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Bacterial blight of rice ‘disease of

plant is caused due to which

bacteria :

(A) Pseudomonas bacteria

(B) Xanthomonas Citri bacteria

(C) Xanthomonas oryzae bacteria

(D) None of the above

Food preservation involve :

(A) Increasing shelf life of food

(B) Ensuring safety for human
consumption

(C) Both (A) and (B)

(D) None of these

What are the intrinsic factor for
microbial growth ?

(A) pH

(B) Moisture

(C) Oxidation-reduction potential

(D) All of the above

gl H SiarY] Forar Ul o1 I
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) HMd SYAN & forg Renm gHiiRaa
AT

(C) < (AT (B)

(D) ST # PIS Tel

TEpfegd dfe @ forv aidie oRe

g ?

(A) Ulo o

(B) I

(C) JATAIHRUT HHI AT

(D) SWIa I
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The microbiological examination
of Coliform bacteria in foods done
by :

(A) Mac Conkey Agar

(B) Violet Red Bile agar

(C) Eosin Methylene blue agar
(D) All of the above

The most spoilage bacteria grows

at:

(A) Acidic pH

(B) Neutral pH

(C) Alkaline pH

(D) All of the above

Which of the following is true

about chemical preservation ?

(A) Microbial or micro static
agent

(B) Chemical preservation after
hazardous to human

(C) Sodium benzoate is a widely
used preservative

(D) All of above

Common food poisoning microbes
are :

(A) Clostridium and Salmonella
(B) Clostridium and E. Coli

(C) E. Coli and Salmonella

(D) Clostridium and streptococcus
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QeASIIdl faeril i # SfEidhR ST
]%MT\_IIWIT%:
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(B) I oret T SFIR

(C) SR Merrgei f 3R

(D) SWREd oI
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(A) =g dlo Tdo

(B) @ dlo Tdo

(C) &R dlo Tdo

(D) SWRIa ol
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forg W g ?

(A) TRPITA  3Hd  AZHORCICH
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8. Normally bacteria stop division : 8. RIGIEISE \‘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
0. Pasteurization is a : 9. ARSI UF & :
(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) ®H 3R b TUEE STAR
treatment
10.  Aflatoxin is produced by : 10. UGl s 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
11.  Salmonellosis involves : 11. AreMISaRig e gar 2
(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
12.  Botulism is caused by : 12. ellgl?w*-l & BRI ¥ BT B
(A) Clostridium botulism (A) FARERSIA digforod
(B) All clostridium species (B) W1 TolsItead Ruwiit
(C) Clostridium tetani (C) TGS feeh
(D) Clostridium subtilis (D) FEIeTH qarefor
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13.  Botulism prevention involves : 13. ellgl?w*-l Pl APAM H WA B
A) Proper heat sterilization ~ N
(A) Prop (A) 3fd T weergoH
before food
(B) Addition  of  chemical (B) feardd & wrmfe wwe
preservation canning (C) Sfod o9 dUHM IYER fedmEa!
(C) Proper low  temperature
. @ U8l
treatment before canning
(D) All of the above (D) SWREd I
14.  The large holes is cheese due to : 14.  wR /AT H 9 gY Rl @ 9918 @ -
(A) Oxygen production (A) AT Jeare
(B) Carbon dioxide production (B) @I 7 S ATRITES SeTeH
C) SO ducti
(€)' 50, production (C) TR SIS AFIRS SUEH
(D) Lead dioxide production
(D) oIS ST 3MANZS IcIeH
15. S.C. P. stands for : 15.  TdHo o Wo &T Hded RIS
(A) Stress cultivated plant (A) oy Cb(’é\quG L("liC
(B) Somatic cultivated plantlet (B) IRF Feenee @i
C) S lonal plant :
(€) Soma clonal plants (C) MG WIie
(D) Single cell protein _
(D) RFTer Tt W
16.  Which of the following is obtained ~ 16. 9 & ¥ @9 Wics e ¥ Ww
by fermenting milk ? 2T g ?
(A) Gun ruck (A) TISH
B) Ch
(B) eese B) TR
(C) Sinki
©) fa
(D) Tofu
(D) e,
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17.  What is the range of protein 17.  d*< ® WidH &I 93 Bl @
content in yeast : (A) 69 %
(A) 69 %
B) 12-15%
(C) 20-40 %
(D) 40-50 %
18.  Which  of the following 18. = ¥ ¥ @ & w9 A9 & forw

