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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)

Term-End Examination

June, 2024
BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) Question No. 1 is compulsory.

(i11) All questions carry equal marks.

1. (a) Define the following : 1 each
(i) Sauerkraut
(i1) Cholera
(i11) Mycotoxin
(1v) Preservative
(v) Humectant
(vi) Z-value
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Give one example of each of the following :
1x4=4

(1) Abiotic spoilage of food
(i1) Fermented beverage
(111) Class I preservaptive
(1v) Low water activity food
Classify foods according to pH. How does

pH influence the heat resistance of

microorganism in food ? 4+2=6
What are the sources of contamination of
drinking water ? 4
Write a short note on salmonellosis. 4
State the microbiological spoilage of
canned foods. 6
Classify foods based on perishability. 3

How can fruit and vegetable waste be
utilized for production of useful products ?
3

Differentiate = between  malting and

mashing in beer manufacture. 4
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What is Vinegar ? Explain the ‘generator’
method of vinegar production. 1+4=5

Describe the gaseous chemical food

preservations. 5

Name the disease causal parasite and
control for any three parasite food borne
disease. 6

What are enzymes ? Give their

classification. 2+2
What is 12-D concept ? 3
Expend the abbreviations : 7
(1) LTLT (1) SCP

(1) HACEP (iv) GRAS

(v) LDso (vi) TDT

(vil) aw

Differentiate between the following : 2.5x4=10

@)

Kimchi and Kanji

(11) Halophiles and Xerophiles

(i11) Springer and leaker

(iv) Exotoxin and endotoxin
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