No. of Printed Pages : 6 Y BPVI-005

DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

00 391 December, 2014

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions including question 1
which is compulsory. All questions carry equal
marks.

1. Define the following : 10x1=10
(i) Obligate aerobes
(ii) Flat sour
(iii) Vinegar
(iv) pH (Hydrogen ion concentration)
(v) Cryoinjury
(vi) Micrdaerophilic microorganisms
(vii)) Water activity
(viii) Mesophilic organisms
(ix) Antioxidants
(x) Proteolytics
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Differentiate between the following : 4 x2é =10
(1)  Salmonella and Bacillus cereus

(ii)) Bacteria and Molds

(iii) Spoilage organisms and Pathogens

(iv) Osmotolerant and Xerotolerant

Write short notes on any four of the
following : 4x2 é =10
(1) D-value

(ii) Mechanism of dehydration

(iii) Acidulants

(iv) F-value

(v) Bacteriocins

Why is there a need of food preservation ? Give
the characteristics of chemical preservatives. 10

Define the following/Write short notes : 4x2 é =10

(i) Canning principles involved
(ii) Aflatoxins
(iii) Preservation of food by moist heat

(iv) Why is pasteurization of milk important ?

What are the sources of microbial contamination
on fresh fruits and vegetables ? Write down
certain spoilage of fruits and vegetables by fungi
and bacteria. 10
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Give the classification of preservatives.
Briefly describe any one type. 5
How are foods classified on the basis of pH ?
5
Write about the spoilage of canned fruits
and vegetables. 5
How are micro-organisms classified on the
basis of water activity requirements (ay,) ? 5
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