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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS

AND VEGETABLES (D.V.APPEV)

Term-End Examination
June, 2012

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours ' Maximum Marks : 50

Note: Attempt any five questions. Question no. 1 is
- compulsory. All questions carry equal warks.

1. Fill in the blanks : 10

(a)
(b)
(9
(d)
(e)
(®
(8
(h)

)
()
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Index of pasteurization of the microorganism
called

'HACCP stands for -

is an antioxidant used in Food.
Bacillary dysentery is caused by

is an example of endospore

former.
is also known as Baker’s yeast.
is a food borne disease.
Antimicrobial substance present in milk is
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2. Differentiate between :

(a) Z value vsF value
(b) Submerged fermentation vs Solid State
Fermentation
(c) Mold vs Yeast
(d) Thermophile vs Mesophile
(e) Abiotic spoilage vs Biotic spoilage
3. (a) Name the microorganism involved in the
production of :
(i) Vinegar
(i) Saucekraut
(i) Wine
(iv) Bread
(v) Proteases
(b) Whatis the role of lactic acid bacteria in food
fermentations ?
4. Give the causative organism, foods associated,

symptoms and preventive measure of a food

infection and a food intoxication each.

5. (a)
(b)

BPVI-005

What is a TDT curve ?

What is its significance in canning

industry ?

10

10



6. (a) Define the following : 5
(i)  Cryoinjury
(i) Commercial sterility
(iif) Bacteriocin
(iv) Additive
(v) Water activity
(b) What are the common changes associated 5
with food spoilage ?
7. What are the steps involved in investigation of a 10

food borne disease out break ?

8.  Write short notes on : 10
(@)  Action of sulphites
(b) OR potential
(¢)  Uses of enzymes in food industry
(d) Single Cell Protein
() Acidulants
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(h) g9 ¥ faemm whigessieta el
gl

Q) wrew R

) ITMTEIAWE__ _F

2. A W FHIWT : 10
(a). SIS WA I TH TH
(b) TTAfS fHvam aam S weawen fevaq
(c) Tiee T W A=
(d) ATREE T FEREE
(e) 3799 fafa s e fasfa

3. (a) TeAfeifEd & fafo § afnfad geosfa w1 5
G) faw=m
(i) @ Meft
(i) AfEQ
(iv) SoeRt
(v) wfeufay

(b) T fHva § dfes s Stamped & qfiwr 5
FE?
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4. @ EHUY R g enfaured ¥ RoTes stae 10
i geifed @ma vqdl, dwel @@ s el @l
fafawi

5. (a) A amEe? ‘ 5
(b) fessmaet (Hfm) sum A sua 7 7o 72

Ut

6. (a) Frafafga =t wfenfya Fife : 5
() wEsnefa
(i) fofas feidm
(iii) ST
(iv) a4
(v) i Gfspaar
(b) @ fagfa | gefug g RadT #RaE? 5

7. @ Stad O e &) oFeH d gffaa smram g 10
¥2 = Fifgu)

8. frfafes = dav ¥ Ak fafat 10
(a) UTETEE H fwa
(b) 3T AR fava
(c) T TR ¥ USEH % WA
(d) THA HITH N
(e) ITRATHRE
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