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QB6142/?


	61421001
	In fluidized bed fermentor, small particles settle at which place of bed -
	Top 
	Bottom 
	Medium 
	Mixed on whole bed 
	
	A

	
	¶ywMkbTM csM QjesaVj esa NksVs d.k dgk ij ters ¼lsVy gksrs½ gS 
	Åij dh vksj 
	ryh esa 
	e/; esa 
	iw.kZ csM ij fefJr 
	
	

	61421002
	Which of the following fermented is mainly used in beer production -  
	Tubular 
	Tower 
	Fluidised bed 
	C. S. T. F. 
	
	B

	
	ch;j mRiknu esa fuEu esa ls dkSu lk QjesaVj iz;qDr gksrk gS & 
	V;wcyj 
	VkWoj
	¶ywMkbTM csM 
	lh-,l-Vh-,Q-
	
	

	61421003
	The most widely used continuous process based on CSTF is - 
	Activated sludge process  
	Batch process 
	Vinegar production  
	Enzyme production process 
	
	A

	
	lh-,l-Vh-,Q- QjesaVj ij lokZf/kd  vk/kkfjr izfØ;k gS  & 
	,DVhosVsM Lyt izfØ;k 
	cSap izfØ;k 
	fljdk mRiknu 
	,Utkbe mRiknu izfØ;k 
	
	

	61421004
	Which of the following fermentor is used in vinegar production -
	Tubular fermented 
	Tower fermented 
	Batch fermented 
	Surface fermented 
	
	A

	
	fuEu esa ls dkSu lk QjesaVj fljdk mRiknu esa iz;qDr gksrk gS &
	V;wcqyj QjesaVj 
	VkWoj QjesaVj 
	cSp QjesaVj 
	lrg QjesaVj 
	
	

	61421005
	Silicon compound used in fermented acts as- 
	Inert antifoam compound 
	Alkylating agent 
	Antibiotic 
	Buffer 
	
	A

	
	QjesaVj esa iz;qDr flfydkWu ;kSfxd fdlds rjg dk;Z djrk gS & 
	vfØ; >kxfojks/kh ;kSfxd 
	{kkjd ;kSfxd 
	,aVhck;sfVd 
	cQj
	
	

	61421006
	Which of the following equipment is designed by debacle and liebmann.   
	Fermentor 
	Autoclave 
	Hot air oven 
	Ultra centrifuge 
	
	A

	
	fuEu esa ls dkSu lk midj.k fMfcDt ,oa fycesUu us fMtkbu fd;k & 
	QjesaVj 
	vkVksDysc 
	gkWV ,;j vksou 
	vYVªklsVªh¶;wt 
	
	

	61421007
	Which of the following fermentation method is used in antibiotic production.  
	Surface fermentation 
	Submerged fermentation 
	Dual fermentation 
	CSTF
	
	B

	
	fuEu esa dkSu lh QjesaVs'ku fof/k]  ,aVhckW;ksfVd mRiknu esa iz;qDr dh tkrh gS &
	lrg QjesaVs’ku 
	lceTMZ QjesaVs’ku
	M;wy QjesaVs’ku
	lh-,l-Vh-,Q-
	
	

	61421008
	The rate of flocculation reaction can be increased by using which of the following -
	Calcium chloride 
	Sodium chloride 
	Zinc chloride 
	Magnecium chloride 
	
	A

	
	fuEu esa ls fdlds iz;ksx ls ¶yksdqys’ku izfØ;k dh nj c<+kbZ tk ldrh gS & 
	dSfY’k;e DyksjkbM 
	lksfM;e DyksjkbM
	ftad DyksjkbM
	eSXuhf’k;e DyksjkbM
	
	

	61421009
	The sparger used in fermenter is - 
	Aeration device 
	pH  control 
	Temperature control 
	Humidity control 
	
	A

	
	QjesaVj esa iz;qDr Likjtj gS & 
	,sj’ku midj.k 
	pH  fu;a=.k 
	rki fu;a=.k 
	vknzZrk fu;a=.k
	
	

	61421010
	In CSTF content of the vessel are maintained at which of the following state -
	Variable state 
	Physical state 
	Lag state 
	Steady state 
	
