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Subject Code: AMTBT0212

Subject: Applied Food Biotechnology  

General Instructions:

All questions are compulsory.

 Question No- 1 to 5  are objective type question carrying 2 marks each.

 Question No- 6 to 20 are also objective type/Glossary based question carrying 2 marks each.

S.No Question Content
Question 

Image
Category Sub Category Marks Type Difficulty Correct Option1 Option2 Option3 Option4

1
The partial fermentation of green tea results in the 

formation of ______________

Single Choice 

Questions

Single Choice 

Questions
2

Single 

Choice
Brilliant Kombucha Yogurt Sauekraut Kombucha Kefir

2
Which of the following is not amongst the provisions 

of GMO Act 2004

Single Choice 

Questions

Single Choice 

Questions
2

Single 

Choice
Brilliant concern accidents concern accidents monitoring

Labelling and 

identification of 

GMO&rsquo;s

None

3 In a hot climate, grapes lose acidity because
Single Choice 

Questions

Single Choice 

Questions
2

Single 

Choice
Brilliant

of break down of malic 

acid

enough tartaric acid is 

not made

enough malic acid is not 

made

of break down of malic 

acid

of break down of tartaric 

acid

4 Penicillin is produced by
Single Choice 

Questions

Single Choice 

Questions
2

Single 

Choice
Brilliant aerobic fermentation aerobic fermentation anaerobic fermentation

aerobic fermentation 

followed by anaerobic 

fermentation

anaerobic fermentation 

followed by aerobic 

fermentation

5
The microbiological examination of coliform 

bacteria in foods preferably use______________.

Single Choice 

Questions

Single Choice 

Questions
2

Single 

Choice
Brilliant All of the above Mac Conkey broth Violet Red Bile agar

Eosine Methylene blue 

agar
All of the above

6

A ____________________ can be defined as a 

quantitative or semi-quantitative analytical 

instrumental technique containing a sensing element 

of biological origin

Glossary I Glossary I 2
Single 

Choice
Brilliant

qPCR or quantitative 

PCR

Most Probable number 

(MPN)

qPCR or quantitative 

PCR
biosensor

7

traditional method for detection of food and water 

contamination is ____________________ technique, 

in which measured volumes of the water sample are 

added to a series of tubes containing differential 

media and incubated.

Glossary I Glossary I 2
Single 

Choice
Brilliant

&nbsp;Most Probable 

number (MPN)&nbsp;

&nbsp;Most Probable 

number (MPN)&nbsp;

&nbsp;qPCR or 

quantitative PCR&nbsp;
&nbsp;biosensor

8

Combining membrane filtration with 

_______________ detection and enumeration is a 

particularly rapid and effective means of analysing 

water samples.

Glossary I Glossary I 2
Single 

Choice
Brilliant &nbsp;biosensor

Most Probable number 

(MPN)&nbsp;

&nbsp;qPCR or 

quantitative PCR
&nbsp;biosensor

9

Fermentation process of any cultured dairy product 

relies on the 'purity' and______________of the 

starter culture

Glossary II Glossary II 2
Single 

Choice
Brilliant activity stability  balance activity

10

Microencapsulation has been applied in the design of 

new materials not only forthe food industry but also 

for pharmaceuticals, cosmetics, and textiles, where 

the ________________, efficiency, and bioactivity 

of compounds are required.

Glossary II Glossary II 2
Single 

Choice
Brilliant stability stability balance activity
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S.No Question Content
Question 

Image
Category Sub Category Marks Type Difficulty Correct Option1 Option2 Option3 Option4

11

Probiotics are a live microbial feed supplement 

which beneficially affects the host animal by 

improving its intestinal ____________ 

Glossary II Glossary II 2
Single 

Choice
Brilliant Balance Stability Balance Activity

12

NCOB concluded in relation to the issue of 

&lsquo;_______________&rsquo; that GM 

modification did not differ to such an extent from 

conventional breeding that it is in itself morally 

objectionable

Glossary III Glossary III 2
Single 

Choice
Brilliant  Unnaturalness attainability Weedy  Unnaturalness

13

By setting up an interdepartmental team, the tools 

will be available to answer initial questions of 

__________________ that may be introduced at any 

stage during the development process.

Glossary III Glossary III 2
Single 

Choice
Brilliant attainability attainability  weedy&nbsp;  Unnaturalness

14

The transgene escape to _____________relatives 

through pollen is one of the potential risks of GM 

crops.

Glossary III Glossary III 2
Single 

Choice
Brilliant weedy Attaintability weedy Unnaturalness

15
&nbsp;_____________is produced from 

saccharification of liquified starch.&nbsp;
Glossary IV Glossary IV 2

Single 

Choice
Brilliant Starch Fructose Starch Glucose

16
Hydrolysates and dextrins are________________ 

derivatives.
Glossary IV Glossary IV 2

Single 

Choice
Brilliant Glucose Fructose Starch Glucose

17

The availability of glucose isomerase has allowed 

the production from glucose syrups of high-

_______________ syrups

Glossary IV Glossary IV 2
Single 

Choice
Brilliant Fructose Fructose Starch Glucose

18

The natural form of the vitamin B12 is 

___________________ where a deoxyadenosyl 

residue replaces the cyano group found in the 

commercial vitamin.

Glossary V Glossary V 2
Single 

Choice
Brilliant

Penicillium 

chrysogenum&nbsp;

&nbsp;Penicillium 

notatum&nbsp;

Penicillium 

chrysogenum&nbsp;
Barker's Coenzyme

19

&nbsp;When the surface culture method was used 

for penicillin production, a variant of the original 

culture of ___________was used.

Glossary V Glossary V 2
Single 

Choice
Brilliant

Penicillium 

notatum&nbsp;

Penicillium 

notatum&nbsp;

Penicillium 

chrysogenum&nbsp;
Barker's Coenzyme

20

&nbsp;When the penicillin production shifted to 

submerged cultivation, a strain of ___________was 

used.

Glossary V Glossary V 2
Single 

Choice
Brilliant Barker's Coenzyme

Penicillium 

notatum&nbsp;

Penicillium 

chrysogenum
Barker's Coenzyme
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