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1. Antifoam agent is :
(A) Silicon compounds
(B) Com oil
(C) Soyabean oil

(D) All of these

2. Lysine is produced from

(A) Coryne bacterium glutamicum

(B) Cornybacterium glutamicum

(C) Mycobacterium species

(D) None of these

3. Industrial production of vitamin B-

12 is form :
(A) Propionibacterium species
(B) Pseudomonas species
(C) Both (A) and (B)
(D) None of these
4. Citric acid 1s used as :
(A) Flavoring agent in food
(B) As an antioxidant

(C) As preservation

(D) All of above

3.

VeI Toie & :

A) Riferd e

(B) Had @I Il

(C) AEH o

(D) SWIad I

G & IAET_ W BN B
(A) DIRFRTT TecHeq

(B) ®RIGCRIA yomfa

(C) WIRHIGCRIA yorfd

(D) SR  BIE el

faea—fi—12 &1 3Nenfire SareT BT
3

(A) WA dfeRa gonfa

(B) RIS FoIfa

(©) (A) ¥R (B) Tl

(D) SWiE ¥ DIy Tl

WEfed TRE & w9 § YA fhar S
T

(A) WO # TR o & forg

(B) U& UCIMTaISe & w9 H

(C) WEH & w9 H

(D) SWIa ol
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Which of the following enzyme is
not used in the food industry :

(A) Actinidin

(B) Dextranase

(C) Asparginase

(D) Raffinase

Which of the following is an
intracellular enzyme ?

(A) Lipase

(B) Papain

(C) Raffinase

(D) Cellulase

Which of the following does not
produce prosecutes ?

(A) Bacillus

(B) Rhizopus

(C) Mucor

(D) Bacillus coagulase

Vinegar fermentation involves :

(A) Yeast only

(B) Yeast with Lactic bacteria

(C) Yeast with Acetic acid
bacteria

(D) Yeast with Butaric acid

bacteria

ffeRad & ¥ @9 91 Uogd @Te

Y JERT § SYART 5] febar Irell &

(A) Tideffsd

(B) ST

(C) TERRT

(D) ¥

ffoRad % @M A1 Td 30 BRI

ToTTgd & 7

(A) U

(B) HuA

(C) Xfhu

(D) Hegerl

frfaRed & & @9 a1 Wi @

JIEA gl ol & 7

(A) dfer

(B) IEuiITH

(€) R

(D) IR PIeret

R ferva # anfiet €

(A) DI dRe

(B) dfded SaIRAT & 11 IRe

(C) thifeed tRe dwiRaT & |
IRe

(D) IR&d TR daIRar & A
IRe
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0. The aerobic digestion of sewage is 9. WIS & WEeE Iad B I s
utilized in the production of : IS H fhay frar 8
(A) Metal articles (A) 9 g
(B) Biofuels ®) ofa e
(C) Biomass ©) S
(D) Synthetic fuels
(D) RHfeH go
10.  Which of the following substrate 10. /9 & 9 &9 91 9gc AR @
used for biogas production ? IS & forv FanT fohar o © 2
(A) Municipal and residential (A) TR Qe T Mamig HarT
waste (B) '{f—W
(B) E-waste ©) s e
(C) Metallic waste
(D) Gaseous effluents D) i e
11.  This is also called Biogas : 11. 39! qRAN 4 $&d ¢
(A) Bio butanol (A) q‘pﬂw
(B) Biodiesel (B) TS
(C) Bioethanol .
(D) Biomethane © e
(D) SRIMRA
12.  Production of Bioecthanol is 12. W’sﬁ’ﬁld CARSIRYED 3R T
through fermentation of @ fbved & grT 2T 2|
and starch. (A) TePTEd
(A) Alcohol (B) ——
(B) Sugar
(C) Milk © &
(D) Acid (D) 3
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13.  Which enzyme was first produced 13. g9 Yo 3ENfe w9 9 fhd oA
industrially ? 1 ITe febar T o ?

