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THHE (Mold) ¥ :
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(B) VIESIUH TR
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S ¥
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(3)

The mold wused in soy sauce

fermentation with GRAS status is :
(A) Aspergillus oryzae

(B) Rhizopus stolonifer

(C) Penicillium expansum

(D) Fusarium oxysporum

GRAS microorganisms are commonly

used in :

(A) Food fermentation
(B) Antibiotic production
(C) Enzyme production

(D) All of the above

GRAS microorganisms are those that :

(A) Cause diseases
(B) Destroy food products

(C) Are considered safe for human

use

(D) Produce toxins
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GRAS &1 JUf €9 ¥ :
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(A) Tertrmarzd affafae
(B) fser ufesena
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(B) T 3T YA i &HA

(C) e gfig A skt &rHa

(D) =3 WG e
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T I T 2

(A) IR wie fafy

(B) UM YueH

(C) sttt

(D) fredes
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(4)

GRAS stands for :

(A) Generally Recognized as Safe

(B) Generally Regarded as Safe
(C) Generally Regulated as Safe
(D) Generally Required as Safe

Which of the following is a commonly
used fungal yeast in industry ?

(A) Saccharomyces cerevisiae
(B) Candida albicans
(C) Mucor mucedo

(D) Fusarium oxysporum

One important property of industrial
microorganisms is :

(A) Low product formation

(B) Ability to cause disease

(C) Ability to grow rapidly

(D) High contamination risk

Which isolation method is commonly

used for quantitative microbial
analysis ?

(A) Pour plate method
(B) Gram staining

(C) Autoclaving

(D) Filtration
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(A) i wie fafy

(B) srEERA

() sTEE

(D) R

SEM H SWIM B STl Yesial

T=S5 IE dl TMey ¢

(A) TEN T

(B) A IR T HsHZ W

i TerEifead ™

(©)

(D) Had IS WA W

SirEifiTen gamsiial ohi oTeel fagrem &=
BT =ee 2

I PERSEED
AT €9 § feer
GaeA H hfad

(A)
(B)
(©)
afeRuft aftEdHi & ufd srcafyeh
RESHIK)
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(5)

10.

The technique used to isolate pure

microbial colonies on agar plates is :

(A) Streak plate method
(B) Sedimentation

Distillation

(©)

(D) Chromatography

A microorganism used in industry

should grow well on :

(A) Expensive media

(B) Simple and inexpensive

substrates

(C) Synthetic antibiotics

(D) Pure chemicals only

Industrial  microorganisms  should

ideally be :

(A) Highly pathogenic

(B)

Genetically stable

Difficult to cultivate

(©)

Sensitive  to  environmental

(D)

changes
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11. Tr=fafed § 9 s9-91 q»,q—zc; (Fungus) 11. Which of the following fungi is

. . commonly used in enzyme
TSEH I | HHMId: S9An fha

production ?

S S 2

(A) e g (A) Aspergillus niger
(B) dhigeT Ufeaehd (B) Candida albicans
(C) veRt THtet (C) Mucor mucedo
(D) wSIRad WAE (D) Fusarium solani

12. ‘5“|d|$r¢‘H B g&aa: fryg 32iT|‘ IR IER 12. HepatltIS B mainly affects the :

FAAE ?

(A) Tfersh (A) Brain
(B) T (B) Kidney
(C) F&d (C) Liver
(D) &3 (D) Heart

13. Toifeq (iqgmr\,m) éﬁfcﬁ e | 13. In recombinant insulin production, the

insulin gene is inserted into :

TYfe S &1 Sel gfase HaA S

€7

(A) T=eEEH (A) Ribosome

(B) TfE iUy (B) Plasmid DNA
(C) hifSTeRT fereett (C) Cell membrane
(D) WIS (D) Mitochondria

B080602T (6) Set-D



14, =Uersfcd B ST 9faeen YeH il © ¢ 14. The hepatitis B vaccine provides

immunity by :
(A) TIETEt 3 i IRa (A) Stimulating antibody production
(B) SR ohl Y T ik (B) Killing bacteria directly
(C) < Th HIRTRIST &l T Fleh (C) Destroying red blood cells
(D) S SURH TR (D) Increasing insulin production

15. dUeEfe® B gael WS (HBsAg) &1 15. Hepatitis B surface antigen (HBsAQ) is

39T ford w9 H frar S ® 2 used as

(A) TrerEfen (A) Antibiotic

(B) SR TS (B) Vaccine antigen
(C) =EM (C) Hormone

(D) TUSTEH (D) Enzyme

16. HEEIS ahifeqe (iq{.fqmqq) a4 16. The commercial recombinant human

insulin was first marketed in 1982

gfer o1 veell 9R 1982 H form 9@ ¥
under the name :

ISR | AT T o ?

(A) =Hfe (A) Humulin
(B) =geE (B) Insulat

(C) T (C) Glucagon
(D) Hfspufed (D) Pancreatin

B080602T (7) Set-D
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18.

