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

Term-End Examination 

00391 
	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) Microaerophilic microorganisms 

(vii) Water activity 

(viii) Mesophilic organisms 

(ix) Antioxidants 

(x) Proteolytics 
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2. Differentiate between the following : 

(i) Salmonella and Bacillus cereus 

(ii) Bacteria and Molds 

(iii) Spoilage organisms and Pathogens 

(iv) Osmotolerant and Xerotolerant 

4x2 — =10 
2 

3. Write short notes on any four of the 

following : 	 4x21  =10 
2 

(i) D-value 

(ii) Mechanism of dehydration 

(iii) Acidulants 

(iv) F-value 

(v) Bacteriocins 

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

5. Define the following/Write short notes : 	4x2,10 
2 

(i) Canning principles involved 

(ii) Aflatoxins 

(iii) Preservation of food by moist heat 

(iv) Why is pasteurization of milk important ? 

6. 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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7. (i) Give the classification of preservatives. 

Briefly describe any one type. 	 5 

(ii) How are foods classified on the basis of pH ? 
5 

8. (i) Write about the spoilage of canned fruits 

and vegetables. 	 5 

(ii) How are micro-organisms classified on the 
basis of water activity requirements (aw) ? 	5 
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Lnci 	74 ti emq .14 itc-tiRiff 	Lci 
(t..7.41.7EFAct.) 

twin tittau 

*141-elt, 2014 

41.4t.41.3.111.-005 :WM ViraNA' 

RTRT 2 Efo' 	 31f 	31W : 50 

viz : &-47 	37   er-47 OTLI 4  5R4 1  WT drl< 

37./4-474 / Flft VW" ak-  041H 

1. PHRir(gcr 	trftiTrfira tif77 : 	 iox././o 

(i) I1 	1d aroma 

(ii) TrAz thak (tggI) 

(iii) ti(cro 

(iv) 41.ir. (1 	aTFR Trip-r) 

(v) shiv4 k-T% 

(vi)a-T- r-4r-esraT TINkTr-A4 

(vii) 1c i;ntif 

(viii) Hum,  

(ix) -51%-31t41:ftWfc 

(x) s 1-10 
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4x2 — =10 
2 

2. -1H ci (.1d A ai-dT k-kie*rf-A7 : 	 4x2 1=10 
2 

(i) WOW FfiftaRT (cereus) 

(ii) IrdToj 3 chacb (41e-5) 

(iii) racprcm-ich 11k1:14 	141,11-1,11 

(iv) 74 ,711-RI-lci 

3. 1:14-iiriRgd 	1 	Wif tR -44T 

143r7 : 

(i) t-Ttrq 
(ii) Pokflq)kul 3*M 

(iii)  

(iv) 7F-141.4  
(v) etafkeilf-1 

4. 'UM 'clitTaToT mil 31T-474- 	? 	 tritT4T-0 
14*Efmall WI aull *fr77 I 	 10 

5. Pii-irCirtsid 	tritiTliEM *rf-A7 / 

fOti7 : 	 4x2 — =10 
2 

(i) rsemicia RTZiff ((-1 	Piroc() 
(ii) ~'Fr11ZTf 	ti-1 

(iii) 3 	4)u-11 it iaisi-tritmur 
(iv) ?,,tT 	dt4l H 	? 

6. 	T-d1 	TinT“zil 11 1:1, 	el TiTiur 	told 
~hl-i- 	? 1:4=t 74 Ii49 gRi 4,o) t TrTo4 
 	13 Fr 14-t-W *ATI 4 %-ruR 	 10 
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7. (i) 	kTuT —014 *tit 	tsii 4 fffr-{g7 I 1-*-Trt tcb 

NchR f .4#q 4 aui-i *trA7 I 	 5 

(ii) 11..7q". 	aTrtm 1 (gm tr-q-pal 	WrfF 
	 Alc11 	? 	 5 

8. (i)   74 1:1W t't -kt—R 	4 
fAR I 	 5 

(ii) 	 (ate,) 	 amiT tR 

IVi 4,4 wiffa. f*RiT 	 ? 	5 
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