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BPVI-032 : FOOD MICROBIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. I is 

compulsory. All questions carry equal marks. 

1. 	Define the following terms. 

(a) Yeasts 

(b) Thermoduric microorganisms 

(c) Bacteriocin 

(d) Mycotoxin 

(e) Food infections 

(f) Processing 

(g) Endotoxin 

(h) Food Additives 

(i) Universal Preservative 

(j) Anti oxidant. 

10x1=10 
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2. 	Define briefly. 	 2.5x4=10 

(a) Aerobic colony count 

(h) Chemical food preservatives. 

(c) Role of food additives 

(d) Water Activity 

	

3. 	Differentiate between 
	 2.5x4=10 

(a) Low temperature long time (LTLT) 

Pasteurization from HTST (High 

temperature short time). 

(b) Bacteria from Molds. 

(c) Classification of microorganisms on basis of 

Temperature from morphological basis. 

(d) Mycotoxins from Bacteriocins. 

	

4. 	(a) 	List the various sources of contaminants in 

drinking water. 	 5x2=10  

(b) Write pre and post harvest factors affecting 

survival and growth of pathogenic 

microorganisms on fresh produce. 
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5. 	Define following. 	 2x5=10 

(a) Aflatox ns 

(b) Botulism 

(c) Salmonellosis 

(d) pH 

(e) D Value 

6. What is pasteurization and what are it's different 
	

10 

types ? Also enlist the advantages. 

7. 	(a) 	Enlist the desirable properties of food 
5x2=10 preservatives. 

(b) What is the basic principle of canning ? 

8. (a) Why clostridium botulinum is a major threat 

in canned products '? 	 5x2=10 

(b) Elaborate the uses/harms of the yeasts in 

foods. 
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