19.

TeAl AR ®9 § At wra

sqfe fhd Tl 1 STANT &

ST AT ar ?

(A) T&iflere  (FEafsa) ey
GERIED

(B) whad feruam

(C) eEfarSH dohish
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g frae g fFan s 2

(A) freges

(B) e

(C) fwvam driifint

(D) frsitefterT

Teeleh 3T & fohued & T sTrereeeh

BT
(A)  FEE aRkfegfaar
(B)
(©)

(D)

faretg ufifearfaar
TR R A9
frata uftfeafaat
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(8)

17.

18.

19.

The first genetically engineered human

insulin was produced using :

(A) Recombinant DNA technology
(B)
©)
(D)

Fermentation only
Hybridoma technique
Mutation breeding

The production of industrial enzymes

like amylase is mainly done by :

(A) Filtration

(B) Distillation
©)

(D)

Fermentation technology

Sterilization

The glutamic acid fermentation

requires :

(A) Aerobic conditions

(B) Anaerobic conditions
(©)

No oxygen

Vacuum conditions

(D)

Set-D



20. 3N THECS AT & fau pLeEe) 20. The major substrate used for industrial

amylase production is :

T HH-T ¥ ?

(A) w=r (A) Starch
(B) @ (B) Cellulose
(C) fafrs (C) Lipid
(D) WEH (D) Protein

21, TeeIfHeR 3R o IR o ToTT HH=I: 21. The fermentation process used

for glutamic acid production is

frg YR i forveq gfeman =1 Soam

generally :

fra ST g ?

(A) = fHvar (A) Batch fermentation

(B) wHdd ferue (B) Continuous fermentation

(C) 29 3ot fopuad (C) Solid state fermentation

(D) 17 fohue (D) Submerged fermentation
22. oI ST 1 WHRI: IHAN foha 22. Glutamic acid is commonly used as

SR a/an :

(A) TIEEifch & €9 H (A) Antibiotic

(B) I dgH act uetef & &9 H (B) Flavor enhancer

(C) foafmm & wu (C) Vitamin

(D) THHAS ®IH (D) Hormone

B080602T (9) Set-D



23.

24,

25.

26.

B080602T

RS (Amylase) TSTEH 1 SAYH
ST Bl T

(A) @ = H

(B) T @M H

(C) &F 3am |

(D) S &+t

faefe By, H&ad: fhdeh gNI Icdfed
fra ST g ?

(A) T

(B) SR

(C) qewsd

(D) Had ST

faeifi= By, =1 fh9 3= 9 9 S0
S ?

(A)  amfEd

(B) Vel

(C) WEARETEHA

(D) smifeT

e & o fadms & &M &l

yfshan =g fHad 1 Sl g ?

(A) stEe
(B) sTawRH
) freiea
(D) STTHZT

(10)

23.

24,

25.

26.

Amylase enzymes are widely used in :

(A) Food industry
(B) Textile industry
(C) Paper industry
(D) All of the above

Vitamin By, is mainly produced by :

(A) Plants
(B) Animals
(C) Microorganisms

(D) Algae only

Vitamin By is also known as :

(A) Thiamine

(B) Riboflavin

(C) Cyanocobalamin
(D) Biotin

The process of removing solvent after
extraction is commonly done by :

(A) Distillation
(B) Sedimentation
(C) Filtration

(D) Centrifugation
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27.

28.

29.
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foome frswso §  fawsH  TomeR

(Partition coefficient, K) I 9Refoa

IER SIS

(A) e = #  faem &t
qigdl/&Eh =)0 § faerd &

Higal

[N

(B) focmaes/facra =t Tigdm &1 SRR

(C) rafieh =Rul § foera &t wigay
Seftar ==or # foer 6t |igar
(D) TR =ur/ATfaeiiel =T T STI4Id

HEEITH H YA % (R) W

R foham sar & -

(A) foemaes g/ @ =1 T W/fae
R RICIRIER

(B) foom g 7@ &1 T gh/faamem
The BRI O3 i T8 g4

(C) ferR =W W W W W
FUIENIRED

(D) A gNI T o1 T8 g/ Feer =R

SRR YT He@qul ¢ Hiifs I8 :

(A) SR i IS 3R Tt H§ GER
HA T

(B) fervad 9T &l Y Hidl §

(C) FeuSial i R ot §

(D) YeHsidl H1 gfg 1 Tk Tt §

(11)

27.

28.

29.