	D

	
	lh-,l-Vh-,Q- esa oSly ds feJ.k dks fuEu esa ls fdl voLFkk esa j[kk tkrk gS & 
	ifjorZu’khy voLFkk 
	HkkSfrd voLFkk 
	ySx voLFkk 
	fLFkj voLFkk 
	
	

	61421011
	What is fermentation ?
	
	
	
	
	
	S

	
	fd.ou D;k gS A
	
	
	
	
	
	

	61421012
	What is the difference between biochemical and chemical processes. 
	
	
	
	
	
	S

	
	tSojlk;fud ,oa jlk;fud izfØ;k esa D;k varj gSA
	
	
	
	
	
	

	61421013
	What is the need of chemostate on turbidostat in CSTF. 
	
	
	
	
	
	S

	
	lh-,l-Vh-,Q- esa VjfcMksLVsV ;k dheksLVsV dh D;k vko’;drk gS A
	
	
	
	
	
	

	61421014
	What do you understand by the term wash out in fermentation process. 
	
	
	
	
	
	S

	
	fd.ou izfØ;k esa ^okW’k vkÅV* VeZ ls vki D;k le>rs gS A
	
	
	
	
	
	

	61421015
	What are the factors involved in fermenter design? 
	
	
	
	
	
	S

	
	QjesaVj fMtkbu djus esa dkSu&dkSu dkjd 'kkfey gS A
	
	
	
	
	
	

	61421016
	Why submerged fermentation is better than surface fermentation.
	
	
	
	
	
	S

	
	lceTMZQjesVs'ku fof/k lrg QjesaVs’ku  fof/k ls vPNh D;ksa gS A
	
	
	
	
	
	

	61421017
	Write uses of CSTF :
	
	
	
	
	
	S

	
	lh-,l-Vh-,Q- ds mi;ksx fyf[k;s A
	
	
	
	
	
	

	61421018
	What are the difference between batch fermentation and continuous fermentation?  
	
	
	
	
	
	S

	
	cSp QjesaVs’ku ,oa lrr QjesaVs’ku esa D;k varj gSA
	
	
	
	
	
	

	61421019
	Write names of all types of fermenters.
	
	
	
	
	
	S

	
	lHkh izdkj ds QjesaVlZ esa uke fyf[k;s A
	
	
	
	
	
	

	61421020
	Write names of the factors influencing the efficiency of fermenters.
	
	
	
	
	
	S

	
	QjesaVlZ dh n{krk dks izHkkfor djus okys dkjdksa ds uke fyf[k;s A
	
	
	
	
	
	


	61422001
	Rennin enzymes is used in the manufacturing of which of the following product -  
	Beer 
	Wine 
	Cheese 
	Vinegar 
	
	C

	
	fuEu es ls fdlds fuekZ.k esa jsfuu ,Utkbe iz;ksx fd;k tkrk gS A 
	ch;j 
	efnjk 
	iuhj 
	fljdk 
	
	

	61422002
	Streptococcus lactis, bacterium convert lactose to which of the following acid? 
	Lactic acid 
	Fumaric acid 
	Malic acid 
	Succenic acid 
	
	A

	
	LVsªIVksdksdl ysfDVl] thok.kq ysDVksl dks fuEu esa fdl vEy esa ifjofrZr djrk gS & 
	ysfDVd vEy 
	¶;wesfjd vEy 
	eSfyd vEy 
	lDlhfud vEy 
	
	

	61422003
	Which yeast is used in the manufacturing of bread?
	Saccharomyces cerevisiae 
	Candida 
	Rhodotorula 
	Torulopsis 
	
	A

	
	McyjksVh fuekZ.k esa iz;qDr ;hLV dkSu lh gS & 
	lsdsjksekblht  lsjsfolh
	dsfUMMk 
	jksMksVkW:yk 
	VkW:ykfIll 
	
	

	61422004
	Kumiss is prepared from the milk of which animal? 
	Cow 
	Buffalo 
	Mare 
	Goat 
	
	C

	
	D;wfel fdl izk.kh ds nqX/k ls fufeZr gksrk gS &
	xk; 
	HkSal
	?kksM+h
	cdjh 
	
	

