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Question Number : 1 Question Id : 630680398422 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: Pectin is a type of structural fibre made up of few hundred to thousand galacturonic monomer units found in fruits, such as
apples, oranges, lemons, etc.

Option 1 - Citrus fruit contains 5% — 7.5% pectin which is largely present in the juice of the fruit.
Option 2 - During the ripening process, pectin changes to a water-insoluble material from a water-soluble substance.

Options :

1. ® If only option 1 is correct
2. % If only option 2 is correct
3. ® Ifboth 1 and 2 are correct
4. ¥ If both 1 and 2 are incorrect

Question Number : 2 Question Id : 630680398423 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Which one of the statements is correct in relation to monosaccharides

A. They are simple sugars
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B. Cellulose is an example of monosaccharide
C. They are the chief energy source
D. They are made up of ten or more sugar molecules

Options :

1. ¥ A, B, C, D are correct

2. % Only A and C are correct

3. ® None of the statements are correct
4. % Only B and D are correct

Question Number : 3 Question Id : 630680398424 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the carbohydrates in column (A) with a suitable example from column (B)

Column (A) Column (B)
A | Monosaccharide i. | Raffinose
B | Oligosaccharide ii. | Starch
C | Polysaccharide iii. | Glucose
D | Disaccharide iv. | Lactose

Options :

1. ® A-i, B-ii, C-iv, D-iii
2. ® A-ii, B-iii, C-iv, D-i
3. % A-iii, B-i, C-ii, D-iv
4. ¥ A-iv, B-i, C-ii, D-iii.

Question Number : 4 Question Id : 630680398425 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Approximately how much carbohydrate is present in 100 g cereals and millets?

Options :

1. ¥ 10g-25¢
2.%320-40¢g
3.963g-79¢
4. % 82g-85¢g

Question Number : 5 Question Id : 630680398426 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: Starch occurs naturally in food as discrete particles called granules, with different shapes depending upon the source.

Option 1 - Starch properties depend on the mean granule size, granule size distribution, amylose/amylopectin ratio, and mineral content.
Option 2 - Native starches have the fewest applications and need modifications using different techniques to eliminate their
shortcomings.

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¢ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 6 Question Id : 630680398427 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
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In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.
Statement: Proteins are broadly classified into two major groups.

Option 1 — Fibrous proteins have polypeptide chains arranged in long strands, and globular proteins have polypeptide chains folded into
a spherical or globular shape.
Option 2 — Fibrous proteins are soluble in water and globular proteins are insoluble in water.

Options :

1. ¢ If only option 1 is correct
2. % If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 7 Question Id : 630680398428 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — The major proteins in milk are casein and whey proteins.
Reason (R) — Casein constitutes approximately 20% of the total protein in bovine milk and whey proteins accounts for approximately
80%.

Options :

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. ¥ Als true but R is false

4. % As false but R is true

Question Number : 8 Question Id : 630680398429 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following is an essential amino acid?
Options :

1. % Alanine

2. % Proline

3. % Glutamic acid

4. ¥ Lysine

Question Number : 9 Question Id : 630680398430 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Protein isolates and concentrates are regularly used for the formulation of protein-rich food products.
Reason (R) - Protein isolates have a minimum protein content of 90% and protein concentrates have a minimum protein content of 65%
on a dry weight basis.

Options :

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. # Alis true but R is false

4. % Ais false but R is true

Question Number : 10 Question Id : 630680398431 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
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Match the items in column (A) with a suitable answer from column (B)

Column (A) Column (B)
A | Wheat i Derived protein
B | Haemoglobin ii | Simple protein
C |Zein iii | Conjugated protein
D | Peptones iv | Gliadin

Options :

1. # A-i, B-ii, C-iv, D-iii
2. % A-ii, B-iii, C-iv, D-i
3. % A-iii, B-iv, C-i, D-ii
4. ¥ A-iv, B-iii, C-ii, D-i

Question Number : 11 Question Id : 630680398432 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The breakdown of triglyceride molecules to glycerol and free fatty acids with the development of disagreeable odours and flavours in the
presence of moisture is called:

Options :

1. # Oxidative rancidity
2. % Reversion

3. ¢ Hydrolytic rancidity
4. % Auto-oxidation

Question Number : 12 Question Id : 630680398433 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

How many Kilocalories do one gram of oil/fat provide?
Options :

1. ® Four

2. % Five

3. ¥ Nine

4. % Ten

Question Number : 13 Question Id : 630680398434 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Chocolate needs to be tempered to prevent the development of white bloom on its surface.
Reason (R) - Bloom develops because of the polymorphic transition from one form to another as cocoa butter is a polymorphic fat

Options :

1. ¥ Both A and R are true and but R is NOT the correct Explanation of A
2. # Alis true but R is false

3. ¥ Both A and R are true and R is the correct Explanation of A

4. % Ajs false but R is true

Question Number : 14 Question Id : 630680398435 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following is an Omega-3 fatty acid?
Options :

1. ¥ A-Linolenic acid

2. # Linoleic acid

3. # Arachidonic acid
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4. ¥ Lauric acid

about:blank

Question Number : 15 Question Id : 630680398436 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A): Monounsaturated fats and polyunsaturated fats are known as the good fats.

Reason (R): They are good for the heart, reduce blood cholesterol levels and good for overall health.

Options :

1. % Both A and R are true and but R is NOT the correct Explanation of A

2. # Ais true but R is false

3. % Both A and R are true and R is the correct Explanation of A

4. % A s false but R is true

Question Number : 16 Question Id : 630680398437 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
What is the main function of myoglobin?

Options :
1. ® Helps the thought process

2. ¥ Supplies oxygen to the muscles

3. ® Aids in digestion

4. ® Improves vision

Question Number : 17 Question Id : 630680398438 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Match the items in column (A) with the correct answer from column (B)

Column (A) Column (B)
A | Tannins i Photosynthesis
B | Xanthophyll ii | Astringent taste
C | Chlorophylls iii | Red, purple, blue colour
D | Anthocyanins iv | Yellow-orange pigment
Options :

1. # A-iii, B-ii, C-iv, D-i
2. ¥ A-ii, B-iv, C-i, D-iii
3. # A-iii, B-iv, C, D-ii
4. ® A-iv, B-i, C-ii, D-iii.

Question Number : 18 Question Id : 630680398439 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which one of the statements is correct in the case of chlorophylls?

Options :

1. % It helps in the absorption of fat-soluble vitamins

2. ¥ It is converted to pheophytin in an acidic medium

3. % It’s content increases when fruits ripen

4. # It is a water-soluble pigment

Question Number : 19 Question Id : 630680398440 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
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Match the column (A) with column (B) and choose the correct option from those

Column (A) Column (B)
A | Lycopene i | Flavanols belong to this group
B | Xanthophyll ii | Beetroot is a rich source
C | Betalains iii | Converted to Vitamin A
D | Anthoxanthin iv | Tomato is a rich source
Options :

1. ® A-iii, B-ii, C-iv, D-i
2. % A-ii, B-iv, C-i, D-iii
3. % A-iii, B-iv, C-i, D-ii
4. ¥ A-iv, B-iii, C-ii, D-i.

Question Number : 20 Question Id : 630680398441 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — The most widely used indicator for assessment of nutritional status in preschool children is weight for age.
Reason (R) — Weight for age is an easy to measure parameter.

