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1. DNA transfer from one bacterium 1. Th g U d Slo TUdo To JMICNU

to another through phages is WO P ARIH W Bol b GIRY gﬁﬁ
called: ] # 8 8, T @E &
(A) Transduction (A) Ve
(B) Induction :
(C) Transfection ®) _ /9
(D) Infection © = /
(D) SshATT
2. Example of DNa virus : 2. $lo THo To IRRY BT I © :
(A) Polio virus (A) QT IR
(B) Adeno virus (B) o arRRE
(C) Echo virus © o e
(D) Poly virus e
(D) qrIvyg
3. Fungi producing mycelium are 3. Tedife® SO TR A $dd
called : PEdd &
(A) Moulds (A) Hioe
(B) Filamentous fungi ®) f S
(C) Both (A) and (B) _ _
(C) T (A) T (B)
(D) Yeasts
(D) ¥R
4. Candidiasis is caused by : 4. SR fdd HRoT 8T ©
(A) Candida albicans (A) diefear tfegdd
(B) Aspergillus sp. (B) wfierR @Wo
C) E. fl .
© occusum © % \
(D) M. audouinii .
(D) THo ifSig
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Common cold is caused by :
(A) Adenovirus

(B) Corona virus

(C) Hepeatitis virus

(D) Pox virus

Virulence factor in pneumococcus
1S :

(A) Cell wall

(B) Capsule

(C) Mesosomes

(D) Endotoxins

The following organisms lack
definite cell wall :

(A) Mycoplasma

(B) L-forms

(C) Both (A) and (B)

(D) Bacteria

Blood agar medium is :

(A) Enrichment medium

(B) Enriched medium

(C) Selective medium

(D) Differential medium
Endospore can be stained with :
(A) Safranine

(B) Crystal violet

(C) Methylene blue

(D) Melachite green

AHI: T febsder BROT BT & -
(A) TRAARRE

(B) ®RMT aR=™

(C) BUCISicH arRy

(D) U IRRA

G # N FRE €
(A) Scrdrct

(B) PR

(C) M

(D) TSR

1 § 9 Wt dfet et oftg & 21 2
(A) HIZHICITHI

(B) Tet—Bm

(C) T (A) Td (B)

(D) dEIRaT

AT TR AW ¢

(A) HaET A

(B) Wi Hread

(C) YY[Hdh HJH

(D) faves g

USRUR &1 & fhdT ol Febell @

(A) WH

(B) fobveat drgerc
(C) fhemgeli <
(D) #ararge ¥
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10. The main feature of prokaryotic 10.  veRAfesd Sia o 1= farerar & -

organism : (A) CI[BMNT DI 3419

(A) Absence of locomotion (B) if¥ep forwT T 3rwma
(B) Absence of nuclear envelope ©) ey a6 ajqﬁ%l‘f%f
(D) U |l &I 3T

(C) Absence of nuclear material
(D) Absence of protein synthesis
11. During conjugation the genetic 11. 3F@IRIG WFEl & WA & SRM @

material will be transferred W 3 RIFIART T Se
through: (A) BT R
(A) Cell wall
(B) H#rIH
(B) Medium
(C) Tucefl
(C) Pili
(D) P

(D) Capsule
12. Which type of spores are produced ~ 12.  f&d Y&R & faur] 9 S~ & & ?

