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Set 1

1. ———is the selection from a population of a finite number of units to be analyzed.
(A) Data (B) Samples
(C) Variables (D) Random samples

eratLgl U@Lumle] Gsuw Geuadriqul euepTWMSSLILILL  eTeTentsandsudevmer

Sjo@saier wasar Aasmansuilal(Bhg CambOgHss LI L SMTEGLD.

A)  sseudser (B) wrdfser
(C) wmhlser D) &rpp wrdHfser
2. ISO standard for General requirements for the competence of Testing and calibration

laboratories 1is

(A) IS0 17034 :2016

(B) ISO/IEC 17011 : 2017
(C) ISO/IEC 17025 : 2017
(D) IS0 9001 : 2015

Cangenanr wHmb AT sH(HES Yleusnisailar Spessrar Cungemar Coameus@hssrer
ISO syflenew

(A) IS0 17034 : 2016

(B) ISO/EC 17011 : 2017
(C) ISO/AEC 17025 : 2017
(D) IS0 9001 : 2015

3. The closeness of agreement between a test result and the accepted reference value is called as
(A) accuracy
(B) precision
(C) true value

(D) target value

@ Carsamar (pge| LOHMID ghms Casmareriiul L @dluy wdHiy BHucudmnisEs Qe Cuwrer
o Lerumigen Gmm&sDd @euelmn AenpssliuBiEng.

A) Ns& sflumer

(B) siveSlwmenr

(C) e amenwwrer wHiL

D) @& wiiy
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4. Calculation of Standard deviation expresses the variation between

(A) replicate measurements

(B) measurements

(C) measured value and true value
(D) mean value and true value

S LelsE sarss(h @ Cuiwjerer Ceumumt el & sass[H QFiidng).
A) uvewep Qeiiuyb ereihsailer wHLIL ST

(B) el (h wdliyser

(C)  ereil(h wLiL wHmD 2 a@renwimer Ui

D)  oereipsefler syref LHMID 2 @repLWITET WL

5. The energy value (conversion value) used for fats to calculate energy value of food is
(A) 37kd/g B) 17kd/g
(C) 27kd/g (D) 47 kdlg
2 awraylt QumpLsaflenr <Hmed wHriemL Seraih GFuwls LwearLOSSILHD QaTpLiLy s&ddsmer
LESINIRIC) D @&LD.
(A 37kd/g B) 17kd/g
(C) 27kd/g (D) 47 kd/g
6. In Kjeldhal method of nitrogen estimation, the indicator is
(A) Methyl red (B) Metanil yellow
(C) Methylene blue (D) Phenolphthalein
QegebL_mmed  eramiLi(d  eoBLFer samsdh GFiwbd e wepuld Spstamid HprEETig
vweruh&mg).
A) Qusamge Gy B) QuwrLrald QueGerr
(C) GQwsseier Liem (D)  QGermiis.zseaSer
7. Fatty acid composition from extracted oil/oil samples can be determined by following
detector
(A) Flame ionisation detector (B) Electron capture detector
(C) UV detector (D) Thermal conductivity detector

GNsQsHssLLL L arambeni/erambeantis wrdisaile Caruyly dleomsaler serenwuilaner
Eparamid papuied sarTdluiemd.

A)  SuCerd SwevarGevger 4Gl &LiT B) cresLgrer Caligm gCL&LIT

(©) UV Qs (D) Qsirwed sari &l igelly 4@ &L
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10.

11.

Which of the following is one of the mechanical properties of packaging films?

(A) humidity (B) tensile strength

(C) temperature (D) pressure

Gemeumeuameupmled erg QUL WlBHib Gummplseter @uibdly LaTLsafled getmm@D ?
A)  mrousbd B) @ueilams cusiann
(C)  Qeutiublena D) <iwssbd

Discoloration of fat portion is due to

(A) Hydrogenation (B) Oxidation

(C) Homogenization (D) Carboxylation

Qampuy u@duder HimwrHnsSn s, STTERTLOMGD.

A)  aan_yuGarmnd B)  <s58xnCammmid

©) @mewLLLOSSHISD D)  sriruTEHGoager

To kill bacterial growth and moulds by using recently invented ————— in food safety
systems.

(A) Sulfur - 32 (B) UV radiation

(C) Uranium - 238 (D) Tritium - 3

o awre| UMY Sewliysaild #lugded sar@lgssiiul L ol LwerU(HisS)
umsleMwm euaridsl HmID L, Ehangsamer |Ol&saTLD.

(A) soum-32 B) uypoast sdieiss

() wGreflwib-238 D) Mgwb-3

provides quality assurance without shelf testing of the produce.