Options :

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. % Ais true but R is false

4. % Ajis false but R is true

Question Number : 21 Question Id : 630680398442 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The maximum level of habitual intake of a nutrient which is unlikely to lead to adverse health effects or toxicity in humans is:
Options :

1. ¥ Estimated Average Requirements

2. ® Recommended Dietary Allowances

3. ¥ Tolerable Upper Limit

4. % Daily Values

Question Number : 22 Question Id : 630680398443 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Which food is the richest source of folate?
Options :

1. ¥ Egg

2. ® Beetroot

3. ¥ Spinach

4. % Drumstick

Question Number : 23 Question Id : 630680398444 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — A dietary survey is conducted to assess the quantities of food items and nutrients consumed by an individual or the
family
Reason (R) — The main methods used to collect data on individual food intake are 24-hour recall and food frequency questionnaire

Options :
1. % Both A and R are true and R is the correct explanation of A
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2. ¥ Both A and R are true but R is not the correct explanation of A
3. % Als true but R is false
4. % Ais false but R is true

Question Number : 24 Question Id : 630680398445 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which statement about protein efficiency ratio (PER) is INCORRECT?

Options :

1. # PER is expressed as the body weight gain in gram per gram of test protein consumed

2. % It is used to assess the nutritional quality of proteins for humans using a rat growth assay

3. % PER tends to be overestimated for animal proteins and underestimated for vegetable proteins

4. ¥ It is able to account for protein requirement for maintenance

Question Number : 25 Question Id : 630680398446 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: The WIFS programme was launched by the Ministry of Health and Family Welfare to curb the problem of adolescent
anaemia.

Option 1 — School going adolescent girls and boys and out of school adolescent girls are given an IFA tablet once a week for 52 weeks
Option 2 - Each IFA tablet contains 1000 mg of elemental iron and 500 mg of folic acid

Options :

1. ¢ If only option 1 is correct
2. % If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 26 Question Id : 630680398447 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following statement is mandatory for Food Business Operators with reference to fortification of foods?

Options :

1. ¥ Fortification of staples mentioned under Food Safety and Standards (Fortification of Foods) Regulations, 2018 is mandatory for all
FBO’s

2. % The tagline of fortification ‘Sampoorna Poshan, Swasth Jeevan’ is mandatory on all fortified food packages

3. % Jodized salt when fortified with iodine needs the mandatory +F logo for fortified foods on the package

4. ¥ Commodities fortified with iron need an additional declaration on the package ‘People with Thalassemia may take under medical
supervision and persons with Sickle Cell Anaemia are advised not to consume iron fortified food products.’

Question Number : 27 Question Id : 630680398448 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: The ICDS scheme of Ministry of Women and Child Development provides food, preschool education and primary health care
to children under six years of age and their mothers.

Option 1 — The scheme offers a package of six services of which three services related to health are delivered through Public Health
Infrastructure under Ministry of Health and Family Welfare.
Option 2 — The beneficiaries are economically disadvantaged children belonging to families below poverty line (BPL)

Options :

1. ¢ If only option 1 is correct
2. % If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 28 Question Id : 630680398449 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
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In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.
Statement: Food standards have been laid down for meat and meat products by FSSAI

Option 1 — Comminuted meat products should have a minimum of 75 percent meat (including lean meat, fat and edible offal) of the total
formulation.
Option 2 — Extenders or binders are allowed up to a level of 3.5 percent in the finished product

Options :

1. # If only option 1 is correct
2. ¢ If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 29 Question Id : 630680398450 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Raw agricultural minimally processed products and/or products that comprise of a single ingredient are exempted from
mandatory nutritional labelling.

Reason (R) — Minimally processed single ingredient foods are only slightly altered for the main purpose of preservation and the
processes used do not substantially change the nutritional content.

Options :

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. ® Ais true but R is false

4. ® Ajis false but R is true

Question Number : 30 Question Id : 630680398451 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following admixtures is permitted to be sold in the market?

Options :

1. ¥ Vanaspati to which ghee or any other substance has been added

2. % Curd prepared from milk which has not been boiled, pasteurized or sterilized
3. ® Skimmed milk (fat abstracted) as milk

4. ¢ Mixture of coffee and chicory

Question Number : 31 Question Id : 630680398452 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Food Business Operators need ensure food quality and comply with all regulations and guidelines of The Food Safety
and Standards Act, 2006.
Reason (R) — The purpose behind Government surveillance is to ensure protection of the health of consumers

Options :

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. % Als true but R is false

4. % Ais false but R is true

Question Number : 32 Question Id : 630680398453 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Any person wanting to start any food business in India, needs to submit an application for grant of licence to:
Options :

1. ® Food Safety Officer

2. ¥ Designated Officer

3. % Commissioner of Food Safety

4. # Food and Drug Administration
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Question Number : 33 Question Id : 630680398454 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: FSSAI has laid down the duties and responsibilities of Food Business Operators (FBO)

Option 1 — Every FBO shall ensure that the labelling and presentation of food does not mislead consumers.
Option 2 — FBO’s selling any article of food to a vendor need to give a warranty in Form E, the Form of Guarantee about the nature and
quality of food.

Options :

1. ® If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 34 Question Id : 630680398455 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement - Dioxins are highly toxic by-products and can form when plastics with BFRs are incinerated or heated in a recycling process
to be re-molded into new products.

Option 1 — Dioxin exposure affects brain development, disrupts thyroid and immune system functions and are associated with increased
risk for cancers
Option 2 — Dioxins enter the body through oral, dermal or inhalation routes and can accumulate in fatty tissues.

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. ¥ Ifboth 1 and 2 are incorrect

Question Number : 35 Question Id : 630680398456 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the packaging material in Column I with the likely contaminants from Column II.

Column I Column IT

1 | Food contact wrappers A | Bisphenol A

2 | Glass B | Phthalates

3 | PVC C |Lead

4 | Polycarbonate plastics D | Perfluorinated compounds (PFA's)
Options :

1. ® 1-A, 2-B, 3-C, 4-D
2. % 1.B, 2-A, 3-D, 4-C
3.¥ 1D, 2-C, 3-B, 4-A
4. % 1.C,2-D, 3-A, 4-B

Question Number : 36 Question Id : 630680398457 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following requires mandatory certification from BIS under the BIS Act?
Options :

1. # Pasteurized whole milk

2. ¥ Packaged drinking water

3. # Processed cheese
about:blank 9/36
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4. ® Aerated soft drinks

Question Number : 37 Question Id : 630680398458 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - The FSS Act 2006, is an Act to consolidate the laws relating to food and to establish the Food Safety and Standards
Authority of India (FSSAI) for laying down science-based standards for articles of food
Reason (R) - Section 22 of the FSS Act empowers the Food Authority to make Regulations

Options :

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. ¥ Ais true but R is false

4. % Ajis false but R is true

Question Number : 38 Question Id : 630680398459 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: AGMARK is a certification scheme for agricultural produce like cereals, pulses, oil seeds, vegetable oils, etc.

