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DIPLOMA IN VALUE ADDED PRODUCTS FROM 

CERELS, PULSES & OILSEEDS (DPVCPO) 

Term-End Examination 

June, 2014 

BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 
	 Maximum Marks .. 50 

Note : Attempt any five questions. Question No 1 is compulsory. 
All questions carry equal marks. 

1. 	Define the following terms. 	 10x1=10 

(a) Obligate Anaerobes. 

(b) Dehydration 

(c) Spoiled focid 

(d) LTLT 

(e) Water activity 

(f) Canning 

(g) Bacteriocin 

(h) Antimicrobial barriers 

(i) Mycotoxins 

(j) Flat sour 
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2. 	Define briefly. 

(a) Chemical preservations. 

(b) Oxidation-Reduci ion Potential 

(c) Staphylococcal food poisoning. 

(d) Fermentation 

2Y2x4=10 

	

3. 	What are the different methods for heat preservation 10x1=10 
of food products? Throw light on Pasteurization. 

	

4. 	Differentiate between following. 	 21/2x4=10 

(a) Thermophiles and mesophiles. 

(b) Moist heat and dry heat preservation. 

(c) D value and Z value. 

(d) Bacteria and yeast. 

	

5. 	(a) How the food is classified on the basis of 5x2=10 

perishability'? 

(b) How the microorganisms are classified 

describe ? 
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6. Describe the nonbacterial contamination of food? 10x1=10 

or 

Describe food borne bacterial diseases 

7. (a) What are the desirable properties of food 5x2=10 

Preservative? 

(b) What is botulism? 

8. Differentiate between 

(i) Class I and Class II preservative. 

(ii) Aflatoxins and natural toxins. 

(iii) HTST and VHT. 

(iv) Spoilage by yeast and Spoilage by molds. 

2 1/2x4=10 
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