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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

December, 2017 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. Define the following : 	 5x2=10 
(a) Micro aerophilic micro organisms. 
(b) Food preservative. 
(c) Thermophilic bacteria 
(d) Steam sterilization (Autoclaving) 
(e) Yeast 

2. Write short notes on the following : 	4x2.5=10 
(a) Nisin 

(b) PH 
(c) Botulism 
(d) Standards for potable water (Drinking 

water) 

3. (a) Highlight the role of bacteria in food borne 	5 
disease. 

(b) How chemical preservatives are useful in 	5 
food preservation ? 
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4. (a) Name a suitable example of each : 	5 
(i) Gaseous food preservative 
(ii) Disease causing protozoa (Food/ 

water transmitted) 
(iii) Gram positive bacteria 
(iv) Coliform bacteria 
(v) Bacteriocin 

(b) What is Pasteurization ? Explain HTST 	5 
method. 

5. (a) Name two fungi important in food. 	2 

(b) Based on the case of spoilage of food, what 	3 
is the classification of food ? 

(c) Define and classify food borne diseases. 	5 

6. 	(a) What are the factors that govern the 
spoilage of food by micro organisms ? 

(b) What are the general principles of food 	5 
preservation ? 

7. 	(a) What are the general characteristics of 	5 
yeasts ? What is the role of yeast in food 
industry? 

(b) Write about the microbial spoilage of dried 	5 
foods. 

8. 	(a) Define food additives and write their uses 	5 
in food industry. 

(b) What is water activity (a w) ? Highlight its 	5 
role in food spoilage. 
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