Partition coefficient (K) in solvent
extraction is defined as :

(A) Ratio of solute concentration in
aqueous phase to organic phase

(B) Ratio of solvent to solute
concentration
(C) Ratio of solute concentration in

organic phase to aqueous phase

(D) Ratio of stationary phase to
mobile phase

In  chromatography, the

factor (Ry) is defined as :

retention

(A) Distance traveled by solvent /
distance traveled by solute

(B) Distance traveled by solute /
distance traveled by solvent front

(C) Distance traveled by stationary
phase / solvent

(D) Distance traveled by sample /
stationary phase

Downstream processing is important

because it :

(A) Improves product purity and
quality

(B) Reduces fermentation time
(C) Kills microorganisms

(D) Stops microbial growth
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30. omad fafma wEEmms (lon exchange  30. lon exchange  chromatography

: t lecul :
chromatography) 37U &1 foFd aTeR separates molecules based on

TR ST Tl § 2

(A) AR (A) Size
(B) maw (B) Charge
(C) aehid (C) Shape
(D) = (D) Density

31. ShINSUTR H S =01 fqeiel 2l & 39 31. In chromatography, the phase that

moves is called :

Y S

(A) TR =R (A) Stationary phase
(B) g = (B) Solid phase

(C) Tifceftet =T (C) Mobile phase
(D) el = (D) Gel phase

32. FEfe AfeR & frsedo & fem 320 A commonly used  solvent  for

extraction of organic compounds is :

I : W6 faetmae © ¢

(A) TIHTA (A) Ethanol

(B) AI®H (B) Chloroform

(C) 3= (C) Ether

(D) Sudsd e+t (D) All of the above

33. fTrefafed § @ -9 fafu ifver 33.  Which of the following methods is

used for cell disruption ?

ferere o felw U= i ST § 2

(A)  STeEIHIH (A) Ultrasonication
(B) BHISHESIRHA (B) Homogenization
(C) dr&m (C) Grinding

(D) Sudsa a+t (D) All of the above

B080602T (12) Set-D



34.

35.

36.

37.

37d: HIRHT 3G I fhT S € -
Jet e gra
IRt Toeed g/

Had AT g

(A)
(B)
(©)

(D) AHeA g

fordl} Scare 1 T HE T G
GewSial oh1 HaET HTA
IS i HE A1 AfHaar sl A9

(A)

(B)

Gewsial hl T HLAT

e hl Tsiifad SRl

(©)
(D)

TR T S Tgell =)o |H=Id:

BAT
(A) foroad
(B) ST T Tal THIAT IR TLHeqor

(C) Uahfsm
(D) fogum

e fefepor & fau 9mr=a:

ST e ST aren uete ©
hicrd Tfeste
BIERLCSINESS
RIS

EUEL

(A)
(B)
(©)
(D)

B080602T

(13)

34.

35.

36.

37.

Intracellular products are obtained by :
(A) Direct filtration
(B) Cell disruption

(©)
(D) Distillation

Sedimentation only

Assay of a product means :

(A)
(B)

Culturing microorganisms

the
activity of the product

Measuring quantity or

(®)
(D)

Destroying microorganisms

Sterilizing the fermenter

The first step in  downstream

processing is usually :

(A)
(B)

Fermentation

Detection and assay of the
product

(©)
(D)

Packaging

Marketing

A commonly used material for cell
immobilization is :

(A) Calcium alginate

(B) Sodium chloride

(C) Glucose
(D) Urea
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38.

39.

40.

B080602T

feeriertor =t Wude fafy d @

feRgehRT SYANT foharm ST & 2
(A) TR Tfese S
(B) AHd STet

(C) wifeam FaES

(D) TIHr@

frafafeq & @ @A- Fifer
feoRdiToT  (Cell Immobilization) T
fafa s ?

(A) 3TeRIEOT (Adsorption)

(B) UZwHe (Entrapment)

(C) weHdRH

Bonding)

(D) Swier wft

Fg9 (Covalent

T YR (Strain Improvement) & fag

3TN e SH ol e Scfiades
(Chemical mutagens) H Ifaet € :

(A) It iRt (UV Radiation)
(B) Waw@ HEA HEwMC

Methane Sulfonate — EMS)
(C) wH-Y
(D) T et

(Ethyl

(14)

38.

30.

40.

Entrapment method of immobilization
commonly uses :

(A) Agar or alginate gel

(B) Distilled water

(C) Sodium chloride

(D) Ethanol

Which of the following is a method of

cell immobilization ?

(A) Adsorption
(B) Entrapment

(C) Covalent bonding

(D) All of the above

Chemical mutagens used for strain

improvement include :

(A) UV radiation

(B) Ethyl methane sulfonate (EMS)

(C) X-rays

(D) Gamma rays
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41.

42,

43.

B080602T

frefafed § 9 sF-9 fafy €9 gar
(Strain improvement) & feTT IwaRT &t
SR 2

(A)  Scafter

(B) STIAfvTeR gAHASH

(C) oTHafdek sAfvtaent

(D) Sug weft

pTaes it & difed ifTer o e
gesial ®osem e W ue
FHEA ¢ :

(A) ToRve

(B) I

(OEREEIEIETY

(D) ScaREdA

Gherdifesd ok U S S
SRl & IURA & fau gaAstal
STIRT 1 &1 el ST § 7

(A)  Yeusite U=

(B) HewSHal 1 SIed
(C) Tohvam sty
(D) HeESirelt Hgwm

(15)

41.

