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The role of microorganisms in food spoilage
was first studied by:

(A) Anton van Leeuwenhoek
(B) Robert Koch
€ Louis Pasteur
D) Joseph Lister

Fermented meat products such as sausages

commonly use which bacteria?
A
B

Lactobacillus and Pediococcus

Pseudomonas and Bacillus

O

(A)

(B)

C) E. coli and Salmonella

D) Vibrio and Shigella
Sauerkraut is made by fermenting:
A
B
C

D) Cabbage

(A) Spinach
(B) Mustard leaves
€ Soybean
(

The process of pasteurization was first
applied to which product?

A) Beer and wine

(

(B) Milk

C) Cheese
D) Yogurt

Which century marked the beginning of

modern industrial food microbiology?
A
B

) 15th century
) 17th century
)

O

(
(
( 19th century
(

D) 21st century
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6. The discovery of canning as a preservation
technique is credited to:
(A) Nicolas Appert
(B) Louis Pasteur
(9] Joseph Lister
(D) Robert Koch
7. Which physicochemical property of food
most directly influences microbial growth?
(A) Flavor
(B) Color
(®) Texture
D) Water activity (aw)
8. Browning in foods during storage is often
due to:
(A) Freezing temperature
(B) pH changes only
(®) Maillard reaction and enzymatic
activity
D) Light absorption only
9. Protein denaturation in foods is mainly
influenced by:
(A) Heat, pH, and ionic strength
(B) Color pigments
(®) Freezing only
D) Carbohydrate content
10. Which of the following decreases water
activity in foods?
(A) Addition of salt or sugar
(B) Heating
(®) Cooling
(D) Color change
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1. Which pathogen is associated with botulism
in canned foods?
(A) Salmonella typhi
(B) Clostridium botulinum
(9] Listeria monocytogenes
(D) Bacillus subtilis
12. Molds such as Aspergillus and Penicillium
are important in food because:
(A) They produce enzymes and
organic acids
(B) They always spoil food
(®) They cause only diseases
D) They provide vitamins directly
13. Which of the following is an intrinsic factor
influencing microbial growth in food?
(A) Temperature of storage
(B) Relative humidity
(®) pH of food
D) Packaging atmosphere
14. Oxygen availability in food is classified
as:
(A) Intrinsic factor
(B) Extrinsic factor
(®) Both intrinsic and extrinsic factors
D) None of the above
15. Relative humidity in storage environment is
an example of :
(A) Intrinsic factor
(B) Extrinsic factor
(®) Biological factor
(D) Chemical factor
B170501T-A/60

(3)

1.

12.

13.

14.

19.

s g8 (e=mee @) § aighed B

AT | 3T oF

(A) N TR

(B)  FIEISTH SIeTH

)  foreRar aMEEeed

0  Sfuww gsfefed

TR AR AT S wE e
¥ weEql &, i

A J OTEH AR FED T IO

B &
B) I TR A B TE B &
€ 3 o SRAT YaT B E
O ¥ Ay e WE & §
Gewoiial gl qHied HA ar

ARD HD -1 &7
(A) WSRO & d9HN
(B) TN STE

(C) S @ pH

O) BT arrERe

Ao H ST %l ST e T
H PP =7

(A)  SACARE BH

B) SE{ FRE

€ I onfwaie IR Tl FNE
D) SWE ¥ § HE
HEROT @S H TUE ST e
THR H BB &7

(A)  SAARE BH
B) IBI FR®

)  Sfe® FRH

D) OIS HH

[P.T.0.]