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

(D) 40-50 %

mushrooms is not poisonous to SRIRIGEH
humans ? (A) SIST I
A) Death hroom

(A) Death cap mus ®) Ff

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

(C) Destroying angel mushroom
(D) Parasol mushroom

19.  Which of the following is the most ~ 19. 9 # & ®H S.C.P. & IMNI Wd

common source of S.C.P. ? 27
(A) Multicellular yeast (A) W HIF
(B) Single-celled yeast (B) o
(C) Unicellular algae
: . (C) TPPIIH el
(D) Unicellular bacteria
(D) T& PTG ST
20.  Which of the following is a 20. 9 % 9 ®F 41 U6 IR AT G
function of a chemical additive ? P E?
(A) Preservation (A) TR
(B) Serve as nutritional ®) : T & w7 § O
supplement .
(C) X e
(C) Color modifiers
(D) SWRIa ol

(D) All of the mentioned above
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21.  Which chemical is used to inhibit ~ 21. §€ ¥ WWdl @I g @ Ja & forg
mould growth in bread ? fd g &1 SUIRT dd & °
(A) Benzoic acid (A) e e
(B) Nitrates (B) :
(C) Sorbic acid \
. (C) ¥R s
(D) Lactic acid
(D) e TR
22.  Which of the following is not the ~ 22. 9% ¥ ®F-— fHad oM @1 o0
property fermented food ? T &
(A) Highly nutritious (A) S diftee
B) faure
(B) Toxic ®)
o (C) el-fauama
(C) Anti-toxic _
(D) T-UNG T
(D) Anti-nutrient
23, The continuous culture is  23. Hdq deoR HeeR JUTell & |
a/an culture system. (A) el
(A) Open (B) T
B) Closed
(B) Close © @
(C) Isolated :
(D) 3mE-dg
(D) Semi-closed
24.  Fermenter allow the production of  24. fdhva® AN & SARA O &ﬂﬂa <
material is : 2
(A) Small amount (A) I
B) Fixed t NE
(B) Fixed amoun (B) —
(C) Bulk amount
(C) oA1d AT
(D) Variable amount
(D) URacHg AT
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25.  Yeast cell are good source of : 25.  dR< DINBT &7 30T WId © :
(A) Vitamin A and B (A) faef= A @B
(B) Vitamin A and D (B) Tde ATID
C) fderfd B @@ D
(C) Vitamin B and D © 8
(D) SWIa I
(D) All of these
26. Beer is manufactured from : 26. f9IR &1 I BT © ¢
(A) Grape (A) IR
(B) Wheat (B) ﬁi
C) it
(C) Barley ©
(D) cHIR
(D) Tomato
27.  Which growth phase is usually  27. 9Hdq ®eeR ¥ - Eﬁ;’ ST
longer in the continuous culture ? AHIAC: ol Bl © 7
(A) Log (A) T
B SR
(B) Exponential (B)
(C) Rer
(C) Stationary
(D) =¥
(D) Death
28. In penicillin chrysogenum, the 28. UfRiferm weAfmE #  afedd
maximum antibiotic production Uerafed Saare fhyg SRM BT ¢
occur during : (A) TR T
(A) The second phase B) R
(B) The third phage
: (C) Hgefl =R
(C) First phage _ _
(D) I TR H
(D) In all three phases
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29. The yield of antibiotic depends 29. UdWRIfCH &I IUW b W R Fxll
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
30.  The main reason for production of  30. Whedd RIdeX § USHRICRT & IS
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
31.  Which of the following species is 31. /9 & ¥ &9 ywifd &1 SUIM
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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32.  Who describe the production of  32.  IRIgHIT 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

