wod nygouijuo

onlineBU.com
Roll No.:

Total No. of Questions @ [2] [Total No. of Printed Pages : 8

PK-211
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AGRICULTURE AND FOOD MICROBIOLOGY
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Note : Atempt all questions. Be specific and answer to
the point.

a"g - & | Section - A
TFME 997 / Objective Type Questions
10x1=10
Q.1. = T F 999 Fqul
Choose the correct answer.
i) mafmAaa_ @ Few Teywm

(%) g1 = (@) == agEn
() M T (7) “9d a9

Soil 1s a complex mixture of
(a)  Soil biota (b) Eroded rocks
(¢c) Gasesand water (d)  Allof above

YA14-350) PK-211 RT.O.

onlineBU.com

wod jgouijuo

wod ) gauijuo

YA18-350

onlineBU.com

(2)

i) T W Fel e et Am 2
(31) el (@) TR
(@) wRAREm (@) ()@ (@@)
A free living Nitrogen fixing bacteriumis __
(a) Clostridium
(b) Azotobactor
(c) Rhizobium
(d) Both(a)and (b)
iii) HEATE & €Y H IUEFT 89 A AW F AR

B

(a) e (@) = 2

(@) AR () ¥ 3

The product of Neem used as insecticide T

is 2
=

(a) Parathion (b)Y Endrin

(¢) Azadirachtin  (d) Rotenone
iv) ST S SEETR kY A S TRar o 3
TR

(%) wEAEEE (@) R

(@ FETEEwm (7)) T

Azolla is used as Biofertilizer asithas
(a) Cyanobacteria

(b) Mycorrhiza

(c) Large quantity of lumus

(d) Rhizobium
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V) MR A R ey 3
(a) IS v TRy
@ 3. Aerg od e
(®) T T LA
() FREREN v Bem
Common food poisoning microbes are ____.
(@)  Salmonella and Clostridium
(b)  E.Coli and Clostridium
(¢}  Salmonella and E.Coli
(d) Clostridium and streptococus
Vi) SRR FrEsh SR arE S & T HeE sdr
& A Bl
(1) wARm (@) TaFa
(@) Hem (37) Frae
Any change that renders food unfit for human
consumption is called
() Processing
(b) Spoilage
(c) Preservation
(d) Deterioration
vii) TFR A @ gafwEa SEnE g 82
At what temperature thermophiles grow ?
(a) 8wds5°C (by 25-30°C
(c)y 0-20°C (d)y 50-60°C
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viii) @ w9 i i Huted FRa1 AT @ T e o
Al &
(ar) Tafmo (@) @aEEs
(| W@ (3)  Ie® A

X)
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Amount of time, the food can be stored and
remain fresh is called .

(a) Irradiation (b)
(c) Radura

Danger zone
(d) Shelf life

T % T T E?
(%) Fee@ T (@) T mem
(@) o= A (@) = A

Who is regarded as Father of Canning?
(@)  Nicholas Appert

(b) Louis Pasteur

(c) John Hall

(d) BryanDokin

T geh WSl & 9§ el 2w nim % e
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Tishan hEd 2
(a1) =w= (@)
(@) =i (@) =i

The process of preserving meat by stewing in
a covered earthen jug is

(a) Bunal (b) Jugging;
(¢) Curing (d)  Blending
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Q2. = 9A F 9 UF 9w v w A # A
Answer in one word or one sentence only :
5x1=5

1) W g T R?
Define Food Preservation.
i) FT=AE 37
What are Biofertilizers?
iil) TEN.A O W o)
Write full form of FAOQ.
iv) ™ UF @ A I w Am i
Name any one food borne disease.
v) UH RIS F 90 T@En
Name any one insecticide.
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@4 T4 999 | Short Answer Type Questions

9%5=25
Q.3. Tomn #Fifam: ‘Em TRy
Write short notes on Crop Rotation.
g | OR
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el w6t e aRfi wAifr Ridt 2 s © S
& 99TE T

Define soil fertility. Write the effect of fertilizers
on soil fertility.

Q4. RRuEzs F aifmrs ywm fafaw
Explain harmful effects of weedicides.
= [ OR
AN ReATEI A @y i)

Explain the concept of Biopesticides.

Q5. ¥NH &4 & ¥ w1 vl
Mention the factors causing Food Spoilage.
ga [ OR
‘g mE” o femlt ferag
Write a note on “Spoilage of Milk”.

Q.6. Tewruil AT - ‘wHHA T wrsEEwr
Comment on “Asepsis and Pasteurization™.
gt [ OR
Explain the difference between canning and
blending.
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T ) S R

Explain the importance of AGMARK.
S [ OR

AL 27

What is SCP? Explain.

g - | [ Section - C

M AT 0 | Long Answer Type Questions

Q8.

Q9.

Q.10.

YA18-350

5x9=45
g1 v wenadi @ av i

Describe soil management practices in detail.
ot [ OR
A7 T B & S @ S uvle w37

How do Biofertilisers effect the fertility of soil?

FEA Wl § WERITaTe REmE #@ auE SRl

Describe the microbial diseases of crop plants.
gl [ OR

THiGd FE TEUT # gE FudE H® v )

Explain the main features of Integrated Pest
Management.

aﬂaqqaqaﬁaﬁamaﬁaqﬁﬁmqémmavhzﬁﬁm
Explain the scope and importance of Food
Microbiology.
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=t [ OR
% T4 Afedl & dweo FRE #1 0E SR
Describe preservation methods for vegetables and
fruits.

.09 B N A7 TR @M U R &l aUH FRT
What are GM foods? Discuss their advantages and
disadvantages.

3= [ OR
T WA [ @ 9v[ SRl

Describe milk microbiology in details.

rE FeHl § WaEe @ | aueEnst # 9o Feo|
Describe Food Adulteration and its health
problems.

gt [ OR
Higa ¥ feoqfi wRw:
) g A W=
q) UR.UH.UE.0.0E
Write short notes on :

a) Food safety standards
b) FSSAI

> B & b b s &
0‘0 0.'. 0.0 0.0 0‘0 0.‘ .*t
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