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PREVIEW QUESTION BANK

Module Name : Dairy Microbiology-ENG
Exam Date : 09-Jul-2023 Batch : 14:30-16:30

Negative

Sr. || Client Question . .
Question Body and Alternatives Marks Marks

No. 1D

Objective Question
1 2001 4.0 1.00

Which one of the following is not one of the features of parliamentary form of government?

1. Majority party rule

2. Collective Responsibility

3. Integrated and Independent Judiciary
4. Dissolution of the lower house

Al:1
A2:2
A3:3
Ad:4

Objective Question
2 2002 4.0 1.00

Which of the following term implies that ‘India is a neither a dependency nor a dominion of any other

nation?

1. Socialist

2. Sovereign
3. Secular

4, Democratic

Al:l
A2:2
A3:3
Ad:4

Objective Question
32003 4.0 1.00

Which of the following form the maximum water composition on the earth’s surface?

1. Oceans
2. lce caps
3. Glaciers
4. Lakes

Al:1

A2:2
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A3:3

Objective Question

4 2004 4.0 1.00

Which one of the following does not fall under the category of 'biomes?

1. Forest

2. Sky

3. Desert

4. Grassland

Al:1
A2:2
A3:3
A4:4

Objective Question

5 12005 4.0 1.00

IUCN publishes information about which of the following species as Red List of threatened species?

1. Endangered Species
2. Vulnerable Species
3. Extinct Species

4. Rare Species

Al:l
A2:2
A3:3
Ad:4

Objective Question

6 2006 4.0 1.00

Who was the first Indian to win an individual medal in Olympics?

1. Milkha Singh

2. Karnam Malleshwari
3.P.T. Usha

4. K. D. Jadhav

Al:1
A2:2
A3:3
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A4 : 4

Objective Question
7 2007

Who among the following reformers founded “Arya Samaj"?

1. Raja Ram Mohan Roy

2. Swami Dayananda Saraswati
3. Atmaram Pandurang

4. Ishwarchandra Vidyasagar

Al:1

A2:2

A3:3

Ad:4

Objective Question
8 12008

What does “Triratna” mean in Buddhism?

1. Tripitaka

2. Buddha, Dhamma (dharma), Sangha
3. Satya, Ahimsa, Karuna

4. Sheel, Samadhi, Sangha

Al:1

A2:2

A3:3

Ad:4

Objective Question
9 2009

Who started the Indian Reforms Association?

1. Narayan Guru

2. Swami Vivekananda
3. Krishna swami Aiyar
4. Keshav Chandra Sen

Al:1

A2:2

A3:3

Ad:4

Objective Question
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10 12010

Consider the following statements
[A). UN General Assembly has declared 2023 as the international year of millets
(B). Odisha govt. ropes in FICCI to promote millets globally

(C). Odisha Millets Mission is a flagship programme of the Odisha government to revive millets in farms

and on plates
Choose the correct answer from the options given below:

1. (&) and (B) only.
2. (B) and (C) only.
3. (A) and (C) only.
4. (A), (B) and (C).

Al:l
A2:2
A3:3
Ad:4

Objective Question
11 2011

Phomopsis blight occurs in which of the following crops?

1. Brinjal

2. Bajra

3. Sugarcane
4. Potato

Al:1
A2:2
A3:3
Ad:4

Objective Question
12 12012

Endemic pests can be described as?

1. Pest occurs in a few specific area.

2. Pest occurs in same area, year after year.

3. Pest occurs frequently in current season in abundance.
4. Pest occurs in severe form.

Al:1
A2:2

A3:3
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A4:4

Objective Question
13 12013 4.0 1.00

Which country is the largest producer of raw silk?

1. Japan
2. India
3. China
4, South Korea

Al:l
A2:2
A3:3
Ad:4

Objective Question
14 2014 4.0 1.00

Transfer of Ownership is the example of which utility..........

1. Time utility
2. Place utility
3. Possession utility
4. Form utility

Al:l
A2:2
A3:3
A4 4

Objective Question

15 12015 4.0 1.00

What happens to the total number of chromosomes during mitotic cell division?

1. gets doubled

2. gets halved

3. remains the same
4, divides into four

Al:l
A2:2
A3:3
Ad:4
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Objective Question
16 2016 4.0 1.00

What is the minimum forest cover to be maintained as per the National Forest Policy, 19887

1. One-half
2. One-third
3. One-fourth
4, Two-third

Al:1

A2:2

A3:3

Ad:4

Objective Question
17 2017 4.01.00

Who among the following is known as the “Father of Agronomy”?

1. Stephen Hales

2. Gregor Johann Mendel
3. Peter Decresenzi

4. D N Walia

Al:1

A2:2

A3:3

Ad: 4

Objective Question
18 12018 4.0 1.00

Which of the following plant hormones helps in shoot elongation?

1. Auxin

2. Gibberellic acid
3. Abscisic acid

4. Cytokinin

Al:1
A2:2
A3:3
A4:4
Objective Question

19 12019 4.0 1.00
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Select from the following the chemical property of sail.......
1. Colour
2. pH
3. Texture
4, Structure

Al:l
A2:2
A3:3
Ad:4

Objective Question
20 /2020 4.0 1.00

The process of separating quality grains from chaff is called as........

. Winnowing
. Threshing

W N =

. Harvesting
4. Tilling

Al:1
A2:2
A3:3
Ad:4

Objective Question
21 91001 4.0 1.00

The minimum Reichert- Meissl value for ghee under FSSAI is

1.28
2. 24
3.21
4.19

Al:l
A2:2
A3:3
Ad:4

Objective Question
22 /91002 4.0 1.00
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Match List-1 with List-1I
List-l List-11

Macromolecule |Functional Property

(A). Fat (I}. Retrogradation

(B). Protein (11). Polymorphism

(C). Carbohydrate ((III). Foaming

Choose the correct answer from the options given below:

1.(A) - (1), (B) - (IN), (C) - (1)
2.(A) - (1), (B) - (1), (€) - (1)
3.(A) - (1), (B) - (), (©) - (1)
4. (A) - (1), (B) - (), (€) - (1)

Al:1

A2:2

A3:3

A4 :4

Objective Question
23 /91003 4.0 1.00

Given below are two statements:
Statement (I): Vinegar is Class | preservative as per FSSAI

Statement (ll): Class | preservatives can be added in any amount in food as per taste and flavour
In light of the above statements, choose the most appropriate answer from the options given below.