(A) Bacterial enzyme (A) JaRIRAT YoTTgH

(B) Yeast enzyme (B) &HR TolgH

(C) Fungal enzyme (C) el A

(D) Streptomycetes (D) ?ﬁ@?ﬁﬁlﬁﬁ

14.  What is the method of screening : 14, pIST & R RT3

(A) To improve microbial strain (A) et i TR

(B) To improve growth of an
enzyme (B) U& UulgH & fdmd H GuR &+

(C) To choose appropriate micro- 3 forv
organism for desired (C) aiftv toTsH & B S e
enzymes _

(D) To determine the optimum ol @1 77 B e
condition for growth (D) Xl & fdebr & for argeferd
microbes TRRefRET @ T a7 @ foru

15. After the fermentation process, 15.  fdva ufbar & qrg, MRl @ f&d

Penicillinm is recovered as : w7 H RS fopar ST &

(A) Penicillin (A) IR

(B) Sodium Penicillin (B) ifszH ufiRieli

(C) Potassium Penicillin (©) areRer uffie

(D) Calcium Penicillin (D) Bfezrrs gl
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16. Antibiotics are wused to treat 16.  GHAT b EISl D foru Q‘ﬁ'ﬁ[ﬁﬂﬁ‘cﬁ DI
injection by : SUART {1 STl 8
(A) Virus (A) fawr
(B) Bacteria (B) GﬂﬂTﬂ
(C) All micro-organism (C) = ﬁﬁﬁﬁﬁ
(D) None of the above (D) SWRIGT H DIy Tal
17. In Biomethane the percentage of 17. TRHIEH ¥ ®E9 S8 IS &
carbon di oxide 1s : gfqord 2rar 2
(A) 55-60 (A) 55-60
(B) 35-45 (B) 35-45
(C) 30-40 (C) 30-40
(D) 32-43 (D) 32-43
18. By products generated during the 18.  9ERITA @ SN T IRM SIH A
rectification of Bioethanol is Il BT SYINT fobar ofray &
utilized as : (A) A IR
(A) Sheep feed (B) T AR
(B) Cow feed .
(C) ST 9Nt
(C) Dog feed
(D) Pig feed (D) R
19.  Who describe the production of  19.  IRIIHIT fRR & Sces @1 que fhes
alcohol free beer ? fohgr ?
(A) Florante (A) TANT
(B) Fredric (B) .
(C) Dieren
(D) Scott © %Qf:[
(D) ¥IC
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20.  Which of the following species is  20. /9 & ¥ &9 ywifd &1 SR
used for producing streptomycin ? WEHERH & IMeT & ol TR & ?
(A) S.ramosus (A) THo WA
(B) S. Griseus (B) TdHo IR
(C) S. Aureofaciens (C) THo SRATB R
(D) S. grieoflavas (D) Tdo Yritera
21.  The main reason for production of 21. TWesd RIdex § TSERICRT & IS
antibiotics in fed batch reactor is : DT & R g
(A) The presence of precursor is (A) @ﬂﬁ o IURUfd IRR
often toxic to the cells PRI & forv faure B 2|
(B) Higher vyields when cell (B) @ IR ReRr sywer # yaw
enters the stationary phase R0 T a1 ST UG Bl 2 |
(C) Higher yields when cell grow (C) ¥ 3 g g T W IR®
slow IR Bl % |
(D) All of the above (D) SwRIGd 4l
22. The yield of antibiotic depends 22. UdWRIfCH @I UG fbd W AR H=ell
upon : g
(A) Age of the inoculum (A) SIHe™ Bl 3
(B) Only the pH medium (B) Bac e BT do Tdo
(C) Composition of medium (C) HrEUH &l R
(D) All of the above (D) SR I
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23. In penicillin chrysogenum, the 23. UufRiifemm @A™ § e
maximum antibiotic production Ueraifed Saare fby SR BT B
occur during : (A) TR &

A) The second phase
(A) p (B) R
(B) The third phage

C) gl =™
(C) First phage ©

D) &I =Ror A
(D) In all three phases D)

24, Which growth phase is usually 24, Hdq ®eeR 7 - Ecﬂ&cg’ IR
longer in the continuous culture ? AHA: ol Bl & 7
(A) Log (A) T
(B) Exponential (B)

