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

Term-End Examination (370

June, 2015

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions.

Question no. 1 is

compulsory. All questions carry equal marks.

1.  Give the full form of the following abbreviations
(any ten) :
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TDT
aW
LTLT
WHO
FDA
BIS
GMP
SCP
GRAS
ERH
ADI
HACCP
HPC
AIDS
HTST

10x1=10
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2.  Define the following terms : 10x1=10

Pany Rran P e e e e enn ot
SEERBEREZE

Aflatoxins
Fermentor

Pathogen

Wine

Antioxidant
Clostridium botulinum
Endospore

Yeast

Anaerobes
Xerophilic fungi

3.  Write short notes on any four : 4x2.5=10

A/\/(?AA
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Food Additives or Chemical preservatives
Pasteurization of Milk

Prevention of food borne illness

Sources of contamination of drinking water
Listeria monocytogenes

4. Differentiate between following pairs (any four) :

(a) Aflatoxins and Patulin 4x2.5=10
(b) Abiotic Spoilage and Biotic Spoilage
(¢) Codex Alimentarius and Codex
Alimentarius Commission
(d) D-Value and Z-Value
(e) Food Additives and Food Preservatives
5.  Write short notes on (any two) : 5x2=10
(a) Giardiasis or Amoebiasis
(b) Vinegar or Beer
6. (a) Whatare the chemical and physical changes
associated with food spoilage ? 5x2=10
(b) What are the factors that may effect a,
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requirements of micro-organisms ?



7. (a)

(b)

Clostridium botulinum is the major food
poisoning agent in canned products - Justify.
Enlist the different categories of food based
on microbial quality. 5x2=10

8. Highlight the role of following in food
(any four) : 4x2.5=10

(@)
(b)
c)
d)
e)
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Sodium Benzoate and Benzoic Acid
Sulfur dioxide

E. Coli in water

Lactic Acid Bacteria (LAB)

Single cell Protein
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2. Ta=fatga =1 ufenfa sifse : 10x1=10

(a)
(b)
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5. E9H AR fafge () - 5x2=10

(@)

(b)
6. (a)
(b)
7. (a)
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