1. Both Statement (I) and Statement (I1) are correct.

2. Both Statement (I} and Statement (Il) are incorrect.

3. Statement (1) is correct but Statement (1) is incorrect.
4. Statement (l) is incorrect but Statement (Il) is correct.

Al:1
A2:2
A3:3
A4 :4

Objective Question
24 91004 4.0 1.00

Lactulose is a disaccharide of

. Glucose — Glucose
. Galactose-Fructose
. Glucose-Fructose

R VS R\ Y

. Galactose-Glucose
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Al:1

A2:2

A3:3

A4 :4

Objective Question
25 /91005 4.0 1.00

Which fraction of casein will primarily interact with whey proteins and form complex aggregates when

milk is heated above 80 degree C?

1. asq-casein
2. asy-casein
3. B-casein
4. k-casein

Al:1

A2:2

A3:3

A4 :4

Objective Question
26 191006 4.0 1.00

What is the pH ef 0.01 M solution of HCI?

1.1
2.2
2.4
4.5

Al:1

A2:2

A3:3

A4 :4

Objective Question
27 /91007 4.0 1.00

Food Safety Standards Authority of India is under which Ministry

. Ministry of Health and Family welfare
. Ministry of Consumer Affairs, Food & Public Distribution

. Ministry of Food Processing Industries

N Ve T T

. Ministry of Agriculture & Farmers’ Welfare

Al:1
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A2:2
A3:3
Ad: 4

Objective Question

28 191008 4.0 1.00

ISO/IEC 17025:2017 does not specifies the general requirements for the

1. Competence

2. Consistent operation of laboratories
3. Impartiality

4. Hygiene

Al:l
A2:2
A3:3
A4 4

Objective Question

29 191009 4.0 /1.00

Which of the following is not a quality parameter for milk powder as per FSSAI Regulations

1. Total ash on moisture and fat free basis
2. Milk protein in milk solids-not-fat

3. Total ash content

4. Scorched particles

Al:1

A3:3
A4:4

Objective Question

30 91010 4.0 1.00

As per FSSAI, minimum fat, and SNFs in camel milk is

1. Fat 2%, SNF 6%
2. Fat 3%, SNF 8%
3. Fat 3.2%, SNF 8.3%
4. Fat 5%, SNF 9%

Al:1
A2:2
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A3:3
A4 :4

Objective Question
31 91011 4.0 1.00

Which of the following phases of the life cycle of insects is generally most sensitive to irradiation?

1. Adult
2. Pupa
3. Larva
4. Egg

Al:l
A2:2
A3:3
A4 4

Objective Question
32 91012 4.0/1.00

Which of the following fruits is considered "low in pectin and acid" for jam production?

1. Sour Guava
2. Pomegranate
3. Ripe Guava
4. Sour Apricot

Al:1
A2:2
A3:3
Ad:4

Objective Question
33 91013 4.0 1.00
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Match List-1 with List-1I

List-l

List-11

(Pulses or Legumes)

(Botanical Names)

(A). Black gram

(). Vigna mungo

(B). Pigeon pea

(II). Vigna radiata

(C). Chickpea

(1l1). Cajanus cajan

(D). Green gram

(IV). Cicer arietinum

133_B2_Live_DairyMicrobiology_1-120.html

Choose the correct answer from the options given below:

1.(A) - (1, (B) - (1),
2. (A) - (1), (B) - (1),
3-(A) - (1, (B) - (),
4. (A)

Al:1

A2:2

A3:3

Ad:4

Objective Question

34 91014

(@ - (m, (O} - (V)
(@ - (V). (D} - ()
(@ - (V). (D} - ()

= (IV), (B) - (1), (€) - (), (D) - ()

Given below are two statements:

Statement (I): Phenolic lacquers are resistant to oil, acid, alkali, heated steam, and sulfide staining but

they are brittle and easily peel off from the coated surface.

Statement (Il); Epoxy lacquers are widely used coatings that are used for acidic and non-acidic foods or

beverages but have a risk of migration of bisphencl A (BPA).

In light of the above statements, choose the most appropriate answer from the options given below.

. Both Statement (l) and Statement (I1) are correct.

. Both Statement (l) and Statement (I1) are incorrect.

1
2
3. Statement (1) is correct but Statement (1) is incorrect.
4

. Statement (1) is incorrect but Statement (11} is correct.

Al:1

A2:2

A3:3

Ad:4

Objective Question

35 91015
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Read the following statements related to breakfast cereals and choose the correct statement(s).
(A). "Oat groats” are the most acceptable raw materials for the manufacture of baby food breakfast
cereals.

(B). Granolas are typically a composite of several kinds of grains and additives, which are clustered
together.

(C). In coated cereals, the application of sugar and sugar syrups generally results in cereal pieces that stick
together and a coating that crystallizes into an opaque appearance.

(D). In puffed cereals, rapid release of high pressure and water results in the rupture of starch granules
forming a cellular structure that is uniformly delicate and brittle in texture,

Choose the correct answer from the options given below:

1. (A) and (D) only.
2. (B), (C), and (D) enly.
3. (B) and (C) only
4. (A) and (B) only.

Al:1

A2:2

A3:3

Ad:4

Objective Question
36 91016 4.0 1.00

Which of the following material is most commenly used for heat transfer in the dairy industry?

