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

Term-End Examination 	00098 
December, 2017 

BPVI-005 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions including question no. 1 

which is compulsory. All questions carry equal marks. 

	

1. 	Define the following : 	 10x1=10 
(a) Proteolytic microorganism 
(b) Kanji 
(c) Putrefaction 
(d) Thermal death point 
(e) Water activity 
(f) Mycotoxin 
(g) Cholera 
(h) Reverse osmosis 
(i) Vermouth 
(j) Lathyrism 

	

2. 	(a) Give one word answer : 	 5x1=5 
Most heat resistant non-spore forming 
pathogen 
Microorganisms that can make people 
sick 
Thermal process invented by Louis 
Pasteur 
Spoilage of canned foods caused by 
Bacillus stereothermophillus 
Product having aw between 0.65-0.60 

BPVI-005 
	

1 	 P.T.O. 



(b) Expand the following abbreviations : 	5x1=5 
(i) 	ADI 

HACCP 
(iii) GRAS 
(iv) LD50  
(v) ERH 

	

3. 	Differentiate between the following : 	5x2=10 
(a) Obligate aerobes and obligate anaerobes 
(b) D - value and Z - value 
(c) Gram positive bacteria and Gram negative 

bacteria 
(d) Yeasts and Molds 
(e) Food borne infection and food borne 

intoxication 

	

4. 	Write short note on any four of the following : 
(a) Classification of food based on pH 	4x21/2=10 
(b) 12 - D concept 
(c) Desirable properties of food preservatives 
(d) Metal contaminants in foods 
(e) Amoebiasis 

	

5. 	Differentiate between class I and class II 10 
preservatives. Briefly describe the preservatives 
used in the food industry. 

	

6. 	(a) Give a detailed flow sheet for making red 	5 
wine. 

(b) What do you understand by the term 	5 
'Commercially sterile' ? 

	

7. 	What is water activity ? How does it govern 10 
product stability ? 

	

8. 	(a) Explain principles of food preservation 	5 
(b) Briefly describe the naturally present 

	
5 

inhibitory substances in foods. 
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(iii) • -crw.{ .gm aTrfwzb-rfm d,t4-1 ti 31-rwqr 
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(iv) ,s? ,vcio ftzfrznerrffrb-ree-a gRi is.liqg 
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(v) 0.65 - 0.60 	7 - :1\  (aw) al dc411q 
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(b) 	1 4-1 (1 (S1c1 -itrATW* 1# 9-n:r fura7 : 	5x1=5 

(i) t aTrl 

(ii) t7 
(iii) 't aiTT 7 7u 

(iv) -Cr  tso 
(v) .4 aTrr 7-4 

3. 	Piiici on "k atdT 7zite V11-47 : 	 5x2=10 
(a) altqW71 ATEI-41.4 * 3f-4-*-F11.  3rori41-4 
(b) 31.--grr-4 3 A.t--47rff 
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4. TiFtWqMPar4NTTITTAZ 	ei tst: 	 4x2 1/2=10 

(a) Tit 1TW ark11117 01%1404 W ei41 cotuf 

(b) 12 - t tichcNil 
(c) wrc 	aT0* gig 	44 IlvitT4 

(d) tgisploif 4 grf-mw *ivich 
(e) 371NT 

5. wf 1 atrK wf 11 .7'7m-4 * 31'7 0 Tcrtz .0E-47 I wrzr 10 
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