sexually ? (A) BRI

(A) Conidia (B) TORATIRGR

(B) Sporangiospore © -

(C) Ascopores _ _
(D) T PIE T

(D) None of these
13.  Small pox vaccine was discovered 13. 99 & AGERY D @ [ ol

by : (A) e B
(A) Robert Koch

(B) ¥ UReR
(B) Louis Pasteur © £
C) List
(C) Lister ) S

(D) Edward Jenner
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14.  Father of microbiology is : 14. ﬁﬁﬁﬁﬁaﬁ @ I HET O ®
(A) Louis Pasteur (A) 39 IR
(B) Lister (B) foreR
(C) A.V.Leeuwenhock ©) et
(D) Robert Koch D) TN
15.  The capacity of a given strain of  15. HZHINTA & U MU A P &war AT
microbial species to produce I~ B Tl Yolfd heardl &
disease is known as : (A) STTSTE
(A) Pathogen B) &/ I
(B) Virulence _
(C) Infection (©)
(D) None of these D) T W o T
16.  Griffith (1928) reported the 16. fifby 7 uRads & ufhar & wad
phenomenon of transformation Ugel GGhll off
first in : (A) Tdo ST
(A) H. influenza (B) SRierd o
(B) Bacillus species
(C) Pneumococci © -
(D) E. Coli (D) %o PIeT
17. A ‘Hair’ like structure involved in ~ 17.  SlaI9] @l pHIcided wfafdar H§ wfie
chemotactic response of bacterium T ‘gl Wl T DI bl oIl @
called as : (A) I T
(A) Flagella ®) fih
(B) Pilli _
(C) Fimbrae (© Ffem
(D) All of these D) ST
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18.  One of the following is the Gram 18. 3 W I fnfeq daiRaH ¢
negative bacterium : (A) 9R7erd Fefeferd
(A) Bacillus subtilis (B) o B
(B) E.coli ©) - <6
(C) Staphylococcus aureus _
(D) 3T &l
(D) All of these
19.  Volutin granules are also called as: 19. qlqllréd TG Bl QX ™Y # @Rl S
(A) Babe’s granules g
(B) PHB granules (A) e ﬁqw
(C) Volatile granules
(B) et Ige
(D) None of these
(C) ariet I
(D) SWIE ¥ ¥ P Tl
20.  Component responsible for 20. O qru Q'Cc'; R gfeRY & foru T eR
bacterial endospore resistance is : <P ¢
(A) Ca-dipicolinate (A) Ca- SRR e
(B) Na- dipicolinate B) C P
a_
(C) Colinic acid
(ORIKIFERNEE
(D) All of these
(D) IWiad G4l
21. One of the following is Gram 21. 78 9§ ®F 91 UM UiRiford IR
positive bacterium : (A) S0 BleTy
(A) E.Coli (B) TG Trgw!
(B) Salmonella typhi ©) R AR
(C) Bacillus subtilis
(D) SWRIa ol
(D) All of the above
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22. NAMis: 22.  Tdo Vo THo &I R ¥ :
(A) N-acetyl muslin (A) U9 TIRfeA pl-\ﬁ:[
(B) N- acetyl muramic acid (B) T TRt W Rre
(C) N- acetyl muramic acid © T R W s
(D) None of these D) o O P
23.  When quantity of bacteria is very ~ 23. &9 S@IRAT B AT qgd PH 2l ©
small, following plating method is g9 oF o Wi O &7 W weg
used ? 3
(A) Pour plate (A) R
(B) Streak plate B) € o
(C) Spread plate
(D) Filtration © S e
(D) fided
24.  Bacterial cell do not immediately ~ 24. Qg PG U 799 § A 99 b
reproduce in new medium for little fg @A gIeaed T gl ©
period in called as phase. TR BET ST 2|
(A) Stationary (A) feR
(B) Logarithmic
(©) Lag By
(D) Death (© S
(D) 7Y
25.  Generation time of E. coli is 25. So @iy & 9dGd 99
_ minute. e 2
(A) 20 (A) 20
(B) 10 (B) 10
(C) 15 (C) 15
(D) 5 (D) 5
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26. PHB granules are used for the 26. PHB &fU®HRI &1 ST fhad YeR
storage of : @ forv foar S 2
(A) Carbohydrates (A) PrRESC
(B) Sulphur B) TR
C) Lipid
(C) Lipids © e
(D) Phosphate
(D) BT
27.  For attachment of surface, bacteria 27. SRR WWHI I fbd 9FT @GR
use : kil vjsdl g :
(A) Flagella (A) e
(B) Pilli ®) R
(C) Both(A) and (B) _
(©) (A) 3R (B) &I
(D) None of these
(D) SR ¥ Plg Tl
28.  Bacterial cell can reproduced by : 28. Trﬂ‘c!Tﬂ PIR@T fhad gR Wﬁ‘d R
(A) Binary fission SET R
(B) Mitosis (A) TR f35s
(C) Meiosis (B)
(C) i
(D) All of these
(D) SWRIa ol
29.  Growth rate > death rate is found  29. Ecrf?g' N> HY N forers g1 B ¢
in : (A) T O
(A) Lagphase (B) &N %W