1. Copper

2. Stainless steel
3. Platinum

4. lron

Al:1

A2:2

A3:3

A4 :4

Objective Question
37 91017 4.0 1.00

file:///C:/Users/Administrator/Desktop/Phd ZIP/133_B2_Live_DairyMicrobiology/133_B2_Live_DairyMicrobiology_1-120.html 13/47



7/10/23, 7:02 AM

Which of the following statement(s) is/are NOT true regarding botulinum toxin?
(A). It is a neurctoxin

(B). It is & water soluble exotoxin

(C). It is produced by Clostridium botulinum, a gram positive anaerobic bacteria
(D). Botulism prevention involves addition of chemical preservatives

Choose the correct answer from the options given below:

1. (A) and (B) only.
2. (A) only.
3. (A) (C) and (D) only
4. (C) only.
Al:1
A2:2
A3:3
A4 4

Objective Question

38 191018

Which of the following proteins have highest biclogical value?

1. Casein proteins
2. Egg proteins
3. Soy proteins
4. Whey proteins

Al:1

A2:2

A3:3

Ad:4

Objective Question

39 191019
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Which of following agent is NOT responsible for the immune response related food allergy?

1. Peanut
2. Ovalbumin
3. Gluten
4. Lactose

Al:1

A2:2

A3:3
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A4 :4

Objective Question

40 191020 4.0 1.00

At what temperature-time combination is thermization of milk conducted?

1. At 63°C for 30 min

2. At 63°C for 20 seconds
3. At 72°C for 15 seconds
4, At 72°C for 25 seconds

Al:1
A2:2
A3:3
A4 4

Objective Question

41 91021 4.0 1.00

Which of the following mastitis-causing pathogen predominantly involved in causing mastitis in India?

1. Staphylococcus aureus

2. Streptococcus agalactiae

3. Ecoli

4. Corynebacterium pyogenes

Al:1
A2:2
A3:3
Ad:4

Objective Question

42 191022 4.0 1.00

The functions of Secretary IgA in colostrum milk is
{A). Neutralizes toxins and Viruses

(B). Inhibits bacterial adhesions

(C). Aids in phagocytosis

(D). Prevents adsorption of food antigen

Choose the correct answer from the options given below:

. (A), (B) and (D) only.
. (A), (B) and (C) only.
, (B), (C) and (D).

(B), (C) and (D) only.

Al:1
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A2:2

A3:3

Ad: 4

Objective Question
43 191023

Match List-1 with List-1I
List-l List-11

(15O standards) |(MANAGEMENT SYSTEM)
(A).1SO 9001  |(1). FOOD SAFETY

(B). 1ISO 22000  |(1l). ENVIRONMENT

(C). IS0 14001  |(Ill). LABORATORY

(D). SO 17025  |(IV). QUALITY

Choose the correct answer from the options given below:

1.(A) - (1), (B) - (), (C) - (1), (D) - (IV)
2. (A) - (1), (B) - (1), (C) - (IV), (D) - ()
3. (A) - (1), (B - (1), (©) - (1), (D) - (1V)
4. (A) - (V) (B) - (1), (©) - (1), (D) - (1)

Al:1

A2:2

A3:3

Ad:4

Objective Question
44 191024

Given below are two statements:
Statement (I): Cream is oil in water type of emulsion that may lead to the growth of more bacterial
species

Statement (Il): Butter is water in oil type of emulsion that may lead to the growth of molds and pseudo-
mycelia forming yeast

In light of the above statements, choose the most appropriate answer from the options given below.

1. Both Statement (I) and Statement (l1) are correct.

2. Both Statement (I} and Statement (Il) are incorrect.

3. Statement (1) is correct but Statement (l1) is incorrect.
4. Statement (1) is incorrect but Statement (ll) is correct.

Al:1

A2:2
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A3:3

Ad: 4

Objective Question
45 191025 4.0 1.00

The following are the steps involved in the manufacture of ripened cream butter
(A). Cream

(B). Working
(C). Starter addition
(D). Churning

Choose the correct answer from the opticns given below:

Al:1

A2:2

A3:3

Ad:4

Objective Question
46 191026 4.0 1.00

The main sources of phages in dairy industry is

1. Human handlers
2. Whey

3. Packaging material
4. Air

Al:1

A2:2

A3:3

Ad:4

Objective Question
47 191027 4.0 1.00
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The antimicrobial substance produced by lactic starters are
(A). Lactic acid

(B). H2O2

(C). Acetate

(D). Penicillin

Choose the correct answer from the options given below:

1. (A), (B) and (D) only.
2. (A), (B) and (C) only.
3. (B), (C) and (D) only
4. (A), (B), (C) and (D)

Al:l
A2:2
A3:3
A4 4

Objective Question
48 191028 4.0 1.00

Whish of the following is not associated with bacterial cell surface property?
(A). Aggregation

(B). Co-aggregation

(C). Adhesion

(D). Bacteriocin production

Choose the correct answer from the options given below:

1. (A), (B), (C) and (D) only.
2. (B), (C) and (D) only.

3. (C) and (D) only.

4. (D) only.

Al:l
A2:2
A3:3
A4 4

Objective Question
49 191029 4.0 1.00

The selective agent used in the medium for isclation of bifidobacteria is
. Muporicin

. Novobiocin
. Polymyxin

N TR T

. Ciprofloxacin
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Al:1
A2:2
A3:3
Ad:4

Objective Question

50 191030 4.0 1.00

Vancomycin is ineffective against Lactobacilli due to

1. Absence of vancomycin target

2. Presence of vancomycin degrading enzymes
3. Vancomycin efflux pumps in Lactobacilli

4. Medification of vancomycin by Lactobacilli

Al:1
A2:2
A3:3
A4 4

Objective Question

51 191031 4.0 1.00

Given below are two statements, one is labelled as Assertion (A) and other one labelled as Reason (R).
Assertion (A) : Fat destabilization during ice cream freezing facilitates air cells stability

Reason (R) : Absorption of emulsifers on the surface of fat globule membrane

In light of the above statements, choose the correct answer from the options given below.

1. Both (A) and (R) are true and (R) is the correct explanation of (A).

2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R} is false.

4. (A) is false but (R) is true.