Option 1 - Multi-source edible oil can be sold in loose form
Option 2 - Agmark certification is voluntary for all packaged multi-source vegetable oil

Options :

1. % If only option 1 is correct
2. % If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. ¥ If both 1 and 2 are incorrect

Question Number : 39 Question Id : 630680398460 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Primary prevention consists of measures aimed at a susceptible population/individual to prevent a disease from
happening by elimination or modification of ‘risk-factors’ of disease.
Reason (R) — Immunizations are a form of primary prevention

Options :

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. # Adis true but R is false

4. % Ajs false but R is true

Question Number : 40 Question Id : 630680398461 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The present Agricultural Produce (Grading and Marking) Act, 1937 was amended in the year
Options :

1. % 1954

2. % 1968

3. ¥ 1986

4. % 2006

Question Number : 41 Question Id : 630680398462 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - The Food Safety Standards Act 2006 received approval from the President of India in August 2006
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Reason (R) - The Food Safety Standards Act 2006 was shifted from the Ministry of Health and Family Welfare to the Ministry of Food
Processing Industries in 2007

Options :

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. % Alis true but R is false

4. % Ajs false but R is true

Question Number : 42 Question Id : 630680398463 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: The natural history of disease signifies the way in which a disease evolves over time

Option 1 — The earliest stage is pre-pathogenesis phase which terminates as recovery, disability or death, in the absence of treatment or
prevention.
Option 2 - Each disease has its own unique natural history, which is not necessarily the same in all individuals

Options :

1. ® If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 43 Question Id : 630680398464 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which ‘Level of Prevention” aims at reducing the prevalence of disease by shortening its duration?
Options :

1. % Primary Prevention

2. ¢ Secondary Prevention

3. % Tertiary Prevention

4. % Primordial Prevention

Question Number : 44 Question Id : 630680398465 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following is one of the 5 ‘P’s of GMP?
Options :

1. # Practices

2. ¥ Pillars

3. ¢ Premises

4. ® Purchases

Question Number : 45 Question Id : 630680398466 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
What does the alphabet ‘c’ in cGMP stand for?
Options :

1. # Critical

2. % (Certified

3. ® Consistent

4. ¢ Current

Question Number : 46 Question Id : 630680398467 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

about:blank 11/36

?@ Teachingninja.in



10/4/23, 4:41 PM

about:blank

Match the nutrient requirement for different categories in Column I with the RDA from Column IT.

Column I Column IT
1 | Vitamin D TU/d for a lactating woman A | 440
2 | Vitamin A pg/d for a pregnant woman B 140
3 | Iodine pg/d for an adult woman C 600
4 | Magnesium mg/d for an adult man heavy worker | D 200

Options :

1. ¥ 1-D, 2-C, 3-A, 4-B
2. % 1-A,2-B, 3-C, 4-D
3. ¥ 1-C, 2-D, 3-B, 4-A
4. % 1.B, 2-A, 3-D, 4-C

Question Number : 47 Question Id : 630680398468 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the foods in Column I with the quantity to be consumed/day in Column IT as recommended by NIN/ICMR My

Plate for the Day’ for a balanced diet

Column I Column IT (Qty in gm or ml)
1 | Fruits A |90
2 | Fats and oils B (27
3 | Pulses & flesh foods C |30
4 | Nuts and seeds D |150

Options :

1. ¥ 1-A, 2-C, 3-B, 4-D
2. ¥ 1.D, 2-B, 3-A, 4-C
3. % 1-B, 2-D, 3-C, 4-A
4. % 1-C,2-B, 3-A, 4-D

Question Number : 48 Question Id : 630680398469 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the following terms used in HACCP in Column I with their meaning in Column II

Column I

Column II

1 | Decision Tree

Any action or activity that can be used to prevent, eliminate or reduce

a significant hazard.

bd

Corrective Action

Failure to meet a critical limit.

Deviation

Procedures followed when a deviation occurs.

Control Measure

|l W

A sequence of questions to assist in determining whether a control

point is a CCP.

Options :

1. # 1-A,2-B, 3-C, 4-D
2. % 1-B, 2-A, 3-D, 4-C
3. ¥ 1-D, 2-C, 3-B, 4-A
4. % 1-C,2-D, 3-A, 4-B
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Question Number : 49 Question Id : 630680398470 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the nutrients in Column I with their description from Column II.

Column I Column IT
1 | Leucine A | Essential fatty acid
2 | Aspartic acid B Non-essential amino acid
3 | Linoleic acid G Saturated fatty acid
4 | Butyric acid D | Essential amino acid

Options :

1. ¥ 1-A, 2-C, 3-B, 4-D
2. % 1-C, 2-B, 3-D, 4-A
3. % 1-B, 2-D, 3-C, 4-A
4.+ 1-D, 2-B, 3-A, 4-C

Question Number : 50 Question Id : 630680398471 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the Eat Right India/FSSAI Safe and Nutritious Food Books in Column I with the target audience for whom they

are designed in Column II.

Column I Column IT
1 | The Yellow Book A | For Campuses
2 | The Pink Book B | Diets for Diseases for Hospitals
3 | The Purple Book C | For School Children
4 | The Orange Book D | For the Home

Options :

1. ¥ 1-D, 2-C, 3-A, 4-B
2. % 1-A,2-B, 3-C, 4-D
3. ¥ 1-C, 2-D, 3-B, 4-A
4. % 1-B, 2-A, 3-D, 4-C

Question Number : 51 Question Id : 630680398472 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the common antinutrients in food in Column I with their description from Column II.

Column I Column IT (mg or ml)

1 | Phytic acid A | Interferes with functioning of thyroid gland

-3

Saponins B | Heat-stable, water-soluble glycoside

3 | Isothiocyanate | C | Interferes with calcium absorption and forms kidney stones

4 | Oxalic acid D | Chemical name is myo-inositol hexakisphosphate

Options :
1. ¥ 1-A, 2-C, 3-B, 4-D
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2. 1-D, 2-B, 3-A, 4-C
3. % 1-B, 2-D, 3-C, 4-A
4. % 1-D, 2-A, 3-C, 4-B

Question Number : 52 Question Id : 630680398473 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

General Hygienic and Sanitary practices to be followed by Food Business operators are given in:

Options :

1. # Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 Schedule 1
2. ¥ Food Safety and Standards (Licensing and Registration of Food Businesses) Regulation, 2011 Schedule 4
3. % Food Safety and Standards Rules 2011

4. % Food Safety and Standards (Recovery and Distribution of Surplus food) Regulation, 2019

Question Number : 53 Question Id : 630680398474 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement - There are certain core functions referred to as essential public health functions (EPHF) that are fundamental to achieving the
goals of public health.

Option 1 -The core functions of public health include Assessment, Policy Development and Assurance.
Option 2 — Together, these functions work together to restore, improve, promote, and protect the health of the population through
collective action.

Options :

1. % If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 54 Question Id : 630680398475 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - The greatest Greek physician Hippocrates and his famous oath, the "Hippocratic oath" have become the keystone of
medical ethics.
Reason (R) - It sets a high moral standard for the medical profession and demands absolute integrity of doctors.