	61422005
	Which of the following bacterium is used in kumiss production.  
	Lactobacillus delbruckii 
	Lactobacillus krusei 
	Streptococcus 
	Saccharomyces 
	
	A

	
	fuEu esa ls dkSu lk thok.kq D;wfel fuekZ.k esaa iz;qDr gksrk gS & 
	ysDVksosflyl MsyczwdkMZ 
	ysDVhcsflyl Øwth 
	LVªsIVksdksdl 
	lsdsjksekblht 
	
	

	61422006
	Soya tempeh is an important source of which vitamin -
	Vitamin B1 
	Vitamin B2
	Vitamin B12 
	Vitamin C
	
	C

	
	lks;k VsEisg fdl foVkfeu dk egRoiw.kZ lzksr gS &
	foVkfeu ch&1
	foVkfeu ch&2
	foVkfeu ch&12
	foVkfeu C
	
	

	61422007
	The sauerkraut is prepared from which of the following -
	Cabbage 
	Cauliflower 
	Spinach 
	Cucumber 
	
	A

	
	lk,jØkWV fuEu esa ls fdlls cuk;k tkrk gS  
	iÙkk xksHkh 
	Qwy xksHkh
	ikyd 
	ddMh 
	
	

	61422008
	Which bacteria is involved in the final stage of sauerkraut fermentation - 
	Lactobacillus plantarum  
	Streptococcus 
	Staphylococcus 
	Penicillium 
	
	A

	
	fuEu esa ls dkSu lk osDVhfj;k lk,jØkWV fd.ou  dh vafre voLFkk esa 'kkfey gksrk gS 
	ysDVkscsflyl  IykaVsje 
	LVªIVksdksdl 
	LVsQkbyksdksdl 
	isfuflfy;e 
	
	

	61422009
	Which bacterium grows first in the batter of idli? 
	Lactobacillus 
	Streptococcus 
	Staphylococcus 
	Leuconostoc mesenteroids 
	
	D

	
	dkSu lk thok.kq bMyh ds oSVj ¼feJ.k½ esa loZizFke  o`f) djrk gS 
	ysDVkscsflyl 
	LVsªIVksdksdl 
	LVsQkbyksdksdl 
	Y;wdksukWLVkWd eslsUVsjkWbMl 
	
	

	61422010
	Tofu is made from which raw material.  
	Mung dal 
	Blank dal 
	Rice  
	Soyabean 
	
	D

	
	VksQw fdl dPps inkFkZ ls cuk;k tkrk gS 
	ewax nky 
	dkyh nky 
	pkoy 
	lks;kchu 
	
	

	61422011
	Write name of the micro organism used in the manufacturing of soya tempeh.
	
	
	
	
	
	S

	
	lks;kVsEisg fuekZ.k esa iz;qDr lw{ethoksa ds uke fyf[k;s A
	
	
	
	
	
	

	61422012
	Give all three stages of sauerkraut fermentation. 
	
	
	
	
	
	S

	
	lk,jØkaWV fd.ou dh rhuksa voLFkkvksa dks crkb;sA
	
	
	
	
	
	

	61422013
	Why fermented food is better than the other foods. 
	
	
	
	
	
	S

	
	fdf.or Hkkstu]  vU; Hkkstu dh rqyuk esa vPNk D;ksa gS A
	
	
	
	
	
	

	61422014
	Explain the method of kumiss production.
	
	
	
	
	
	S

	
	D;wfel cukus dh fof/k le>kb;sA
	
	
	
	
	
	

	61422015
	Give method of kefir manufacturing. 
	
	
	
	
	
	S

	
	dSfQj mRiknu dh fof/k crkb;s A
	
	
	
	
	
	

	61422016
	Write names of micro organisms involved in kefir production. 
	
	
	
	
	
	S

	
	dSfQj mRiknu esa iz;qDr lw{ethoksa ds uke fyf[k;s 
	
	
	
	
	
	

	61422017
	Which organisms appear in the soya tempeh after 48 hour of incubation.  
	
	
	
	
	