Al:l
A2:2
A3:3
A4 4

Objective Question

52 191032 4.0 1.00
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Maximum temperature to which milk particles are exposed during spray drying in the drying chamber is

1. 40
2.50
3.60
4.70

Al:1

A2:2

A3:3

A4:4

Objective Question
53 91033 4.0 1.00

test is conducted to determine the Linear viscoelastic region of materials

1. Amplitude sweep
2. Frequency sweep
3. Dynamic sweep
4. Static sweep

Al:1

A2:2

A3:3

A4:4

Objective Question
54 191034 4.0 1.00

Match List-1 with List-1l
List-l List-11

Name of Cheese |Category of cheese

(A). Provolone (I}. Extra hard

(B). Parmesan (). Mold-ripened

(C). Cottage cheese ((IIl). Pasta filata

(D). Camembert (IV). Soft

Choose the correct answer from the options given below:

1. (A) - (1, (B) - (1), (©) - (V). (D} - (1)

2.(A) - (1), (B) - (1), (©) - (1), (D) - (IV)

3. (A) - (1) (B) - (). (©) - (V) (D) - (1)

4. (A) - (1), (B) - (V) (©) - (1) (D) - (1)
Al:1
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A2:

A3:

A4 :

Objective Question

55 191035

Objective Question

56 191036
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Match List-1 with List-1I
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List-l

List-I

Rheological classification [Example

(A). Newtonian fluid (). Yoghurt

(B). Shear thickening

(I1). Milk upto 30% TS

(C). Thixotropic (). Cheese

(D). Viscoelastic

(IV). Concentrated starch suspension

Choose the correct answer from the options given below:

T.(A) - (1), (B) - (1V), (C) - (). (D) - (1)
2.(A) - (1, (B) - (1), () - (V). (D) - (1)
3. (A) - (1), (B) - (), (C) - (V). (D) - (1)
4.(A) - (1), (B) - (IV), (©) - (), (D) - ()

Al:1

A2:2

A3:3

Ad:4

Vansh Co. Ltd., released medium-fat ice cream with honey flavour into the market. However, due to
printing mistake ice cream type was not printed on the package. What should be the overrun of the ice

cream as per FSSAI regulations

Al:

A2:

A3:

A4:

1. Weight Not less than 475g/lit
2. Weight Not less than 525g/lit
3. Weight Not less than 425g/lit
4. Weight Not less than 575g/lit

?

4.0 1.00

4.0 1.00
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Objective Question
57 191037 4.0 1.00

Why does direct type UHT treated milk shows phosphatase test positive?

1. Because of lesser oxygen cocnetration

2. Because of lesser CO; concentration

3. Because of lesser Vitamin C concentration
4. Because of lesser Vitamin B2 concentration

Al:1
A2:2
A3:3
A4 4

Objective Question

58 91038 e : . . _ 4.0/ 1.00
Crystallization of milk fat is kind of reaction

1. Endothermic process
2. Exothermic process
3. Sublimation

4. Isopiestic
Al:1
A2:2
A3:3
Ad:4
Objective Question
59 191039 4.0 1.00

Heating starches at alkaline pH yields

1. Prebiotics

2. Oligosacchaides
3. Resistant starches
4. Amylopectins

Al:1

A2:2

A3:3

A4 : 4

Objective Question
60 91040 4.0 1.00
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enzyme is used for the liquefaction during high fructose corn syrup production.
1. Lipase
2. Beta-galactosidase

3. Alpha-amylase
4, Gamma-endonase

Al:1
A2:2
A3:3
A4:4

Objective Question
61 91041

Which dryer is used to dry the material almost instantaneously in a turbulent stream of hot air?

1. Fluidized bed dryer
2. Drum dryer

3. Cabinet tray dryer
4. Pneumatic dryer

Al:1
A2:2
A3:3
A4:4

Objective Question
62 191042

Arrange the following steps in proper order with respect to working of an I.C. Engine based on air-cycles
[A). Suction of fresh charge

(B). Compression of fresh charge

(C). Heat addition by combustion of fuel

(D). Expansion of high pressure burnt gases

(E). Heat Rejection

(F). Exhaust of burnt fuel i.e. smoke

Choose the correct answer from the options given below:

Al:1
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A2:2

A3:3

A4 :4

Objective Question
63 191043 4.0 1.00

The degree of warmth or cold felt by a human body depends on
(A). Air Velocity

(B). Relative Humidity

(C). Dry bulb temperature of air

Choose the correct answer from the options given below:

1. (A) only

2. (A), (B) and (C)
3. (B) only

4. (B) and (C) only

Al:1

A2:2

A3:3

Ad:4

Objective Question

64 91044 4.0/1.00
Match List-1 with List-11
List-1 List-1I
(A). Air Friction {I). Primary transducer
(B). Thermistor {I1). Electric Bill

(C). Watt-hour meter |(Ill). Induction type instrument

(D). Pole shading (IV). Damping torque

Choose the correct answer from the options given below:

A) - (1), (B) - (0, (C) - (), (D) - (V)
A) - (IV), (B) - (1), () - (1), (D) - (1)
A) - (), (B) - (IN), (C) - (1V), (D) - (1)

(
(
(
(A) - (), (B) - (IV), (Q) - (0, (D) - ()

1.
2.
3.
4.

Al:1
A2:2

A3:3
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Ad:4

Objective Question

65 91045 4.0 1.00
Given below are two statements, one is labelled as Assertion (A) and other one labelled as Reason (R).
Assertion (A): Water vapour pressure gradient provides the ‘Driving force' for water removal from the
food while drying.
Reason (R): When hot air is blown over a wet food, heat is transferred to the surface, and latent heat of
vaporization causes water to evaporate. Water vapour diffuses through boundary film of air and is carried
away by moving air. This creates a region of lower water vapour pressure at the surface of the food and a
water vapour pressure gradient is established from the moist interior of the food to the dry air.
In light of the above statements, choose the correct answer from the options given below.
1. Both (A) and (R) are true and (R) is the correct explanation of (A).
2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R} is false.
4. (A) is false but (R) is true.
Al:1
A2:2
A3:3
Ad:4
Objective Question
66 91046 4.0 1.00
Which of the following is a formula for the friction factor of circular pipes?
1. Re/64
2. 16/Re
3. 64/Re
4. Re/16
Al:1
A2:2
A3:3
Ad:4
Objective Question
4.0 1.00

67 191047
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Work required in maintaining a chamber at a certain temperature is dependent on

(A). Temperature of outside air

(B). Surface area of the storage chamber

(C). Amount and kind of insulation material

Choose the correct answer from the options given below:

1. (A) and (B) only.
2. (B) and (C) only.
3. (A) and (C) only.
4. (A), (B) and (C).