(A) Hazard Analysis and Critical Control Point (HACCP)
(B) Good Manufacturing Practices (GMP)

(C) Standard Operating Procedure (SOP)

(D) Total Quality Management (TQM)

Qarear®, <l sre Cargamen CFUIWMDED ST 2 S5STEUTSSMS GULPMBISLPIGU|LD.
A)  Suru u@lumie] womb wpedwuwrer sLhuur’ @ yeral (HACCP)

B) poeo swuriiy peoLperpaser (GMP)

(C) dleeowrar Qus&s wean (SOP)

(D) Quwrsg s Coenarenn (TQM)
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12.  Storage method which include use of gases to replace air around non respiring foods without
further controls after storage or packaging is termed as

(A) Modified atmosphere storage

(B) Controlled atmosphere storage

(C) Gas-exchange preservation

(D) Equilibrium modified atmosphere

Cellliy <deg CusCGstmdh@l YUnE sLOUUTOSET QMDD FEUTHESTS 2 awe|samens
sHOlyeTer STHEOD WLIHMEISHE euUTLESMeT UweTLBSgeums o drersdlu Gy wpevm
1Gemeu(mLOTm DHeP&SLILHIE DG

A)  wrodwewssiiur L eueflweare GCalliughd

B) sLubBssriul L eueflwar e Gasli

(C)  aumy uflbrHp UTgsTLIL

(D)  soflevew wrHMweLESILLL euaflbeT e (penm

13. The foods contain Monosodium Glutamate (MSG) shall bear the label saying “This package

”»

contains Monosodium Glutamate ... its unfit for

(A) school children

(B) infants below 12 months
(C) adults

(D) old age people

CuorGerm Gamquwid @epl LGl (MSG) sepgidrer o areseien il LLBISE (ieag)
Saeuseiler @eleummrar curssd @b Guhdlpss GCeuam@Lb.... @bs Qunmeafld GurCerm Gamguwib
&Ep LGl shglaang, Qg —————————— QUTHSSLHDG).

Q)  uerells @LHNSEEHEES,

(B) 12 bIsRISERSE G®DOUTET GLPHSSEHES,

(C)  Quilweurs@EnsE

D)  wdweursEnsd

14. Enzyme lipase is likely to attack fat globules

(A) Dbefore Homogenization (B) after Homogenization

(C) Dbefore cream separation (D) after pasteurization

OlGuev Aprdl, GampliL) o (KL Semar $TéHs eUTIILILIETETS)

A)  @mewLLUOSEUSHES W6 B) gomewLLESSSDHE Wer
(C) 4 GAfleugm@ e (D) CuevaarCragease e
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15.

16.

17.

18.

is an attractive technology for thermal processing applications of foods.
(A) Ohmic heating (B) Solar heating
(C) Radiation (D) Heat

eremigl 2 amreysaflen CeuliL QFwensEs LWETUTHS@HEETET (1 SeUTEFSSFme
Qs T HIL LIDTELD.
A)  @us QeuliLibrssd B) @fMwu Qeutiuwrgsed

(C) sdlieiss D) Qeutiuib

film is not to be used for wrapping sweets.
(A) Polyethylene (B) Petroleum
(C) Polyvinyl Chloride (PVC) (D) Polymer

Sliedlibe @afllisamer epHleusnHd@ LwWeTU(HSS5EHmLTE).
A)  urdlerdleSer B) QuiCymedwibd
(C)  urmadlafenarer @&Germeany(H D) wumelwir

Which is used as an alternative for Non biodegradable plastic films?
(A) Biopolymer films (B) Low density polyethylene
(C) Laminates (D) Biaxially oriented Polypropylene

&&ETS eTrevig &Sl Hé@ wrHnTeEl LweTUOESSILO6UE cTanel ?
A)  uCururdor greTger B) Gonps oiLis5s urdlerssdlader
C) GCalGari_6v D) @muear s LTadCiLTrIA6eN 6t

When designing the food industry “Hygiene” parameter will be measured by
(A) Number of Micro-organisms per ml of finished product

(B) Ton of steam per ton of sugar produced

(C) Percentage of food loss

(D) Number of nutrients present

o ama| Qzmfledr gmpew egeimws@Gnd Cumripg “ssrsryn’ aadlan erei(h eTHETTED
ST (HID ?