(C) fer
(C) Stationary

(D) =¥
(D) Death

25.  Beer is manufactured from : 25.  fdWR &1 IUEH BT ©
(A) Grape (A) IR
(B) Wheat (B) ﬁi
(C) Barley © o

(D) cHIR
(D) Tomato

26.  Yeast cell are good source of : 26. AT PIBT FT 3BT 91T ¢
(A) Vitamin A and B (A) fdcI®T A 14 B
(B) Vitamin A and D (B) Tde ATID
(C) Vitamin B and D © Btab

(D) SWIa ol
(D) All of these
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27.  Fermenter allow the production of  27. {&vd® AWM & IAEA O ?ﬂﬂﬂa <
material 1s : 2
(A) Small amount (A) DI T
B) Fixed t N
(B) Fixed amoun (B) -
(C) Bulk amount
(C) A% AT
(D) Variable amount
(D) URacHg AT
28.  The continuous culture is 28,  Hdq doeR HEIR YTl 2 |
a/an culture system. (A) el
(A) Open (B) T
B) Closed
() Close ©) P
(C) Isolated :
(D) 3mE-dg
(D) Semi-closed
29.  Which of the following is not the  29. 49 ¥ ®N— fHfad Ao & or
property fermented food ? SR
(A) Highly nutritious (A) S diftee
B) faure
(B) Toxic (B)
o (C) el-fauama
(C) Anti-toxic _
(D) T-UNG T
(D) Anti-nutrient
30.  Which chemical is used to inhibit ~ 30. d€ ¥ BhHdl @I ghg I UG & foly
mould growth in bread ? g I &1 SYYNT g © ?
(A) Benzoic acid (A) Il TRre
B) Nitrates
® (B) T
(C) Sorbic acid
. (C) WRF s
(D) Lactic acid
(D) s TR
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31.  Which of the following is a 31. 99 & ¥ ®F 41 U6 IR AT @

function of a chemical additive ? PR ?
(A) Preservation (A) SReT
(B) Serve as nutritional ®) : T & w7 § TR
supplement o
(C) T D
(C) Color modifiers
(D) SWIa I

(D) All of the mentioned above
32.  Which of the following is the most ~ 32. = § ¥ @9 S.C.P. & 9= W

common source of S.C.P. ? 27
(A) Multicellular yeast (A) W I
(B) Single-celled yeast (B) N
(C) Unicellular algae
: . (C) THORIGIT il
(D) Unicellular bacteria
(D) T& PTG ST
33. Which of the following 33. f¥= & ¥ ®H W 9994 999 & forw
mushrooms 1s not poisonous to Sl el & ?
humans ? (A) DY A
A) Death h s
(A) Death cap mushroom ®)
(B) Green gills mushroom o
: (C) ST Il HoA
(C) Destroying angel mushroom
(D) IR 7oA