33. By products generated during the  33. SRIZIAIAT b 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
34. In Biomethane the percentage of 34. TRMEET § ®E9 S8 IARNIZS @

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
35.  Antibiotics are used to treat 35. HHAT b STl P folU THERICH 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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36. After the fermentation process, 36.  fovas ufshar & 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

37.  What is the method of screening : 37.  THIFT BT R AN €

(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- 3 forv
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

38.  Which enzyme was first produced  38. I Ugel 3MENfie wU I fba TolgH
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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39. Production of Bioethanol is  39. RIS B IAEd ¥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
40.  This is also called Biogas : 40. 3@ FRINN 1 FEd €
(A) Bio butanol (A) gmﬂw
(B) Biodiesel (B) SIS
(C) Bioethanol ©) e
(D) Biomethane
(D) SRIHRA
41.  Which of the following substrate  41. 9 ¥ ¥ ®F 41 Ggc TG &
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
42.  The aerobic digestion of sewage is 42. WIS P WS TEad B IWA G
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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43.  Vinegar fermentation involves : 43. R feve § i €
(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
44.  Which of the following does not 44. fHfafed & & oF a1 W @&
produce prosecutes ? TS T8l ol & ?
(A) Bacillus (A) TR
(B) Rhizopus (B) NESINR
C) Mucor
(©) (©) =ER
(D) Bacillus coagulase
(D) IRieH PRIl
45.  Which of the following is an 45. f=foRad & o9 &1 e 3d: PO
intracellular enzyme ? TollgH & ?
(A) Lipase (A) TS
(B) Papain (B) i
(C) Raffinase ©) N
(D) Cellulase
(D) Hegeld
46.  Which of the following enzyme is ~ 46. fA=folRad § I &9 @1 Uogd @E
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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47.  Citric acid is used as : 47.  Efed R & w9 § TN fear S
(A) Flavoring agent in food g
(B) As an antioxidant (A) HIGF H FoIR S @ o
(B) TP YCRIRIISE & wY o
(C) As preservation
(C) WgF & w9 A
(D) All of above ) SR
48.  Industrial production of vitamin B- 48.  faeifa-di-12 @1 fenfire Sared g
12 is form : K
(A) Propionibacterium species (A) W dfdeRam yaf
(B) Pseudomonas species (B) Wﬂm BN
(C) Both (A) and (B) (©) (A) 3R (B) 3
(D) None of these (D) SR A I el
49. Lysine is produced from . 49. AN @ Wiﬁ BT & |
(A) Coryne bacterium glutamicum (A) CAIRECIEROL| Tj\%ﬁl?b‘q
(B) Cornybacterium glutamicum (B) PR-TdfdeRRam yomfa
(C) Mycobacterium species © HIgPIaIICRIH Forfel
(D) None of these (D) SR H PIg Tl
50.  Antifoam agent is : 50. UdWY Tuic B
(A) Silicon compounds (A) fifetd™ e
(B) Com oil (B) b Bl el
(C) Soyabean oil ©) KIRIEEAT
(D) All of these (D) ST FA
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51. DNA transfer from one bacterium  51. U® W@ ¥ o Tdo Yo RRIMIRYI
to another through phages 1is WO & AT F Bl & NT G
called: ] 2T 8, I e &

(A) Transduction :

(A) URTHT /GRS
(B) Induction By g y .
(C) Transfection ®) _
(D) Infection © < /

(D) |HHT

52. Example of DNa virus : 52.  Slo THo To JRRY Pl TR ¢ :
(A) Polio virus (A) WW
(B) Adeno virus (B) R TR
C) Echo virus
© (C) 3@ IRRA
(D) Poly virus y

(D) Ulell aRR™

53.  Fungi producing mycelium are 53. WEUfRM SIH R4 I HI

called : HEA B -
(A) Moulds (A) Ao
(B) Filamentous fungi ®) f 5
C) Both (A) and (B _ _
© () and(®) (C) T (A) T (B)
(D) Yeasts

(D) dre

54.  Candidiasis is caused by : 54,  dfsfeaRy fhdd HRoT 2T 2
(A) Candida albicans (A) afefea uiga=
(B) Aspergillus sp. (B) e oo
C) E. floccusum .

