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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination

December, 2024

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (1) Attempt any five questions.

(it) All questions carry equal marks.

1. Define any five of the following : 5x2=10

(a) Facultative microorganisms
(b) Bacteriocin

(¢) Fermentation

(d) D-value

(e) Blanching

() Botulism

(g) Food spoilage
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
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Classify the microorganisms on the basis of
temperature requirements and oxygen
requirement for growth. 5
Define water activity. What is its effect on
microbial growth in food ? 5
Give the flow diagram of red wine
preparation. 5
What are the major causes of spoilage of
canned fruits ? 5
Write the basic principles involved in
controlling the microbial spoilage of food. 5

Differentiate between sterilization and

pasteurization. Give the time-temperature
combinations used in LTLT and HTST
pasteurization methods. 5

What are the desirable properties of a food

preservative ? 5

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

Define and classify food-borne diseases. 5

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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(&) forerofa/aemem
() wigferH
(@) @re fasfa

2. (3NIfg & fau st aqqH iR efferdis &t
HETIHAT & SN T Gawsien hl afipd

Hife 5

() 9 foramiierar &1 aRefyq sifse @@
el W gewstel i ghg W THRl F

YHE ISl ® ? 5

3. (31)IE 93F I1H 1 JAE 3G BT 5

() feeameg wall &1 fodfd & & RO A

g ? 5
4. (3N @@ wRel ® gaasied faefa & fEkm

s 9 gEtyd gl fagia fafaw 5
(@) frefrfertor 8k Trdetor § SR T
FIfw) Ta. A TE A R T A . 9
TR faftl § e fea SH S
HI-arqHE g4 fafau) 5
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5. (31) @ ufRershl & SisE e w9 ® 2
5
(9) @ AsAl 1 gfagesiata fwar ot gwifaa

F A BRI H G TAR HIfT) 5

6. ()W aifed W w1 GRefE iR afiea
i 5

(¥) @ ugiel § Sufeed wkfas faw w feooh
faf@u) 5

7. (1) dfgerdt Ufewr & e Sa 3 SHeh Ao
T 3@ HITST| 5

(9) TR H 1l Hd 99T @ arfed STt
9 w9 & fou ffe 9@ 96 3™ SE-9

g2 5
8. (AN Wwal H Peuefgw IO ® U
HH-HH § ? 5

(9) STl H SMHAR W 9T SH o THrEfTs
TUHI F Hd F F IR A F WReT W
IHT R YF Wl © ? 5
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