16. Which of the following is considered natural
flora of raw milk?
(A) Lactobacillus
(B) Bacillus subtilis
(®) Clostridium botulinum
D) Salmonella
17. Which source is most likely responsible for
contamination of cooked food with
Staphylococcus aureus?
(A) Raw vegetables
(B) Soail particles
(®) Food handler's hands
D) Water supply
18. Among the following, which contamination
poses the highest public health risk if
present in drinking water?
(A) Lactococcus
(B) E. coli
(®) Saccharomyces
(D) Penicillium
19. Which of the following is a monosaccharide?
(A) Sucrose
(B) Maltose
(®) Lactose
D) Glucose
20. Why are carbohydrates called “hydrated
carbons”?
(A) Because they contain carbon and
water molecules separately
(B) Because their general formula is
C,(H,0),
(®) Because they release water during
metabolism
(D) Because they always exist in
hydrated form
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21. Which type of protein structure is destroyed
when egg white is boiled?
(A) Primary
(B) Secondary
(@) Tertiary
(D) Simple
22. Which type of protein would you
recommend for bakery products to provide
elasticity?
(A) Collagen
(B) Gluten
(®) Casein
(D) Albumin
23. For a jelly-making industry, which form of
substance is most useful?
(A) Glutin
(B) Pectin
(9] Starch
(D) Hemicellulose
24. Why is gluten protein important in bread
making?
(A) Provides flavor
(B) Provides color
(®) Provides elasticity and gas
retention
(D) Provides vitamins
25. In terms of nutritional retention, which
processing-induced change is most harmful?
(A) Protein denaturation
(B) Lipid peroxidation
(®) Carbohydrate gelatinization
(D) Caramelization
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26. Which microorganism is primarily used in
yogurt production?
(A) Streptococcus thermophilus
(B) Lactobacillus bulgaricus
(®) Both (A) and (B)
D) Saccharomyces cerevisiae
27. The role of lactic acid bacteria in cheese
fermentation is:
(A) Alcohol production
(B) Lactic acid production for
coagulation
(®) Production of gas for texture
(D) Vitamin B12 synthesis
28. Which of the following is added to cheese to
enhance ripening and flavor development?
(A) Penicillium roqueforti
(B) Rhizopus stolonifer
(®) Candida albicans
D) Saccharomyces cerevisiae
29. The sour taste of sauerkraut is primarily due
to:
A) Alcohol
(B) Acetic acid
(®) Lactic acid
D) Butyric acid
30. Pickle preservation mainly depends
on:
(A) High temperature
(B) High sugar content
(®) Salt and acid concentration
D) Protein hydrolysis
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31. Kanji is a traditional Indian fermented
beverage made from:
(A) Rice and sugar
(B) Carrots and mustard seeds
€ Milk and jaggery
D) Grapes and yeast
32. The alcohol content of table wines generally
ranges between:
(A 2-4%
(B)  30-40%
(C) 15— 25%
D)  5-14%
33. Fermented fish products are rich in:
(A) Carbohydrates
(B) Proteins and essential amino acids
C) Fats only
D) Starch
34. Which of the following is a health risk if
fermentation is unhygienic?
(A) Botulism
(B) Common cold
C) Influenza
D) Malaria
35. Fermented fish is considered a:
(A) Probiotic-rich traditional food
(B) Food with no nutritional value
) Only a preservative food
D) Synthetic food
B170501T-A/60

(9)

31.

32.

33.

34.

35.

Fol U TRIRE WG fhvad 9T @

S g &9 4 e a9 o
A)  TEd S

(B) PR AR TXE & W
© TS

0) SR ¥R dre

AT a1 | SThIed I BT AR U<
T YHR Bl 8 -

A  2-4%

(B)  30-40%

C)  15-25%

D)  5-14%

e #oe SRl o FEX AR 7 3 o
(A FERgE

B) N ol eTavES SN oF
C)  dad adr

0 &M

A Rpvae T &, @ Merraa
¥ § PH-91 @R S &7

(A Sef

B) A T

©  FHREW

D)  AaRAr

fpfaa ASel 1 HMT S R

(A) SRR FR O A
B) QYT WRed oA

(C)  ad & Ao

0 P e

[P.T.0.]



