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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,
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Term-End Examination

June, 2022

BPVI-032 : FOOD MICROBIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry
equal marks.

1. Explain any five of the following : 5x2=10
(a) Aseptic Culture Technique
(b) Selective Media
(¢) Osmotolerant
(d) Psychrophilic Microorganism
(e) Mycotoxins

(f)  Microaerophilic Microorganism

2. (a) Define and explain poising capacity of food. 5
(b) Explain the effect of water activity on
microbial growth. 5

3. What are the main transfer mechanisms by
which heat can transfer during drying of foods ?
Elaborate. 10
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4. (a)

(a)
(b)
(c)
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Enlist any four chemical preservatives used

in foods. 4
(b) Describe any two of them in detail. 3+3
5. (a) Define food additives and give their mode of
action. 5
(b) List the factors affecting antimicrobial
activity of food additives. 5
6. Discuss the factors governing spoilage of foods. 10
7. (a) Briefly describe changes associated with
food spoilage. 5
(b) “EEC are implicated in human diarrhoeal
diseases.” Justify. 5
8. Write short notes on any two of the following : 2x5=10

Contaminants in Drinking Water
Microbiology of Canned Foods

Pasteurization
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1. F=fafea 8 @ f5dl orer hi e fifse . 5x2=10
) Tgfad Fada qepieh
) SIWIcHe HAIEIH
) I=HIEAR
) il geEmsie
) hdeh oy
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%) W 6 aqed duar ol aRarfva Hife it
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4. (F) wrayget ¥ 3w fhy 99 9t gl 9 )
TETE e TRAEhT 1 Y T | 4

(@) 3T @ frgl g =1 forear @ ol hifsre | 3+3
5. (%) W IsAT H URING hifg SR 3R

HTLETS ShT ikl SdTsY | 5
(@) @™ IsA 6 SfagersidaE fshan o gwfed
T Tt HIehi hl AT ST | 5
6. @ra-ugel 6 fapfa =1 FREb@ e I FRH A
==t hHifee | 10
7. (%) @ fopfa & gefua afiadt %1 989 § auia
e2 \an 5
(@) ‘3.9 aHa Afaar i & Tl ¥ GeEed
27 fag hifv | 5
8. fmfafga & @ frdl g7 W @i fewfot
ferfiau - 2x5=10
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(@) fesamae wra-gl 6 gemafadh
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BPVI-032 4