Al:1

A2:2

A3:3

Ad:4

Objective Question
68 91048

Match List-1 with List-1l

List-l

List-1I

(A). Materials arranged in series

(1). 1=J2=J3=In

(B). Materials arranged in parallel

(IN). Osmosis

(C). Concentration difference

(I, Measure of polarizability of a material

(D). Dielectric constant

(V). J=11+12+13

Choose the correct answer from the options given below:

A) - (1, (B) - (1, () -(v), (B) - ()
A) - (1, (B) - (1, (€) - (0, (D) - (V)
A) - (1), (B) - (IV), (Q) - (0, (D) - ()
A) - (1), (B) - (IV), () - (1), (D) - (1)

1.
2.(
3.
4.(
Al:l
A2:2

A3:3

Ad:4

Objective Question
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Given below are two statements, one is labelled as Assertion (A) and other one labelled as Reason (R).
Assertion (A) : Horizontal milk tankers are commonly installed on the higher floors in a multistory dairy

building.
Reason (R) : This is to ensure gravitational aid for milk flow and save energy
In light of the above statements, choose the most appropriate answer from the options given below .

1. Both (A) and (R) are correct and (R) is the correct explanation of (A).

2. Both (A) and (R) are correct but (R) is NOT the correct explanation of (A).
3. (A) is correct but (R) is not correct.

4. (A) is not correct but (R) is correct.

Al:1
A2:2
A3:3
A4 4

Objective Question

70 191050 4.0 1.00

Which of the following is true about packaging food prior to freezing?

1. Insulates the food

2. Controls dehydration

3. Insulates the food & Controls dehydration
4. Provides strength to packaging

Al:l
A2:2
A3:3
A4 4

Objective Question
71 1001851
Which of the following Salmonella Species not able to produce H;S in TSI HzS agar medium?

4.0 1.00

1. Salmonella Enterica
la typhimurium
3. Salmonella typhi

{
2. Salmonel
{
4. Salmonella paratyphi

Al:1
A2:2
A3:3

Ad:4

file:///C:/Users/Administrator/Desktop/Phd ZIP/133_B2_Live_DairyMicrobiology/133_B2_Live_DairyMicrobiology_1-120.html 27147



7/10/23, 7:02 AM 133_B2_Live_DairyMicrobiology_1-120.html

Objective Question
72 11001852 4.0 1.00

Significance psychrotropic organisms in dairy industry are as follows
[A). Production of Heat stable protease enzyme

(B). Enzymes acts on milk proteins leading to coagulation and bitterness in milk
(C). Unsuccessful UHT treatment

(D). Food poisoning a public health concern

Choose the correct answer from the options given below:

1. (A), (B) and (D) only.
2. (A), (B) and (C) only.
3. (A), (B), (C) and (D).
4. (B), (C) and (D) only.

Al:1
A2:2
A3:3
Ad:4

Objective Question
73 1001853 4.0 1.00

Match List-1 with List-1l

List-1 List-11

(Defects) (Causative agents)

(A). Sweet Curdling (). Pseudomonas nigrificans
(B). Mold Button (I). Bacillus subtilis

(C). Bitterness in EVM (1), Aspergillus repens

(D). Black discolouration in butter |(IV). Bacillus panis

Choose the correct answer from the options given below:

T.(A) - (1), (B) - (), (©) - (), (D) - (IV)
2.(A) - (1), (B) - (1), (©) - (1V), (D) - (1)
3.(A) - (1), (B) - (), (©) - (IV), (D) - (1)
4. (A) - (1), (B) - V), (©) - (. (D) - (I

Al:1

A2:2

A3:3

A4 :4

Objective Question
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74 1001854

Which of the following bacteria responsible for Guillain Barre Syndrome?

1. Campylobacter jejuni

2. Brucella abortus

3. Listeria monocytogenes

4. Mycobacterium tuberculosis

Al:1
A2:2
A3:3
A4 4

Objective Question
75 1001855
Which of the following Bcateria responsible for summer mastitis in dairy animal?

1. Corynebacterium bovis

2. Corynebacterium diphtheriae

3. Corynebacterium pyogenes

4. Corynebacterium monocytogenes

Al:1
A2:2

A3:3

Objective Question
76 1001856
Given below are two statements, one is labelled as Assertion (A) and other one labelled as Reason (R).

Assertion (A) : Control and monotoring of Antimicrobial resistant Staphylococcus aureues in dairy animal is a very potential

aspects in Indian dairy sector

Reason (R} : Common mastitis is the most prevalent type of mastitis occuring in India leads to huge economic lossess in dairy

sector

In light of the above statements, choose the correct answer from the options given below.

1. Both (A) and (R) are true and (R) is the correct explanation of (A).

2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R) is false.

4. (A) is false but (R) is true.

Al:1
A2:2
A3:3
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Ad:4

Objective Question
77 11001857

Which of the following food industry uses 12D heat treatment for Clostridium botulinum?

4.0 1.00

1. Canning industry

2. UHT processing industry
3. Pasteurization plant

4. Irradiation Industry

Al:1

A2:2

A3:3

Ad: 4

Objective Question
78 11001858

Which of the following bacterial pathogens can able to survive under 0.3 a,,7

4.0 1.00

1. Listeria monocytogenes
2. Enterobacter sakazakit

3. Staphylococcus aureus
4. Salmonella

A3:3
Ad:4

Objective Question

79 1001859 4.0 1.00

Which of the following antibiotic resisatnt more prevalent in mastitis causing Staphylococcus aureus?

