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BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. Define the following (any five) : 5×2=10 

(a) Putrefaction 

(b) Springer 

(c) Food-borne infection 

(d) Rickettsia 

(e) Differential media 

(f) Z-value 
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2. Explain using only diagram (any two) :  2×5=10 

(a) Classification of Food-Borne Diseases. 

(b) Rhizopus and Mucor as seen under 
microscope. 

(c) TDT curve showing ‘D’ value. 

3. (a) What are the principles of food 
preservation ? 3 

(b) How are foods classified based on 
perishability ? 3 

(c) What are the chemical changes associated 
with food spoilage ? 4 

4. (a) 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 : 2×5=10 

(a) Salmonellosis 

(b) Botulism 

(c) Staphylococcal food poisoning 
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6. Discuss any two of the following factors 
affecting growth of microorganisms : 2×5=10 

(a) pH 

(b) Water activity 

(c) 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 :  

2×5=10 

(a) Ochratoxin 

(b) Microbiology of thermally processed food 

(c) Microbiological standards for processed 
foods 
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      BPVI-032 

vuktksa] nkyksa ,oa fryguksa ls ewY; laof/Zr 

mRiknksa ds mRiknu esa fMIyksek  

(Mh- ih- oh- lh- ih- vks-) 

l=kkar ijh{kk  

fnlEcj] 2022 

ch-ih-oh-vkbZ--032 % [kk| lw{etSfodh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A  

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- fuEUfyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr dhft, % 

5×2=10 

(d)  lM+uk (iwf;r gksuk) 
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([k)  ¯Lizxj 

(x)  [kk| okfgr laØe.k 

(?k)  fjdsf'k;k 

(Ä)  foHksnu'khy ekè;e 

(p)  tsM&eku 

2- dsoy vkjs[k dk mi;ksx djrs gq, fuEufyf[kr esa ls 

fdUgha nks dh O;k[;k dhft, % 2×5=10  

(d)  [kk| okfgr jksxksa dk oxhZdj.k 

([k)  lw{en'khZ esa utj vkus okys jkbtksil vkSj 

E;wdj 

(x)  Mh&eku dks n'kkZus okyk Vh- Mh- Vh- oØ  

3- (d)  [kk| ifjj{k.k ds fl¼kar dkSu&ls gSa \ 3 

([k)  fodkfjrk ds vk/kj ij [kk| inkFkks± dks fdl 

izdkj oxhZd`r fd;k tk ldrk gS \ 3 
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(x)  [kk| fod`fr ls lac¼ jklk;fud ifjorZu 

dkSu&ls gSa \ 4 

4- (d)  Å"ek mipkj dk iz;ksx djrs gq, [kk| inkFkks± 

dks lqjf{kr <ax ls ifjjf{kr djus ds fy, è;ku 

j[ks tkus okys egRoiw.kZ dkjdksa dh lwph rS;kj 

dhft,A 6 

([k)  ^ÅtkZnk;h [kk| inkFkZ* ij fVIi.kh dhft,A 4 

5- fuEufyf[kr esa ls fdUgha nks [kk| fo"kkDrrkvksa dh 

O;k[;k dhft, % 2×5=10 

(d)  lkYeksusyksfll 

([k)  cksVqfyT+e 

(x)  LVsiQkbyksdksdy [kk| fo"kkDrrk 

6- fuEufyf[kr eas ls fdUgha nks lw{ethoksa dh o`f¼ dks 

izHkkfor djus okys dkjdksa dh ppkZ dhft, % 

2×5=10 

(d)  pH 

([k)  ty fØ;k'khyrk 

(x)  O/R foHko 
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7- ruqdj.k vkSj Iys¯Vx ds }kjk thok.kqvksa dh x.kuk ij 

fVIi.kh dhft,A 10 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(d)  vksØkVkWfDlu 

([k)  Å"eh; izlaLd`r [kk| inkFkks± dh lw{etSfodh 

(x)  izlaLd`r [kk| inkFkks± ds fy, lw{etSfod ekud 
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