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DIPLOMA IN VALUE ADDED PRODUCTS

FROM CEREALS, PULSES AND OILSEEDS

o
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8 Term-End Examination
© June, 2017
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 : 1x10=10

(a)
(b)
(©
(d)
(e)
t9)

(8)
(h)
()

()

ADI

12-D concept
Nisin

Food additive
Halotolerant
Parasites

Flat Sour

Cholera

Poisoning capacity
Food spoilage

2. Worite short notes on : 2.5x4=10

(a)
(b)
()
(d)

Salmonellosis

Source of contamination of drinking water
Principles of food preservation

Inhibitory substances present naturally in
foods

3.  WhatisPasteurization ? Discuss the various types
of this process. 10x1=10
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4. Differentiate between following : 2.5x4=10
(a) D-value and Z-value
(b) Blanching and Sulphuring
() Food infection and Food intoxication
(d) Putrefaction and rancidity

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

(b) Highlight the steps to be followed for
investigating any food borne disease
outbreak.

6. Describe the factors affecting growth of

microorganisms in food. 10x1=10
7.  What are preservatives ? Give an account of the

gaseous chemical food preservatives used. 2+8=10
8.  Classify microorganisms on basis of : 2x5=10

(a) Temperature requirement
(b) Oxygen requirement

(c) Nutrient degrading capacity
(d) Moisture requirement

(e) Staining
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1. ffafea = aRenfya i . 1x10=10
(a) TELIME.
(b) 12-t Hehea
(c) -mefEa
(d) T
(e) TEOUHE
(f st
(g) TUR G (Wi WR)
() &
() Towra e
G) @ fagfa
2. HYYH e fafae 2.5x4=10
(@) HIEHAET SIBUTRY
(b) U@ F o e F B
(c) @ afee & fagia
(d) G H 9o ¥4 ¥ foeme dens e
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YT 1 B ? mm%‘fafmmﬁﬂ
ml 10x1=10

s T FAR ; 2.5x4=10
(a) € A 3k Sis T

(b) foavf o wew

(c) e WA SR @l SAeSIe

(d) aa iR fogpa Tt

(a) wrEuEe F fEwia % UR W Hd Fiipa
fopan e € 2 5x2=10
(b) e Treif I g & STaor & fore S

g chqH 33l Hlddn %7

wrErvere o geasial #i gig w gfed S o

FRE! 1 IUH FAC 10x1=10
wfes = §2 @ ke ¥ g e e T T ec10
garafe @l ufiershi s = )
ﬁmﬁaﬁﬁwﬁm%wwmaﬁw

‘ 2x5=10

(a) oTafara qrowM

(b) oTafara siferdiSH

(c) UeRac f=teRtor &an
(d) omfera T

(e) IfGEH
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