(B) Logphase ©) o B
(C) Stationary phase D) Sor
(D) Decline phase
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30.  Penicillin was discovered by : 30. U fae @l
(A) Alexzander Fleming (A) Toldurex TelfiiT
(B) Robert Koch (B) e B
(C) Louis Pasteur (C) T TR
D) None of the above .
®) (D) & % P
31. The contravesy of spontaneous 31, v Uil @1 faare feaw sted o
generation was solved by : (A) 59 TR
(A) Louis Pasteur (B) e P
(B) Robert Koch ©) AR Ty
(C) Joseph Lister : o o
D Qa;i CIG| ﬂaﬂg d
(D) Antony Van Leuwenhoek D)
32. Absorption of water from soil is  32. ﬁ-l‘c"cp[ F U BT FAINT R fhepT
the property of : Ll 2
(A) Algae (A) Sarer
(B) Bacteria (B) JadRur
C) Protozoa
(©) . ©) St
(D) Fungi
(D) Pdd
33.  For fragrance of soil, which 33. 7= ¥ & @1 g fedl & Gug &
organism is responsible ? o SRer & ?
(A) Bacteria (A) SEEIRa
(B) Algae (B) 3arel
(D) Actinomycetes (D) TR
34.  Methanogens are : 34, fAARH @18
(A) Bacteria (A) SR
(B) Archaebacteria (B) deacIRAT
(C) Protozoa (C) WeaRN
(D) Algae (D) Teftl /3rardl
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35. A book micrographia is written by: 35, HrghruThar RASEZ foreat foRad 2 -
(A) Leuwenhoek (A) @ﬁ—ﬁﬁ—cﬁ
(B) Robert Hooke (B) ‘ﬁ‘qég‘cﬁ
C) Fracastaro
(©) © ﬁ
(D) Aristotle .
(D) IR
36. Bacteria are : 36.  dFINAT R
(A) Prokaryotic unicellular (A) WhRATCH ThDIRDIg
(B) Eukaryotic unicellular (B) wﬁzﬁ HPRER
(C) Prokaryotic multicellular
(C) TorAfH TgDRIDH
(D) Eukaryotic multicellular
(D) ISRANCH qghIRTDH
37.  Which of the following is not a  37. T ¥ &9 WHRIAC Tl © :
prokaryote ? (A) SFIRa
(A) Bacterium (B) Ryt
B) Paramecium
(B) u (©) aEERa
(C) Cyanobacteria
: : (D) Rechm
(D) Rickettsia
38.  Viruses have all characteristics 38.  ARRE B TTﬁ LI
except : (A) Slo Tdo To 3JIdl 3fRo To To
(A) Has either DNA or RNA T 2
(B) Are obligatory parasite B) T T W 3
(C) Has metabolic machinery
_ (C) TR AR Bl 8
(D) Are one-cultivable on
D) @ o9 # g fepar o1
Laboratory media D) o
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39.  Mycology is the study of : 39.  WIEdIArl H A JeRH B ©
(A) Bacteria (A) JFRTT
(B) Fungi (B) &P
(C) Virus
(C) dravy
(D) Protozoa
(D) WeaRM
40. Bacteria which tolerate high salt  40. S&IRIT W AE THHE AT BT T
concentration are called ? Jhd 2 I hed T ¢
(A) Basophiles (A) ReEd
B) Mesophiles
®) P (B) #ANImBEd
(C) Halophiles
(C) T
(D) None of these _ _
(D) 3™ @15 el
41.  The cell wall of algae to made up  41.  3arcT &I BIf¥I®T FART 997 B 2
of : (A) UfeeragHT
(A) Peptidoglycan B) ffes
B) Chiti Ay
(B) itin ©)
(C) Lignin
(D) Hfde
(D) Pectin
42.  Archaebacterial used in Biogas  42. ¥INN IAGH A ygdd 3D IR &
production : (A) HeFIoH
(A) Methanogen (B) TR FEe
(B) Thermoacidophiles
(C) EelirEd
(C) Halophiles
(D) T Wi
(D) All of these
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43.  Phycology is the study of : 43.  “Phycology’ fddeT 39 ¢
(A) Bacteria (A) SFIRa
(B) Protozoa (B) orerSan
C) Algae
©) Al ©) e
(D) Fungi
(D) ®dd
44.  Virus causing Rabies is : 44, &7 YT B 9T IR E
(A) Orthomyxo virus (A) ST IR
(B) Paramyxo virus (B) ST AR
C) Rhabdo virus
© (C) <81 aR_™
(D) Taga virus
(D) TN IRRY
45.  Which disease of plant is known as ~ 45. UGU & fbd I BT 9ol IFT & 19 o
ring disease ? NGRS
(A) Citrus canker (A) G ST
B) Black arm of cotton
®) (B) U &I Blell Yoll
(C) Wilt of potato
(C) 3Tef T HEATT
(D) None of the above
(D) SWIE ¥ IS T8l
46.  Name the disease of plant in which ~ 46. I U¥ & T & 9 90 FordH
large yellow appear on leaves ? Rl W 9 Wdl g fvars < ® ?
(A) Bacterial blight (A) RIS <lrze
B) Bacterial spot
(B) Bacterial spo (B) Yo e
(C) Aphids
: (C) Thew
(D) Botrogtis
(D) digifed
Series-C B.Sc. - B080101T/ 568 Page - 13



