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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
December, 2016
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.  Define the following terms (any ten) : 1x10=10
(a) Putrefaction
(b) Preservation
(c) Thermoduric microorganisms
(d) Exotoxin
(e) Anaerobic microorganisms
(f) Spoilage
(g) Shigella Dysentery
(h) Osmotolerant
(i) Blanching
() HTST
(k) GRAS
(I)  Bacteriocin
2.  Write short notes on : 2.5x4=10
(a) Cholera

(b)
(c)
(d)
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Desirable properties of food preservatives
UHT processing treatments
Morphological characteristics of bacteria
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3.  Describe the various types of spoilage that are

observed in canned food products. 10x1=10
4.  Differentiate between : 2.5x4=10

(a) D-value and Z-value

(b) Food for energy and food for growth

(c) Food additives and food preservatives

(d) Food borne infection and food borne

intoxication

5 (a) What are chemical contaminants of food ?

(b) Highlight the role of chemicals in food

preservation. 5x2=10

6. What are aflatoxins ? Why they are

harmful ? 10x1=10
7. Classify microorganisms on the basis of : 10x1=10

(a) Temperature requirement '

(by Oxygen requirement

() Nutrient degradation capacity and

(d) Staining

What do you understand by water activity of a
food ? How does it affect microbial growth ?
Describe the various ways of reducing the water

activity. 2+4+4=10
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