(D) Parasol mushroom
34, What is the range of protein 34, "< ¥ YISH &I 9 B ©

content in yeast : (A) 69 %

(A) 69 %

B) 12-15%

(C) 20-40 %

(D) 40-50 %

(B) 12-15%
(C) 20-40 %

(D) 40-50 %
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35.  Which of the following is obtained ~ 35. 4= # q &F ®¥cs ficd ¥ U@
by fermenting milk ? 2T g ?
(A) Gun ruck (A) TIEF
B) Ch
(B) eese ®) TR
(C) Sinki
©) R
(D) Tofu
(D) <
36. S.C.P. stands for : 36.  THo ¥lo Wo &T Hded RIS
(A) Stress cultivated plant (A) oy Cb(’é\quG L(*li(',
(B) Somatic cultivated plantlet (B) TRRE Feee wie
(C) Soma clonal plants :
(C) WM Wi
(D) Single cell protein _
(D) Rira 9 e
37.  The large holes is cheese due to : 37. TR/ H & gy sl o a1 ® :
(A) Oxygen production (A) 3MRISH Seare
(B) Carbon dioxide production (B) @ 4 T TRIES SeTe
ducti
(€) 50, production (C) TR T3 AFIRS ScUEH
(D) Lead dioxide production
(D) °fS ST§ ATIRS ScUeH
38.  Botulism prevention involves : 38. 6||%f31\rH Pl PAM H WA B
A) Proper heat sterilization ~ N
) P (A) Sfud T g
before food
(B) Additon  of  chemical B) fearddl & v e
preservation canning (C) Sfod o° dUHM SUAR feeardd]
(C) Proper low  temperature
. & Tgel
treatment before canning
(D) All of the above (D) SWREd oI
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39. Botulism is caused by : 39. ellgl?w*-l @ BRI ¥ BT B
(A) Clostridium botulism (A) FARERSIA digfor
(B) All clostridium species (B) W1 Tolsitead Ruwdit
(C) Clostridium tetani (C) FaRSIfSIH feen
(D) Clostridium subtilis (D) FRLISTH wafeford
40.  Salmonellosis involves : 40.  QoEIRIT oA BT ®
(A) An enterotoxin and exotoxin (A) TRICHIT U8 UaRireifoa
(B) An enterotoxin and cytotoxin (B) UcRIC T TU€ Wserelde
(C) An exotoxin and cytotoxin (C) TG QU ATgereifod
(D) A cytotoxin (D) Argererfad
41.  Aflatoxin is produced by : 41.  vyaiead foae gRT fAfaa e §
(A) Aspergillus sp. (A) TERMTEE Wio
(B) Salmonella sp. (B) STl Wlo
(C) Fusarium sp. (C) tfq\ﬁﬁ?m o
(D) Streptococcus sp. (D) TeIPHd Tlo
42.  Pasteurization is a : 42,  UTTERISOYE U6 B
(A) Low temperature treatment (A) ®F dYHM SYAR
(B) Steaming treatment (B) YU SYTR
(C) High temperature treatment (C) 3If¥® A IYER
(D) Low and high temperature (D) &9 3R b TUEE STAR
treatment
43.  Normally bacteria stop division : 43. MG \‘rﬂﬂT‘{I faiiord BT 9 R od
(A) At 10°C §:
(A) 10°C WX
(B) At5°C (B) 5
(C) At0°C (C) 0°C W
(D) At20°C (D) 20°C W
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44.  Common food poisoning microbes  44. AT faurad 9o & forv ﬁ&%ﬂa &
are : (A) TARSISTH TG ATerHa
(A) Clostridium and Salmonella (B) FARGINT vd o PIaTS
(B) Clostridium and E. Coli ©) S0 PITE U FHR
(C) E. Coli and Salmonella _
(D) Clostridium and streptococcus ) &
45.  Which of the following is true 45. 9 & ¥ ®1 W uddea @
about chemical preservation ? fory I & ?
(A) Microbial or micro static (A) TEHIeTA AT AZHPRC(CH
agent @E
(B) Chemical preservation after (B) NS frodafed SRR A9a &
hazardous to human for gFeR® d ©
(C) Sodium benzoate is a widely (C) WIfSIH diIve YR AT H YANT
used preservative gl
(D) All of above (D) SRITd a4l
46.  The most spoilage bacteria grows  46. I WY SAINIT 93 ©
at: (A) =g dlo Tdo
(A) Acidic pH (B) e o Tdo
(B) Neutral pH (©) &R Bo T
C) Alkaline pH
ED; All of thepabove ) S
47.  The microbiological examination 47. @@ el H @eieH \_rﬂ_dTﬂ Dl
of Coliform bacteria in foods done QeASIIdl fasr i H SR SuIRT
by : foar e %
(A) Mac Conkey Agar (A) BT TR
(B) Violet Red Bile agar (B) I oret T SFIR
(C) Eosin Methylene blue agar (C) SIRI fAemgei & 3R
(D) Al of the above (D) SR I
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48.  What are the intrinsic factor for  48. WIEHIdAA ghg & folU ARG HR®
microbial growth ? AT E ?
(A) pH (A) T w0
B) Moisture
(B) ®
(C) Oxidation-reduction potential
(C) JATAIHRUT HHI Al
(D) All of the above
(D) SWIa I
49.  Food preservation involve : 49. TR ERET WA BT R
(B) Ensuring safety for human
(B) HMd SYANT & forg gRemm gHiiRad
consumption
(C) Both (A) and (B)
(©) (AT (B)
(D) None of these
(D) SWIE ¥ IS T8l
50. Bacterial blight of rice ‘disease of  50. dMd] &I Tr‘ﬁ‘c!Tﬂ gletsT ol @1 AT fha
plant is caused due to which EICi| ® PR BT B
bacteria :
(A) TSHFM dFIRT
(A) Pseudomonas bacteria _
(B) St Rt daifean
(B) Xanthomonas Citri bacteria
(C) SIAMIMRT 3IRTSN SaeIRar
(C) Xanthomonas oryzae bacteria
(D) SWIE ¥ IS T8l
(D) None of the above
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51. None the disease of plant in which ~ 51. T & T T 6T 19 9d150 oRW T,
leaves, branches, fruits all are I, Bl 99T y9Ifdd Bl §
affected : (A) TER AEeH
(A) Spider mites (B)