36. Molds like Penicillium nalgiovense are used
in fermented meat for:
(A) Producing toxins
(B) Flavor and surface protection
(®) Protein removal
(D) Increasing fat
37. Fermented meat aroma is enhanced due
to:
(A) DNA fragmentation
(B) Carbohydrate polymerization
(®) Starch crystallization
D) Protein degradation into peptides
and amino acids
38. The texture of fermented meat becomes:
(A)  Spongy
(B) Soft and watery
(®) Harder and more sliceable
D) Non-edible
39. Which enzyme produced by yeast is
responsible for converting sugar to alcohol
and CO, in bread dough?
(A) Protease
(B) Amylase
(®) Zymase
D) Lipase
40. Which scientist proved that microorganisms
are responsible for fermentation?
(A) Alexander Fleming
(B) Louis Pasteur
(®) Edward Jenner
(D) Carl Woese
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41. Which microorganism is commonly used for ~ 41.
SCP production?
(A) Saccharomyces cerevisiae
(B) Escherichia coli
(®) Plasmodium vivax
D) Bacillus anthracis
42. Which waste material is often used as  42.
substrate for SCP production?
(A) Plastic waste
(B) Agricultural residues
(®) Metals
D) Cement
43. A major disadvantage of SCP is: 43.
(A) High protein content
(B) Easy large-scale production
(®) Fast growth of microorganisms
D) Presence of nucleic acids
44,  The primary function of prebiotics is to: 44,
(A) Kill harmful microbes
(B) Provide energy to host cells
(9] Selectively stimulate growth of
beneficial gut bacteria
(D) Neutralize stomach acid
45.  Which of the following is commonly used ~ 45.
as a prebiotic?
(A) Inulin
(B) Bifidobacterium
(®) Yogurt
D) Vitamin C
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46. Kefir, a probiotic drink, is made from:
(A) Wheat fermentation
(B) Milk fermentation with kefir grains
(®) Soy protein
(D) Fruit juice
47. Probiotic capsules and powders sold in the
market generally contain:
(A) Clostridium and Salmonella
(B) Lactobacillus and Bifidobacterium
(®) Rhizobium and Azotobacter
D) Penicillium and Aspergillus
48. Which of the following is an Indian probiotic
food?
(A) Idli
(B) Dhokla
(@) Curd (Dahi)
D) All of the above
49, The edible oyster mushroom belongs to
genus :
(A) Agaricus
(B) Pleurotus
(9] Volvariella
D) Morchella
20. In mushroom cultivation, “spawn” refers to:
(A) Mushroom compost
(B) Fruiting body
(®) Mycelium inoculum used for
seeding
D) Spores only
B170501T-A/60

46.

47.

48.

49.

50.

(12)