	S

	
	lks;k VsEisg esa 48 ?kaVks ds Å"ek;u ds i'pkr dkSu lk lw{etho n`f"Vxr gksrk gS A
	
	
	
	
	
	

	61422018
	Write the names of raw materials used in dhokla preparation. 
	
	
	
	
	
	S

	
	<ksdyk fuekZ.k esa iz;qDr dPps inkFkksZ ds uke fyf[k;s A
	
	
	
	
	
	

	61422019
	What do you understand by leavening of bread.  
	
	
	
	
	
	S

	
	McyjksVh esa yhofuax ls vki D;k le>rs gS A
	
	
	
	
	
	

	61422020
	Write the names of any fine food product along with the microorganism used in their manufacturing.    
	
	
	
	
	
	S

	
	fdUgh ikap HkksT;inkFkksZ rFkk muds fuekZ.k esa iz;qDr lw{ethoksa ds uke fyf[k;s A 
	
	
	
	
	
	


	61423001
	Which of the following algal species is used as single call protein. 
	Nostoc 
	Chlamydomonas 
	Oedogonium 
	Spirrulina 
	
	D

	
	fuEu esa ls dkSu lh 'kSoky dk iz;ksx ,dy dks’kk izksVhu ds :i  esa fd;k tkrk gS 
	ukWLVkWd
	DysekbMkseksukl 
	ÅMksxksfu;e 
	Likb:fyuk 
	
	

	61423002
	Which of the yeast is a source of single cell protein. 
	Rhodotorula 
	Cryptococcus 
	Candida 
	Saccharomyces 
	
	D

	
	dkSu lh ;hLV ,dy dks’kk izksVhu dk lzksr gS 
	jksMksVk:yk 
	fØIVksdksdl 
	dsfUMMk 
	lsdsjksekbflt 
	
	

	61423003
	Which of the following yeast is top yeast -
	Rhodotorula 
	Saccharomyces cerevisiae 
	Candida 
	Cryptococcus 
	
	B

	
	fuEu esa ls dkSu lh ;hLV VkWi ;hLV gS & 
	jksMksVkW:yk 
	lsdsjksekbflt lsjsfolh 
	dsfUMMk 
	fØIVksdksdl 
	
	

	61423004
	Which of the following product is made from the yeast Saccharomyces carlsbergensis.  
	Wine 
	Vinegar 
	Bread 
	Beer 
	
	D

	
	fuEu esa ls dkSu lk mRikn lsdsjksekbflt dkYlZcjtsfUll ;hLV }kjk cuk;k tkrk gS 
	eafnjk 
	fljdk 
	McyjksVh 
	ch;j 
	
	

	61423005
	Which raw material is used in beer production. 
	Grape 
	Apple 
	Ginger 
	Barley 
	
	D

	
	ch;j mRiknu esa iz;qDr dPpk inkFkZ dkSu lk gS 
	vaxwj 
	lso 
	vnjd 
	tkS 
	
	

	61423006
	Flowers of Humulus lupulus is called -
	Hop flower 
	Chamolie 
	Champa flower 
	Juhi 
	
	A

	
	g;qeqyl Y;wiqfyl ds Qwyksa dks dgk tkrk gS & 
	gkWi Qwy 
	pesyh 
	paik Qwy 
	twgh 
	
	

	61423007
	Ale is a type of beer that made by which of the following yeast -  
	Saccharomyces carlsbergensis 
	Saccharomyces cerevisiae 
	Rhodotorula 
	Candida 
	
	B

	
	,sy ,d izdkj dh ch;j gS tks fuEu esa ls fdlds }kjk cuk;h tkrk gS 
	lsdsjksekbflt dkYlZcjtsfUll 
	lsdsjksekbflt lssjsfolh 
	jksMksVkW:yk 
	dsfUMMk 
	
	

	61423008
	Wine that have low alcohol content, what it is called.  
	Dry wine 
	Sparkling wine 
	Ginger wine 
	Table wine 
	
	D

	
	efnjk ftlesa ,Ydksgy dk izfr’kr de gks  bls D;k dgk tkrk gS 
	'kq"d efnjk 
	LikLdfyd efnjk 
	vnjd efnjk 
	Vsfcy efnjk 
	
