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DIPLOMA PROGRAMME IN VALUE
ADDED PRODUCTS FROM FRUITS
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Term-End Examination

December, 2023
BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(it) Question No. 1 is compulsory.

(i11) All questions carry equal marks.

1. (a) Define the following : 1 each
(1) Food Additive
(1) ADI
(i11) Food Infection
(iv) LDso
(v) Perishable foods
(vi) Food spoilage
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Give one example each of the following :

1x4=4
(1) Biological inhibitory substance present
in food
(1) Yeast

(111) Antioxidant used in foods

(iv) Class II preservative

Water activity influences the physical,
chemical and microbiological properties of
foods. Explain. 6

Briefly describe the ways by which water
activity can be reduced in foods. 4

Detail out the natural toxins present in
food. How can they be removed from the
foods ? 4+2

Write a short note on botulism. 4

What are the morphological characteristics
of bacteria ? 3

Yeasts may be useful or harmful in food.

Comment. 3

Classify microorganisms on the basis of
oxygen requirement and nutrient
degradation. 4



(a)

(b)

(a)

(b)
(a)

(b)

[3] BPVI-005
Describe the chemical contaminants found
in foods. 5

What are the objectives of investigating a
food born disease outbreak ? Mention the

WHO’s golden rules for safe food
production. 2.5+2.5=5

Draw the growth curve of a microorganism
(well labelled). 5

Enlist the principles of preservation. 5

What do you understand by the term

‘commercially sterile’ ? 3
How does beer differ from wine ? Describe
the process for wine preparation. 3+4=17

Differentiate between the following : 2.5%X4=10

(a)
(b)
(c)
(d)

LTLT and HTST
Yeast and Mold
Thermophile and Mesophile

D-value and Z-value
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