42.

43.

Which of the following methods is

used for strain improvement ?

(A) Mutation
(B) Genetic recombination
(C) Genetic engineering

(D) All of the above

The process of isolating the

microorganisms with desired industrial

properties from natural sources is

known as :

(A) Fermentation

(B) Screening

(C) Sterilization

(D) Mutation

The use of microorganisms for the

production of useful products such as

antibiotics and enzymes is called :

(A) Microbial metabolism
(B) Exploitation of microorganisms
(C) Fermentation inhibition

(D) Microbial contamination
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44,

45.

46.

47.

B080602T

ST § 3R ®9 9 aRafda gedstei
1 START for e &5 & Hafea § ?

(A) IRYRE Feasiaras™
(B) =Nyfeh Sia Yreifitent
(C) wHeRTl oz
(D) fafre fem

sirEnfier gawstatoe fFr=fafed 3§ 9
foreeh S # AMRE IA R 2

(A) Tarfer

(B) ST

(C) hTafTeh 3T

(D) S &+t

forelt 9re =1 =1 &R 1 S ATt
ER?&TWWDT%:

(A) e

(B) HIdRTES

©) <=

(D) wrEd

Sifge T R (IPR) ferdent Tamm
FAE ?

(A) wHoe difaew Tufa

(B) Toaamli iR effoshri =t

(C) Yrkfdeh GEmeHt i

(D) TR Tufd i

(16)

44,

45.

46.

47.

The wuse of genetically modified
microorganisms in industry belongs to :

(A) Classical microbiology
(B) Modern biotechnology
(C) Environmental science
(D) Medical diagnosis

Industrial Microbiology contributes to
production of :

(A) Antibiotics

(B) Enzymes

(C) Organic acids
(D) All of the above

The protection given to a brand name
or logo is called :

(A) Patent

(B) Copyright
(C) Trademark
(D) License

Intellectual
protect :

Property Rights (IPR)

(A) Physical property only
(B) Ideas and inventions
(C) Natural resources

(D) Government property
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48.

49,

50.

B080602T

et oMfashR & fau efifasshes &l

T ST aTeT AT SR el §

(A) e
(B) T

(C) whrdRIEE
(D) wrEdH

S et & fou genstdl @ o
o W gig 1 FE AT ?

(A) A=
(B) fovem
(OEREEIEIET
(D) fredeA

SiEfier  gamstato geid: fhed

e T 2

(A) Thfaes uiRRafows T H
eIl 1 S

(B) =EEfe 3@l & fag
GaTSTa sl ST

(C) hact TS FaHSIal hl STEIT

(D) el o I T 1T

(17)

48.

49.

50.

The legal right given to an inventor for

an invention is called :

(A) Trademark
(B) Patent
(C) Copyright

(D) License

The large-scale  cultivation  of

microorganisms for product formation

is known as :

(A) Pasteurization
(B) Fermentation
(C) Sterilization
(D) Filtration

Industrial Microbiology mainly deals
with the :

(A) Study of microbes in natural

ecosystems

(B) Use

commercial production

of microorganisms for

(C) Study of pathogenic microbes
only

(D) Study of plant diseases
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51.

52.

53.

B080602T

S TG G5 AIVHRRT B © itk o .

(A) TETHTONE Sl S HLd &

(B) ifass 3TUfyTe *l FH FXA T

(C) 3U-3CRE % &9 H WIE YSH Hd
€

(D) ST |t

GRAS feafd wmrrm: fee e g@

TS Y S § 2

(A) fova @res e (WHO)

(B) T TG iy WA (FDA)

(C) @™ 3R FHfH T3 (FAO)

(D) TIw T Iferw, Sfe iR
Yk faes E1e4 (UNESCO)

Terfcq B SdM &1 SARA

TRk & T s & 2

(A) ™ g IR g

(B) feifiere (gFeaism)
TR o

(C) whadt THMEI T

(D) wHad UY] Hashi o

EILE LY

(18)

51.

52.

53.

Biogas plants are beneficial because
they :

(A) Produce renewable energy
(B) Reduce organic waste

(C) Provide manure as a by-product

(D) All of the above

The GRAS status is commonly granted
by :

(A) World Health Organization
(WHO)

(B) Food and Drug Administration
(FDA)

(C) Food and
Organization (FAO)

(D) United
Scientific and
Organization (UNESCO)

Agriculture

Nations Educational,

Cultural

The hepatitis B vaccine is produced
using :

(A) Killed bacteria

(B) Recombinant DNA technology

(C) Chemical synthesis only

(D) Animal tissues only
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54,

55.

56.

S7.