	

	61423009
	The wine that have considerable amount of CO2 is known as.  
	Dry wine 
	Sweet wine 
	Table wine 
	Sparkling wine 
	
	D

	
	efnjk ftlesa izpqj ek=k esa dkcZuMkbvkDlkbM gks dgk tkrk gS 
	'kq"d efnjk 
	ehBh efnjk 
	Vsfcy efnjk 
	LikdZfyx efnjk 
	
	

	61423010
	Which of the following is distillate from alcoholly fermented sugar cane juices.  
	Rum 
	Whiskeys 
	Ale 
	Bock beer 
	
	A

	
	fuEu esa ls dkSu lk xUus ds jl ds ,Ydksgyh; fd.ou  ls izkIr vklqr gS 
	je
	fOgLdh 
	,sy 
	ckWd ch;j 
	
	

	61423011
	What is still wine? 
	
	
	
	
	
	S

	
	fLFkj efnjk D;k gS 
	
	
	
	
	
	

	61423012
	Why extract of hop flamer is added to beer.
	
	
	
	
	
	S

	
	ch;j esa gki Qwyksa ds fu"d"kZ dks D;ksa feyk;k tkrk gS \ 
	
	
	
	
	
	

	61423013
	Enlist the organisms used as single cell protein. 
	
	
	
	
	
	S

	
	,dy dks’kk izksVhu ds :i esa iz;qDr lHkh lw{ethoks dh lwph cukb;s A
	
	
	
	
	
	

	61423014
	How red wine is prepared ? 
	
	
	
	
	
	S

	
	yky efnjk dSls cukbZ tkrh gS 
	
	
	
	
	
	

	61423015
	Give nutritive value of mushroom.   
	
	
	
	
	
	S

	
	e’k:e  dh iks"kd eku crkb;s A
	
	
	
	
	
	

	61423016
	What is wort, define it. 
	
	
	
	
	
	S

	
	oVZ D;k gS  ifjHkkf"kr dhft;s A
	
	
	
	
	
	

	61423017
	Give different steps of beer production.
	
	
	
	
	
	S

	
	ch;j mRiknu ds fofHké pj.k crkb;s A
	
	
	
	
	
	

	61423018
	Write names of all types of wine.
	
	
	
	
	
	S

	
	efnjk ds lHkh izdkjksa ds uke fyf[k;s A
	
	
	
	
	
	

	61423019
	How mushroom production is better than other farming.
	
	
	
	
	
	S

	
	e'k:e mRiknu vU; d`f"k dh vis{kk dSls Js"B gSA
	
	
	
	
	
	

	61423020
	Write notes of edible mushroom. 
	
	
	
	
	
	S

	
	[kkus ;ksX; e’k:e ds uke fyf[k;s A
	
	
	
	
	
	


	61424001
	Which of the following enzyme is produced by fungus Aspergillus oryzae. 
	Amylase 
	Cellulase 
	Zymase 
	Invertase 
	
	A

	
	fuEu esa ls dkSu lk ,Utkbe ,Lijftyl vksjkbth }kjk mRikfnr fd;k tkrk gS 
	,ekbyst 
	lsyqyst 
	tkbesl 
	bUoVsZt 
	
	

	61424002
	Cellulose enzyme is used in the bioconversion of which material.
	Ligno cellulose 
	Glucose 
	Maltose 
	Sucrose 
	
	A

	
	lsyqyst ,Utkbe fdlds tSo ifjorZu esa iz;qDr fd;k tkrk gS 
	fyXukslsyqykst 
	Xywdkst
	ekYVkst
	lqØkst 
	
	

	61424003
	Lysine amino acid is produced by bacteria. 
	Enterobacter aerogenes & E. coli 
	E. coli & Bacillus 
	Enterobacter aerogenes & shigella 
	Shigella & salmonella 
	
	A

	
	ykblhu vehuks vEy fdu cSDVhfj;k }kjk mRikfnr fd;k tkrk gS 
	,UVksjkscsDVj ,jksthUl ,oa bZ-dksykbZ 
	bZ- dksykbZ ,oa csflyl 
	,UVsjkscsDVVj ,jksthUl ,oa f’ktSyk 
	f’ktSyk  ,oa lkYeksusyk 
	
