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BPVI–005 : FOOD MICROBIOLOGY 

 Time : 2 Hours    Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.   
 

1. Define any five of the following : 5×2=10 

(a) Facultative microorganisms   

(b) Bacteriocin 

(c) Fermentation 

(d) D-value 

(e) Blanching 

(f) Botulism 

(g) Food spoilage 
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2. (a) Classify the microorganisms on the basis of 
temperature requirements and oxygen 
requirement for growth. 5 

(b) Define water activity. What is its effect on 
microbial growth in food ? 5 

3. (a) Give the flow diagram of red wine 
preparation. 5 

(b) What are the major causes of spoilage of 
canned fruits ? 5 

4. (a) Write the basic principles involved in 
controlling the microbial spoilage of food. 5 

(b) Differentiate between sterilization and 
pasteurization. Give the time-temperature 
combinations used in LTLT and HTST 
pasteurization methods. 5  

5. (a) What are the desirable properties of a food 
preservative ?  5 

(b) Enlist the factors that affect the 
antimicrobial activity of food additives. 5 

6. (a) Define and classify food-borne diseases.  5 

(b) Write a note on natural toxins present in 
food.  5 
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7. (a) Give the causative organism and 
symptoms of Bacillary dysentery. 5 

(b) What preventive measures can be taken in 
kitchen to prevent food-borne illnesses ? 5 

8. (a) What are the sources of microbial 
contamination of fresh vegetables ? 5 

(b) What are the common chemical 
contaminants found in water and their 
impact on public health ? 5 
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      BPVI–005 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr  

mRiknksa esa fMIyksek  

(Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ–005 % [kk| lw{etSfodh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 
 

1- fuEufyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr dhft, %  

5×2=10 
(v) fodYih lw{etho 

(c) cSDVhfj;ksflu 

(l) fd.ou 

(n) Mh&eku 
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(;) foo.kZu@lalk/u 

(j) cksVqfyTe 

(y) [kk| foÑfr 

2- (v) o`f¼ ds fy, t:jh rkieku vkSj vkWDlhtu dh 

vko';drk ds vk/kj ij lw{ethoksa dks oxhZÑr 

dhft,A  5 

(c) ty fØ;k'khyrk dks ifjHkkf"kr dhft,A [kk| 

inkFkks± esa lw{ethoksa dh o`f¼ ij bldk D;k 

izHkko iM+rk gS \ 5 

3- (v) jsM okbu cukus dk izokg vkjs[k cukb,A 5 

(c) fMCckcan iQyksa dh foÑfr ds eq[; dkj.k D;k  

gSa \   5 

4- (v) [kk| inkFkks± dh lw{ethoh; foÑfr dks fu;af=kr 

djus ls lEcfU/r cqfu;knh fl¼kar fyf[k,A 5 

(c) futZehZdj.k vkSj ikLrsjhdj.k esa varj Li"V 

dhft,A ,y- Vh- ,y- Vh- vkSj ,p- Vh- ,l- Vh-  

ikLrsjhdj.k fof/;ksa esa mi;ksx fd;k tkus okyk 

le;&rkieku la;kstu fyf[k,A 5 
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5- (v) [kk| ifjj{kdksa ds okaNuh; xq.k/eZ dkSu&ls gSa \  
5 

(c) [kk| ;ksT;ksa dh izfrlw{ethoh; fØ;k dks izHkkfor 

djus okys dkjdksa dh lwph rS;kj dhft,A 5 

6- (v) [kk| okfgr jksxksa dks ifjHkkf"kr vkSj oxhZÑr 

dhft,A  5 

(c) [kk| inkFkks± esa mifLFkr izkÑfrd fo"k ij fVIi.kh 

fyf[k,A  5 

7- (v) csflyjh isfp'k ds dkjd tho vkSj blds y{k.kksa 

dk mYys[k dhft,A 5 

(c) jlksbZ?kj esa dk;Z djrs le; [kk| okfgr chekfj;ksa 

ls cpko ds fy, fd, tkus okys mik; dkSu&ls 

gSa \   5 

8- (v) rkts iQyksa esa lw{etSfod lanw"k.k ds lzksr 

dkSu&dkSuls gSa \ 5 

(c) ty esa vkerkSj ij ik, tkus okys jklk;fud 

lanw"kdksa ds lzksr D;k gSa vkSj yksxksa ds LokLF; ij 

mudk D;k izHkko jgrk gS \ 5 

 

 

× × × × × × × 