(B) Mealy bugs

: (C) Tthew
(C) Aphids _
(D) Citrus Canker (D) ¥ B

52.  The considerable change in food 52.  ¥oH # @R uRdads O sW AN
that makes it unsafe for human ISP $ foru SRR I -
consumption is known as : (A) TN &R
A) Foodd
(A) Food decay (B) WM & JH4M
(B) Food spoilage

(C) oM &I
(C) Food loss

D) IWEd J4I
(D) All of the above D)

53.  Which are not the bio-fertilizes ~ 53. @I W1 SiaTY] Wifdd @rel Ta! 1T &7
bacteria ? (A) FAREITSTH
(A) Clostridium (B) red
B) Nost
() Rostoe © () &R ®B)

(C) (A)and (B)
(D) TN
(D) Anabaena

54. By using VAM with plant the 54. 9 & YOI gNI UCU & d99 3f¥d
major advantage is : IR
(A) Increased M absorption (A) M & oo & g
B) I dPab ti :

E ; ncreased absorp on B) P 3 — T
C) Increased N absorption _
(C) N & @I # qgRI
(D) None of above _ _
(D) SWIE ¥ ¥ B Tl
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55.  Name the disease of plant in which ~ 55. 99 U & AT & 9M dasy oA
large yellow appear on leaves ? Rl W 9 Wdl e fvars < ® ?
(A) Bacterial blight (A) SFRTe wge
(B) Bacterial spot B) YR e
(C) Aphids
: (C) Tthew
(D) Botrogtis
(D) digifes
56.  Which disease of plant is known as 56. UIGY & ¥ T BN 9T T $ AW |
ring disease ? NGRS
(A) Citrus canker (A) WEE S
B) Black arm of cotton
®) (B) U &I Bell Yoll
(C) Wilt of potato
(C) 3Tef dT HEATT
(D) None of the above
(D) SWIE ¥ IS el
57.  Virus causing Rabies is : 57. A YT IR 9Tl IRRY §
(A) Orthomyxo virus (A) TR IR
(B) Paramyxo virus (B) S R
C) Rhabdo virus
©) (C) <81 aR_™
(D) Taga virus
(D) TN IRRY
58.  Phycology is the study of : 58.  “Phycology’ fdadr ey g
(A) Bacteria (A) TR
(B) Protozoa (B) DT
C) Algae
©) Al ©) @
(D) Fungi
(D) Pdd
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59.  Archaebacterial used in Biogas 59. 9N ScTed H ygdd 3P JRINAT &
production : (A) Ao
(A) Methanogen (B) orfuRrepTEe
(B) Thermoacidophiles
(C) EelmrEel
(C) Halophiles
(D) T Wi
(D) All of these
60. The cell wall of algae to made up 60.  3arel dI HIRIGT MART a1 Bl &
of : (A) Ufceramgad
(A) Peptidoglycan B) fifes
B) Chiti A
(B) itin ©
(C) Lignin
(D) ufdes
(D) Pectin
61. Bacteria which tolerate high salt  61. S&IRIT W &% THSH T=T @ T
concentration are called ? dhd &, I¢ P ¢ ¢
(A) Basophiles (A) ReTge
B) Mesophiles
(B) p B) #
(C) Halophiles
(C) eelirE
(D) None of these _ _
(D) T @l TEl
62. Mycology is the study of : 62. HISHIA] § fHadT JRH B ©
(A) Bacteria (A) SR
(B) Fungi (B) 9%
(C) Virus
(C) IRR™
(D) Protozoa
(D) WeaRM
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63. Viruses have all characteristics 63. ITA D TTﬁ LI
except : (A) Slo Tdo To 3al 3Ro Tdo To