	

	61424004
	Glutamic acid in food is used in which form. 
	Monosodium glutamate 
	Disodium glutamate 
	Trisodium glutamate 
	Tetra sodium glutamate 
	
	A

	
	XywVsfed vEy dk Hkkstu esa fdl :i es iz;ksx fd;k tkrk gS 
	eksukslksfM;e XywVsesV 
	MkblksfM;e XywVsesV 
	VªkllksfM;e XywVsesV 
	VsªVklksfM;e XywVsesV 
	
	

	61424005
	The proteolysis enzyme that catalyze the hydrolysis of the protein molecule into large fragments is - 
	Lipase 
	Proteinase 
	Invertase 
	Ligase 
	
	B

	
	izksfV;ksfyfVd ,Ytkbe tks fd izksVhu v.kq dks cMs [kaMks esa ty vi?kVu dh fØ;k dks mRizsfjr djrk gS og gS & 
	ykbist 
	iszkfVust 
	,UojVst
	ykbxst 
	
	

	61424006
	The conversion of keto glutaric acid to glutamic acid is done by which enzyme -    
	Hydrogenase 
	Zymase 
	Lipase 
	Glutamic 
	
	D

	
	dhVksXywVsfjd vEy dk XywVsfed vEy esa ifjorZu fdl ,Utkbe }kjk fd;k tkrk gS 
	gkbMªksftust 
	tkbesl
	ykbist 
	XywVsfed 
	
	

	61424007
	Which is the limiting factor in glutamic acid production -
	Calcium chloride 
	Biotin 
	Gelatin 
	Zypseum 
	
	B

	
	XywVsfed vEy mRiknu ds fy;s dkSu lk fyfefVax dkjd gS 
	dsfY’k;e DyksjkbM 
	ck;ksfVu 
	ftysfVu 
	ftIle 
	
	

	61424008
	The bactcrium used in industrial production of glutamic acid is -
	Salmonella 
	Shigella 
	Mycobacterium leprae 
	Corynebacterium glutamicum 
	
	D

	
	XywVsfed vEy ds vkS|ksfxd mRiknu esa iz;qDr cSDVhfj;e  gS 
	lkYeksusyk 
	f’ktSyk 
	ekbdkscsDVhfj;e ysizh 
	dkuhZcsDVhfj;e XywVsfede 
	
	

	61424009
	Proteases are the mixture of which of the following. 
	Proteinases & lipase 
	Proteinases & peptidase 
	Lipase & zymase 
	Lipase & invertase 
	
	B

	
	izksfV;stst fdudk feJ.k gS 
	izksfVusl ,oa ykbist 
	izksfVusl ,oa isIVkbMst 
	ykbist ,oa tkbesl 
	ykbist ,oa ,UoVsZt 
	
	

	61424010
	Which enzymes is used in hydrolysis of stareh -
	Amylase 
	Proteases 
	Lipase 
	Glutamate
	
	A

	
	LVkpZ ds ty vi?kVu esa dkSu lk ,Utkbe iz;qDr gS 
	,ekbyst
	izksfV;st 
	ykbist
	XywVsesd 
	
	

	61424011
	What are the uses of cellulose enzyme.
	
	
	
	
	
	S

	
	lsywyst ,Utkbe ds D;k mi;ksx gS \
	
	
	
	
	
	

	61424012
	Write name of all the microorganisms used in cellulose production.
	
	
	
	
	
	S

	
	lsywyst mRiknu esa iz;qDr lw{ethoksa ds uke fyf[k;s A
	
	
	
	
	
	

	61424013
	Write the chemical reactions of lysine production.
	
	
	
	
	
	S

	
	ykblhu mRiknu ds jlk;fud lehdj.k fyf[k;sA
	
	
	
	
	
	

	61424014
	Write the chemical reaction of glutamic acid production.  
	
	
	
	
	
	S

	
	XywVsfed vEy mRiknu ds jlk;fud lehdj.k fyf[k;s A
	
	
	
