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DIPLOMA IN PRODUCTION OF
VALUE ADDED PRODUCTS FROM
CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
December, 2022
BPVI-032 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i1) All questions carry equal marks.

1. Define the following (any five) : 5x2=10
(a) Putrefaction
(b) Springer
(¢) Food-borne infection
(d) Rickettsia
(e) Differential media

() Z-value
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2. Explain using only diagram (any two) : 2x5=10

(a)
(b)

(©

3. (a)

(b)

(©

Classification of Food-Borne Diseases.

Rhizopus and Mucor as seen under

microscope.

TDT curve showing ‘D’ value.

What are the principles of food
preservation ? 3

How are foods classified based on

perishability ? 3

What are the chemical changes associated

with food spoilage ? 4

List important factors to be considered to

safely preserve foods using heat treatment.

6
(b) Comment on ‘Foods for Energy’. 4
5. Explain any two of the following food
poisonings : 2x5=10
(a) Salmonellosis
(b) Botulism
(¢) Staphylococcal food poisoning
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6. Discuss any two of the following factors

affecting growth of microorganisms : 2x5=10
(a) pH

(b) Water activity

(¢) O/R potential

7. Comment on the enumeration of bacteria by

dilution and plating. 10
8. Write short notes on any two of the following :
2x5=10
(a) Ochratoxin
(b) Microbiology of thermally processed food

(c) Microbiological standards for processed

foods
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(@) TR

(77) @ arfed Gyl
(%) fepfemn
(&) favseia Arem

(F) Se-"H

. Had ARG HI SYAM & gL FHAfared d 9
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(M) @™ fomfa 9 dWag Tt afEdd
HE-H T ? 4
. (%) S ITEARX 61 YA A gL @R aKiA
=l giad g1 9 afdfega w3 & faw =am
W WM 9 HEEyUl Hehl w GE dAR
Hife 6
(@) ‘el @ e’ W femeht wifsu 4

. fefafes 4 9 f&=f <t @ foureaaet &1

AT hifd : 2x5=10
(%) HeHHATTE

(@) drgfer

() EhEAhhd @ forerd

. Frafafes & 9 fF=t o gawstal &1 gfe &

guIfad & a1 hRehl bl I hIfST :

2x5=10
(%) pH

(@) A Toramiean

(7)) O/R fawa
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7. TR SR W ® gR STEE & T W
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8. frfafaa & ¥ fodl It w wfem fewforer
fafem - 9x5=10
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(M) gEhd @ gl & fau gewsifas e
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