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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES
(DVAPFV)

Term-End Examination
June, 2025
BPVI-005 : FOOD MICROBIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions. All questions

carry equal marks.

1. Define any five of the following : 5x2=10
(a) Thermophilic organisms
(b) Redox potential
(¢c) Single cell protein
(d) Water activity
(e) Decimal reduction time

(f) Endospore
(g) Mycotoxins
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Write the characteristics of yeasts. 5
Briefly describe the process of vinegar
preparation. 5
Classify the foods based on
perishability. Give examples of each
group. 5
Give reasons for the spoilage of fresh
fruits and vegetables. 5
What are the different food groups
based on pH ? Give examples of each
group. 5
State the causes and prevention of
spoilage of dried fruits and vegetables.5
List any five types of food additives
along with examples. 5
Highlight any five points that need to
be considered for selection of chemical
preservatives. 5
Differentiate the following : 2x2.5=5
(1) Exotoxin vs. Endotoxin

(1) Infection vs. Intoxication
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(b) State the causative agent, symptoms
and prevention of any one food-borne
parasite. 5

7. (a) What are the symptoms and prevention
of Staphylococcal food poisoning ? 5

(b) Define zoonotic diseases and give any

three examples. 5

8. (a) Write a note on antimicrobial
preservatives. 5

(b) Name any five biological inhibitory

substances present in food. 5
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(31) THR (d) & 7 fafem | 5
(9) fawm (fowR) oM =t gfRan w1 989 H
ol HifeTT | 5

(1) foRIRar & SMER WX @re ugrEl 1 iR
HITSIT | Gk HHE o QL0 ff il 5
() a5 el W@ dAfssEl w1 fomfa & wRw

fafem | 5
(31) M-t & MR W fafi= @ ogg FR-3
22 y% Tug & Serew ot i 5
(9) 3Iftha Tl U9 Afssrl i fapfa & HRU IR
fHamOT & SR &1 St HITST | 5
(3) @@ Al & fRgl urer YRRl 1 HSE
IeeEl I | 5

(9) TS @ 9fReh & 999 0 e W

Ay fh=l utar fagad =1 Seor@ +ifsw |l 5

(37) fafafea d srar T wifsw ;. 2x2.5=5
() 9 fos s Sakes faw
(ii) HEHHOT S TS

(9) ol war TN qesiel Sl 3= i o
T, AL TR =9 hl ool KIS 5
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7. (37) WRREdRGT @R fauekaar & A0 IR

19 & I hHA-9 ¥ ? 5
(&) wiforesia AT w1 gl wifsw 8iR 3o
g T ST ST | 5
8. (31) wfagersifae Ifahi W T feuqoft fafem |
5
(&) == v o foumm fo=i uter Sifae THen!
& M fafem | 5
X X X XX
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