	
	
	

	61424015
	Write uses of proteinase enzymes. 
	
	
	
	
	
	S

	
	izksfVust ,Utkbe ds mi;ksx fyf[k;s A
	
	
	
	
	
	

	61424016
	Write merits & demerits of semisolid culture method.  
	
	
	
	
	
	S

	
	v)Z&Bksl lao/kZu fof/k ds xq.k ,oa voxq.k fyf[k;sA
	
	
	
	
	
	

	61424017
	Write the names of microorganisms that produce amylase enzyme.
	
	
	
	
	
	S

	
	,ekbyst ,Utkbe fuekZ.k djus okys lw{ethoksa ds uke fyf[k;sA
	
	
	
	
	
	

	61424018
	How enzymes are useful in food industry ? Explain?
	
	
	
	
	
	S

	
	,UtkbEl [kk|&m|ksxks esa fdl izdkj mi;ksxh gS le>kb;sA
	
	
	
	
	
	

	61424019
	Give uses of glutamic acid in food industry. 
	
	
	
	
	
	S

	
	XywVsfed vEy ds [kk| inkFkksZ esa mi;ksx crkb;s A
	
	
	
	
	
	

	61424020
	Write uses of lysine.
	
	
	
	
	
	S

	
	ykblhu ds mi;ksx fyf[k;s A
	
	
	
	
	
	


	61425001
	Cyanocobalamin is also known as -
	Vitamin B1 
	Vitamin B12 
	Vitamin C 
	Vitamin D 
	
	B

	
	lkbuksdksckykfeu dks dgk tkrk gS & 
	foVkfeu ch&1
	foVkfeu ch&12
	foVkfeu lh
	foVkfeu Mh 
	
	

	61425002
	How many days are required to complete the vit-B12 production by submerged fermentation method. 
	2 – 13 days  
	3 – 16 days 
	3 – 5 days 
	01 – 4 days 
	
	C

	
	lceTMZ fd.ou fof/k }kjk]  foVkfeu ch&12 ds fuekZ.k esa fdrus fnuksa dh vko’;drk gksrh gS 
	2&13 fnu 
	3&16 fnu 
	3&5 fnu 
	01&4 fnu 
	
	

	61425003
	Which of the following b microorganism is used in vitamin B–12 production. 
	Streptomyces olivaceous 
	Penicillium griseofulvin 
	Saccharomyces 
	Lactobacillus 
	
	A

	
	fuEu esa ls dkSu lk lw{etho foVkfeu B–12 ds fuekZ.k esa iz;qDr gksrk gS 
	LVªsIVksekbfll vksfyosfl;l
	isfuflfy;e fxzfl;ksQqyfou
	lsdsjksekbflt 
	ysDVkscsflyl 
	
	

	61425004
	Vitamin B2 is known as -
	Ribofavin 
	Thymine
	Cyanocobalamin 
	Niacin 
	
	A

	
	foVkfeu ch&2 dks dgk tkrk gS & 
	jkboks¶ysfou 
	Fkkbfeu 
	lkbuksdksckyfeu 
	fu;kflu 
	
	

	61425005
	Which of the following antibiotic is produced first by micro-organisms -
	Streptomycin 
	Rifampicin 
	Penicillin 
	Cephalosporin 
	
	C

	
	fuEu esa ls dkSu lh ,aVhck;ksfVd loZizFke lw{ethoksa }kjk mRikfnr dh xbZ 
	LVªsIVksekbflu 
	fjQkWEiflu 
	isfuflyhu 
	flQsyksLiksfju 
	
	

	61425006
	Which of the following antibiotic is produced by actinomycetes -
	Penicillin 
	Nystatin 
	Griseofulvin 
	Streptomycin 
	
	D

	
	fuEu esa ls dkSu lh ,aVhck;ksfVd ,DVhuksekbflVht }kjk mRikfnr dh tkrk gS & 
	isfuflyhu 
	ukbLVsfVu 
	fxzfl;ksQqyfou 
	LVªsIVksekbflu 
	
	

	61425007
	 - Lactamase enzymes acts on which antibiotic -
	Streptomycin 
	Chloramphenicol 
	Rifampicin 
	Penicillin 
	
