No. of Printed Pages : 4 BPVI-032

DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,

00675

PULSES AND OILSEEDS (DPVCPO)

'Term-End Examination
June, 2019

BPVI-032 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Explain the following : 4x2 % =10

(a)

(b)
(c)

(d)

2. (a)

- (b).
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The three main principles of food
preservation

pH of food as a spoilage governing factor
Classification of microorganisms on the basis

of Og requirement

Buffers in foods

What are the characteristics of chemical
preservatives ? 5

Comment on the spoilage of canned foods. 5
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3. Define the following terms : 5x2=10
(a) Acceptable Daily Intake
(b) Proteolytic Microorganism
(¢) Water Activity
(d) Botulism

(e) Reverse Osmosis

4. (a) Write a note on spoilage of dried foods. 4
(b) Enlist any six types of food additives with

examples. 6

5. List the various factors affecting growth and
inhibition of microorganisms. Describe any two
in detail. 2+4+4=10

6. (a) How would you investigate a Food Borne
Disease outbreak ? 5

(b) Briefly describe biotic and abiotic spoilage of

pulses and grains. 5

7. Describe thermal preservation of foods by

pasteurization and sterilisation. 10

8. Write notes on the following : 2x5=10
(a) Listeriosis

(b) Natural toxins

BPVI-032 2



ot dt =t o1mé. 032

IATAT, A Ta TAergal A Yeawatiia Ieamei &
IqTEA | e amiaw (F . e

A afren
34, 2019

.ot . 1. -032 : T gETRfadt

g5 - 2 g BTG 3% : 50

Fz: el afa g I T | 9 ST & o
g1/

1. Frfafaa 6 s Fif 4><2§=10

(%)

(@)

()

(%)

2. (%)

(@)

BPVI-032

e TR % i ugE g

ﬁﬁﬁwﬁa*@mﬁw%mﬁ
gr-9ge 1 pH

02ﬁanawm%aantngﬁﬁa‘iw
Elicau]

Tr-aEEt § I (F)

TETfE afRet & o 71 § 2 5
feemme wweet $t Rl w feomh
Hifi | 5

3 P.T.O.



. Freaffas w=ai w1 gftnfvg #ifs . 5%2=10
(%) e armiEw (T.€hams.)

(@) WA s gEsa

(1) = framefiean

(=) sighersn

(¥) fdard W

. (%) ghha grvee #i Gkt W fwdh
forfem | 4

(@) @ I=a & el ©: yoR # gem :
Tetag hifvm | 6

. %Lﬂsﬁaﬁaﬁrqﬁgaﬂiwﬁwﬁawﬁmé
ﬁfﬁamaﬁq\%ﬁa@?ﬁﬁmwﬁé%ﬁaw

formr @ aviq Hifvro | 2+4444=10
. (F) I G™ aifgd U1 TR w1 e=Nw fEg
TR HTl 2 5
(@) zoe I oA i A i o fasfa
=1 "9 § ol hifdm | 5
. TRalwmE it el % g wmoers} %
Feftg gfeor = aftfq fifd 10
. Tafafgs w fwfrt faRae . 2x5=10
(%) foefEfm
) Wiephaes fom

BPVI-032 4 700



	Page 1
	Page 2
	Page 3
	Page 4

