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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
June, 2026

BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Define the following terms (any five) :
5%2=10
(1) Mycotoxin
(1) Redox potential of food
(i11) Sauerkraut
(1v) Sterilisation
(v) Exotoxin and endotoxin

(vi) Zoonotic diseases
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(b)

(b)

(b)
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Describe  the  morphological and
physiological characteristics of molds.

5
Explain how water activity of food
influences growth of microorganisms. 5
Explain in brief manufacturing process
of any one of the following : 5
(1) Red or white wine
(11) Beer
Describe spoilage of any one of the
following : 5
(1) Jam and jellies
(i1) Canned fruit juices
Classify foods according to pH and

elaborate relationship of pH of food and

heat resistance of microorganisms. 5

Define pasteurization. Explain various
types of pasteurization processes used

in food industry. 5
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5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
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Define food additives. Enumerate
precautions to be taken in use of food

additives. 5
Describe various chemical
contaminants in food. 5

Give the classification of food quality
based on microbiological assessment. 5
Describe occurrence and symptoms of
staphylococcus food poisoning. Also

elaborate how it can be prevented. 5

How food-borne disease outbreak can be
investigated ? Explain. 5
Write a note on spoilage by
thermophilic bacteria and mesophilic

organisms. 5

8. Write short notes on any fwo of the

following :

(a)
(b)

(c)

Gaseous chemical food preservatives

Sources of containments in drinking

water

Bacillus cerus gastroenteritis
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BPVI-005
Tl el wfesEl | Yoo Haferd Saral §
fewtar (At gt uw )
L EIGRCRIE |}
I, 2026
i U3, 3118, -005 : @Ter Geusttereht

gug ;2 §u2 SIfeHaH 37%F : 50

M (i) (FHE e 3o & I ST
(ii) T I & F GHA G

1. Tr=fafed | & fa=<t urer el 61 9RefE S :
5x2=10
(i) HeERtaT
(i) @ Teref & e
(iii) @t Mol
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(iv) TR
(v) o fau AR sa:faw
(vi) rforeste I

(%) WHAl & STHfdH AR HIAH IO w1 FUH

hITSTT | 5
(@) T &l S franfiaa gewasiel w1 gfs &l
forg gepR gunifard et © 2 5

() Ffafea § 9 foet wam &1 999 T qfha
! Y9 H AT HIT : 5
Q) YT 3R =MEe O

(i) SR

(@) fr=fafea § 9 et ue &1 fasfa &1 o
T : 5
G) <M 3R S
(i) fesvog wa ™
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4. (F)NTI. & MYR W W TEA I FHa
SHiTSIT SR T el i 9.0, Td gausial

~

1 ST YRIYRT & o & FAY hi AT
IS | 5
(@) IR ) gRefoa sifse ) @ Sse |
ST bl ST el IR Gfshanedi &
fafy= ol =t = Sifsw) 5

5. (%) @ A1 1 gRafoa SifSe | @ a6

STANT hid AT ol ST oTedl el

IeAE TS | 5
(@) @ verel | fafa= Temfie dgueni 1 9o
I | 5

6. () YeFSifosh HoAh o STHR T @el T[Urel

ISR LT ShHIfSTT | 5

(@) RhEAhihd @ foaueaar & ifad 2R
&N T U hifSTT | I8 off AR shifee fh

T4 forg geohT o= ST Hehell | 5
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7. () @I-difed W Yehld h1 3TAT0 TR Tk

fopan ST § 2 =& Sifeg | 5
(@) AfFardta Sar] iR AEFarReie sial g’y
39 faspfa W feuoft fafem | 5

8. TrAfafea & 4 fedl & w gt fewfort fafa

2x5=10
(%) T qEEfe @ afles

(@) T 5 | 9o & 9
(1) Sfera At Seueny

X X X X X
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