1. Methicillin

2. Vancomycin

3. Carbapenamase
4. Tetracycline

Al:1
A2:2
A3:3
Ad:4

Objective Question
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80 1001860 4.0/1.00

Given below are two statements:

Statement (I): Microorganisms in dehydrated foods such as spices are highly resistant to HHP.
Statement (ll): Baroresistance increasess as a,, is lowered.

In light of the above statements, choose the most appropriate answer from the options given below.

. Both Statement (l) and Statement (I1) are correct.
. Both Statement (l) and Statement (I1) are incorrect.
. Statement (1) is correct but Statement (Il) is incorrect.

B W N

. Statement (1) is incorrect but Statement (11} is correct.

Al:1

A2:2

A3:3

Ad:4

Objective Question
81 1001861 4.0 1.00

Match List-1 with List-1I

List-l List-11

(Bioactive peptides) |(Milk Darevatives)

(A). Casokinins (1}. Serum Albumin

(B). Casoxins (). Alpha casein

(C). Lactorphins (I). Kappa-caseins
(D). Serorphins (V). Alpha-lactalbumin

Choose the correct answer from the options given below:

T.(A) - (1), (B) - (), (©) - (), (D) - (IV)
2. (A) - (1), (B) - (1), (©) - (IV), (D) - (1)
3. (A) - (1), (B) - (V). (C) - (), (D} - (IN)
4. (A) - (IV), (B) - (), (Q) - (1), (D) - (1)

Al:1

A2:2

A3:3

A4 :4

Objective Question
82 1001862 4.0 1.00
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Given below are two statements, one is labelled as Assertion (A) and other one labelled as Reason (R).
Assertion (A) : Milk-derived bioactive peptides usually comprised of 2-20 amino acids.

Reason (R) : Milk derived bioactive peptides become active when they release from milk.protein precursors after digestion or

proteolysis.
In light of the above statements, choose the correct answer from the options given below.

1. Both (A) and (R) are true and (R) is the correct explanation of (A).

2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R) is false.

4. (A) is false but (R) is true.

Al:l
A2:2
A3:3
Ad:4

Objective Question

83 1001863 4.0 1.00

The GM foods are cleared through committe which are to be approved by FSSAI for its further use is

1. Genetic Engineering Appraisal Committee (GEAC), MoEF&CC
2. Genetic Engineering Approval Committee (GEAC), MoEF&CC
3. GM food approval committe, MoH&FW

4, GM food, Scientific Panel, MoH&FW

Al:1
A2:2
A3:3
Ad:4

Objective Question

84 1001864 4.0 1.00

Which of the following is a optical based biosensor?

1. Surface Plasmon Resonance
2. Glucometer

3. Piezoelectric

4, Potentiometer

Al:1
A2:2
A3:3

Ad:4
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Objective Question
85 1001865 4.0 1.00

Which of the following rapid technique worked on the basis of Enzyme linked Immune fluorescent assay for detection of

pathogenic bacteria?

1. VIDAS

2. D-count

3. Real time PCR
4. PCR

Al:l
A2:2
A3:3
A4 4

Objective Question
86 1001866 4.0 1.00
Which of the following TQM tool is used in house keeping practices in the industry?

1. 55 process
2. Kiazen

3. TPM

4. Six Sigma

Al:1
A2:2
A3:3
Ad:4

Objective Question
87 1001867 4.0 1.00
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Match List-1 with List-1l

List-1 List-Il

(Pathogenic bacteria) (Biochemical characteristics)
(A). Salmonella (). Rhamnose and PI-PLC

(B). E.coli (I1). Coagulase and PI-PLC

(C). Listeria monocytogenes |(IIl). B-D-glucosidase and and B-D- glucuronidase

(D). Staphylococcus aqureuss |(IV). Lysine Decarboxylase and H;S production

Choose the correct answer from the options given below:

1.(A) - (1), (B) - (), (©) - (1), (D) - (V)
2. (A) - (W), (B) - (1), (€) - (1V), (D) - ()
3. (A) - (1, (B) - (IV), (C) - (0 (D) - (1N
4. (A) - (V), (B) - (), (€) - (1) (D) - (1)

Al:1

A2:2

A3:3

A4 :4

Objective Question
88 1001868 4.0 1.00

Given below are two statements:

Statement (I): Escherichia coli is having Beta-D-glucosidase and Beta-D-glucuronidase enzyme activity.
Statement (ll): Escherichia coli is also having esterase and alkaline phosphatase enzyme activity.

In light of the above statements, choose the most appropriate answer from the options given below.

1. Both Statement (1) and Statement (I1) are correct.

2. Both Statement (I} and Statement (Il) are incorrect.

3. Statement (1) is correct but Statement (Il) is incorrect.
4. Statement (l) is incorrect but Statement (Il) is correct.

Al:1

A2:2

A3:3

A4 :4

Objective Question
89 1001869 4.0 1.00
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Given below are two statements, one is labeled as Assertion (A), and the other one is labeled as Reason (R).
Assertion (A): Mycobacterium tuberculosis is a risk group 3 agent that should be handled under Biosafety containment level-3.

Reason (R): Mycobacterium tuberculosis is a potentially dangerous pathogen that can able to transfer through the inhalation of

air,
In light of the above statements, choose the correct answer from the options given below.

1. Both (A) and (R) are true and (R) is the correct explanation of (A).

2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R) is false.

4. (A) is false but (R) is true.

Al:l
A2:2
A3:3
Ad:4

Objective Question

90 1001870 4.0 1.00
Which of the following biosensor is used for molecular interaction study?
1. Surface plasmon resonance
2. Raman Spectroscopy
3. FTIR
4. VIDAS
Al:1
A2:2
A3:3
A4 :4
Objective Question
4.0 1.00

91 1001871
Which of the following is the function of the pH probe in Fermenter?