” (©) o T
(D) M. audouinii y
(D) THo 3MSTE
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55. Common cold is caused by : 55, NI Yo g HRYT BIT B
(A) Adenovirus (A) VfeArarRd
(B) Corona virus (B) BRI IR
(C) Hepeatitis virus ©) i
(D) Pox virus o
(D) Urq 9ravd
56.  Virulence factor in pneumococcus 56. qqﬁzrﬁw ¥ ﬁwﬁﬁ PRE B
is : (A) Sefard
(A) Cell wall (B) W
(B) Capsule ©) S
(C) Mesosomes .
: (D) Hereif
(D) Endotoxins
57. The following organisms 57. 991 % 9 Ao dft o ofig § =1 2
definite cell wall : (A) ATSHITH
(A) Mycoplasma (B) TA—pT
B) L-forms : :
Ec; ot and 5 () FF (A) T (B)
0 an
. (D) SaIRaT
(D) Bacteria
58.  Blood agar medium is : 58. Y& 3FTR WRAH B :
(A) Enrichment medium (A) ST AT
(B) Enriched medium (B) Wg AT
(C) Selective medium (C) TIHG
(D) Differential medium D) Y
59.  Endospore can be stained with : 59.  USMUR @I A Bl o 96 B
(A) Safranine (A) A
(B) Crystal violet (B) fibved 3 3ofe
(C) Methylene blue (C) fAermgedr &
(D) Melachite green (D) HeT®1Ee ¥
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60. The main feature of prokaryotic ~ 60. WbRANCH Siig &I e R 2 -
organism : (A) DM BT 34T
(A) Absence of locomotion (B) I T ——
(B) Absence of nuclear envelope ©) T & Rorfy
(C) Absence of nuclear material _
(D) W |¥IvuT BT 31T
(D) Absence of protein synthesis
61. During conjugation the genetic  61. 3FdIRIG WU & HIGH & AR &
material will be transferred e W AR fhar STe
through: (A) PR fift
(A) Cell wall ®B)
(B) Medium
(C) i
(C) Pili
(D) Capsule D)
62.  Which type of spores are produced ~ 62. & UHR & fAur] I S BN &
sexually ? (A) BRI
(4) Conidia (B) winRmrEr
(B) Sporangiospore
(C) TR
(C) Ascopores _ _
(D) T 1§ T
(D) None of these
63.  Small pox vaccine was discovered ~ 63. TIH B SIBIGR Bl WSl fba B
by : (A) e P
(A) Robert Koch (B) =9 TR
B) Louis Pasteur
Ec; uis Pasten ©) foex
Lister
(D) TSTE R
(D) Edward Jenner
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64.  Father of microbiology is : 64. ﬁﬁﬁﬁﬁaﬁ @ I HET O ®
(A) Louis Pasteur (A) 39 IR
(B) Lister (B) foreR
(C) A. V. Leeuwenhock ©) et
(D) Robert Koch D) TN
65. The capacity of a given strain of  65. HZHINIA & U TT A P &waT 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 ¥ I T
66.  Griffith (1928) reported the 66. fifby 9 WRada @ ufbar & T
phenomenon of transformation gl GGhll off
first in : (A) Tdo W‘_’”
(A) H. influenza (B) SRierd o
(B) Bacillus species
(C) Pneumococci © -
(D) E. Coli (D) %o PIeT
67. A ‘Hair’ like structure involved in ~ 67.  WlaI9] @l pHRcfdes fafhar § i
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 T4
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68. One of the following is the Gram  68. &8 9 UM fAiIfeq 9aIRIH :
negative bacterium : (A) IRy wafefer
(A) Bacillus subtilis (B) o BIOTE
(B) E.coli ©) - <6
(C) Staphylococcus aureus _
(D) 3T i
(D) All of these
69.  Volutin granules are also called as: 69. qlqllréd TG Bl QX ™Y # @l S
(A) Babe’s granules 2
(B) PHB granules (A) I ﬁqw
(C) Volatile granules
(B) UICadl ¥ged
(D) None of these
(C) Iriel I