B080602T

iR E o b ) B | B e o |

e foRgeh grT fen STan § 2
(A) TR Fes

(B) wwiRAsaRIR=m TeeTfisn
(C) Werurzdiw aftfafag
(D) Sfaea wafaw

fgeIfaa By, & SiRNATR 36T & fau

I ShiA-|1 Fersia ST foRan

S e ?
(A)  WftEFEER = Thiaes-RTgEt
(B) Tertrurzdiw ARfafaw

(C) weIRfyram shred
(D) TEHIUE LIATTE

HIEITR H S uered R W@ § 3
ETIS I

(A) Tifaeiter ==

(B) fe =u

(C) & =Ru

(D) wa =R

WA fa®™  (Strain development) #
ST fohu S 9t sifder Scfedess #
A €

(A) et faferzor

(B) RH 3TRA

(C) U< =k

(D) <TATH (EMS)

(19)

54.

55.

56.

S57.

Glutamic acid is industrially produced
mainly by :

(A) Escherichia coli

(B) Corynebacterium glutamicum
(C) Saccharomyces cerevisiae

(D) Bacillus anthracis

Which microorganism is commonly
used for industrial production of
Vitamin By, ?

(A) Propionibacterium freudenreichii
(B) Saccharomyces cerevisiae

(C) Escherichia coli

(D) Rhizopus stolonifer

In chromatography, the material that
remains fixed is called :

(A) Mobile phase
(B) Stationary phase
(C) Gas phase

(D) Liquid phase

Physical mutagens used in strain

development include :

(A) UV radiation
(B) Nitrous acid
(C) Acridine dyes
(D) EMS
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58.

59.

60.

61.

B080602T

YA § Yo &1 TH 7a1Y Bl & ¢

(A) 594
(B) 10 =
(C) 20ad
(D) 50T

YT uR 1 AT ATYHR B % R =%

(A) T &I fo eTAfT eTfashr 1
ST hH 9 Uk b

(B) ofaskr ol fomr forddt fom &
o9 T

(C) &R &Il § a4 T

(D) WEIeh TUfd T ST R G

HHEfead TeReme (MSG) fhg st
HT AGU E ?

(A) oI e

(B) eI S

(C) uenf

(D) TemEfER

(SRS

Repfftare (qAEatsk) SYfe &1 3eH
T foReeh g o ST § 2

(A) T e

(B) dSfe watefe™

(C) TESIUH LIAITH

(D) wrifeam seferm

(20)

58.

59.

60.

61.

The usual duration of a patent in India
is:

(A) 5years

(B) 10 years
(C) 20 years
(D) 50 years

A patent holder has the right to :

(A) Prevent others from using the
invention without permission

(B) Sell the invention freely without
rules

(C) Avoid government laws

(D) Use public property

Monosodium glutamate (MSG) is the
salt of :

(A) Aspartic acid
(B) Glutamic acid
(C) Alanine

(D) Glycine

Recombinant insulin
produced using :

is commonly

(A) Escherichia coli
(B) Bacillus subtilis
(C) Rhizopus stolonifer

(D) Clostridium botulinum
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62.

63.

64.

65.

B080602T

Tad fkvsA (Continuous fermentation)
F1 TH TG AT :

(A) HH I

(B) G o1 FRaX fefm

(C) harel I=a HgHYl Sfed

(D) HeHsiel 1 gfg Tl B

Ifdife geoa: fegs fovg guEt
BT g ?
(A) TH-THRHS S

(B) UMH- TS SR

(C) =

(D) e

TRET 5@ TGO H = : HHE-H1
Hthe SUAN feRa S ¥ 2

(A)  TrgSiuE geifEr

(B) dhfset Ufomeha

(C) Temmrzeiw aftfafag

(D) TERfSeTE Wi

Gesial Sfd EIaR 1 SATIH ST
forwreh Scares # foran STl § 2

(A) ToertA

(B) UltemIfey

(C) wss simfear

(D) e B

(21)

62.

63.

64.

65.

A major advantage of continuous
fermentation is :

(A) Low productivity
(B) Constant product formation
(C) High contamination risk only

(D) No microbial growth

Penicillin is mainly effective against :

(A) Gram-negative bacteria
(B) Gram-positive bacteria
(C) Viruses

(D) Fungi

Which fungus is commonly used in
steroid biotransformation ?

(A) Rhizopus species

(B) Candida albicans

(C) Saccharomyces cerevisiae

(D) Aspergillus flavus

Microbial biotransformation is widely
used in the production of :

(A) Vitamins

(B) Antibiotics

(C) Steroid drugs

(D) Hormones only
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66.

67.

68.

B080602T

frefafed 8 § sF-1 9 =ms
9 ¥ 5@ HIRG 6 €9 F TR
ERIES | A

(A)  sfter gitfmfea

(B) wwrRfyram whiemg

(C) Trgsiferm

(D) TSIETSHRY

¥ & Il § 59 3ok o ®9 § ITART
B AT SRR | i ¥
(A) TS

(B) FTeteh

(C) < (A) ¥R (B)

(D) ST H | g 7

S JAh FMEA § ?

