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DIPLOMA IN VALUE ADDED PRODUCTS

AND VEGETABLES (D.V.A.P.F.V))

BPVI-005: FOOD MICROBIOLOGY

Time : 2 Tours

Maxinnon Marks @ 50

Note :  Attempt total five questions imcluding question No. 1

which is compulsory. All questions carry equal mnarks.

1. Define the followings :
(a)  Thermoduric microorganisms.
(b) Oxidation - reduction potential.
() Cider.
(d) 12-D concept.
(e) Sterilization.
(f)  Dehydration.
(g) Sulphuring.
(h)  Mycotoxins.
(i)  Chemical preservative.
()  Antioxidant.
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2. Differentiate between the following. 4x2.5=10
(a) Exotoxin and Endotoxin.

(b) Food borne infection and food borne

intoxication.
(c) Abiotic spoilage and Biotic spoilage.

(d) Thermophiles and Psychrophiles.

3. Write short note on any four of the following :  4x2 5=10

(@) Investigation of a food borne disease

outbreak.

(b) Physiological characteristics of bacteria.
) Pasteurization.

(d) Staphylococcal food poisoning.

(e) Bacteriocins.

4. (a) What is the role of PH in food

preservation ? 4x2.5=10

(b) What is solid state fermentation ? Give

example.

(¢) Give an account of food borne infections

caused by viruses.

(d) What are the different types of wine

available ?
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5. (a) What is the basic principal of canning ?

Explain the chemical spoilage of canned
foods. 5x2=10

(b)  Enlist the sources of micro-organisms on

fresh fruits and vegetables.

6. (a) What are mycotoxins ? How are they
harmful ? 5x2=10

(b) Name the processes used in vinegar

preparation.

7. What are the different sources of contamination
of drinking water ? Also write about the harmful

micro-organisms present it. 10x1=10

8.  Enlist the different type of food additives and their
role in improving food quality. 10x1=10
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1. ffafEs = 9t st 10x1=10
a) TTIHE HeHSA

(

(b)  ATFHTRIO- =IAERTOT GHTEal
(¢) WS

(d) 12-2 FFHeqT

(e) EELiEZU

(f)y fAsied

(g) HeHH

(hy W

Gy  TEEfTE gfiiers

() Wi stferdTR
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2. SR T T 4x2.5=10
(a) TR Td Cerelfe |
(b) @ Hfed k0T Ta @reratfed forsmer |
(c) @ forspfar ol S forgpf |
(d) ATRET IR AR |

3. [l e e A A fafau 4x2.5=10
(a) T alfEd W & JehIq HT ST=AI0 |
(b) ST i IRRfHETeTE faeroaTT |
(c) IR

(d) RfrdrreRe G faurewma |

(e)  STETOTTSH |

4. (a) T IR H fTE B YERFME?  4x2.5=10
(b) 2T UEEen fhva o § 7 ISR S|

(c) Toumpet ¥ Sco= @ arfed SshA0h 1 =W
s

(d) Tafis TR =t Syetsy Afgq =F o 2
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5. (a) w0 (fesamal) =1 givae fagia = €72

S | 5x2=10
(b) TS el wE Hfesdl W gegsial F @l
T FA7EY |

6. (a) TEERTMEAFNZ? eI FEAE?  5x2=10

(b) TR o 5 9 gfehsdi & A Fasu |

7. UAA % HgMA EH F Ahm ER e A 2 99 v
H faemm wiftag gesrsital & s H o fafeg) 10x1=10

8. fafis wom & @r Fal IR W TUEs # SR
A T 3T g F T i 10x1=10
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