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DIPLOMA IN PRODUCTION OF VALUE ADDED 
PRODUCTS FROM CEREALS, PULSES AND 

OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2014 

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. (a) Name the microorganisms of any five of the 
following : 	 5 x1=5 

(i) Psychrophile 
(ii) Psychrotrophs 
(iii) Halotolerant organism 
(iv) Flat sour causing bacteria 
(v) Heat resistant, non-spore forming 

pathogen 
(vi) Aflatoxin producing strain 

(b) State the importance of any five of the 
following : 	 5 x1=5 

(i) Endospore 
(ii) Anti-oxidant preservative 
(iii) Codex Alimentarius 
(iv) Pasteurization 
(v) Canning 
(vi) Functional foods 
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2. Differentiate between the following : 	5x2=10 

(a) Gram positive and Gram negative bacteria 

(b) LTLT vs HTST 

(c) Heterotrophs vs Autotrophs 

(d) Exotoxins vs Endotoxins 

(e) Log phase vs Lag phase 

3. What is staphylococcal food infection ? Describe 

the causative organism, symptoms, diagnosis, 

foods affected and preventive measures. 10 

4. (a)  What are the changes in the can that reveal 

the spoilage of canned food ? 5 

(b)  Explain Campylobacteriosis. 5 

5. (a)  What is water activity ? 5 

(b)  Give examples of foods having water activity 

between 0.2 — 0.8. 

6. (a)  Describe the two theories behind drying. 5 

(b)  What are the physical and chemical changes 

associated with food spoilage ? 5 

7. (a)  Describe any one bacterial food infection. 5 

(b)  Differentiate between food infection and food 

intoxication. 
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8. Write short notes on any five of the 
following : 	 5x2=10 

(a) Acidulants 

(b) Patulin 

(c) 12 D-concept 

(d) Redox potential 

(e) Why does the meat from fatigued animal 
spoil faster than that from a well rested 
animal ? 

(f) Putrefaction 
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