47. By using VAM with plant the 47. 99 & TIN gRT UCU &l 9ed 3Hfeid
major advantage is : IR
(A) Increased M absorption (A) M & @I § e
(B) Increased P absorption B) P 3 e
(C) Increased N absorption _ .

(C) N & @I # qgRII
(D) None of above _ _
(D) SR H Y $lg el

48.  Which are not the bio-fertilizes  48. @ 9T SNAV] Wifdd WE el g1l &7
bacteria ? (A) FARSITSTH
(A) Clostridium (B) red

B) Nost
() Rostoe © () R ®B)
(C) (A)and (B)
(D) TN
(D) Anabaena

49.  The considerable change in food  49. HIoF # @R URIT O 39 HM
that makes it unsafe for human ST & forw 3@-{@@ 1T
consumption is known as : (A) W &9
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)

50.  None the disease of plant in which 50. U9 @ 7 T BT M ¥ gU o tl?f,
leaves, branches, fruits all are e, ol 9 g B §
affected : (A) TER AEeH
(A) Spider mites
(B) Mealyb ®

ealy bugs
: (C) Thew
(C) Aphids e
(D) Citrus Canker (D) 5
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51. Bacterial blight of rice ‘disease of  51.

plant is caused due to which
bacteria :

(A) Pseudomonas bacteria

(B) Xanthomonas Citri bacteria
(C) Xanthomonas oryzae bacteria

(D) None of the above

52.  Food preservation involve : 52.

(A) Increasing shelf life of food

(B) Ensuring safety for human
consumption

(C) Both (A) and (B)

(D) None of these

53. What are the intrinsic factor for 53.

microbial growth ?