Options :

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. % Ais true but R is false

4. ¥ Ais false but R is true

Question Number : 55 Question Id : 630680398476 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

A useful index to assess the state of health of workers in the industry is:
Options :

1. # Reporting late for work

2. ® Weight for age

3. ® Height for age

4. ¥ Sickness absenteeism

Question Number : 56 Question Id : 630680398477 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The Codex Alimentarius Commission brought out the recommended International Code of Practice — General Principles of Food Hygiene
GHP in the year:

Options :
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1. % 1963
2. ¥ 1969
3. % 2005
4. % 2011

Question Number : 57 Question Id : 630680398478 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

A document on Good Food Laboratory Practices (GFLP’s) has been published in the year 2018 by:
Options :

1. ¥ FSSAI

2. ¥ WHO

3. ¥ APEDA

4. % AGMARK

Question Number : 58 Question Id : 630680398479 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - GMP and GLP are two quality management systems used in the pharmaceutical industry.
Reason (R) - GHP focuses on ensuring consistent quality in the manufacturing process

Options :

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. ¥ Alis true but R is false

4. % Ais false but R is true

Question Number : 59 Question Id : 630680398480 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Under which Codex Committee does its subsidiary body the Codex Committee on Residues of Veterinary Drugs in Foods (CCRVDF)
come under?

Options :

1. # Executive Committee

2. ¢ General Subject Committee

3. # Commodity Committee

4. ¥ FAO/WHO Coordinating Committee

Question Number : 60 Question Id : 630680398481 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which one of the following is INCORRECT regarding Codex Standards?

Options :

1. ® They are Reference Standards for International trade and trade dispute settlement
2. ¥ Codex Standards are mandatory

3. ® Codex Standards can be general or specific

4. % Codex commodity standards refer to a specific product

Question Number : 61 Question Id : 630680398482 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - The Codex Alimentarius Commission develops harmonized international food standards, guidelines and codes of practice
for the food trade

Reason (R) - Codex Standards help protect the health of consumers, ensure fair trade practices and instil confidence in importers that the
food they ordered will meet the specifications.

Options :
1. % Both A and R are true and R is the correct explanation of A
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2. % Both A and R are true but R is not the correct explanation of A
3. % Als true but R is false
4. % Ais false but R is true

Question Number : 62 Question Id : 630680398483 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Safety Reviews on Selected Indian Medicinal Plants Vol. 1 (2018) is published by:
Options :

1. # NABL

2. ¥ ICMR

3. % ICAR

4. % FSSAI

Question Number : 63 Question Id : 630680398484 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: An important aspect about the goods to be exported is compulsory quality control and pre-shipment inspection.

Option 1 - Products having ISI Certification mark or Agmark are not required to be inspected by any agency.
Option 2 - The Customs Authorities allow export of such goods even if not accompanied by any pre-shipment inspection certificate,
provided that the goods carry ISI Certification or the Agmark.

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¢ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 64 Question Id : 630680398485 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

In which year was the Food and Agriculture Organization founded?
Options :

1. ¥ 1945

2. %1948

3. % 1954

4. % 1965

Question Number : 65 Question Id : 630680398486 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The triple billion targets to achieve under WHO’s 13t General Programme of Work (GPW 13) in the five-year period, 2019 — 2023 are
all of the following EXCEPT:

Options :

1. # One billion more people are benefiting from universal health coverage
2. ¥ One billion more people are vaccinated against COVID-19

3. % One billion more people are better protected from health emergencies

4. % One billion more people are enjoying better health and well-being

Question Number : 66 Question Id : 630680398487 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: The International Organization for Standardization (ISO) makes International Standards by bringing together experts across
the globe.

Option 1 - International Standards make products compatible, so that they fit and work well with each other
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Option 2 - They help identify safety issues of products and services, share good ideas and solutions, technological know-how and best
management practices

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¢ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 67 Question Id : 630680398488 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — The Essential Commodities Act, 1955, is an act that was established in the interest of the general public, for the control
of the production, supply and distribution of, and trade and commerce, in certain commodities.

Reason (R) - Essential Commodities Act was enacted to ensure the supply of essential commodities like foodstuff, drugs, fuel, etc.,
which if obstructed due to hoarding or black marketing, would affect the normal life of the people

Options :

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. # Adis true but R is false

4. % Ajs false but R is true

Question Number : 68 Question Id : 630680398489 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Essential commodities covered in the Essential Commodities Act, include the following EXCEPT for:
Options :

1. ¢ Eggs and poultry

2. % Inorganic, organic or mixed fertilizers

3. # Seeds of food crops, seeds of fruits and vegetables

4. % Petroleum products

Question Number : 69 Question Id : 630680398490 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which is the final step to be carried out by the Food Business Operator in the event of having to recall a food product?
Options :

1. # Control the recalled products to ensure it does not re-enter the market

2. # Destroy the recalled products

3. ¢ Fix the cause of the recall if problem has occurred at your facility

4. ¥ Verify the effectiveness of the recall

Question Number : 70 Question Id : 630680398491 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The correct procedure for taking sample of food for analysis by the Food Safety Officer is all of the following EXCEPT:
Options :

1. ® Call one or more witnesses and take their signatures on all forms and documents

2. % Immediately serve a notice in Form V A to the Business Operator

3. % Pay for the cost of the samples taken at the prevailing selling price

4. ¢ Divide the sample into two parts and place in clean dry containers which should be marked, sealed and signed by the seller.

Question Number : 71 Question Id : 630680398492 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — If the Food Analyst receives a sample container which is in broken condition or unfit for analysis, he should request the
Designated Officer to send him the second part of the sample
Reason (R) — The analysis report should be submitted by the Food Analyst within seven days of receipt of the sample
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Options :
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. ¥ Ais true but R is false
4. % Ais false but R is true

Question Number : 72 Question Id : 630680398493 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement: The Food Safety Officer has a very important role to play as an enforcement officer and in ensuring food safety and quality

Option 1 — Some of the Food Safety Officers duties include inspection of premises, ensure compliances of conditions of license, and
carry out food safety surveillance.

Option 2 - The Food Safety Officer has all administrative powers which include suspension, cancellation or revocation of the license of
the Food Business Operator

Options :

1. ¥ If only option 1 is correct
2. % If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 73 Question Id : 630680398494 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement - The health of individuals and whole communities may be considered to be the result of many interactions.

Option 1 — What man is and to what diseases he may fall victim depends on a combination of his genetic factors and the environmental
factors to which he is exposed.
Option 2 - These factors interact and these interactions may be health promoting or deleterious

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¢ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 74 Question Id : 630680398495 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

According to the India Health Systems Review which of the following was one of the top three causes of death amongst Indians in 2019?
Options :

1. ® Diabetes

2. % Accidents

3. % Cancer

4. % Chronic Obstructive Pulmonary Disease

Question Number : 75 Question Id : 630680398496 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Good governance is essential as decisions made in other sectors can affect the health of individuals and shape patterns of
disease distribution and mortality.

Reason (R) - Health is determined by multiple factors outside the direct control of the health sector like education, income, and
individual living conditions.

