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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)

Term-End Examination
June, 2010

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.	 Give one example of each :	 10

Heat resistant bacteria

Antimicrobial substance in milk

Anaerobic spore former

Flavor enhancer

Antioxidant used in food

Preservative used in meats

Osmophillic yeast

Mycotoxin producer

(i) Gram positive Cocci

0) Protozoan parasite in Lettuce
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2. (a) List the pathogens commonly found in fresh 	 5
fruits and vegetables.

(b) What tests are conducted during the	 5
microbiological assessment of a food
sample ?

3. What are the various types of spoilage associated 	 10
with canned foods ?

Mention the various food additives and chemical	 10

preservatives giving their significance.

Write short notes on (any five) :	 10

Water activity
Bacteriocins

(c) D - value
Toxic metals in foods
Characteristics of chemical preservatives

(f) Mycotoxins

6. Differentiate between (any four) :	 10

Bacteria vs. Yeast
Intoxication vs. Infection
Pasteurization vs. Sterilization
Additive vs. Preservative

(e) Mesophiles vs. Thermophiles
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How is a food borne disease out break 10
investigated ? Explain.

What are mycotoxins ? Give an account of the 10
various mycotoxins found in different foods.
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