1. Measure and monitor the pH in the medium

2. Measure and monitor the concentration of medium
3. Measure and monitor the level of medium

4. Measure the Oxyegen level in the medium

Al:1
A2:2
A3:3

Ad:4
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Objective Question
92 1001872
Given below are two statements, one is labeled as Assertion (A), and the other one labeled as Reason (R).

4.0 1.00

Assertion (A): Fermentation is the process of decomposition of sugar molecules by microorganisms to produce an acid or

alcohol.
Reason (R): Cheese is prepared by the bacterial fermentation of milk.
In light of the above statements, choose the correct answer from the options given below.

1. Both (A) and (R) are true and (R) is the correct explanation of (A).

2. Both (A) and (R) are true but (R) is NOT the correct explanation of (A).
3. (A) is true but (R} is false.

4. (A) is false but (R) is true.

Al:1
A2:2
A3:3
A4:4

Objective Question

93 1001873 4.0 /1.00

Which of the following downstream process is used in the separation of Biomolecules and Bacteria?

1. Ultrafiltration process
2. Adsorption

3. Floculation

4. Precipitation

Al:1
A2:2
A3:3
A4:4

Objective Question

94 11001874 4.0 1.00
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Match List-1 with List-1l

List-l

List-11

(Bacterium)

(Products)

(A). Aspergillus niger

(). Butyric acid

(B). Acetobacter aceti

(). Citric acid

(C). Lactobacillus

(I11). Acetic acid

(D). Clostridium butyricum

(V). Lactic Acid

133_B2_Live_DairyMicrobiology_1-120.html

Choose the correct answer from the options given below:

1. (A
2.(A
3. (A
4.(A

) -
) -
) -
) -
Al:1
A2:2
A3:3

A4:4

Objective Question
95 11001875

(1. (B) - (), (C) - (), (D) - (IV)
(1), (B) - (1), (C) - (v}, (D) - ()
(1), (8) - (V). (Q) - (), (D) - (1)
(v, (B) - (), (C) - (), (D) - (1)

Which of the following is a disadvantage of immobilized enzymes over free enzymes?

1. Repeated use of enzymes

2. Minimal downstream processing

3. Enzymes may become inactive

4. Thermal stability of enzymes may increase

Al:1

A2:2

A3:3

Ad:4

Objective Question
96 1001876

The mutation which will not affect the length of a protein is

. Nonsense mutation
. Missense mutation
. Frameshift mutation

B N

. Sensible mutation

Al:1
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A2:2
A3:3
Ad:4

Objective Question
97 11001877 4.0 1.00

Which of the following conditions leads to maximal expression of the lac operon?
(A). Lactose present

(B). Glucose present

(C). Lactose absent

(D). Glucose absent

Choose the correct answer from the options given below:

1. (A) and (B) only
2. (B) and (C) only
3. (C) and (D) only
4. (A) and (D) only

Al:1
A2:2
A3:3
A4 4
Objective Question

98 1001878 4.0 1.00

Which of the following best describes the results from Hershey and Chase's experiment using bacterial viruses with 3?S-labeled
proteins or 32P-labeled DNA that are consistent with protein being the molecule responsible for hereditary?

1. After infection with the 33S-labeled viruses and centrifugation, only the pellet would be radicactive.
2. After infection with the 3>s-labeled viruses and centrifugation, both the pellet and the supernatant would be radioactive.
3. After infection with the 32P-labeled viruses and centrifugation, only the pellet would be radioactive.
4, After infection with the *?P-labeled viruses and centrifugation, both the pellet and the supernatant would be radioactive.

Al:1
A2:2
A3:3
Ad:4

Objective Question
99 1001879 4.0 1.00
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Which of the following genes would NOT likely be encoded on a plasmid?

1. Virulence gene
2. Antibotic resistance genes
3. Gene encoding enzymes for glycolysis

4. Genes encoding enzymes for the degradation of an unusual substrate

A3:3

A4 :4

Objective Question

100 1001880

Which of the following is a change in the sequence that leads to formation of a stop codon?

1. Missense mutation
2. Nonsense mutation
3. Silent mutation

4, Deletion mutation

Al:1

A2:2

A3:3

Ad:4

Objective Question

1011001881
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How can conjugative and non-conjugative plasmids be differentiated?
{A). On the basis of size

(B). Presence of antibiotic resistance
(C). Number of cloning and digestion sites
(D). Presence of transfer genes

Choose the correct answer from the options given below:

Al:1

A2:2

A3:3
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A4 :4

Objective Question

10211001882

State the formula used to calculate Tm of a primer among the parameters given below.

{A). 2GC
(B). 4AT
(C). 4(G+C)

(D). 2 (A+T)

Choose the correct answer from the options given below:

1.(A) + (B)
2.(A) + (D)
3.(B) + (D)
4.(C) + (D)

Al:1
A2:2
A3:3

Ad:4

Objective Question

103/1001883

Which of the following two enzymes are required to construct a recombinant DNA?

1. Polymerase and helicase

2. Restriction endonuclease and ligase
3. Topoisomerase and exonuclease

4. Reverse transcriptase and ligase

Al:1

A2:2

A3:3

A4:4

Objective Question

104 1001884
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In the context of prokaryctic gene expression, which of the following is the most appropriate definition of an operator?

1. A cluster of genes that are regulated by a single promoter.

2. A DNA-binding protein that regulates gene expression.

3. A non-coding, regulatory DNA sequence that is bound by RNA polymerase.
4. A non-coding, requlatory DNA sequence that is bound by a repressor protein.