(A) pH

(B) Moisture

(C) Oxidation-reduction potential

(D) All of the above

gl H Siar] Forar Uler o1 I fhd
SIAI] & PR BT B -

(A) TSR e

(B) SMHN Rigl qaiRan

(C) VIATMT 3IRTSN ST

(D) SWiA § Iy Tl

XgTe] ARETOT e BT ©

(A) WIS BT A% Siiad el

(B) M4 SYANT & forg gRem gHiikaa
AT

(C) < (AT (B)

(D) ST # PIS Tel

TEpfegd dfe @ forv idie eRe

g ?

(A) Ulo o

(B) I

(C) JATAIHRUT HHI AT

(D) SWIa I
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54. The microbiological examination 54. @@ UERi W Bleimm GﬂﬂTﬂ ol
of Coliform bacteria in foods done QeASIIdl faeril i # SfEidhR ST
by : foar T %
(A) Mac Conkey Agar (A) TP TR
(B) Violet Red Bile agar (B) STl &l fORT FTR
(C) Eosin Methylene blue agar (C) SR Merrgei f 3R
(D) All of the above (D) SRITd a4l
55. The most spoilage bacteria grows 55.  {qY W9 daINGT 94 © :
at : (A) 3l Yo Tdo
(A) Acidic pH (B) e Ulo Tdo
(B) Neutral pH (©) & o TEo
C) Alkaline pH
ED; All of thepabove ®) R 4
56.  Which of the following is true  56. = # ¥ T1 yomfe fwdRa &
about chemical preservation ? fou 9 g7
(A) Microbial or micro static (A) AEHIAT  JUAT  ASHORICD
agent @E

(B) Chemical preservation after (B) NS froTdafed R a9a &
hazardous to human forw gFeR® Bd ©

(C) Sodium benzoate is a widely (C) WIfeTH dwilve TR A3 H JANT
used preservative gl

(D) All of above (D) SRITd a4l

57. Common food poisoning microbes 57. 9 fawred Ao @ forw ﬁ&qﬁﬂﬂ
are : g
(A) Clostridium and Salmonella (A) TR Td AR
(© 5. Coliand Selmoncl @) TR  fo wiow
(D) Clostridium and streptococcus © %0 lefs T <.1|o1*-||~1¢1|

(D) FARIETA T FeTDHa
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58.  Normally bacteria stop division : 58. WMENC: \‘rﬂﬂT‘{I fiiora B 9% e <d
(A) At 10°C §:
(A) 10°C WX
(B) At5°C (B) 5°C W
(C) At0°C (C) 0°C W
(D) At 20°C (D) 20°C WX
59.  Pasteurizationis a: 59. URERIZOM U 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
60.  Aflatoxin is produced by : 60.  TTcIeiRIA e FIN faffg gar 2
(A) Aspergillus sp. (A) TERAT™ Wio
(B) Salmonella sp. (B) STl Wlo
(C) Fusarium sp. (C) Efq\ﬁﬁ?m Mo
(D) Streptococcus sp. (D) ?ﬁwﬁaﬁw o
61. Salmonellosis involves : 61. QOIS A BT ©
(A) An enterotoxin and exotoxin (A) TRISHIT U8 UaRireifoa
(B) An enterotoxin and cytotoxin (B) eI Tvs Wrgcreiion
(C) An exotoxin and cytotoxin (C) T YUS Wgeiel e
(D) A cytotoxin (D) ArgeIcifoR
62. Botulism is caused by : 62. ellgl?w*-l & BRI ¥ BT B
(A) Clostridium botulism (A) FARERSIA digforod
(B) All clostridium species (B) W1 TolItead Ruwiit
(C) Clostridium tetani (C) TGS feeh
(D) Clostridium subtilis (D) FEIeTH qarefor
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63. Botulism prevention involves : 63. 6||%f31\rH Pl APAM 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 o9 dUHM IYER fedmEa!
(C) Proper low  temperature
. & Tgel
treatment before canning
(D) All of the above (D) SWREd I
64.  The large holes is cheese due to : 64. TER/ANT H 9 gy sl o a1 ®
(A) Oxygen production (A) 3RS Seure
(B) Carbon dioxide production (B) @ 1 TS FRITS IeeH
C) SO ducti
(€)' 50, production (C) TR SIS AFIRS SUEH
(D) Lead dioxide production
(D) °fS ST§ AFIRS ScUeH
65. S.C. P. stands for : 65. Tdo Hlo Wo &T Hdeld RIS
(A) Stress cultivated plant (A) o Cb(’aqu L("”C
(B) Somatic cultivated plantlet (B) TRRE Feeiee wie
C) S lonal plant :
(€) Soma clonal plants (C) YMIFAN Wi
(D) Single cell protein _
(D) e 9 e
66.  Which of the following is obtained ~ 66. = ¥ ¥ @9 w¥cs e ¥ Ua
by fermenting milk ? 2T g ?
(A) Gun ruck (A) TIEF
B) Ch
(B) eese ®) TR
(C) Sinki
©) R
(D) Tofu
(D) <
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67. What i1s the range of protein 67. IR ¥ WSS P AET B ©
content in yeast : (A) 69 %
(A) 69 %
B) 12-15%
(C) 20-40 %
(D) 40-50 %
68. Which of the following 68. fi= # ¥ ®F W AT A9d & forw