Options :
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
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3. ¥ Ais true but R is false
4. ® Ais false but R is true

Question Number : 76 Question Id : 630680398497 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The vast majority of Indians depend for their daily water supply on:
Options :

1. ¥ Ground water

2. % Seas and ocean water

3. % Rain water

4. % Surface water

Question Number : 77 Question Id : 630680398498 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following measures can help keep cockroaches out of the food production area?
Options :

1. # Wire mesh on all windows

2. % Air currents or curtains mounted outside doors

3. # Insect Light traps emitting UV light

4. ¢ Traps installed over drains to prevent entry

Question Number : 78 Question Id : 630680398499 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which is the most effective and permanent anti-rodent measure which should be used in a food facility?
Options :

1. ¥ Trapping using baits

2. ® Use of rodenticides

3. ¢ Environmental sanitation

4. % Fumigation of premises

Question Number : 79 Question Id : 630680398500 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Secondary treatment given to sewage before it is disposed involves:
Options :

1. ¥ Aerobic oxidation

2. % Anaerobic digestion

3. ® Grit removal

4. ¥ Screening

Question Number : 80 Question Id : 630680398501 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

As per the Legal Metrology Act, weights and measures the base unit for mass is:
Options :

1. ® Mole

2. ¥ Kilogram

3. % Pound

4. % Kelvin

Question Number : 81 Question Id : 630680398502 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Field Officers needs to create awareness amongst manufacturers/packers/importers that agricultural farm produce should
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be packed in any quantity up to 50 kg
Reason (R) — Packages of farm produce up to 100 kg are covered under the Legal Metrology (Packaged commodities) Rules, 2011

Options :

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. % Alis true but R is false

4. % Ajs false but R is true

Question Number : 82 Question Id : 630680398503 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Introducing the FSSA (2006) has been a major paradigm shift from food safety in the market place to food safety along
the supply chain from farm to table
Reason (R) - The PFA Act (1954) had focused only on a part of food control by checking the end product for adulteration.

Options :

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. ® Ais true but R is false

4. % Ais false but R is true

Question Number : 83 Question Id : 630680398504 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

When every member of a population is put into some order and we choose an arbitrary starting point and select every n'" member to be in
the sample it is called:

Options :

1. # Cluster random sample
2.+ Systematic random sample
3. # Stratified random sample

4. % Simple random sample

Question Number : 84 Question Id : 630680398505 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement - Surveys are among the most popular methods of primary market research

Option 1 - Market research surveys are a type of survey used to gather information about a particular market.
Option 2 - This type of survey is often used by businesses to understand customer needs and preferences, track market trends and identify
potential areas for growth.

Options :

1. # If only option 1 is correct
2. % If only option 2 is correct
3. ¢ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 85 Question Id : 630680398506 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following statements describes food processing using pulsed electric fields?

Options :

1. ¥ Itis a widely used technology for extending the shelf-life of solid foods

2. ¥ It is a new pasteurization method that uses short bursts of high voltage to achieve desired microbial inactivation
3. # No other preservation techniques are required for foods processed by this technology

4. ¥ 1t destroys bacterial spores and other non-public health significant microorganisms

Question Number : 86 Question Id : 630680398507 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

about:blank 20/36

3@ Teachingninja.in



10/4/23, 4:41 PM

about:blank

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement -There are 12 steps in developing a HACCP plan which includes five preliminary steps and seven HACCP principles

Option 1 - Principle 5 of HACCP is to Establish monitoring procedures to monitor CCP’s
Option 2 - The production of safe food products requires that the HACCP system be built upon a solid foundation of prerequisite

programs
Options :

1. # If only option 1 is correct

2. ¢ If only option 2 is correct
3. ® Ifboth 1 and 2 are correct
4. ® Ifboth 1 and 2 are incorrect

Question Number : 87 Question Id : 630680398508 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the Acts / Orders in Column I with the year in which they were enacted in Column IT.

Column I Column IT
1 | Milk and Milk Products Order A | 1998
2 | Fruit Products Order B | 1973
3 | Meat Food Products Order C | 1955
4 | Edible Oils Packaging (Regulation) Order D | 1992

Options :

1. # 1-A,2-C, 3-B, 4-D
2. % 1-D, 2-B, 3-A, 4-C
3. ¥ 1-B, 2-D, 3-C, 4-A
4. ¥ 1-D, 2-C, 3-B, 4-A

Question Number : 88 Question Id : 630680398509 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the terms in Column I with their description in Column II.

Column I

Column IT

=

Food recall A

the procedures and arrangements that an FBO shall have in place to retrieve food and

food products from the food chain if a problem arises

recall

2 | Food under B

To be able to follow the movement of a food article through specified stages of its

production, processing and distribution

3 | Traceability C

to remove food from the market at any stage of the food chain, including that possessed

by consumers

4 | Food recall D | the specific lot or batch or code number of food product that is not in compliance with
plan the Act or rules or regulations
Options :

1. ¥ 1-D, 2-C, 3-A, 4-B
2. % 1-A, 2-B, 3-C, 4-D
3. ¥ 1-C, 2-D, 3-B, 4-A
4. % 1-B, 2-A, 3-D, 4-C

Question Number : 89 Question Id : 630680398510 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
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Match the terms in Column I with their meaning from Column IT.

Column I Column IT
1 | Free Residual A | The point at which the chlorine demand of the water is met
Chlorine
2 | Combined B | Concentration of chlorine reacted with nitrogen in the water and unavailable for
Chlorine disinfection
3 | Break-point C | chlorine needed to destroy bacteria. and to oxidize all the organic matter and
amumoniacal substances present.
4| Chlorine Demand | D | Protects against microbial recontamination during distribution and storage

Options :

1. ¥ 1-A,2-C, 3-B, 4-D
2. ¥ 1-D, 2-B, 3-A, 4-C
3. ¥ 1-B, 2-D, 3-C, 4-A
4. % 1.C,2-B, 3-A, 4-D

Question Number : 90 Question Id : 630680398511 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the method of waste disposal in Column I with the description from Column II.

Column I Column IT
1 | Biogas A | Conserves humus and enriches the soil
2 | Vermiculture B | Produces methane and manure
3 | Incineration C | Garbage and sludge
4 | Composting D | Soiled cotton
Options :

1. ¥ 1-A, 2-B, 3-C, 4-D
2. ¥ 1-B, 2-A, 3-D, 4-C
3. ¥ 1-D, 2-C, 3-B, 4-A
4. % 1-C,2-D, 3-A, 4-B

Question Number : 91 Question Id : 630680398512 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the occupational diseases in Column I with the causative agent from Column II.

Column I Column II
1 | Blood dyscrasias A | Cotton fibre dust
2 | Baggasosis B | Sugarcane dust
3 | Byssinosis C | Coal dust
4 | Anthracosis D | Ionizing radiation
Options :

1. ¥ 1-A, 2-C, 3-B, 4-D
2. % 1-C, 2-A, 3-D, 4-B
3. ¥ 1-B, 2-D, 3-C, 4-A
4. 1-D, 2-B, 3-A, 4-C
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Question Number : 92 Question Id : 630680398513 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the determinants of health in Column I with their example in Column II.

Column I

Column II

1 | Biological

A | Housing

[§¥]

Health services

B | Physical activity

3 | Lifestyle

C | Genetic make-up

4 | Environment

D | Immunization

Options :

1. ¥ 1-D, 2-C, 3-A, 4-B
2. ¥ 1-A,2-B, 3-C, 4-D
3. ¥ 1-C, 2-D, 3-B, 4-A
4. % 1.B, 2-A, 3-D, 4-C

Question Number : 93 Question Id : 630680398514 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the Scientists/Doctors in Column I with their discoveries of causative agents of disease from Column IT.

Column I

Column IT (mg or ml)

1 | Robert Koch

Presence of bacteria in air

[ R

Walter Reed

Yellow fever is transmitted by Aedes mosquito

3 | Louis Pasteur

African sleeping sickness is transmitted by tsetse fly

4 | David Bruce

g 0 W o=

Anthrax is caused by bacteria

Options :

1. ¥ 1-A, 2-C, 3-B, 4-D
2. ¥ 1-D, 2-B, 3-A, 4-C
3. ¥ 1-B, 2-D, 3-C, 4-A
4. % 1.C,2-B, 3-A, 4-D

Question Number : 94 Question Id : 630680398515 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the causative agents of diseases in Column I with the yvear in which they were discovered in Column IT.