(D) SWIE ¥ ¥ P Tl
70.  Component responsible for  70. Trﬂ‘c!Tﬂ TSR UftRY & forg frieR
bacterial endospore resistance is : UCh ¢
(A) Ca-dipicolinate (A) Ca- eI TRie
(B) Na- dipicolinate B) C e
a_
(C) Colinic acid
(C) wiferia TR
(D) All of these
(D) Wi T
71.  One of the following is Gram  71. T ¥ &9 91 UM Uififerd & IRAT &
positive bacterium : (A) %o BIaTS
(A) E.Coli (B) ATCHIMET TS
(B) Salmonella typhi ©) R AR
(C) Bacillus subtilis
(D) SWRIa ol
(D) All of the above
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72. NAMis: 72. o To UHo P YRT 9 :
(A) N-acetyl muslin (A) T TRied pl-\ﬁ—r[
(B) N- acetyl muramic acid (B) T TRt W wRre
(C) N- acetyl muramic acid © ™ SR W e
(D) None of these D) o 3 B T
73.  When quantity of bacteria is very ~ 73. Wd SaIRIT B HEAT qgd PH 2l ©
small, following plating method 1s q9 o O e QY &7 W@ ag
used ? 9
(A) Pour plate A) R T T
(B) Streak plate B € e
(C) Spread plate
(D) Filtration © S e
(D) e
74.  Bacterial cell do not immediately  74. Trﬂ‘c!Tﬂ FIRIGT T Are § o 99 &
reproduce in new medium for little forg ©I e @ NI
period in called as phase. TR BET ST 2|
(A) Stationary A) feR
(B) Logarithmic
(C) Lag ® W
(D) Death ©) el
(D) T3
75.  Generation time of E. coli is 75. %o PAs D SART T
minute. fiFe 2|
(A) 20 (A) 20
(B) 10 (B) 10
(C) 15 (©) 15
(D) 5 (D) 5
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76.  PHB granules are used for the 76. PHB &fUTGRI & ST fbdd HeR
storage of : & forv foam e 2
(A) Carbohydrates (A) CAEIRESH
(B) Sulphur ®)
C) Lipids
(C) Lip © fif
(D) Phosphate
(D) BiEhe
77. For attachment of surface, bacteria 77, SRINIGT IRBG F B 9N B GRRar
use : g S 2
(A) Flagella (A) T
(B) Pilli ®) ff
(C) Both(A) and (B) _
(©) (A) 3R (B) &I
(D) None of these _ _
(D) SWIE ¥ IS el
78.  Bacterial cell can reproduced by : 78. Trﬂ‘c!Tﬂ I fodd gr Wﬁ‘d o
(A) Binary fission APl ¢
(B) Mitosis (A) T fawe
(C) Meiosis (B) 5
(C) i
(D) All of these
(D) SWRIa ol
79.  Growth rate > death rate is found ~ 79. glg§ W > T foad grar &
n: (A) IR
(A) Lagphase (B) T Bt
(B) Logphase © U
C) Stationary phase
©) Iy p D)
(D) Decline phase
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80.  Penicillin was discovered by : 80.  UfTeld fohe @roft
(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
81. The contravesy of spontaneous 81. wesl Widl &1 faare foe dfed fa
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)
82.  Absorption of water from soil is  82. 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
83. For fragrance of soil, which 83. ¥ ¥ 3 &1 Gilg el & Qg &
organism is responsible ? o SRer & ?
(A) Bacteria (A) SEEIRa
(B) Algae (B) 3arel
(D) Actinomycetes (D) TR
84.  Methanogens are : 84. MoNNH R T
(A) Bacteria (A) SR
(B) Archaebacteria (B) deacIRAT
(C) Protozoa (C) WeaRN
(D) Algae (D) Teftl /3rardl
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85. A book micrographia is written by: 85.  WIZHIIhAT RASEZ foreat foRad 2 -
(A) Leuwenhoek (A) @ﬁ—ﬁﬁ—cﬁ
(B) Robert Hooke (B) ‘ﬁ‘qég‘cﬁ
C) Fracastaro
(©) © ﬁ
(D) Aristotle .