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

(D) 40-50 %

mushrooms is not poisonous to SRIRIGEH
humans ? (A) BT TIEA
A) Death cap mushroom

(A) p mu (B) UMfTeq #ered

(B) Green gills mushroom o
© @»E AT T AIH
(D) IR oA

(C) Destroying angel mushroom
(D) Parasol mushroom

69.  Which of the following is the most ~ 69. f= ¥ ¥ &N S.C.P. & THNI Wd

common source of S.C.P. ? 27
(A) Multicellular yeast (A) W HIP
(B) Single-celled yeast (B) N
(C) Unicellular algae
: . (C) TPPIIH el
(D) Unicellular bacteria
(D) T& PTG ST
70.  Which of the following is a 70. {79 & 9 ®F 41 U6 IR AT @
function of a chemical additive ? P E?
(A) Preservation (A) TR
B) Serve as nutritional : :
(B) Serv u (B) W T B W F R
supplement .
(C) X e
(C) Color modifiers
(D) SWRIa ol

(D) All of the mentioned above
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71.  Which chemical is used to inhibit ~ 71. §8 # BB &I g B I$T T fory
mould growth in bread ? fd g &1 SUIRT dd & °
(A) Benzoic acid (A) Il TRre
(B) Nitrates B) :
(C) Sorbic acid \
o (C) WRfe® Tire
(D) Lactic acid
(D) e TR
72.  Which of the following is not the ~ 72. % ¥ ®F—1 Bgq HIoM &1 0T
property fermented food ? SR
(A) Highly nutritious (A) eI Giites
B) faurad
(B) Toxic (B)
. (C)  YeI-fauraen
(C) Anti-toxic _
(D) T-UNG T
(D) Anti-nutrient
73.  The  continuous  culture is  73. Hdq deoR Hea] JoTell & |
a/an culture system. (A) el
(A) Open (B) ¥
B) Closed
() Close ©
(C) Isolated _
(D) 3mE-dg
(D) Semi-closed
74.  Fermenter allow the production of  74. f{dhvds Al & ITEH @I &ﬂﬂa <
material is : 2
(A) Small amount (A) B T
B) Fixed t NE
(B) Fixed amoun (B) -
(C) Bulk amount
(C) oA1d AT
(D) Variable amount
(D) URad== A
Series-C B.Sc. - B080101T/ 568 Page - 20



75.  Yeast cell are good source of : 75. IRC DIRIBI BT 30T 9 &

(A) Vitamin A and B (A) faeifig A td B
(B) Vitamin A and D (B) fdeif®= A U@ D
(C) Vitamin B and D © faci™ B wd D
(D) SWIa I
(D) All of these
76.  Beer 1s manufactured from : 76. f9UN @1 SUeT BAT ©
(A) Grape (A) 3]—41\—\;
(B) Wheat (B) T
(C) Barley ©) St
(D) THIX
(D) Tomato