Column I Column IT
1 | Tubercle bacillus A | 1884
2 | Cholera vibrio B | 1880
3 | Typhoid bacillus C | 1883
4 | Diphtheria bacillus D | 1882

Options :

1. ® 1-A, 2-B, 3-C, 4-D
2. % 1-B, 2-A, 3-D, 4-C
3. ¥ 1-D, 2-C, 3-B, 4-A
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4. ® 1-C, 2-D, 3-A, 4-B

Question Number : 95 Question Id : 630680398516 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The pleasant aroma of many fruits is mainly due to:
Options :

1. ® Resins and Oleoresins

2. ¥ Ester compounds

3. # Quinineand quinolidine

4. % Benzaldehyde

Question Number : 96 Question Id : 630680398517 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the food in Column I with the flavouring chemical from Column II

Column T Column IT
1 Clove A Limonene
2 Butter B Alliin
3 Garlic C Eugenol
4 Orange D Diacetyl
Options :

1. ® 1.D, 2-C, 3-A, 4-B
2. % 1-A,2-B, 3-C, 4-D
3.¥1-C,2-D, 3-B, 4-A
4. % 1-B,2-A, 3-D, 4-C

Question Number : 97 Question Id : 630680398518 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : The flavour of food is an important quality which influences consumers choice and is a blend of taste and aroma.

Option 1 : The five basic tastes are sweet, salty, bitter, sour, and umami due to the volatile compounds present in food.
Option 2 : Aroma is related to non-volatile compounds, which are responsible for the characteristic flavour of food

Options :

1. % If only option 1 is correct
2. % If only option 2 is correct
3. ¥ Ifboth 1 and 2 are correct
4. # If both 1 and 2 are incorrect

Question Number : 98 Question Id : 630680398519 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Severe heating of surface layers of food during baking cause Maillard browning reactions between sugars and amino acids.

Option 1 : High temperatures and low moisture contents in the surface layers also cause caramelization of sugars and oxidation of fatty
acids to aldehydes, lactones, ketones, alcohols and esters.

Option 2 : Each amino acid produces a characteristic aroma when heated with a given sugar, owing to the production of a specific
aldehyde.

Options :
1. % If only option 1 is correct
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2. % If only option 2 is correct
3. % If both 1 and 2 are correct
4. ® Ifboth 1 and 2 are incorrect

Question Number : 99 Question Id : 630680398520 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Polyphenol oxidase (PPO) and peroxidase (POD) are mainly responsible for enzymatic browning in some fresh fruits and
vegetables when they are cut or bruised.

Reason (R) - The oxidation of phenolic compounds in the fruits or vegetables to quinones and the formation of melanin gives a dusky
colour to foods.

Options :

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. # Adis true but R is false

4. % Ais false but R is true

Question Number : 100 Question Id : 630680398521 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Brownish red colour and altered taste in wine due to heating, oxidation or improper storage is called:
Options :

1. # Maillard reaction

2. ¥ Maderization

3. ® Caramelization

4. % Ascorbic acid browning

Question Number : 101 Question Id : 630680398522 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The number of endospores formed in a bacterial cell under unfavourable conditions is:
Options :

1.¥1

2. 82

3.8 4

4. 838

Question Number : 102 Question Id : 630680398523 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following are asexual spores produced by mold?
Options :

1. # Zygospores

2. # Qospores

3. ® Ascospores

4. ¥ Arthrospores

Question Number : 103 Question Id : 630680398524 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which surface structure plays a role in an unusual type of motility known as twitching motility making the bacterium move forward in a
jerky motion?

Options :

1. # Flagella

2. ¢ Type IV pili

3. % S —layer
4. ® Capsule
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Question Number : 104 Question Id : 630680398525 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Serial dilutions are routinely used in microbiology to estimate the number of microorganisms in samples with an unknown
concentration.

Option 1 : By diluting one ml of a sample containing one billion bacterial cells/ml in nine ml of diluent, you will get a concentration of
one hundred million bacterial cells/ml.
Option 2 : Serial dilutions are done until you get a more easily countable concentration of 30 to 300 bacterial cells/ml.

Options :

1. ® If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 105 Question Id : 630680398526 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Every microorganism has a minimal, a maximal and an optimum pH for growth.

Option 1 : Bacteria can grow over a wider range of pH values than most yeasts and molds
Option 2 : Yeasts grow well in an alkaline medium

Options :

1. ¥ If only option 1 is correct
2. # If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. ¥ If both 1 and 2 are incorrect

Question Number : 106 Question Id : 630680398527 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the group of spoilage organisms in Column I with the lowest a,, values permitting their growth from Column II.

Column I Column IT
1 | Osmophilic yeast A |0.80
2 | Many bacteria B |091
3 | Many molds C |0.75
4 | Halophilic bacteria D |0.60
Options :

1. ¥ 1-A,2-C, 3-B, 4-D
2. ¥ 1-D, 2-B, 3-A, 4-C
3. % 1-B, 2-D, 3-C, 4-A
4. % 1-C,2-B, 3-A, 4-D

Question Number : 107 Question Id : 630680398528 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Sporulation usually appears in the late logarithmic phase of growth
Reason (R) — This is possibly because of nutrient depletion or product accumulation

Options :
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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. % Als true but R is false

4. % Ais false but R is true

Question Number : 108 Question Id : 630680398529 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the flavour defects in cream and butter in Column I with the causative organism in Column II.

Column I Column II
1 | Surface taint/rabbito in butter A | Molds
2 | Cheesiness in cream B | Spp. of Enterobacter
3 | Barny flavour in cream C | Lactobacilli
4 | Roquefort like flavours in butter D | Pseudomonas putrefaciens
Options :

1. ¥ 1-A, 2-B, 3-C, 4-D
2. % 1-B, 2-A, 3-D, 4-C
3. ¥ 1-D, 2-C, 3-B, 4-A
4. % 1-C,2-D, 3-A, 4-B

Question Number : 109 Question Id : 630680398530 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the signs of food spoilage in Column I with the cause of spoilage from Column II.

Column I Column IT
1 | Darkening of Banana peel A | Microbial growth
2 | Freezer burn in frozen meat B | Damage by dehydration
3 | Fermentation of fiuit juice C | Chemical reaction
4 | Hyvdrogen swells in canned food D | Enzyme action
Options :

1. % 1-A, 2-C, 3-B, 4-D
2. % 1.D, 2-B, 3-C, 4-A
3. % 1B, 2-D, 3-C, 4-A
4.+ 1-D, 2-B, 3-A, 4-C

Question Number : 110 Question Id : 630680398531 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Aerobic bacteria grow in meat and spoil it by causing souring, putrefaction and taint
Reason (R) — Putrefaction is usually caused by species of Clostridium which decompose proteins in meat with development of foul-
smelling compounds and gas.

Options :

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. % Adis true but R is false
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4. ¥ A s false but R is true

Question Number : 111 Question Id : 630680398532 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Aspergillus species produce the following life-threatening mycotoxins EXCEPT for:
Options :

1. % Ochratoxin

2. ® Patulin

3. % Secalonic acids

4. ¥ Leukotoxin

Question Number : 112 Question Id : 630680398533 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : S. aureus is a major pathogen that causes food poisoning and a wide variety of infectious diseases.

