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O
0	 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

Solid state fermentation

Single cell protein

Preservation

Putrefaction

Thermophiles

Fungicidal

Food borne Intoxication.

Gastroenteritis

Food Additives

Endo spore
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2.	 Differentiate between :	 4+4+2=10

Slow process Vs. Quick process of vinegar
making.

Changes in protein Vs. Carbohydrate
during food spoilage.

(c) Perishable Vs. Semiperishable foods

	

3.	 (a) What are the tips on Food borne Illness

prevention for consumers ? 	 5+5=10

(b) Briefly comment on presence of inhibitory
substances in foods.

	

4.	 Answer the following briefly :

What are the ways of reducing water
activity ?	 4x21/2=10

What is effect of pH on microbial growth ?

(c) What are morphological characters of
Yeasts ?

(d) What are principle of Food Preservation ?

	

5.	 Describe the microbiology of Fruits and Vegetables. 10

	

6.	 Answer the following : 	 3+3+4=10
Why pasteurization of milk is important ?

Why TDT curves are constructed ?

(c) What is meant by 'Flat Sour Spoilage' and
'T A Spoilage' ?
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Briefly discuss the affect of various factors on 10
growth and inhibition of M.O.

Write short notes on :	 4+3+3=10

Staphylococcal food poisoning.

Precautions to be taken while using food
additives.

(c) Theory of drying.
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