(A) Has either DNA or RNA T 2
B) Are obligatory parasite
(B) gatory p (B) T T W 3
(C) Has metabolic machinery
_ (C) TR HYRT Bl 8
(D) Are one-cultivable on T e
D) @l | e fear <
Laboratory media (D) il
64. Which of the following is not a  64. T4 ¥ B WHRAC el © :
prokaryote ? (A) SR
(A) Bacterium (B) WifAfdem
(B) Paramecium (®) RIRRICESIRSI]
(C) Cyanobacteria (D) RaeRyar
(D) Rickettsia
65. Bacteria are : 65. qEIRAT
(A) Prokaryotic unicellular (A) WHRATCH ThhIRDdIg
(B) Eukaryotic unicellular (B) Wﬁ‘cﬁ HPRER
C) Prokaryotic multicellular
© ry () e N
(D) Eukaryotic multicellular
(D) ISRANCH qghIRTDH
66. A book micrographia is written by: 66.  HZHITHAT RASEY foreat foRad 2 :
(A) Leuwenhoek (A) @ﬁ—ﬁﬁ—cﬁ
(B) Robert Hooke (B) ‘ﬁ‘qég‘cﬁ
C) Fracastaro
(©) © )
(D) Aristotle .
(D) IR
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67. Methanogens are : 67. AN ®I1T
(A) Bacteria (A) SR
(B) Archaebacteria (B) Ap IR
(C) Protozoa (C) WM
(D) Algae (D) Ty /W
68. For fragrance of soil, which 68. T/ o &M &1 g el & e &
organism is responsible ? fory STRer 8 ?
(A) Bacteria (A) SRR
(B) Algae (B) ¥arel
(D) Actinomycetes (D) TReges
69. Absorption of water from soil is  69. ﬁ-l‘c"cp[ q U BT AN BRAT fHAHT
the property of : Ll 2
(A) Algae (A) Sara
(B) Bacteria (B) ST
C) Protozoa
© . (C) WIS
(D) Fungi
(D) ®dd
70. The contravesy of spontaneous  70. W&ol UIdl &l fdarg fobde e fovar
generation was solved by : (A) 39 IR
(A) Louis Pasteur (B) e B
EB; Rober}: Koch ©) ST ey
C) Joseph Lister : 9 9
D Qa;i CIG| @aﬂg d
(D) Antony Van Leuwenhoek D)
71.  Penicillin was discovered by : 71, UfTeld foes @l
(A) Alexzander Fleming (A) ToIdurex TelfHiiT
(B) Robert Koch (B) e B
(C) Louis Pasteur ©)
(D) None of the above .
(D) T ¥ BIg el
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72.  Growth rate > death rate is found ~ 72. g§ W > T foad gar g
n: (A) T B
(A) Lagphase (B) T Bt
(B) Logphase © U
C) Stationary phase
© (D) =¥ Bl
(D) Decline phase
73.  Bacterial cell can reproduced by : 73. Trﬂ‘c!Tﬂ P fodd gr Wﬁ‘d oy
(A) Binary fission el &
(B) Mitosis (A) TET fads
(C) Meiosis (B) 5
(C) R
(D) All of these
(D) SWIa ol
74.  For attachment of surface, bacteria 74, 9RINIT WO I 5T 9 B FErd
use : g S =
(A) Flagella (A) BT
e
(B) Pilli - ®) ff
(C) Both(A) and (B _
(C) (A) 3R (B) aFl
(D) None of these _ _
(D) SR § BIE el
75. PHB granules are used for the 75. PHB ®UGRI & SN fbdd WeR
storage of : @ forv fovar S 2
(A) Carbohydrates (A) CAEIRES
(B) Sulpclllur ®)
(C) Lipids
(C) forfUs
(D) Phosphate
(D) ®iEhe
Series-A B.Sc. - B080101T/ 568 Page - 21