Option 1 : S. aureus infections range in severity from mild skin infections to severe necrotizing pneumonia.

Option 2 : The three major groups of S. aureus toxins are the pore-forming toxins (PFTs), exfoliative toxins (ETs) and superantigens
(SAgs).

Options :

1. ® If only option 1 is correct

2. % If only option 2 is correct

3. ¥ Ifboth 1 and 2 are correct

4. % Ifboth 1 and 2 are incorrect

Question Number : 113 Question Id : 630680398534 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — A process called ‘Botulinum cook’ (121°C/3 min) is designed for canned foods with a low acid content and is given to
inactivate the spores of Clostridium botulinum.

Reason (R) — Clostridium botulinum is anaerobic and canform spores which remain viable for long periods of time even if environmental
conditions are absolutely unfavorable

Options :

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. # Adis true but R is false

4. % Ajs false but R is true

Question Number : 114 Question Id : 630680398535 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following are non-motile, non-spore forming, facultative anaerobic, Gram-negative, rod-shaped bacteria?
Options :

1. # Bacillus cereus

2. % Campylobacter jejuni

3. ¢ Shigella dysenteriae

4. ¥ Listeria Monocytogenes

Question Number : 115 Question Id : 630680398536 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Salmonellae can get onto the shell of eggs when birds lay eggs and the eggs touch bird droppings
Reason (R) — Salmonellae can get inside eggs while the egg is being formed and before the egg makes a shell

Options :
1. #¥ Both A and R are true and R is the correct explanation of A
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2. ¥ Both A and R are true but R is not the correct explanation of A
3. % Ais true but R is false
4. % Ais false but R is true

Question Number : 116 Question Id : 630680398537 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Shiga toxin-producing E. coli (STEC) is transmitted to humans primarily through consumption of contaminated foods like
raw or undercooked ground meat products, raw milk, and contaminated raw vegetables and sprouts.

Option 1 : STEC can grow in temperatures ranging from 45 °C to 65 °C, with an optimum temperature of 55 °C.
Option 2 : Some STEC can grow in acidic foods, down to a pH of 4.4, and in foods with a minimum water activity (a,) of 0.95.

Options :

1. # If only option 1 is correct
2. ¥ If only option 2 is correct
3. ® Ifboth 1 and 2 are correct
4. ® Ifboth 1 and 2 are incorrect

Question Number : 117 Question Id : 630680398538 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

A naturally occurring toxin present in certain puffer fish is:
Options :

1. % Tetramine

2. ¥ Tetrodotoxin

3. % Gempylotoxin

4. ® Ciguatoxin

Question Number : 118 Question Id : 630680398539 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the naturally occurring food hazards in Column I with their description in Column II.

Column I Column IT
1 | Bow-Birk inhibitor A | Present in Lathyrus and broad beans
2 | Tannins and Flavonoids B | Flatulence factors
3 | Raffinose and stachvose C | Prevents digestion and absorption of proteins
4 | Dihydroxyphenylalanine | D | Impart bitter taste, dark colour and astringency

Options :

1. ¥ 1-D, 2-C, 3-A, 4-B
2. % 1-A,2-B, 3-C, 4-D
3. ¥ 1-C, 2-D, 3-B, 4-A
4. % 1.B, 2-A, 3-D, 4-C

Question Number : 119 Question Id : 630680398540 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Biogenic amines are formed by decarboxylation of amino acids or amination and transamination of aldehydes or ketones.

Option 1 : Important biogenic amines in seafood are histamine, tyramine, tryptamine, putrescine, and cadaverine.
Option 2 : The histamine intoxication is also called as scombroid poisoning.
Options :
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1. % If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 120 Question Id : 630680398541 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Metal shavings from cans in baked beans is a/an:
Options :

1. ¢ Physical hazard

2. % Chemical hazard

3. # Biological hazard

4. % Allergen

Question Number : 121 Question Id : 630680398542 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — The 2-stage cooling method for semi-cooked/cooked dishes which have a short shelf-life and need to berefrigeratedis :
Stage 1 from 63°C to 21°C within 2 hours and Stage 2 — from 21°C to 5°C or below within 2 hours.
Reason (R) — Microbial growth is most rapid between 51°C to 21°C and food must pass through this temperature range quickly.

Options :

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. % Alis true but R is false

4. % Ajs false but R is true

Question Number : 122 Question Id : 630680398543 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Minimum internal cooking temperatures recommended for chicken is:
Options :

1. % 100°C for 2 minutes

2. % 75°C for 2 minutes

3. ® 65°C for 5 minutes

4. % 63°C for 10 minutes

Question Number : 123 Question Id : 630680398544 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The typical time taken to freeze seafood to -18°C in a cryogenic freezer using liquid nitrogen is:
Options :

1. # 30 seconds to 1 minute

2. ¥ 2 to 5 minutes

3. % 15 to 20 minutes

4. % 20 to 25 minutes

Question Number : 124 Question Id : 630680398545 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Heat sterilization of foods before filling into pre-sterilized containers is called:
Options :

1. % Blanching

2. % Commercial sterilization

3. ¢ Aseptic processing

4. % Canning
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Question Number : 125 Question Id : 630680398546 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0
Correct Marks : 1 Wrong Marks : 0.33
Removal of air from filled containers before heat processing is called:
Options :
1. ¢ Exhausting
2. ® Clinching
3. ® Venting
4. % Retorting

Question Number : 126 Question Id : 630680398547 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — Size sorting is particularly important when food is to be heated or cooled.

Reason (R) — This helps prevent under or overprocessingas rate of heat transfer is partly determined by the size of the individual pieces
Options :

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. # Adis true but R is false

4. % Ajs false but R is true

Question Number : 127 Question Id : 630680398548 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the unit operations in Column I with their description from Column II.

Column I Column II

—

Peeling | A | Assessment of overall quality

(B

Sorting | B | Separation on the basis of one characteristic

3| Grading | C | Removal of contaminants making surface suitable for further processing

4| Cleaning | D | To remove inedible or unwanted material and improve appearance

Options :

1. 8 1-A, 2-C, 3-B, 4-D
2. ¥ 1-D, 2-B, 3-A, 4-C
3. ¥ 1-B, 2-D, 3-C, 4-A
4. % 1.D, 2-A,3-C,4-B

Question Number : 128 Question Id : 630680398549 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which technique would you select for measuring the sugar concentration in jam?
Options :

1. # Line spread test

2. % Food composition tables

3. ¥ Refractometer

4. ¥ Triangle test

Question Number : 129 Question Id : 630680398550 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Which of the following sensory evaluation tests is classified as a Preference test?
Options :

1. # Score cards

about:blank 31/36

?@ Teachingninja.in



10/4/23, 4:41 PM about:blank

2. ¥ Rank order
3. ¥ Taste threshold
4. ¥ FACT scale

Question Number : 130 Question Id : 630680398551 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the

correct option.

Statement - Homogenisation is used to change the functional properties or eating quality of foods having little or

no effect on nutritional value or shelf life.

Option 1 - The smaller number of globules in homogenized milk causes lesser reflectance and scattering of light.
Option 2 - In milk, homogenisation reduces the average size of fatglobules from 4 pm to less than | pm, giving
milk a creamier texture.

