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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
June, 2016
BPVI-032 : FOOD MICROBIOLOGY
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal
marks.
1.  Define the following : 5x2=10

(@) LDgydose

(b) Water activity

(¢) Gram positive bacteria
(d) Reverse osmosis

(¢) Endospore

2.  Write short notes on (any four) : 4x2.5=10
(a) Food borne parasites
(b) Natural toxins present in food ‘
(c) Factors governing spoilage Dby
microorganisms
(d) Standards for drinking water
(e) Bacteriocins

3. (a) What are the various steps for an 5

investigation of a food borne disease
outbreak ?
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(b)

Briefly discuss the chemical contaminants 5
found in foods. :

4 (@) Give one example each of : 5x1=5
(i) Thermophilic bacteria
(i) Endospores forming bacteria
(iii) Blue mold
(iv) Zoonotic disease
(v) Yeast causing spoilage in honey
(b) Briefly discuss enteropathogenic E. Coli 5
infection.
5.  Classify microorganisms on basis of : 4x2.5=10
(@) Temperature required for their growth
(b) Water activity requirement for growth
() Nutrient degradation capacity
(d) Oxygen requirement for their growth
6. (a) What are the various mycotoxins 5
encountered in foods ?
(b) Differentiate between : 2x2.5=5

(i) Food borne intoxication and food
* borne infection
() Abiotic and biotic spoilage of foods

7.  Define food additives. List out the mode of their
action. What are the desirable properties of Food

Preservatives ? 24345
8. (a) Give an account of the spoilage of canned 5
foods.
(b)  Briefly describe the microbial spoilage of 5
dried foods.
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1. Frafaftaa # wRafia i : 5x2=10
(@) TRy, (LDyy) TTH
(b) < wfraar
(c) UM yieAes (difsifea) Sfam
(d) e TR
(e)  Sicefiomureiet (YSrEdR)
2. G H (fnd ar) W AR fafae . 4x2.5=10
(a) I aifgd qLSia
(b) GrHEE | faEmm yies fow (Sifde)
(c) gewsial gr 3 fasfa = gafaa &+ I
FRE
(d) T e G S
(e) SHam-wrRit (SFEHRART)

3. (@ GREAAIWFFAIA R BAEA K faw 5
9 $iF ¥ fafay seq 9@ ?
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(b) &= TR H formE ToEfE Hgusl wrEaT 5
H ==t sife
4. (a) TrAfafEs ¥ v 11 - 1 ST G
() tfaarafia sftemy 5x1=5
(@) Sfesitea <ol (FSRaR) frrrorrrt sfar
(iii) S FIR (= HTE)
(iv) Sforesta
(v) R H fapfa 3= @ amen 9
(b) SN (TRAASHIF) €. DI GFao 5
q4g ¥ ==t Ff |
5. geRsial @l Frafafaa & omarR W it wife :
(a) TR g & o stawE qoEE 4x2.5=10
(b) Ffs & fou stavas o frawiem
(c) Trehdc o F=HoT &rar
(d) st afe & fau sTavas siadieH

6. (a) W H famfd S Ol fafay wemfay 5
(mrgenieifaaml) & 9r o fafau)
(b) IR T FHifC : 2x2.5=5
() @ aifga snfawgar iR @ arfeq

HhHIT
(i) SR S oTSiE iR S famfa

7. @ O H uRaiye wifse gt e e @t
fafy =1 fafaw | @ afeeei & o o T

2 2+3+5
8. (a) fTesami wreel =t fagfa = afemr & 5
fafaw '
() feha wrEEEE # StanE fEfiwm a5
H T Hifea |
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