(A) TEEAS I

(B) Yewsira qamrar s figt it sean
et €

(C) <hie™Teh

(D)

(22)

66.

67.

68.

Which of the following bacterium is

widely used as a biopesticide ?

(A) Bacillus thuringiensis
(B) Escherichia coli

(C) Rhizobium

(D) Azotobacter

Cyanobacteria used as biofertilizers in

paddy fields include :

(A) Anabaena
(B) Nostoc
(C) Both (A) and (B)

(D) None of the above

Biofertilizers are :

(A) Chemical fertilizers

(B) Microbial  preparations  that

enhance soil fertility

(C) Pesticides

(D) Herbicides
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69. 3TETFET 3TTEeA (Anaerobic digestion)  69.  Methane production during anaerobic

% SR T 1 e e g R digestion is carried out by :
S S 2
(A) I (A) Bacteria
(B) WS (B) Fungi
(C) WM smfehan (C) Methanogenic archaea
(D) & (D) Algae
70. 59 9 F1 & I T 70. The main component of biogas is :
(A) HEA SEATFEE (A) Carbon dioxide
(B) = (B) Methane
(C) +EereH (C) Nitrogen
(D) TS (D) Hydrogen

oo

71. Ufafaeis fevaa § =—S &1 ST 71. In penicillin fermentation, lactose is
often used as :

I fRar S e

(A) FTESSH 9id & ®9 § (A) Nitrogen source
(B) e WA & &9 H (B) Carbon source

(C) T & ®IH (C) Buffer

(D) TIARIHT TS & €9 H (D) Antifoaming agent

72. Ao SdRT & SRE TdEiesh 72. During penicillin  production, the

antibiotic is mainly produced during :

TeTd: fhg =Ror § aFar 2

(A) T =R (A) Lag phase

(B) @M1 =R" (B) Log phase

(C) TeR=Rw (C) Stationary phase
(D) TG =" (D) Death phase

B080602T (23) Set-D



73.

74.

75.

76.

B080602T

N ~

Ufafaeli= it ©iS 999 g fhaa i
ot ?

(A) T IR

(B) U A

(C) Toiaiet Tl

(D) UEaE SR

Uffae= =1 TENfer 3T JHFIa;
forger gr1 foran ST & 2

(A) TERRTeE g
(B) WerirmgHIw ARfataT
(C) uffaferam shrgdsH
(D) ofaera wafefea

Hrsfeeh 317 1 SAT9eh STANT fehal STl
T

(A) T 3R T = H

(B) T @M H

(C) I 38 |

(D) e @M H

TEfdh 3l 1 v gm=d: T
SIS

(A) TEEEE gRfefa §

(B) amdy ufifefaat

(C) fHata aRkfeafaai

(D) S==TEH

(24)

73.

74.

75.

76.

Penicillin was first discovered by :

(A) Louis Pasteur

(B) Robert Koch

(C) Alexander Fleming
(D) Edward Jenner

The industrial production of penicillin
commonly uses :

(A) Aspergillus niger
(B) Saccharomyces cerevisiae
(C) Penicillium chrysogenum

(D) Bacillus subtilis

Citric acid is widely used in :

(A) Food and beverage industry
(B) Textile industry

(C) Paper industry

(D) Cement industry

Citric acid fermentation is generally
carried out under :

(A) Anaerobic conditions
(B) Aerobic conditions
(C) Vacuum conditions

(D) High pressure
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77. wEfew oA w1 oiEifi seed gea: /7. Citric acid is industrially produced

foras gr foran ST © 2 mainly by :
(A) TERRTEE TSR (A) Aspergillus niger
(B) Tertiurzdiw ARtfafaw (B) Saccharomyces cerevisiae
(C) U IRTYTE whieTg (C) Escherichia coli
(D) TESIUE LA (D) Rhizopus stolonifer
78. TN WATA 1 =AM IUAN foman 78. Industrial ethanol is widely used as :
ST
(A) THHAS ®TH (A) Hormone
(B) TlEmifesh & €4 H (B) Antibiotic
(C) 3 iR foomas & w0 # (C) Fuel and solvent
(D) foafm = &9 (D) Vitamin
79. A 1 foHvem 9H=a: R ST e ; 79.  Wine fermentation is usually carried
out under :
(A) TEEy gRfefa § (A) Anaerobic conditions
(B) amIay ufkfefaa (B) Aerobic conditions
(C) fHata ufkfeafaa (C) Vacuum conditions
(D) S TEH (D) High pressure

80. A H fwved & fau SEET UszH 80. The enzyme complex responsible for
fermentation in yeast is called :

T I el IS :

(A) =™ (A) Lipase
(B) THETS (B) Amylase
(C) WS (C) Protease
(D) <IEES (D) Zymase

B080602T (25) Set-D



81.

82.

83.

84.