Options :

1. # If only option 1 is correct
2. ¢ If only option 2 is correct
3. % Ifboth 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 131 Question Id : 630680398552 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Chilling temperature recommended for cream is:
Options :

1. ¥ -1°Cto +1°C

2. ¥ 0°C to +5°C

3. % 0°C to 8°C

4. % 5°Cto 10°C

Question Number : 132 Question Id : 630680398553 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Oleoresins can replace spice powders in food products without altering the flavor profile.
Reason (R) - An oleoresin represents the wholesome flavour and true essence of spices enriched with volatile and non-volatile essential
oil and resinous fractions.

Options :

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. % Als true but R is false

4. % Ais false but R is true

Question Number : 133 Question Id : 630680398554 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The most widely used, economical and practical method for procuring oil from oilseeds is using:
Options :

1. ¥ Solvent extraction

2. # Hydraulic pressing

3. % Screw press

4. % Aqueous extraction
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Question Number : 134 Question Id : 630680398555 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0
Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Mustard oil may be labelled as Kachchi Ghani or Cold Pressed if the content of natural allyl isothiocyanate in the oil is
not less than 0.20 % by weight.

Reason (R) - Mustard oil obtained by solvent extraction, for human consumption should be refined, with no more than 15.0 ppm of
hexane, and by expelled pressed method free from hexane residues.

Options :

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. ¥ Alis true but R is false

4. % Ajs false but R is true

Question Number : 135 Question Id : 630680398556 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following types of food packaging containers is 100% recyclable, offers high product visibility and shelf-life, but has an
extremely high carbon footprint?

Options :

1. ¥ Glass containers and jars
2. % Flexible pouches

3. % Paperboard boxes

4. % Clam shells

Question Number : 136 Question Id : 630680398557 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following processes destroys the trypsin inhibitors present in some pulses?
Options :

1. ¥ Germination

2. ® Fermentation

3. ¢ Heat treatment

4. % Soaking

Question Number : 137 Question Id : 630680398558 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
In the question below is given a statement followed by two options numbered 1 and 2. Based on this choose the correct option.

Statement : Basic processes in the milling of pulses are cleaning, dehulling, splitting, separation and bagging.

Option 1 : Dehulling produces refined cotyledons which are easily digested, have a good appearance, texture, and cooking qualities.
Option 2 : During splitting, the germ, which forms about 2 percent to 5 percent, is typically lost.

Options :

1. ¥ If only option 1 is correct
2. % If only option 2 is correct
3. ¥ If both 1 and 2 are correct
4. % Ifboth 1 and 2 are incorrect

Question Number : 138 Question Id : 630680398559 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) — To avoid the development of bloom, chocolate should be tempered and cooled under controlled conditions to get a stable
form of cocoa butter

Reason (R) — Cocoa butter is a polymorphic fat and some forms are unstable and change from one form to another if the temperature
changes

Options :
1. ¥ Both A and R are true and R is the correct explanation of A
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2. % Both A and R are true but R is not the correct explanation of A
3. % Als true but R is false
4. % Ais false but R is true

Question Number : 139 Question Id : 630680398560 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the coffee beans in Column I with their description from Column II.

Column I Column II
1 | Brown coffee beans | A | Caffeine is removed at this Stage
2 | Coffee cherry B | Seed is smaller and denser
3 | Green coffee beans | C | Characteristic aroma of coffee appears
4 | Peaberry D | Deep red with two coffee seeds
Options :

1. ¥ 1-A, 2-B, 3-C, 4-D
2. % 1-B, 2-A, 3-D, 4-C
3. ® 1-D, 2-C, 3-B, 4-A
4.9 1-C,2-D, 3-A, 4-B

Question Number : 140 Question Id : 630680398561 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

A disadvantage of using IQF is:

Options :

1. ¥ A higher risk of dehydration and freezer burn
2. ® Portion control can be practiced

3. % Foods freeze much faster

4. % Package can be partly used and refrozen

Question Number : 141 Question Id : 630680398562 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Freeze-dried foods retain sensory characteristics and nutritional qualities and have a shelf life of over 12 months when
correctly packaged.

Reason (R) - Because production costs are high it is used to dry expensive foods which have delicate aromas or textures for which
consumers are willing to pay higher prices for superior quality.

Options :

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. % Als true but R is false

4. % As false but R is true

Question Number : 142 Question Id : 630680398563 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

An animal showing signs of any disease at the time of ante-mortem inspection that would cause its carcass to be ultimately rejected on
post-mortem shall be marked as:

Options :

1. # Inspected
2. % Diseased

3. % Suspect

4. ¢ Condemned

about:blank 34/36

?@ Teachingninja.in



10/4/23, 4:41 PM about:blank
Question Number : 143 Question Id : 630680398564 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0
Correct Marks : 1 Wrong Marks : 0.33
The term used for undesirable changes, caused by cooling meat to temperatures below 10°C before rigor mortis has occurred is:
Options :
1. # Collapse temperature
2. ¢ Cold shortening
3. ® Chilling injury
4. % Dead folding

Question Number : 144 Question Id : 630680398565 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Whole wheat flour has an extraction rate of:
Options :

1. ¢ 100%

2. % 85%

3. % 76%

4. % 72%

Question Number : 145 Question Id : 630680398566 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Which of the following statements is INCORRECT regarding parboiled rice?
Options :

1. ¥ It is easily attacked by weevils

2. % Nutritional profile is enhanced

3. % Broken grains in milled rice are reduced

4. % Colour is relatively darker than raw rice

Question Number : 146 Question Id : 630680398567 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

Decortication, milling, fermentation and roasting are unit operations and processing methods commonly used for:
Options :

1. # Vegetables

2. % (Cereals

3. % Spices

4. ¥ Pulses

Question Number : 147 Question Id : 630680398568 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The method in which curing agents are introduced into meat by immersing the meat in a solution of ingredients is called the:
Options :

1. ¥ Dry cure method

2. ¢ Pickle cure method

3. % Injection cure method

4. % Direct-addition method

Question Number : 148 Question Id : 630680398569 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33

The protein and fat content of whole cow’s milk per 100 ml is:
Options :

1.¥32gand45g

2. $#39gand54¢g

3. % 45gand35¢g
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4. % 40gand6.5¢g

Question Number : 149 Question Id : 630680398570 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Match the terms used in new product development in Column I with their description from Column II.

Column I Column II

1 | Prototyping A | Developing and implementing the project

(B

Commercialization | B | Constructing a visual representation

3 | Ideation C | Overseeing the team in the product development process

4 | Project management | D | Brainstorming a product concept

Options :

1. ® 1-A, 2-B, 3-C, 4-D
2. ¥ 1-B, 2-A, 3-D, 4-C
3. % 1-D, 2-C, 3-B, 4-A
4. % 1.C,2-D, 3-A, 4-B

Question Number : 150 Question Id : 630680398571 Is Question Mandatory : No Calculator : None Response Time : N.A Think
Time : N.A Minimum Instruction Time : 0

Correct Marks : 1 Wrong Marks : 0.33
Select the option that is true regarding the following two statements labelled Assertion and Reason.

Assertion (A) - Test marketing is launching your product on a small scale and in a small area that is representative of your market to
monitor the marketing strategy and evaluate consumer response.
Reason (R) - If the product fails in test market, find out the reasons why, make adjustments and test market it again.

Options :

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. % Ais true but R is false

4. % Ais false but R is true
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