76.  Generation time of E. coli i1s 76. ‘:fo Eﬁ?ﬂ'{f $  SART W
minute. e 2|
(A) 20 (A) 20
(B) 10 (B) 10
©) 15 (C) 15
D) 5 (D) 5
77.  Bacterial cell do not immediately  77. Trﬂ‘c!Tﬂ FIRIGT AT A § o I &
reproduce in new medium for little fore X gdwq@d = B
period in called as phase. TR BET ST 2|
(A) Stationary A) fer
(B) Logarithmic
(C) Lag ® W
(D) Death (©)
(D) 7Y
78.  When quantity of bacteria is very ~ 78. U§ SaIRAT B HEAT qgd dH el ©
small, following plating method is a9 b 4 ©ifeT f o1 garT exg 27
used ? (A) Qe | ST
(A) Pour plate B) T e
(B) Streak plate © e e
(C) Spread plate _
(D) Filtration (D) e
79. NAMis: 79.  Tdo To THo Pl YRT 9 :
(A) N-acetyl muslin (A) U9 TIRfeA pl-\ﬁ—r[
(B) N- acetyl muramic acid (B) T TRt W wRre
(C) N- acetyl muramic acid © ™ R W i
(D) None of these D) o 3 B T
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80. One of the following is Gram  80. 39 ¥ &9 A1 U Uifferd SaiRar &
positive bacterium : (A) %o BaTS
(A) E. Coli (B) STcHMeT TRH!
(B) Salmonella typhi © R AR
(C) Bacillus subtilis
(D) SWIa I
(D) All of the above
81. Component responsible  for  81. @] USRUR YR & foly RTRIER
bacterial endospore resistance is : UCh ¢
(A) Ca-dipicolinate (A) Ca- SERPIfie e
(B) Na- dipicolinate B) C e
a_
(C) Colinic acid
(C) wiferia TR
(D) All of these
(D) SWIa ol
82.  Volutin granules are also called as: 82. qlqllréd Tge Bl QR By # @l S
(A) Babe’s granules 2
(B) PHB granules (A) e ﬁqw
(C) Volatile granules
(B) UICadl ¥ed
(D) None of these
(C) Iriel I
(D) SWIE ¥ ¥ B Tl
83. One of the following is the Gram  83. 399 ¥ UM fAifeg saRaH
negative bacterium : (A) IRy wEfefer
(A) Bacillus subtilis (B) o PIaS
(B) E.coli ©) - <6
(C) Staphylococcus aureus _
(D) 3T Wi
(D) All of these
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84. A ‘Hair’ like structure involved in ~ 84.  SildI] &l pHRcfes ufafdar § i
chemotactic response of bacterium T ‘Il ORI AR Pl HET ol @
called as : (A) TSR
(A) Flagella ®) freh
(B) Pilli _

(C) Fimbrae (© fom
(D) All of these D) ST T4

85.  Griffith (1928) reported the 85. fifbyr 7 uwRada & ufbar @ T
phenomenon of transformation gl SRl off
first in : (A) Tdo W‘_’”

(A) H. influenza (B) SRrera o
(B) Bacillus species

(C) Pneumococci © -

(D) E. Coli (D) %o FiefTe

86. The capacity of a given strain of  86. HEHINIT & QU T T Bl AT T
microbial species to produce I~ B Tl Yolfd heardl &
disease is known as : (A) STTSTE
(A) Pathogen B) </ i
(B) Virulence _

