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Dear student,
Welcome to the “Value Added Products from Fruits and Vegetables” (DVAPFV)” programme.

We hope that you have gone through the Programme Guide of DVAPFV programme carefully. It
is extremely important to complete the assignments within the stipulated time to be eligible to
appear for the term-end examination. All the assignments of DVAPFV programme are Tutor
Marked Assignments (TMAs) and are part of the continuous evaluation process. The weightage
to the Term-End Examination (TEE) will be 80% and Continuous Assessment (Assignment) will
be 20%. There is one assignment for each course with theory component, thus, a total of seven
assignments for this programme. Each assignment will be of 50 marks which will be converted to
have weightage of 20% of theory component.

General Instructions

1) If you fail to submit the assignments before the due date of the particular session, you are
supposed to attempt the fresh set of assignments of subsequent sessions.

2) Write your Enrolment Number, Name, Full Address and Date of Despatch at the top right-hand
corner of the first page of your answer sheet.

3) Write the Programme Title, Course Title, Course/Assignment Code, Code and Place of the Study
Centre on the left-hand corner of the first page of your answer sheet.

The top of the first page of your answer sheet for each assignment should be as follows:

Programme Title ..................cooeeene. EnrolmentNo ...
Course Code  ...ooovviiiiiiiiiiiiannns Name
Course Title ......oovviiiiiiiiiii, AdAress
PSCILSC . i,

(Place) ..oovivviiiiiiiiiie e, Date
Note: Students are required to follow this format strictly.

4) Your answer sheet should be complete in all respects. Make sure that you have answered all the
questions in assignments before you submit them. Incomplete answer sheets will yield poor marks.

5) As far as possible, you are advised to give the relevant points from the course material and
elaborate the answers and explanations in your own language instead of reproducing the language
of the course materials.

6) You are advised not to copy from the study material while attempting the assignments. In case it is
found that the assignments have been copied from study material, you will be awarded zero marks.

7) Avoid copying from the answer sheets of other students. If copying is noticed, the assignments of
such students will be rejected.

8) Use only foolscap size paper for your answers, ordinary writing paper, neither too thick nor too
thin, will do. Assignments should be handwritten. Typed assignment are not acceptable.

9) Leave 3”margin on the left and at least 4 lines in between each answer in an assignment. This will
enable your Counsellor to write useful comments in appropriate places. Write question number for
each answer clearly.

10) The coordinator of your LSC/PSC will return the evaluated assignments to you. This will also
include a copy of the assessment sheet containing global comments of the evaluator on your
performance in the assignments. This will enable you to improve in your future assignments as
well as in the term- end examinations.

11) The Assignments should be sent or submitted to the Programme In-charge/ Coordinator of the
LSC/PSC allotted to you.

Before attempting the assignments, please read the instructions carefully.

Wishing you all the best for the successful completion of the DVAPFV programme.
HAPPY LEARNING! Programme Coordinator (DVAPFV)
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BPVI-005: Food Microbiology
Maximum Marks: 50

Answer all questions. Answer each question in about 500 words. All
guestions carry equal marks.

Explain the process of manufacturing of red and white wine.

Explain the chemical changes associated with food spoilage.

What is relationship between pH and the heat resistance of microorganism? Give
detailed classification of food based on the pH of food.

Describe the natural and microbial toxins in food and their effects on humans.
Classify the preservatives? Explain the mode of action of any two preservatives.