(D) IR
86. Bacteria are : 86. SFINTT B
(A) Prokaryotic unicellular (A) WhRATCH ThDIRDIg
(B) Eukaryotic unicellular (B) wﬁzﬁ HPRER
(C) Prokaryotic multicellular
(C) TorAfH TgDRIDH
(D) Eukaryotic multicellular
(D) ISRANCH qghIRTDH
87. Which of the following is not a  87. T ¥ &Y WHRIE ol © :
prokaryote ? (A) SFIRa
(A) Bacterium (B) Ryt
B) Paramecium
(B) u (©) aEERa
(C) Cyanobacteria
: : (D) Rechm
(D) Rickettsia
88.  Viruses have all characteristics 88. I 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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89.  Mycology is the study of : 89. THIEHIAN § AT R Hd ¢
(A) Bacteria (A) SFART
(B) Fungi (B) 9%
(C) Virus
(C) IRRY™
(D) Protozoa
(D) WeaRM
90. Bacteria which tolerate high salt ~ 90. SCIRIT S ARG THDH AHT BT T8
concentration are called ? dhd &, ST P ¢ ¢
(A) Basophiles (A) RpTEe
B) Mesophiles
(B) p B) #
(C) Halophiles
(C) eelirEd
(D) None of these _ _
(D) T @l TEl
91.  The cell wall of algae to made up ~ 91.  3aTdl & PIRBT MRT g+ B 2
of : (A) Ufceramgad
(A) Peptidoglycan B) R
B) Chiti A
(B) itin ©
(C) Lignin
(D) ufdes
(D) Pectin
92.  Archaebacterial used in Biogas 92. 9NN SAEd H ygdd 3P JRINAT &
production : (A) Ao
(A) Methanogen (B) orfoRTeIpTEe
(B) Thermoacidophiles
(C) EelmrEel
(C) Halophiles
(D) T Wi
(D) All of these
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93.  Phycology is the study of : 93.  ‘Phycology’ fd! 31eda T
(A) Bacteria (A) TR
(B) Protozoa (B) DT
C) Algae
©) Al ©) @
(D) Fungi
(D) Pdd
94.  Virus causing Rabies is : 94, X UST HRA dTell IRRH B
(A) Orthomyxo virus (A) AR IR
(B) Paramyxo virus (B) S AR
C) Rhabdo virus
©) (C) <81 aR_™
(D) Taga virus
(D) TN IRRY
95.  Which disease of plant is known as 95. UQY & & T BT I T b AW A
ring disease ? NGRS
(A) Citrus canker (A) WEE S
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
96. Name the disease of plant in which ~ 96. ¥ W& & 9T &I M daEU oA
large yellow appear on leaves ? Rl W 9 Wdl g fvars < ® ?
(A) Bacterial blight (A) SFRTe wge
B) Bacterial spot SR
(B) Bacterial spo (B) e
(C) Aphids
: (C) Thew
(D) Botrogtis
(D) digifed
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97. By using VAM with plant the 97. U & YIIT gRI URY & G99 AR
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 # qgRI
(D) None of above _ _
(D) SWIE ¥ ¥ B Tl

98.  Which are not the bio-fertilizes 98. @M & WA Wfdd @el T A &7
bacteria ? (A) FARSITSTH
(A) Clostridium (B) red

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

99.  The considerable change in food  99. HIoH # A URITT W 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)

100. None the disease of plant in which 100. O & T AT $T M Fasv O H W,
leaves, branches, fruits all are I, Bl 99 y9Ifdd Bl § ¢
affected : (A) W W
(A) Spider mites (B) HIZe \

B) Mealy bugs
O aoiae (©) Trew
phids -
(D) Citrus Canker (D) ¥
Xdhkdkkk
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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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