(C) MhHT
(C) Infection
(D) None of these (D) T ¥ I T

87.  Father of microbiology is : 87. ﬁﬁﬁﬁﬁaﬁ @ I HET O ®
(A) Louis Pasteur (A) T3 TR
(B) Lister (B) foreR
(C) A. V. Leeuwenhock ©) et
(D) Robert Koch D) I
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88.  Small pox vaccine was discovered ~ 88. UTG® & CIBIHRYT BT TN fhad B
by : (A) e P
(A) Robert Koch (B) T TR
(B) Louis Pasteur ©) forex
(C) Lister
(D) Edward Jenner ®) TS e
89.  Which type of spores are produced ~ 89. ¥ &R & A1) M IU~ 21 & ?
sexually ? (A) AR IRDIN
(A) Conidia (B) SRR
(B) Sporangiospore © ——
(C) Ascopores _ _
(D) None of these ) T
90. During conjugation the genetic 90. aﬂﬂﬁl‘cﬁ T @ 9O @ SRE @
material will be transferred HegH ¥ FART fhar S
through: (A) S e
(A) Cell wall B) T
(B) Medium
(C) Pili (© fet
(D) Capsule D) W
91. The main feature of prokaryotic 9l. WdRARH g o q= fareryar 2 :
organism : (A) ClPMNT Bl 341G
(A) Absence of locomotion (B) i S S
(B) Absence of nuclear envelope (©) T T ajtrﬁ _
(C) Absence of nuclear material N ———
(D) Absence of protein synthesis )
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92.  Endospore can be stained with : 92. TUSNUR &l & fhar o Gl 2 :
(A) Safranine (A) AW
(B) Crystal violet (B) fobeed 3ofe
(C) Methylene blue (C) fAerTedr &
(D) Melachite green (D) HeT®1Ee ¥
93. Blood agar medium is : 93. Y& 3FTR 9RIH B :
(A) Enrichment medium (A) SR AT
(B) Enriched medium (B) WUg AT
(C) Selective medium (C) TITHG T
(D) Differential medium D) R N
94, The following organisms lack 94. {49 # & qdf dfcT fby olig # T2 & :
definite cell wall : (A) ATSHITH
(A) Mycoplasma (B) TA—pT
B) L-forms : :
Ec; ot and 5 (©) @ (A) T (B)
0 an
. (D) SFEINT
(D) Bacteria
95.  Virulence factor in pneumococcus 95. qqﬁzrﬁw ¥ ﬁwﬁﬁ PRE B
1s (A) Heraret
(A) Cell wall (B) W
(B) Capsule ©) S
(C) Mesosomes .
: (D) CHereifa
(D) Endotoxins
96. Common cold is caused by : 96. MY ShM g HRYT BIT B
(A) Adenovirus (A) VfeAarRd
(B) Corona virus (B) HRIAT TRRY
(C) Hepeatitis virus ©) i
(D) Pox virus v
(D) Ul IR™
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97.  Candidiasis is caused by : 97. dfsfeaRy fhdd HROT BT 2

(A) Candida albicans (A) Dfsfear viesa
(B) Aspergillus sp. (B) TR o
(C) E. floccusum ©) o TFelld
(D) M. audouinii (D) To st
98. Fungi producing mycelium are  98. HEWRH SIS &R dd HAD
called : P B
(A) Moulds (A) Ao
(B) Filamentous fungi (B) Ryt B
e 0 S
(D) ¥
99.  Example of DNa virus : 99. Slo U0 To dRIRY B GBIV g
(A) Polio virus (A) UfeR aRR™
(B) Adeno virus (B) UfeAT AR
(C) Echo virus ©) =P IR
(D) Poly virus (D) e RRE
100. DNA transfer from one bacterium 100. U®p \‘rﬂ‘c!Tﬂ q Slo Udo To RIMEICNTT
to another through phages is WO P AIH ¥ Bol b WINY asﬁ
called: Gﬂ_ﬂ”ﬂ ¥ 2T 2 S Fed &
(A) Transduction :
(B) Induction ) W/
(C) Transfection ®) W/m
(D) Infection © EZ_ /
(D) GpHU

EE Rk
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Note:

DO NOT OPEN THE QUESTION BOOKLET UNTIL ASKED TO DO SO

Examinee should enter his / her roll number, subject and Question Booklet
Series correctly in the O.M.R. sheet, the examinee will be responsible for
the error he / she has made.

This Question Booklet contains 100 questions, out of which only 75
Question are to be Answered by the examinee. Every question has 4
options and only one of them is correct. The answer which seems
correct to you, darken that option number in your Answer Booklet

(O.M.R ANSWER SHEET) completely with black or blue ball point

pen. If any examinee will mark more than one answer of a particular
question, then the first most option will be considered valid.

Every question has same marks. Every question you attempt correctly,
marks will be given according to that.

Every answer should be marked only on Answer Booklet (O.M.R
ANSWER SHEET).Answer marked anywhere else other than the

determined place will not be considered valid.
Please read all the instructions carefully before attempting anything on
Answer Booklet(O.M.R ANSWER SHEET).
After completion of examination please hand over the Answer Booklet

(OOM.R ANSWER SHEET) to the Examiner before leaving the

examination room.

There is no negative marking.

On opening the question booklet, first check that all the pages of the
question booklet are printed properly in case there is an issue please ask the

examiner to change the booklet of same series and get another one.
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