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uksV & iz'u i= rhu [k.Mksa esa foHkDr gS A lHkh rhu [k.Mksa ds iz'u funsZ'kkuqlkj gy

dhft;s A vadksa dk foHkktu izR;sd [k.M esa fn;k x;k gS A

Note: Question paper is divided into three sections. Attempt question of all three
section as per direction. Distribution of Marks is given in each section.
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[k.M & ̂ v*  Section - 'A'

izR;sd bdkbZ ls nks iz'u gy dhft;s A

Attempt two questions from each unit.

vfry?kqmRrjh; iz'u] 'kCn lhek 30 'kCnksa esaA (10x2=20)

Very short answer question (word limit 30 words.)

bdkbZ & I  / Unit -I

1- fo"kk.kq dh dksbZ nks fo'ks"krk,a fyf[k;sA

Write any two characteristics of virus.

2- vEyh; pH ij ik;s tkus okys lw{e thok.kq D;k dgykrs gSa \

What is known as the microbs grown in acidic pH ?

3- euq"; esa chekjh mRiUu djus okys izksVkstksvk dk uke fyf[k;sA

Write name of Protozoa causing disease in human.
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bdkbZ & II  / Unit -II

4- vaMs esa lM+u ds nkSjku fdl xSl dk mRiknu gksrk gS \

Which gas is produced in egg during spoilage ?

5- ik'pqjkbts'ku dh xq.koRrk fdl cSDVhfj;k dh la[;k ds vk/kkj ij ekih tkrh gS \

The quality of Pasturization of milk is based on quantity of which bacteria ?

6- ikuh esa mifLFkr nks jksx&mRiknd cSDVhfj;k ds uke fyf[k;sA

Write names of two disease producing bacteria in water.

bdkbZ & III  / Unit -III

7- lw{e thok.kqvksa dh nks ykHknk;d fØ;k;sa fyf[k;sA

Write any two benefecial activities of microbs.

8- lanw"k.k ds nks lkekU; L=ksr cukb;sA

Write any two general sources of contamination.

9- lw{e thok.kq HkksT; ekud D;k gksrs gSa \

What are micro-organisal food standard ?

bdkbZ & IV  / Unit -IV

10- ijthfo;ksa ls gksus okyh nks chekfj;ksa ds uke fyf[k;sA

Write names of two diseases caused by parasites.

11- Hkkstu esa feyk;s tkus okys nks gkjeksUl ds uke fyf[k;sA

Write names of two hormones added in foods.

12- HkksT; fo"kkDrrk dk mnkgj.k nhft;sA

Give example of food toxicity.
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bdkbZ & V  / Unit -V

13- thok.kquk'kd nks jklk;fud inkFkksZ ds uke fyf[k;sA

Write names of two bacterio-cidal chemicals.

14- rki fdl izdkj fu%laØe.k djrk gS \

How heat cause starlization ?

15- O;fDrxr vkjksX; D;k gksrk gS \

What is personal Hygiene ?

[k.M & ̂ c*  Section - 'B'

y?kqmRrjh; iz'u ¼'kCn lhek 60 'kCn½

Short answer question (words limit 60 words) 5x4=20

lHkh iz'u gy dhft;sA

Attempt all questions.

bdkbZ & I  / Unit -I

16- QatkbZ dh lajpuk lfp= le>kb;sA

Explain structure of fungi with diagramme.

vFkok@OR

,Yxh dh 'kkjhfjd lajpuk dks le>kb;sA

Explain about general marphology of Algae.
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bdkbZ & II  / Unit -II

17- ehV esa lw{ethok.kqvksa ls gksus okyh lM+u dks fyf[k;sA

Write about micro-organisal spoilage in meat.

vFkok@OR

vaMs esa lM+u dh izfØ;k dks le>kb;sA

Explain process of spoilage in egg.

bdkbZ & III  / Unit -III

18- Hkkjrh; HkksT; lqj{kk ekudksa dks le>kb;sA

Explain Indian food safety standards.

vFkok@OR

lw{e thok.kqvksa dh ykHknk;d fØ;kvksa dks fyf[k;sA

Write about beneficial activities of Microbs.

bdkbZ & IV  / Unit -IV

19- lSuhVs'ku ¼LoPNrk½ gsrq lw{e thok.kqvksa dh Hkkxhnkjh dks fyf[k;sA

Write about role of microbs for sanitation.

vFkok@OR
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Hkkstu esa /kkrqvksa ds dkj.k fo"kkDrrk ds laca/k esa fyf[k;sA

Write about toxicity due to metals in foods.

bdkbZ & V  / Unit -V

20- HkksT; bdkb;ksa esa O;fDrxr vkjksX; ds egRo dks le>kb;sA

Explain importance of personal Hygiene in any food.

vFkok@OR

fdpu ds midj.kksa ds laca/k esa fyf[k,A

Write about kitchen equipments.

[k.M & ^l*  Section - 'C'

nh?kZmRrjh; iz'u&

Long answer question: 2x10=20

fuEukafdr esa ls fdUgh nks iz'uksa dks gy dhft;sA

Attempt any two questions from the following:-

 bdkbZ & I  / Unit -I

21- lw{ethok.kqvksa dh o`f) dks izHkkfor djus okys rRoksa dks le>kb;sA

Explain about various factor affecting growth of micro-organisms.
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bdkbZ & II  / Unit -II

22- okrkoj.kh; lw{etSokfudh dks fyf[k;sA

Write about environmental microbiology.

bdkbZ & III  / Unit -III

23- ckWV~;wfyTe] lkYeksfuyksfll rFkk 'kSftyksfll dks le>kb;sA

Explain Botulism, salmonellosis and shigellosis.

bdkbZ & IV  / Unit -IV

24- jklk;kfud inkFkksZ] izfrtSfodksa rFkk lw{ethok.kqvksa ls mRiUu HkksT; fo"kkDrrk dks

le>kb;sA

Explain food toxicity due to chemicals antibiotics and micro-organisal

intoxication.

bdkbZ & V  / Unit -V

25- fdlh HkksT; bdkbZ esa thok.kquk'ku rFkk fu%laØe.k dks le>kb;sA

Explain about distinfection and sterlization in any food limit.
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