B080602T

SR 3AeH o SR W bl fRveH

SR § qRAfdd S i GfohaT Thgat
g

(A) Tfe=T

(B) fredeA

(C) mHaA

(D) OISR

SR HeA: fhad 918 St § 2
(A) ¥R

(B) I =T TR

(C) Ts ¥

(D) HehE I dd

g8 k1 3cded fohEeh fovea & g

g2

A T
(B) i

(C) =R
(D) =&t

siEfi Tosed qead: fead sHm
S S 2

(A) T H I

(B) =¥

(C)

&

(D) =8

(26)

81.

82.

83.

84.

The process of converting starch into
fermentable sugars during beer
production is called :

(A) Malting
(B) Filtration
(C) Distillation

(D) Pasteurization

Beer is produced mainly from :
(A) Grapes

(B) Barley malt

(C) Molasses

(D) Cornoll

Wine is produced by fermentation of :

(A) Wheat
(B) Barley
(C) Grapes
(D) Rice

Industrial alcohol is mainly produced
from :

(A) Molasses

(B) Milk
(©) il
(D) Meat
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85.

86.

87.

88.

fpveq & SR TIATA T SR il
R

(A) TReH "

(B) IHTH

(c) fafrew

(D) —forteh 37T |

ST § wed iy 3TN e arett
[EXCER

(A) Torre fRvem

(B) wad ferve

(C) o= fwueH

(D) haa 39 foruem

Had fRvad (Continuous fermentation)

&t fasoar ¢ :

(A) Ar=rg w1 FRE Ssie 8l
IREASEI

(B) UISeh dcdl shelel Teh dR ST

(C) Hawsiral &t gfg 7 B

(D) whad ¥R =0 &1 gfg

a9 fuaA | FeeR (Culture) TR &

(A) e o =0 H
(B) haat T =RO ¥
(C) adt ferk =T g
(D) @t gfg ==oii &

B080602T

(27)

85.

86.

87.

88.

Ethanol is produced
fermentation from :

during

(A) Proteins

(B) Sugars

(C) Lipids

(D) Nucleic acids

The most commonly used fermentation
process in industry is :

(A) Single fermentation
(B) Continuous fermentation
(C) Batch fermentation

(D) Solid fermentation only

Continuous fermentation is

characterized by :

(A) Addition and removal of
medium continuously

(B) Addition of nutrients only once

(C) No microbial growth

(D) Only stationary phase growth

In batch fermentation, the culture

passes through :
(A) Only lag phase

(B) Only log phase
(C) Only stationary phase
(D) All growth phases
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89.

90.

91.

92.

B080602T

9 fovaA (Batch fermentation) & drsieh
qd :

(A) FRE SR @

(B) 3fdH SIg 9§

(C) dhaet YE3TE H S W €

(D) Taoma =l Se S

FHX T WIE T ST X

(A) TYHME FATC &M

(B) Yewsial ! SifedSH  SUeTed
HIAT

(C) 3T I ! H AT

(D) pH SHQ &

ArENfTes wHR o9 & fau |He=a:
forg gered &1 39ANT foRa ST ® 2

(A) i

(B) TR
(C) wIe™ &
(D) TgHfEH

2 MM W Yersia dagq & fau
ST fRd S ol BH T FHel

AT E ?

(A) TR
(B) EIRTERX
(C) sAfemcia
(D) fefeerx

(28)

89.

90.

91.

92.

In batch fermentation, nutrients are :

(A) Added continuously

(B) Added at the end

(C) Added only at the beginning
(D) Not added at all

The purpose of aeration in a fermenter
isto:
(A) Maintain temperature

(B) Supply
organisms

oxygen to  micro-
(C) Reduce foam formation
(D) Maintain pH

The material commonly used for
constructing industrial fermenters is :

(A) Glass

(B) Plastic

(C) Stainless steel
(D) Aluminium

used for
cultivation

A  fermenter
scale microbial
called a/an :

large-
is also

(A) Incubator

(B) Bioreactor
(C) Autoclave
(D) Distillator
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93.

94.

95.

96.

B080602T

fohteq H Ugh Wifiea W™ (complex

media) & 810 T :

(A) THfdR wed wEd SE A
RIS A1 Ui

(B) ™ ¥4 § qRHfoa e

(C) ot Wi

(D) o HEA Gid

forva e | IR o ®Y § G
forgent ST fopan ST ® 2

(A) TTH
(B) HIThHS TAU
(C) fafre
(D) TIATA

forueR WeEm | awX 1 ST TR
ST

(A) pH i fEer F9T W& & fag
(B) oTieriTS ot 3Tqfet sig < fe
(C) wreaH = fsiifad s & fau
(D) T Fe < fee

frefafed § ¥ ®F- CefET ke
@Wﬁ SR IR PSERIN queu Sildl % ?
(A) wifeam FRES

(B) Ul

(C) fafee aa

(D) e

(29)

93.

94.

95.