BT, Th e {9, Fhad o 87

A T B &

(B) Y &M % WY ¥ % A &
C @’ aeE |

D) wiHIWA

TR & S A Siemiied 9 3K
TReeY § AR WX F =t 8 87
A) TSI AR e

(B) RIS AR SRR
(C)  ESHieEH SR Telieloae

O) T IR weRfwE
fr=foria & | SIF-T1 AR Seraies
Ao 7

(A) gl

(B)  TwEa

C) &

D)  SUUE |

T e ASrEH 6 Sive | geid
2

A)  TTRHE

B) e

(C)  AraRua

() e

TG 3 Tl §, ‘T T T of
(A) WS FAE

(B) W T W

€ & & U A Rear S
IS | EIINRE IS C7St|

D)  Fad WX



51. Which disease condition can be prevented  51.
or managed by synbiotics?
(A) Diarrhea and irritable bowel
syndrome (IBS)
(B) Hypertension
(9] Skin burns
(D) Kidney stones
52. The main substrate used in button mushroom ~ 52.
cultivation is:
(A) Paddy straw
(B) Wheat and horse manure compost
(®) Sugarcane bagasse
D) Sawdust
53. Regular  intake  of  synbiotics  53.
strengthens:
(A) Immune system
(B) Bone marrow
(®) Hair roots
(D) Eye retina
54. Which type of foods are most commonly  54.
associated with Staphylococcus aureus food
poisoning?
(A) Cooked meat, cream-filled pastries,
dairy products
(B) Fresh fruits only
(®) Dry cereals only
(D) Bottled water
55. Clostridium botulinum produces which type  55.
of toxin?
(A) Enterotoxin
(B) Neurotoxin
(®) Endotoxin
(D) Cytotoxin
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96. The main symptom of cholera is:
(A) Skin rash
(B) Severe watery diarrhea ("rice-water
stools")
© Fever with chills
D) Jaundice
o7. Botulism is most commonly associated with:
(A) Improperly canned foods
(B) Fresh fruits
(®) Pasteurized milk
D) Bottled water
58. Salmonella typhi causes:
(A) Botulism
(B) Typhoid fever
(®) Cholera
(D) Tuberculosis
59. The major mycotoxin produced by
Aspergillus flavus in contaminated
groundnuts and maize is :
(A) Ochratoxin
(B) Citrinin
(®) Fumonisin
D) Aflatoxin
60. Which is the best preventive measure
against cholera?
(A) Antibiotic injection
(B) Proper sanitation and safe drinking
water
(®) Steroid treatment
(D) Vitamin supplements
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61. The cholera toxin secreted by Vibrio  61.
cholerae is classified as:
(A) Endotoxin
(B) Enterotoxin
(9] Neurotoxin
(D) Mycotoxin
62. The common temperature-time combination ~ 62.
for HTST (High Temperature Short Time)
pasteurization of milk is:
(A) 63°C for 30 min
(B) 90°C for 1 hr
(®) 72°C for 15 sec.
D) 100°C for 10 min
63. The heating method used before freezing  63.
or canning vegetables to inactivate
enzymes is:
(A) Blanching
(B) Pasteurization
(®) Sterilization
D) Drying
64. Quick freezing helps in: 64.
(A) Formation of small ice crystals and
better food quality
(B) Formation of large ice crystals and
poor texture
(®) Killing all bacteria completely
D) Reducing food flavor
65. Which type of freezing uses very low  65.
temperatures with liquid nitrogen or carbon
dioxide?
(A) Slow freezing
(B) Blast freezing
(®) Cryogenic freezing
D) Plate freezing
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66. The principle of dehydration in food
preservation is:
(A) Killing microorganisms completely
(B) Adding salt and sugar
(®) Increasing acidity of food
(D) Removing water to inhibit microbial
growth
67. Which of the following is a traditional method
of food dehydration?
(A) Freeze drying
(B) Spray drying
(9] Sun drying
D) Vacuum drying
68. Which of the following foods is commonly
preserved by dehydration?
(A) Milk powder
(B) Dried fruits
(®) Spices
(D) All of the above
69. One disadvantage of dehydration is:
(A) It increases water activity
(B) It is the cheapest method always
(®) Food becomes toxic
D) Loss of flavor, color, or some heat
sensitive nutrients
70. Which of the following is commonly
used as a chemical preservative in
pickles?
(A) Sodium chloride
(B) Sodium benzoate
(®) Vinegar (acetic acid)
D) Both (B) and (C)
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7. Nitrates and nitrites are mainly used as  71.
preservatives in:
(A) Fruits
B) Milk
(®) Meat products
(D) Spices
72. The process of food irradiation approved  72.
by WHO is considered:
(A) Unsafe for human health
(B) Completely unsafe for all
foods
(9] Safe when applied within
prescribed limits
D) Harmful to food nutrients
always
73. The international symbol used for irradiated ~ 73.
food is called:
(A) EcoMark
(B) Radura
(®) ISI mark
D) Codex logo
74. Vacuum packaging preserves food 74
by:
(A) Increasing acidity
(B) Removing oxygen to slow microbial
growth
(®) Adding carbon dioxide
D) Increasing sugar content
75. Modified Atmosphere Packaging (MAP)  75.
involves :
(A) Using radiation to preserve
food
(B) Heating food before
sealing
(®) Removing all water
(D) Using a controlled mixture of gases
(CO,,0,N,)
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76. Which type of packaging material prevents
light-induced spoilage in foods like oil and
beer?

