do you know about the following ? 5x2=10
(@) Effect of pH on microbial growth.
(b) Food preservation by sterilization.
(c) Staphylococcal food poisoning.
(d) Contaminants in drinking water.

() Procedure for gm staining.

o)

Define : 5x2=10
a) L A B (lactic acid bacteria)
b) Redox potential.

d

S—

(

(

(c) Mycotoxins
( Proteolytic microbes.
(

e) Food spoilage.
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3.  Briefly describe the factors affecting growth and 10

inhibition of microorganisms in foods.

4.  Describe the following fermented foods : 2x5=10
(a) Vinegar
(b) Beer

5.  Comment on following : 2x5=10

(a) Role of food additive

(b) Salmonellosis.

6.  Explain only with diagram/flow chart. 3+3+4=10
(a) Water activity of different microbes.
(b) Growth curve of microbes.

(c)  Classification of Food Borne Diseases.

7. (a) How would you investigate a Food Borne 5

Disease outbreak ?

(b)  What are various types of fermentations ? 5

8. Write short notes on : 4+3+3
(a) Culturing of important microbes
(b) Human diseases.

(c)  Clostridium botulinum : a major threat in

canned products.
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1. o feAfafad & s d s S €2 5x2=10

(a)
(b)
()
(d)
(©)

Hersiata gig Wt va 1 gweE
FSTHTR0T 510 Tl afRer
WHhIihIhie @l fasmedar
RIS AN EE]
ﬁq(gm)éﬁﬁaﬁﬁﬁl

2. Ufiyg sifaT 5x2=10

(@)
(b)
(©)
(d)
()
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@ § gemsidl w1 g wd d@ea w1 gwfaq 10
H ST HIERI o1 HT H T FHifad |

frefafad fwfraq @rmeet # e FifET 2x5=10

(a) Taw (b) ST

frafafag w feooit sifsa 2x5=10
(a) @TE AT Hl fHR

(b) HeHHATHE

o Y/ ven-=e 9 & W= & 3+3+4=10

(a) Tafyst QsiTehl st STt fsran
(b)  ATTSITR 1 glG o
(c) T SAfTa I 1 iRt

(a) T WA AT % e i BESH AT FH FE? 5
(b) fopuad % fafay TR *F | ¥ 2 5

Heyg | 9 fafay : 4+3+3

(a) TEEYU WS T HaHT

(b) HISE I A AT A

(c) wtfean sefam : fesmEs 3Rl & fau
REIERL
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