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O 
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BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	Attempt any five questions. 	Question No. 1 is 
compulsory. All questions carry equal marks. 

1. (a) Name the micro-organism (any five) : 5x1=5 
(i) Soft rot causing bacteria 
(ii) Osmophilic yeast 
(iii) Gram positive bacteria 
(iv) Vinegar bacteria 
(v) Facultative anaerobe 
(vi) Obligate anaerobe 

(b) State the importance of each : (any five) 5x1=5 
(i) 	Sterilization 

Aflatoxin 
(iii) Capsule 
(iv) Mycostatic compound 
(v) Blanching 
(vi) Fermentation 
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2. 	Differentiate between : 	 5x2=10 
(a) Adult botulism Vs Infant botulism 
(b) D value Vs Z - value 
(c) Acidity Vs Alkalinity 
(d) Heat transfer theory Vs Mass transfer theory 
(e) Sterilization Vs Pasteurization 

	

3. 	(a) What are Food parasites ? 	 5 
(b) Explain any two parasitic contaminants. 	5 

	

4. 	(a) Discuss about versiniosis. 	 5 
(b) Enlist the important factors considered for 	5 

food preservation using heat treatment. 

	

5. 	(a) Describe the effect of pH on microbial 	5 
growth. 

(b) How food spoilage is affected by pH ? 	5 

6. (a) Write a note on chemical food 
preservatives ? 	 2x5=10 

(b) Describe salmonellosis. 

	

7. 	(a) Describe the spoilage of canned foods. 	5 
(b) What types of microbes are found in canned 	5 

food ? 

	

8. 	Write short notes on any five : 	 5x2=10 
(a) Listeriosis 
(b) Patulin 
(c) Chemical preservatives 
(d) Pasteurization 
(e) Rickettsias 
(f) Nutraceuticals 
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1. 	(a) TS-14-17 f 7T1:f GI 	 WIt 	: 	5x1=5 

(i) ITS 	1-49 

(ii) 4ritiruRi1i 

(iii) • -1-4rtii • 

(iv) itiv4,1 71-49 
(v) 4)cbc4re.61 6f 

(vi)  

(b) 
	

ct) 	4- wcf coil 	 (WI VW) : 
	 5x1=5 

(i) &if 	ch tu 

(ii) 	Idl q*I-1 

(iii) *t7IF 
(iv) 6n616t) #9-17 Afrrw 
(v) tsoi 4,1 

(vi) 	 
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2. 	14q cicR : 	 5x2=10 
(a) ciqk.ch 	*1114 -07Tq 
(b) D - 179' 	Z - "RN 
(c) 3IWIT (11-114 'T1.1"ThzfUT 
(d) 6)1A-11 	 01-1144 	kcticitul 

(e) 	ctpor 	 LiRT 	 

	

3. 	(a) 	tfTEE":11—Att qzfl ? 	 5 

(b)•1:11—Alt 1:11151-A*1-  cqltstii 	I 	5 

	

4. 	(a) 	cm .-e4 `tit{ 	I 	 5 
(b) 	34-clit*T7c1t7 cbt 	ITU 4 	iktkruT 	Frii 	5 

Tffffriuf TL-9-1-44 	I 

	

5. 	(a) 1:0-14 AfdT ff-Z tr{ pH *3111T4 	quii *-1 I 	5 
(b) 	i fl-ft pH 14 rctm AchR 3137f4ff 	t ? 	5 

	

6. 	(a) tmlqr-Ich 	Lifi(aTO 	-R-w fatcruft f&r 	2x5=10 
(b)  	auk *1 I 

	

7. 	(a) 	 (Am 	fa-frff  	I 	5 

(b) 	 egm TW -97 	citc; Titer ,311,41* 	5 

c11-1-4-114 Achlt f ? 

	

8. 	4:6- 1ft 'TT 1:ffkitii frwfultlf fffd : 
	 5x2=10 

(a) kik.f 

(b) 11-Trff 
(c) tRilqr-Ict) 	 
(d) 	chul 

(e) (rchdRiql 	kik4 
(f) -V.,Ik43chr•T1 	
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