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BPVI-005 : FOOD MICROBIOLOGY 
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Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. Define the following terms (any five) :  2 each 

(i) Endospore 

(ii) Capsule 

(iii) Proteolytic micro-organisms 

(iv) Thermophilic micro-organisms 

(v) Bacteriocins 

(vi) Water activity  

2. (a) Explain the role of oxidation-reduction 

potential in controlling microbial growth. 5 

(b) What are the various types of fermentation 

associated with foods ? Explain. 5 
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3. Explain the basic principle in the process of 

drying, to control the micro-organisms. Explain 

the two theories related to drying. 5+5 

4. (a) Classify various types of Food Borne 

Diseases using a flow chart. 5 

(b) Describe any one bacterial food infection in 

detail.  5 

5. Draw a complete well labelled diagram of the 

following :  5×2=10 

(i) TDT curve showing D value 

(ii) Growth curve of micro-organism  

6. (a) List out all factors affecting growth and 

inhibition of micro-organisms in food. 5 

(b) Describe any one of above factors in detail.  

5 

7. Justify any two of the following statements : 

5×2=10 

(a) Many factors affecting micro-organism 

during freezing. 

(b) Heat penetration in thermal processing 

depends on many factors. 

(c) There are many factors governing the 

action of food preservatives. 

8. Write short notes on any two the following :  

5×2=10 

(i) Lactic Acid Bacteria and Fermented foods 

(ii) Selection of chemical food preservatives 

(iii) Microbiological standard of drinking water  
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