Al:1
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A2:2

A3:3

Ad: 4

Objective Question
1051001885

Match List-l (enzymes) with List-1l (functions)

List-1 List-11
Enzymes Functions
(A). DNA ligase (1). Removes mRNA from DNA-RNA heteroduplex

(B). DNA polymerase (Il). Hydrolyses the phosphodiester bond

(C). Nuclease (Im. Joins the DNA fragments with cloning vector

(D). RNase-H (V). Synthesize nucleotide complementary to template

Choose the correct answer from the options given below:

TA-LB-ILC-1LD-IV

2A-1LB-NILC-IV,D-1
3A-ULB-IV,C-ll,D-1
AA-IVB-ILC-I,D-1

Al:l
A2:2
A3:3
Ad:4

Objective Question
106/ 1001886

Which is the correct order, from smallest to largest number of base pairs?
(A). Plasmid

(B). Transposon

(C). Chromosomal DNA

(D). RNA

Choose the correct answer from the options given below:

1. (A)>(B)> (C)>(D)
2. (D)>(B)> (A)>(C)
3. (Q)>(B)> (A)>(D)
4. (A)>(B)> (D)>(C)

Al:1

A2:2
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A3:3

Ad:4

Objective Question
107 1001887

Match List-1 with List-1I

List-l List-11
(A). Central Dogma (I}. Jacob and Monod
(B). Clover leaf tRNA (IN). Francis Crick

(C). DNA as genetic material |(lll). Robert Holley

(D). E. coli lac operon (IV). Hershey-Chase

Choose the correct answer from the options given below:

TA-LB-ILC-ILD-1V
2. A-ILB -, C-IV, DA

3.A-ILB-IV,C-1,D-1
A4 A-IV,B-1IL,C-II,D—1

Al:l
A2:2
A3:3
A4 4

Objective Question
1081001888

Replication of a bacterial chromosome normally starts at a fixed point called:

1. Replication fork
2. Recognition site
3.0ri C
4.000T

Al:1
A2:2
A3:3
A4:4

Objective Question
109/1001889
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Given below are two statements:

Statement (I): Traditional Dahi is prepared by single strain starter culture.

Statement (l1): Industrial Dahi is prepared by mixed strain starter.

In light of the above statements, choose the most appropriate answer from the options given below.

1. Both Statement (I) and Statement (I1) are correct.

2. Both Statement (I} and Statement (Il) are incorract.

3. Statement (1) is correct but Statement (1) is incorrect.
4. Statement (l) is incorrect but Statement (11} is corract.

Al:l
A2:2
A3:3
Ad:4

Objective Question
110 1001890

Starter activity is measured by
{A). Dye-reduction test

(B). Horrall-Ellikar test

(C). Whitehead and Cox test

(D). Catalse test

Choose the correct answer from the options given below:

) and (D) only.
) and (C) only.
), (C) and (D).
(B), (C) and (D) only.

Objective Question
1111001891

The level of inoculum added in Horrall-Ellikar test is

1. 1%
2. 2%
3. 3%
4. 4%

Al:1
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A2:2

A3:3

Ad: 4

Objective Question

1121001892

Which one is NOT a mechanically protected system of starter cultures?

1. Alfa level system
2. Johnes system
3. Lewis system

4. Peterson system

Al:1

A2:2

A3:3

Ad:4

Objective Question

1131001893

Propagation of starter culture follows the sequence
(A). Stock Culture

(B). Mother culture
(C). Bulk culture

(D). Working culture

Choose the correct answer from the options given below:

Objective Question

1141001894
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The end product of glucose fermentation by heterofermentative lactic acid bacteria are
(A). Lactic acid

(B). Acetic acid

(C). CO3

(D). Propionic acid

Choose the correct answer from the opticns given below:

1. (A), (B) and (C) only
2. (A), (B), (C) and (D).
3. (A) and (B) only
4. (A) only.
Al:1
A2:2
A3:3
Ad:4
Objective Question
115 1001895 4.0/1.00

Inability to utilize one of the following carbohydrates by starter culture in mozzarella cheese leads to browning.

1. Glucose
2. Galactose
3. Lactose
4. Maltose

Al:1

A2:2

A3:3

Ad:4

Objective Question
1161001896 4.0 1.00

Given below are two statements:
Statement (I): The structural gene lac Z in lac operon codes for beta-galactosidase.

Statement (II): The structural gene lac A in lac operon codes for permeases.
In light of the above statements,choose the most appropriate answer from the options given below.

. Both Statement (I} and Statement (Il) are true.
. Both Statement (I} and Statement (Il) are false.
. Statement (1) is true but Statement (I} is false.

Y S T T % e N

. Statement (1) is false but Statement (II) is true.

Al:1
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A2:2
A3:3
Ad:4

Objective Question
117 1001897
Given below are two statements:
Statement (1): E coli is used as starter culture in fermented milk

4.0 1.00

Statement (I1): Lactococci is used as starter culture in fermented milk.
In light of the above statements,choose the most appropriate answer from the options given below.

1. Both Statement (l) and Statement (I1) are true.
2. Both Statement () and Statement (Il) are false,
3. Statement (1) is true but Statement (I1) is false.
4. Statement (1) is false but Statement (1) is true.

Al:1
A2:2
A3:3
A4 :4

Objective Question

1181001898 4.0 1.00

Given below are two statements:
Statement (1): The metabolite for the production of diacetyl is citrate.

Statement (lI): Diaceyl is the flavouring compound of Dahi.
In light of the above statements,choose the most appropriate answer from the options given below.

1. Both Statement (l) and Statement (I1) are true.
2. Both Statement () and Statement (Il) are false.
3. Statement (1) is true but Statement (I1) is false.
4. Statement (1) is false but Statement (1) is trus.

Al:1
A2:2

A3:3

Objective Question

1191001899 4.0 1.00
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Phase | in vivo clinical evaluation of probiotics in humans as per ICMR/DBT is related to

1. Efficacy

2. Effectiveness
3. Surveillance
4. Safety

Al:l
A2:2
A3:3
Ad:4

Objective Question
120 1001900 4.0 1.00

Given below are two statements:
Statement (I): Mannose specific adhesin is a moonlighting protein.

Statement (II): dnaK is not a moenlighting protein.
In light of the above statements,choose the most appropriate answer from the options given below.

1. Both Statement (l) and Statement (I1) are true.
2. Both Statement (I} and Statement (Il) are false.
3. Statement (l) is true but Statement (Il is false.
4. Statement (l) is false but Statement (1) is true.

Al:1
A2:2
A3:3

Ad:4
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