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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 
C 

Term-End Examination 

June, 2013 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Question number 1 is compulsory. Attempt any five 

questions. All questions carry equal marks. 

1. 	Give one example of each : 	 1x10=10 

(a) Lactic acid bacteria 

(b) Heavy metals found as contaminant in food 

(c) Mycotoxin 

(d) Bacteriocin 

(e) Food Virus 

(f) Food Infection 

(g) Food Additive 

(h) Causative Organism of Giardiasis 

(i) Endospore former 

(j) Gram negative rod 
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2. 	State the significance of the following : 
(a) D value 
(b) Pasteurization 
(c) Food-borne diseases 
(d) Endotoxins 

2.5x4=10 

3. Define food activity and state the role of water 
activity (ate,) in the spoilage of foods. Elaborate. 

2+8=10 
4. (a) Differentiate between Food Infections and 	4 

Food Intoxications. 
(b) Explain the mode of transmission of any one 	6 

food infection and its preventive measures. 

5. (a) Give the classification of bacteria on the basis 	5 
of their growth temperature. 

(b) What are the common type of spoilage 	5 
associated with canned foods ? 

6. (a) What is the need for Food Preservation ? 	4 
(b) List the various types of preservatives used 	6 

to preserve food and their mode of action. 

7. Write short notes on any four : 	 2.5x4=10 
(a) HTST Pasteurization 
(b) Salmonellosis 
(c) Food Parasites 
(d) OR potential (Eh) 
(e) Microbiological Assessment of Food 
(f) Poising Capacity of Food 
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1. 	F-1 4-1rofivr 4A. 1 	-wT 1-1 dqlul q'Iri : 
	1x10=10 

(a) Af4Z-  3-11:1 ---dral 

(b) 1§ITU Liv-f 4 TkErw t (co-r -4 Liii \Ai; -q-r 1-1-t 

qie 

(c)  

(d)  

(e)  

(f) 

(g)  

(h)  

(i)  

a) 
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2. 	F-11-1R1Rld t 	-zr «Ad 	: 	2.5x4=10 
(a) s1TIN 
(b) yItcltichtuI 

(c) -um -a-rfo )-Tr 
(d) . 

e.I cRi-1 

	

3. 	f rr 	HRii-rfErd W--A7 *i§rrEr tqr211 ml -qt-f-d.  
(aw) chl lifTWE 	cietcf 	I 	2+8=10 

	

4. 	(a) 	- ITEr (149b u4 	1.  -UM rcitlIck-R-11 t af-d7 	:GFIZ 	4 
-4,151 

(b) "4-it 	k-191-0-1u1 t 4-cI1t t -MUM ml  	6 
Tfrk rialkuitclict> zurrq chi f-ofuR 

	

5. 	(a) 71arolt cpiicboi c1 	c1144-111t NR 	5 
I ---Ervz 

(b) 1sosiick(gisv-K141ATNZfqfttt-ii4-11-0-4 -51-T17 5 
cNi ? 

	

6. 	(a) 71TEr Irk{k-TuT cKl• 311-4FfW t? 
	 4 

(b) 	r tAqr241.  chl trftard --T4 -1A-To 
	 6 

fq-N4   ft 	1i* ath 
fafq chl -f -ti7 

7. 	f 	W-f?-1:R TO-Er -4 	fo-fuR : 
(a) 4Rachtul 
(b) (-110-1 

(c) Tr yt~l1a1 
(d) 3)..31R. faim 
(e) tAISILIqE2f 	Toq411zr fq41Tur 
(f) -d1-r1 (poising) kill-dT 

2.5x4=10 
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