00133

No. of Printed Pages : 7 BPVI-005

DIPLOMA PROGRAMME IN VALUE ADDED
PRODUCTS FROM FRUITS

AND VEGETABLES
Term-End Examination
June, 2010
BPVI-005 : MICROBIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Q. 1 is compulsory. All
questions carry equal marks.

1.  Define the following terms : 10x1=10
(a) Solid state fermentation
(b) Single cell protein
(c) Preservation
(d) Putrefaction
(¢) Thermophiles
() Fungicidal
(g) Food borne Intoxication.
(h) Gastroenteritis
(i) Food Additives
() Endo spore
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2. Differentiate between : 4+4+2=10

(@)

(b)

(©)

3. (a)

(b)

Slow process Vs. Quick process of vinegar
making.

Changes in protein Vs. Carbohydrate
during food spoilage.

Perishable Vs. Semiperishable foods

What are the tips on Food borne Illness
prevention for consumers ? 5+5=10
Briefly comment on presence of inhibitory
substances in foods.

4.  Answer the following briefly :

(a)

(b)
(©

d

What are the ways of reducing water
activity ? 4x2%=10
What is effect of pH on microbial growth ?

What are morphological characters of
Yeasts ?

What are principle of Food Preservation ?

5.  Describe the microbiology of Fruits and Vegetables. 10

6. Answer the following : 3+3+4=10
(a) Why pasteurization of milk is important ?
(b) Why TDT curves are constructed ?
() What is meant by ‘Flat Sour Spoilage” and
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7.  Briefly discuss the affect of various factors on 10
growth and inhibition of M.O.

8.  Write short notes on : 4+3+3=10
(@) Staphylococcal food poisoning.

(b) Precautions to be taken while using food
additives.

(c) Theory of drying.
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1. Frafafea s sfenfsa Sk 10x1=10

(a) 39 e fpvaa
(b) THA IR N
(c) Tufam

@ T

(e) ATREH

(f) FHaswATEN

(g G S snfawdar
(h) A=Y

() @mEad

Gy TRAWR
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A T HIfAT : 4+4+2=10

(a) Tatem faior &t He whwan s o gfsran

(b) @ fafa % I WP T FEieRge Hadt
Rada

(c) Towrm sam sdfawria @m v

(a) STdrERl & fau @@ wfta T dwea™
3TN SYART aTd @ § 2 5+5=10
(b) @ ugrelf § el ware-ent ferermar W Ha
7 feogoft KT
frfafea =1 dag # s e 4x2%->=10
(a) AP FAFA F TAF AT A G2
(b) FeHSHETT gfg W 9 T & yuE FR?
(c) =i = eI fasraanstl W yenret Siferw |
(d) @ ufRe % fagia w0 §?

el Ua Hiosrl o GEATARH T 90 HSe | 10

frafafad & W ST 3+3+4=10
(a) Y HT IS HT F AT & ?
() 3 & 3 o FY fafHa e o ¥2

(€ ‘wwe Tl fapfa’ @ A T fal’ @ w0
At 82
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7. g&wﬁaﬁq@@é@?mﬁﬁawamm 10
I da # ==f Fifag)

8. Tmafafas = d&u o Ak fafaw 4+3+3=10
(a) WHIARRRIA Qe fTuHd
(b) W I H YA A T SA T el
grawirar

(c) =1 %1 fagia
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