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BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) Question No. 1 is compulsory.

(iti) All questions carry equal marks.

1. (a) Define any three of the following : 2 each
(1) Osmophilic yeast
(1) Kanji

P.T.O.



(b)

(a)

(b)
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(111) Bacillary dysentery

(1v) Endotoxin

(v) HACCP
Give one example of any four of the
following : 1 each

(1) Blue mould

(i1) Filter aid

(111) Flavour enhancer

(iv) Class II preservative

(v) Antimicrobial compound wused in
bakery items

Briefly discuss the following : 2 each

(1) Antimicrobial substances in egg

(i1) Ochratoxin

Discuss the various pasteurization

processes. 6
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3. Write short notes on the following : 5 each

(a)
(b)

(b)

(©

(b)

Need of microbiological standards

Morphological characteristics of bacteria

How can you prevent food-borne infection ?

3
What is the mode of action of sulphur
dioxide ? 3
What are the various types of food
additives used in food industry ? 4
Differentiate between the following : 2 each
(1) Mesophiles and Thermophiles

(i1) Obligate aerobes and facultative

microbes

(i11) Food-borne infection and food-borne

intoxication

What changes occur in foods when they are

attacked by microorganisms ? 4

P.T.O.
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What is the principle of canning ? How do

canned products get spoiled ? 3+7

(a) Describe the various types of fermentation.

5

(b) Enumerate the diseases caused by viruses.

5

What is beer ? Give its classification. Explain

the beer making process. 2+2+6
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