77.  Which growth phase is usually  77. 9Hdq ®eeR ¥ - Eﬁ;’ ST

longer in the continuous culture ? AT o=l Bl § ?
(A) Log (A) T
B R
(B) Exponential (B)
(C) fer
(C) Stationary
(D) =¥
(D) Death
78. In penicillin chrysogenum, the 78. UffRiifemd  weaome #  ofdieaw
maximum antibiotic production e Scure fd SRM 2l ©
occur during : (A) TET
(A) The second phase ®) c -
(B) The third phage
(C) Ygell =N
(C) First phage _ _
(D) I TR H

(D) In all three phases
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79. The yield of antibiotic depends 79. UIWRICH &I IUW fbdg W R F=Al
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) Al of the above (D) SR I
80. The main reason for production of  80. Tedd ey H TRl & IAG
antibiotics in fed batch reactor is : DT & R g
(A) The presence of precursor is (A) @ﬂﬁ o IURUfd JIRR
often toxic to the cells PRI & forv favre B 3|
(B) Higher vyields when cell (B) W IR Rk sRen § yaw
enters the stationary phase R T A1 ST UG Bl 2 |
(C) Higher yields when cell grow ©) SEid Eﬁi g g w3t
slow IR B T
(D) All of the above (D) SwRIGd 4l
81.  Which of the following species is 81. 9 #w 9 f&w yofd &1 Swm
used for producing streptomycin ? WEMERM & IdeT & ol &7 & ?
(A) S. ramosus (A) TWo RIRaRG]
(B) S. Griseus (B) TdHo IR
(C) S. Aureofaciens (C) THo SRATB R
(D) S. grieoflavas (D) Tdo YriItera
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82.  Who describe the production of  82.  IRIIHIT fRR & SeT &1 v foem

alcohol free beer ? fohar ?
(A) Florante (A) TNe
(B) Fredric (B) SR
C) Di
(C) Dieren ©) o
(D) Scott

(D) Wic

83. By products generated during the  83. SRIEIAA & JER $ SR S AT

rectification of Bioethanol is IATEl BT SYIRT fhay I7ar 8
utilized as : (A) I IR
(A) Sheep feed
(B) T TR
(B) Cow feed .
(C) SAT AR
(C) Dog feed
(D) 3R AR

(D) Pig feed
84. In Biomethane the percentage of 84. TRIMIIN H N T3 JAfAES I

carbon di oxide is : yfererd e &
(A) 55-60 (A) 55-60
(B) 35-45 (B) 3545
(C) 30-40 (C) 30-40
(D) 32-43 (D) 32-43
85. Antibiotics are used to treat 85. HHHAYT b Sollol P folU UCHIICH Bl
injection by : SR foar e 2
(A) Virus (A) faurg
(B) Bacteria (B) it
(C) All micro-organism (C) wil gewoig
(D) None of the above (D) SR § BIg T8l
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86. After the fermentation process, 86.  fovaT ufhar & qlq, ufaRyela @l foa

Penicillinm is recovered as : 7 H RIS fopar ST &

(A) Penicillin (A) iRl

(B) Sodium Penicillin (B) ifzH ufiRieli

(C) Potassium Penicillin (©) AR IRl

(D) Calcium Penicillin (D) Bfear Sffrel

87.  What is the method of screening : 87.  THIFT BT RN NI € :

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

(B) To improve growth of an
enzyme (B) U UWIgH & fda H GuR &+

(C) To choose appropriate micro- @ fow
organism for desired (©) aiftr oA & B S
enzymes _

(D) To determine the optimum ol @1 77 B e
condition for growth (D) Wevﬁ o faem @ fou 3Jehferd
microbes TRRuRIST @1 T Fe B foru