(A) Transparent glass

(B) Brown glass or opaque containers
€ Plastic films

D) Paper wraps

7. The milk protein that forms micelles is:
(A) Casein
(B) Albumin
(C)  Globulin
D) Peptone

78. The main mineral present in milk is:
(A) Sodium
(B) Potassium
C) Calcium
D) Iron

79. Which group of microorganisms is primarily
responsible for milk souring?
(A) Yeasts
(B) Molds
C) Lactic acid bacteria
D) Actinomycetes

80. Which microorganism can cause “ropiness”
in milk?

(A) Bacillus subtilis

(B) Lactobacillus bulgaricus

€ Streptococcus thermophilus

D) Candida albicans
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81.  Which bacteria survive pasteurization and ~ 81.
spoil milk later?
(A) Psychrotrophs
(B) Thermoduric bacteria
(®) Coliforms
(D) Lactic acid bacteria
82.  The standard plate count (SPC) of milk is ~ 82.
used to measure:
(A) Specific gravity
(B) Fat content
(®) Protein content
D) Total viable bacteria
83.  The methylene blue reduction test (MBRT)  83.
of milk is used to indicate:
(A) Protein content
(B) Bacterial activity
(®) Vitamin content
D) Fat percentage
84.  The test used to check the sterilization  84.
efficiency of milk is:
A) MBRT
(B) Phosphatase test
(®) Plate count
(D) Heat resistance test
85. A major limitation of the DMC test is that it: 85.
(A) Does not differentiate live and dead
bacteria
(B) Takes too long
(®) Requires expensive equipment
D) Cannot be applied to raw milk
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86. Condensed milk is preserved mainly
by:
(A) High salt
(B) High sugar concentration
(9] Freezing
D) Acidification
87. Which chemical preservative is sometimes
used for raw milk transport in remote
areas?
(A) Sodium benzoate
(B) Acetic acid
© Sodium nitrite
D) Hydrogen peroxide
88. Which method extends the shelf life of milk
the longest?
(A) Refrigeration
(B) Pasteurization
(®) Sterilization/UHT
D) Freezing
89. Total Quality Management (TQM) in food
industry mainly focuses on:
(A) Final product testing only
(B) Continuous improvement and
customer satisfaction
(®) Reducing employee number
(D) Increasing profit only
90. HACCP stands for:
(A) Hazard Analysis and Critical Control
Points
(B) High Accuracy Control Process
(®) Hazard Assessment and Check
Process
(D) Health and Consumer Care Program
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91. The main goal of HACCP in food industry ~ 91.
is:
(A) Improve taste
(B) Prevent food safety hazards
(@) Extend shelf life only
D) Increase profit
92. The positive coliform test indicates: 92.
(A) High protein content
(B) Good shelf life
(®) Fecal contamination
D) Proper pasteurization
93. Which is the primary function of FSSAI? 93.
(A) Regulate food import
(B) Ensure food safety and
standards
(®) Provide food subsidies
(D) Export certification only
94. ISO 9001 certification is mainly related  94.
to:
(A) Food safety management
(B) Environmental management
(9] Quality management systems
(D) Packaging technology
95. FSSAI logo on packaged food 95.
ensures:
(A) International standard approval
(B) Export permission
(®) Nutritional labeling
D) Compliance with Indian food safety
norms
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96. Which pathogen is strictly prohibited in
ready-to-eat foods?
(A) Bacillus subtilis
(B) Salmonella spp.
(®) Lactobacillus spp.
D) Saccharomyces cerevisiae
97. Which international body develops microbial
risk assessment guidelines?
(A) WHO & FAO (Codex
Alimentarius)
B) ICAR
© USDA only
D) NABL India
98. Which of the following is not a function of
food packaging?
(A) Protection from contamination
(B) Providing convenience in handling
(®) Enhancing nutritional value
(D) Informing consumers through
labeling
) Modified Atmosphere Packaging helps
extend shelf life by:
(A) Removing oxygen and replacing
with CO, or N,
(B) Adding preservatives
(®) Exposing to UV light
D) Increasing moisture content
100.  Tin-coated steel containers are primarily
used for:
(A) Fresh fruits
(B) Fermented beverages
(®) Bakery items
(D) Canned foods
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