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BPVI-005

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

Term-End Examination, 2019

BPVI-005 : FOOD MICROBIOLOGY

Time: 2 Hours

Maximum Marks 150

Note : Attempt any five questions. Question no.1 is

compulsory. All questions carry equal marks.

1. (A) Give éne word answer : [1x5=5]

(@

(b)

©
(@

(e)
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Disease caused by a hemolytic factor in

Vicia faba

Proteinaceous antinutritional factor that
suppresses digestion of proteins

Example of a mycotoxin
pH of high acid foods

Temperature of sterilzation

CO NN RN



(B)

Write full form of : [1 x5=5

(a) GRAS
(by ERH
(c) SCP
(d)  VSDA
(e) TDT
2. Write short notes on : [2.5%x4=10

(a)

(b)

(c)

(d)
3 (@)

(b)

Application of sulphur dioxide and sulphites ir

foods.

Factors that influence the action of chemical fooc

preservatives.

Sources of microorganisms on fresh fruits ang

vegetables
12-D concept
Give flowchart for red wine making. [5

Explain botulism and its types [5
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8. (a)

4, What is vinegar ? How can it be prepared ? [10]
5. Differenrtiat'e between : [-2.5x4=10]
(a) Wine'and Vermouth
" () D-vaiue and Z-value
(c) Emulsifier and Antioxidant
(d) Perishable and sémi-perishable foods
6 (a) Give an account of the microbial spoilage of
canned foods. [5]
(b) What are bacteriocins ? Enlist their
_ advantages. (5]
7. Wha.t is pasteurization ? Describe the various
methods' of.food pasteurization. } [10]
What is WHO Golden Rule for safe food

production ? - [5]

How does pH affect the growth of

microorganism ? . [5]
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(b)

(c)

(d)

(€)
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W e BRI @ E B il
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(@) e QR am R : [1x5=5]
(@ SR Ty
® fIRT
) =W
d HWEC
€ VA
2 @A FeRRm: 0 [2.5x4=10]

(a) T W 7 TRt SEelERES o qeEe @
ST

(b) THERE @ e ® R @ s
A T FF

(c) | T ol U9 ieat oX gEeohar A oy B 9
() 12-3 HRT ‘
3. (@) o ARy P @ - ahm [5]
| (b) R AR D WEL F oA @R [5)
4 AR @AW BTTETLE? [0
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5. fpe § 3idT W Hivi ¢ - [2.5x4=10]
(@)  ARY (wine) AR TSI

o) -9 R F-AN

(c) qm%ﬁ%r{'cﬁaﬂ'{qi%raimi’lw

@ Rerdw o o Rerde wm e
6 (a) PowE @ wM @ gEnhdy Rk & S

v | [5]

) YR e ¥ ? o AW w g
ENIELS [5]

7 et ¥ 2 EE egde B R R &
Joi T [10]

5. (¥) TR aw FE @ sy o o @i P
MR [5]

(@) wetE @ ghs, foa § &% e &l E 7
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