88.  Which enzyme was first produced 88. WEW UgA IMENfId w9 W few vomgH
industrially ? T ITe febgr T o ?

(A) Bacterial enzyme (A) JaRIRAT YoTTgH

(B) Yeast enzyme (B) GHR TolrgH

(C) Fungal enzyme (C) el A

(D) Streptomycetes (D) Qﬁﬁm
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89. Production of Bioethanol is  89. FRIEATA B SAEd R WM
through fermentation of & fohvgd & g1 2T 2
and starch. (A) TepIEel
(A) Alcohol B) T
(B) Sugar
(C) Milk © =
(D) Acid (D) 3
90. This is also called Biogas : 90. THPI TN W BEJ T
(A) Bio butanol (A) gmﬂw
(B) Biodiesel (B) SIS
(C) Bioethanol ©) e
(D) Biomethane
(D) SRIHRA
91. Which of the following substrate 9l. f/ & ¥ o9 I Wsgc TR &
used for biogas production ? IS & forw YT fohar o © 2
(A) Municipal and residential (A) TR Qe T A HaRT
waste (B) '{f—W
(B) E-waste ©) s e
(C) Metallic waste
(D) Gaseous effluents D) i e
92.  The aerobic digestion of sewage is 92. IV & WIS UAaH BT ST fheaas
utilized in the production of : IS H fhay Sfrar ©
(A) Metal articles (A) 1 g
(B) Biofuels ®) o e
(C) Biomass
(D) Synthetic fuels © T
(D) RiIfed oM
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93.  Vinegar fermentation involves : 93. RR®r fhva § wfa €
(A) Yeast only (A) DI IRe
(B) Yeast with Lactic bacteria (B) e IFART & 91y IRe
(C) Yeast with Acetic acid ©) wWiRks s YR B
bacteria S
D) Yeast with Butaric acid
®) (D) IYcR&d TR dIRAT & A
bacteria e
94, Which of the following does not 94. fy=folRad & ¥ @9 & WlewT &1
produce prosecutes ? TS T8l ol & ?
(A) Bacillus (A) TR
(B) Rhizopus (B) NESINR
C) Mucor
(©) (©) =ER
(D) Bacillus coagulase
(D) IRieH PRIl
95.  Which of the following is an 95. fyw=foRad & @& A1 e 3id: PRON
intracellular enzyme ? TollgH & ?
(A) Lipase (A) TS
(B) Papain (B) i
(C) Raffinase ©) N
(D) Cellulase
(D) Hegeld
96.  Which of the following enzyme is ~ 96. fim=foRad & & ®H A1 Togd @TE
not used in the food industry : TN AN § SYIANT Tl fohar ofar €
(A) Actinidin (A) vfeeffe
(B) Dextranase (B) Wﬁ‘_’f
C) Asparginase
(C) Asparg (C) TERRTE
D) Raffinase
D) D) iR
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97.  Citric acid is used as : 97. Efed RS @& ®U H YINT BT e
(A) Flavoring agent in food g
(B) As an antioxidant (A) i % fere
(B) Ud UCRIadse & &Y 4
(C) As preservation
(C) WeH & w9 |
D) All of above
®) (D) SR ol
98.  Industrial production of vitamin B- 98. faeifm—a—12 @1 3iEnfie ST g
12 is form : K
(A) Propionibacterium species (A) it dfaeRRa g
(B) Pseudomonas species (B) Wﬂm STt
(C) Both (A) and (B) (©) (A) 3R (B) &
(D) None of these (D) T H Pl Tl
99.  Lysine is produced from 99. UM & ITEH B B
(A) Coryne bacterium glutamicum (A) DRI 1—(\1\%@—@;[
(B) Cornybacterium glutamicum (B) FERRRTT TR
C) Mycobacteri ecies SRR &
ED; Nyco ic herlum sp ©)
one of these : :
(D) SWIE ¥ IS el
100. Antifoam agent is : 100. THMH Tole B :
(A) Silicon compounds (A) e afre
(B) Com oil (B) T BT I
(C) Soyabean oil ©) S 3
D) All of these
©) (D) SWRIa ol
Xhkdkkk
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