96.

Complex media used in fermentation
contain :

(A) Natural raw materials like yeast
extract or peptone

(B) Chemically defined components

(C) Only minerals

(D) Only carbon sources

Which of the following is commonly
used as a buffer in fermentation
media ?

(A) Glucose

(B) Phosphate salts

(C) Lipids

(D) Ethanol

Buffers are used in fermentation media
to:

(A) Maintain constant pH
(B) Increase oxygen supply
(C) Sterilize medium

(D) Increase temperature

Which of the following is commonly
used as an antifoaming agent ?

(A) Sodium chloride
(B) Ethanol

(C) Silicone oil

(D) Urea

Set-D



97.

98.

99.

100.

B080602T

fohUe @& SRH M gead: fohde R

IIME ?

(A) Yeusiiel UEH qU1 TSesH &
h 0]

(B) W ATIHH

(C) <hH ATRITSH

(D) HH U Tl o BRI

TIRITHT TSie (Antifoaming agents) T

ST forarn ST ©

(A) gewsitei w1 gfg dagH & fag

(B) oW (Foam) &9+ il %H & &
fe

(C) e =i fsitfad & @ fau

(D) pH g & ferw

fopva g | AReH 9id & &9 H
A= ;. Toreent ST foman STar 8 2

(A) I e

(B) =

(C) fafre

(D) Yol

% foRvem T § T FeE w9 B
T

(A) Hifeaq FaREe

(B) stHifTn

(C) Tk

(D) AR

(30)

97.

98.

99.

100.

Foam in fermentation is mainly caused
by :

(A) Microbial proteins and agitation

(B) Low temperature
(C) Low oxygen

(D) Low nutrient levels

Antifoaming agents are added to :

(A) Increase microbial growth

(B) Reduce foam formation

(C) Sterilize medium

(D) Increase pH

Which of the following is commonly
used as a nitrogen source in
fermentation media ?

(A) Ammonium salts

(B) Starch
(C) Lipids
(D) Cellulose

The main carbon source used in many
fermentation media is :

(A) Sodium chloride
(B) Ammonia

(C) Glucose

(D) Urea
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10.

11.

12.

Impt.

Four alternative answers are mentioned for
each question as—A, B, C & D in the
booklet. The candidate has to choose the
correct answer and mark the same in the
OMR Answer-Sheet as per the direction :

Example :

Question :

Q1 ® @ © ®
Q2 & ® @ ©
23 ® @ © ©

lllegible answers with cutting and
over-writing or half filled circle will be
cancelled.

Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

All answers are to be given on OMR
Answer Sheet only. Answers given
anywhere other than the place specified in
the answer sheet will not be considered
valid.

Before writing anything on the OMR
Answer Sheet, all the instructions given in it
should be read carefully.

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question Booklet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
bookilet.

To bring and use of log-book, calculator,
pager and cellular phone in examination hall
is prohibited.

In case of any difference found in English
and Hindi version of the question, the
English version of the question will be held
authentic.

> On opening the question booklet, first check that all
the pages of the question booklet are printed properly.
If there is any discrepancy in the question Booklet,
then after showing it to the invigilator, get another
question Booklet of the same series.

10.

11.

12.

TR § Y W % IR RTed
IW—A, B, C wd@ D g1 wdanef &1 51 =R
famedi 0 O HEl W BT €1 W H OMR
AR-IME § grafed gvd & | 79 7R
‘HT—IT%:

3GTEUT ¢

‘g‘s‘:“o

D @ © O

T2 ® ® ©

w3 D @ © ©®

S IW A1 T W = H1eT A1 agel T
T, AT H ST e g T, 3% i
e s

Jh U9 & 37 UM | 3T Fa W T&l
B, S & STTUR 37k YgH fohd S |

[ SW FHad . T TR, TWTHF (OMR
Answer Sheet) W & fad 1 81 W0 #
fauifta T & eretmen e wdl W fea T
W G &l |

3. TH. R IW-T% (OMR Answer Sheet)
R %o ot forem & 7d sud 3 73 |eft sreen
I FEYHEs qg foran S|

THE IR & SUN qenel et fiersd i
319t OMR Answer Sheet 3ucisdl i & &1
2 UeT wel ¥ TR i | qdemedt o7 @iy
-GG o ST Tohd & |

fitfea aferm =1 81

FE ot T &, T-YRast & 1< H, Th-+E &
forq few w@rett It W 2 foman s =nfew

Tden-we H T, oo, TSR adl
Y TF o ST TN IHehT ITART HEAT Afoid
7

31 & o<t wa Sfis TR # fu=rar 89 &
TN H WY BT SIS TA=0T & /= &I |

HEEYUT : TR @ie W YUHd: St R 3@ o R

YeA-gfEdR & |l g3 wyefidifa ®Y gu g1 oAl
GYTYfeRT # 1E wHT B, A weRie H e
3 S T g TeA-gfdent o R o |