	D

	
	chVk&ysDVest ,Utkbe fdl ,aVhck;ksfVd ij izHkko Mkyrk gS 
	LVsªIVksekbflu 
	DyksjseQsfudkWy 
	fjQkEiflu 
	isfuflfyu 
	
	


	61425008
	Genetically engineered vaccine for H. B. virus is made by using which cell - 
	Bacterial cell 
	Yeast cell
	Fungus 
	Virus 
	
	B

	
	,p ch okbjl ds fy;s vkuqokaf’kd vfHk;af=r oSDlhu fdl ds iz;ksx ls cukbZ tkrh gS 
	cSDVhfj;y dks’kk 
	;hLV dks’kk 
	Qaxl 
	okbjl 
	
	

	61425009
	The transformed yeast cells are cultured in which medium - 
	Glucose- peptone medium 
	Tryptophan free medium 
	Peptone water 
	Glucose-sugar medium  
	
	B

	
	:ikarfjr ;hLV dksf’kdkvksa dks fdl ek/;e esa o`f) djk;h tkrk gS 
	Xywdkst isIVksu ek/;e 
	fVªIVksQu eqDr ek/;e 
	isIVksu ty 
	Xywdkst 'kdZjk ek/;e
	
	

	61425010
	Penicillin is produced industrially by-
	Penicillium notatum 
	Penicillium roquefortii 
	Penicillium griseofulvin 
	Penicillum crysogenum 
	
	D

	
	vkS|ksfxd rkSj ij isfuflyhu dk mRiknu ds }kjk fd;k tkrk gs  
	isfuflfy;e uksVsVe 
	isfuflfy;e jksDQksVZ 
	isfuflfy;e fxzfl;ksQqyfou 
	isfuflfy;e Økblksthue 
	
	

	61425011
	Write names of all the microorganisms that produce riboflavin. 
	
	
	
	
	
	S

	
	jkbcks¶ysfcu fuekZ.k djus okys lHkh lw{ethoksa ds uke fyf[k;s A
	
	
	
	
	
	

	61425012
	Write names of bacteria yeast that produce cyanocobalamin.
	
	
	
	
	
	S

	
	lkbuksdksckykfeu mRié djus okys thok.kq ,oa ;hLV ds uke fyf[k;s A
	
	
	
	
	
	

	61425013
	Write names of any three genetic recombinant vaccines.
	
	
	
	
	
	S

	
	fdUgh rhu vkuqokaf’kd fjdkEchusaV osDlhu ds uke fyf[k;s A
	
	
	
	
	
	

	61425014
	Explain recovery  of penicillin. 
	
	
	
	
	
	S

	
	isfuflyhu dh QjesaVj ls fjdojh le>kb;s A
	
	
	
	
	
	

	61425015
	Write pathway of streptomycin. 
	
	
	
	
	
	S

	
	LVªsIVksekbflu dk iFk cukb;s 
	
	
	
	
	
	

	61425016
	What are broad spectrum antibiotic ?
	
	
	
	
	
	S

	
	foLr`r LisDVªe ,aVhck;ksfVd D;k gS \
	
	
	
	
	
	

	61425017
	Write names of all the antibiotics that are produced by microorganism. 
	
	
	
	
	
	S

	
	lw{ethoksa }kjk mRié lHkh ,aVhck;ksfVd ds uke  fyf[k;s A
	
	
	
	
	
	

	61425018
	Give various steps of genetic recombinant vaccines production. 
	
	
	
	
	
	S

	
	vkuqokaf’kd iquZla;kstu osDlhu fuekZ.k ds fofHké pj.k crkb;s A
	
	
	
	
	
	

	61425019
	Give structure of penicillin. 
	
	
	
	
	
	S

	
	isfuflfyu dh lajpuk crkb;s A
	
	
	
	
	
	

	61425020
	How  Staphylococcus aureus spoils penicillin ? Explain ?
	
	
	
	
	
	S

	
	LVsQkbyksdl  vkWfj;l fdl izdkj isfuflyhu dks u"V djrk gS le>kb;s \
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