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BPVI-005 : FOOD MICROBIOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

1. Define the following :  1 each 

(a) Abiotic spoilage 

(b) Aflatoxin 

(c) Water activity 
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(d) Sauerkraut 

(e) Single cell protein 

(f) Cardinal temperature 

(g) Zoonotic disease 

(h) F-value 

(i) Redox potential 

(j) Class I preservative 

2. Differentiate between the following : 2  each 

(a) Emulsifier and antioxidant 

(b) Halobolerant and Osmotolerant 

(c) Endotoxin and Exotoxin 

(d) D value and Z value 

3. (a) How does water activity determine the 

spoilage in foods ? 5 

(b) Give a schematic representation of various 

food borne diseases. 5 
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4. Write short notes on the following : 2  each 

(a) Staphylococcal food poisoning 

(b) Inhibitory substances present naturally in 

foods 

(c) Heat and mass transfer theory of drying 

(d) Classification of foods based on pH 

5. Justify the statements : 5 each 

(a) It is important to investigate a food borne 

disease. 

(b) Clostridium botulinum is a major threat in 

canned foods. 

6. What are the major thermal treatments given 

to foods for their preservation ? Elaborate each 

of them.   10 
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7. (a) What is Beer ? Give its process flow chart.  

2 + 3 

(b) What are the sources of microbial 

contamination on fresh and vegetables ? 5 

8. (a) What are the nutritive components 

required for growth of microorganisms ? 5 

(b) How do you enumerate bacteria by dilution 

method ? 5 
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      BPVI-005 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--005 % [kk| lw{etSfodh 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) iz'u 1 dk mÙkj nsuk vfuok;Z gSA 

 (iii) lHkh iz'uksa ds vad leku gSaA  

1- fuEufyf[kr dh ifjHkk"kk nhft, % izR;sd 1 

(d)  vthoh; fod`fr 

([k)  ,¶ykVksfDlu 
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(x)  ty fØ;k 

(?k)  [kV~Vh xksHkh 

(Ä)  ,dy dksf'kdk izksVhu 

(p)  eq[; rkieku 

(N)  izk.kh:th; jksx 

(t)  ,iQ&eku 

(>)  jsMkWDl foHko 

(×k)  oxZ I ifjj{kd 

2- fuEufyf[kr esa vUrj Li"V dhft, % izR;sd 2  

(d)  beYlhdkjd vkSj izfrvkWDlhdkjd 

([k)  yo.klg vkSj mPplkanzrklg 

(x)  varjkfo"k vkSj cfg% vkfo"k (,UMksVksfDlu ,oa 

,DlksVksfDlu) 

(?k)  Mh- eku vkSj tsM eku 



 [ 7 ] BPVI-005 

  P. T. O. 

3- (d)  ty fØ;k ls [kk|inkFkks± esa fod`fr dk fu/kZj.k 

dSls gksrk gS \ 5 

([k)  fofo/ [kk| tfur jksxksa dk O;oLFkkRed 

fu:i.k nhft,A 

4- fuEufyf[kr ij la{ksi esa uksV fyf[k, % izR;sd 2  

(d)  LVsiQhyksdksdy [kk| fo"kkDrrk  

([k)  [kk| inkFkks± esa lgt :i ls fo|eku laneuh 

inkFkZ 

(x)  'kq"du dk Å"ek ,oa nzO;eku varj.k dk 

fl¼kUr 

(?k)  ih- ,p- ds vk/kj ij [kk|inkFkks± dk oxhZdj.k 

5- fuEufyf[kr dFkuksa dh iqf"V dhft, % izR;sd 5 

(d)  [kk| tfur jksx dh Nkuchu djuk t:jh gksrk 

gSA 
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([k)  DyksfLVªfM;e cksVwfyTe] fMCckcan [kk|inkFkks± ds 

fy, ,d cM+h pqukSrh gSA 

6- [kk|inkFkks± dks buds ifjj{k.k ds fy, dkSu&ls izeq[k 

Å"eh; mipkj fn, tkrs gSa \ buesa ls izR;sd dk 

o.kZu dhft,A 10 

7- (d)  ch;j D;k gS \ bldk izfØ;k ¶yks pkVZ cukb,A  

2 + 3 

([k)  iQy vkSj lfCt;ksa ij lw{ethoh; lanw"k.k ds 

lzksr D;k gSa \ 5 

8- (d)  lw{ethoksa dh o`f¼ ds fy, vko';d iks"kf.kd 

?kVd D;k gSa \ 5 

([k)  ruqrk fof/ }kjk thok.kq dh x.kuk dSls dh 

tkrh gS \ 5 
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