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Term-End Examination

June, 2016 00332

BPVI-005 : FOOD MICROBIOLOGY

Note: Attempt any five questions.

compulsory. All questions carry equal marks.

1.  Justify the following statements (any five) :

(a)

(8)

Growth of microorganisms results in
deterioration of foods.

Some bacteria form endospore.

Micro organisms may/may not require
accessory food substances.

Some microbes are industrially important.
Foods can be divided in 3 groups based on
perishability.

Single cell proteins are non-conventional
resources of protein production.

Poisoning capacity of food is related to redox
potential:

2. Describe the food borne infection caused by

following pathogens (any two) :

(a)
(b)
(©)
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Salmonelln
Enteropathogenic E. Coli.
Bacillus Cereus
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Question no. 1 is

5x2=10

2x5=10



3.  Define following terms (any five ) : 5x2=10
(a) Spoilage micro-organisms
(b) Food preservation

c) Proteolytic micro organisms

d) Water activity
) Fermenter
fy TDT

(
(
(e
(
(g) Cardinal temperature

4.  Explain only using well labelled diagrams/ graphs
(any two) : 2x5=10

(a) TDT curve showing ‘D’ value
(b) F Value
(c) Characteristic arrangement of cocci

5. (a) What are the ways to reduce water
activity ? 5+5=10
(b) What is the effect of pH on microbial
growth ?
6. How would you investigate a ‘Food Borne Disease” 10

outbreak ? Elaborate.

7.  Give the principle of (any four) : 4x21,=10
(@) Drying
(b) Inhibition of Microbes by weak acids
(c) Aseptic culture technique
(d) Heat transfer theory
e) Enumeration of bacteria by dilution method
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8.  Write short notes on (any two) : 2x5=10

(a) Factors affecting microorganisms during
freezing

(b) Antimicrobial substances in egg and milk
() Drinking water standards
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6. ‘GrENHa ' He w BHEEE oy FJ wM? 10
wfowr fafgu |

7. fTrefafas 89 (fed =) & sefem fagia =
forfam - 4x212=10

(a) =

(b) g STl G TSR i STeTEF FE
(c) T HaHA aohe

(d) o el fagia

() T fafy gry Sfam-Tom

8. T frdl @ W A ferfi - 2x5=10
(a) Teewretiom ¥ S gamsha oyt 0 9t
EALED

(b) S IR gy H yfagensieg garef
(c) HH o I Heieh A

—————
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ottt 21 -005

welt TE wfeeEl ¥ gew WAt st § fewm

(SrAgiuma. )
LEIGRCRE
I, 2016
ot it =ft.21s.-005 : wTe gawsfawt

Tgg ;2 g2 SHfeFag F : 50

Te: Frd ora 559 & IR T/ F97 &I 1 F TN
1 3ifrard &1 gt g F FF GHITE |

(a)
(b)
(©)

(d)
(@)

Y]

(8)
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frefafad wuAil =1 gfe Sy (fed arer):  5x2=10

geasial #1 g & TreHd T 8 S 4 © |
FS FRITE TSR 7 € |

gesiat 1 srfafter @re vere Y STeregehal
T Hehal &/ ot TS HHRA T |

F© ey fefie w9 Y Fewe 9 €

wravere! F1 fawiian % SR W 3 998 §
faunfom fpan < a1

T IR NEA, WA i % iR-urafen
A § |

eI HE R ARELIESRIRSER ISR R AR HET TS
i fama g
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Frefafaa e g ses (farwdi ) it
HHHUN I FUM HITT : 2x5=10

(a) TeTEeT
(b) TSI & #ifer
() I RT

afReitg wwifsrg (fehedl uter) - 5x2=10
(a) forpfr gewrsia

(b) @re gfRero

() WieAremsfes gausia

(d) i fspan

OBREIEED

¢ ARA

(g) JEATAIHA

fafea vanfes s & 5o @ @ fadf <t =1 oofA

aﬂﬁrq . 2x5=10
(@) ‘SI'°F w W g ALELA, T

(b) THAH

(c) I (Cocci) 1 TEIOTH TaieH

(a) SAfFTTRAFTFIATE? 5+5=10

(b)) QESET gfE WpH H A y9E £ 2
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