A)  wpyssuiur L Qurmeiler g Woalse mearanuifsefier creamamilsams

B) @m Ler grssmr 2 HusH Qenwtiu@b Brmell Ler

(C) 2y @uLider ssaisbd

(D)  svCungyerer oo’ | ssgisatien ererenisams
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19.  Which one of the following bacterial pathogen is cold tolerant?
(A) Yersinia enterocolitica (B) Escherichia coli
(C) Salmonella sp. (D) Thermus aquaticus
lﬁ]Gﬁr@J@Lb Liméle Muwim Cg‘I'_F)I'I'U'_J eﬂ@L&a;GrﬂGi) eTgl @Qﬂﬁéeﬂmu_l SMTHIGSETnlq WG| ?
@A) Quiflaflwr eran@LCyrCamradligasm B) erevdflEgdur Carenew
(C) sméGurbareder sp. (D) Qsirwev S&Gaimgsev

20. The process of applying heat under controlled conditions to remove water normally present
in food is called

(A) Canning (B) Pasteurization

(C) Dehydration (D) Sterilization

samalled  @Qms@n By SsHn  sLpuuri®  Hloeomwnseler  Sp  Ceuliusems
LweTUhSgleushater Geuadipenm eTem SAMPESEILGSE D).

A) Cseafli (B) GuevhenyGaager

(C) SRy D) @ MNevaGaager

21. Cold sterilization is
(A) Sterilization by liquid nitrogen
(B) Sterilization by irradiation
(C) Sterilization by ice
(D) Sterilization by freezing

Caral ev@fNaaCaager (@aflm Sl Basb) erermmed ereren?

A)  Sreu eplgmen epaod GeElwtiL@b el Sml B&sh erarug @D
B) sdlieliga eped Qeuwtiu@b Geflit @ B&sd eremug @b

(C)  waflufer eped Qenwiubin Geflit A Bssb eTerug @D

D) 2epual apod Ceuwiu@bn el HHH Bssb erarug <,@D

22.  Which of the following thermal processing techniques kills only the pathogenic
microorganism in food?

(A) Blanching (B) Pasteurization
(C) Sterilization (D) Canning
Gemeu@md  Geutintiu@sse mrukigefle, g 2 eameller oder CrrusslmuSlsamer L (HLD
2P &EleTng) ?
(A) Yermerdlm B) Cuev@pHengGaager
(C)  ev@LNamaCaager D) Csaflm
Set I 8 M
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23.

24.

25.

26.

Cholinesterase sensors are most intensively used to detect

(A) Food borne pathogens (B) Antibodies

(C) Pesticides (D) Toxins

GaradlQarev_Crev QFeramiger semLdlu WBlaseb Sellywrsls Ll OSsLILb g
A)  eeawmaier ure|b Crmiis &mulseT B) erqumgser

(C) u&fls Qardaser (D) pEssdr

SNF % of standard milk
(A 9.2 B) 9.7
(C) 8.5 D) 4.5

Blevou@ssul L urale SNF %
A) 9.2 B) 9.7
(C) 85 D) 4.5

The containers generally preferred for most heat processed foods are

(A) Glass (B) Tin Cans

(C) Silver (D) Clay

Queburerer  Qeuiu  USIUESSUL L 2 ame|sERéE LWUETUESSILED  QsTarsaarser
G0

Q) sawentmig B) g Caeir

(C) Cauerafl D) sefwar

The technology that employs the intelligent combination of different hurdles or preservation

techniques to achieve multi-target preservation effects is called

(A) Food technology (B) Enzyme technology
(C) Hurdle technology (D) Process technology

L @e&@E WwHmb phusorer urgsTiy aleerajsmer Se@lw UdCalim saLs6r dag
UrgIETUL B Ukisefler ohleunibg soameuamwls Lwerlhisgid Qgmhldnil b erg)?

A)  oawey Qamflédmir U (B) Qprdl QsmpeomLub

(C) s Qsmedm LD (D)  Qeweperm CsmlemiLibd
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27.  Generally applied frequency in industrial equipments in microwave heating

(A) 1540 MHz (B) 2450 MHz
(C) 3360 MHz (D) 4450 MHz
awsCrmGaucy  Qeulinwrssd Gamhlaogienn 2 usFambsaid Cumgeurs LwWeTLRHSSILHLD
945 Tl G egor
(A) 1540 MHz (B) 2450 MHz
(C) 3360 MHz (D) 4450 MHz
28, ———— vegetable should not be stored for the long term under refrigeration conditions
(A) Tomato (B) Bitter gourd
(C) Potato (D) Green leafy
srusfsamer @GeaflTuger Hlaveuie Sar srwsdnE Collésam g
A)  sssmafl B) urspHemu
(C) o (mamer Slipriu, D) Samyser

29. Altered gas composition inside the packaging is monitored and maintained at a preset level
by means of scrubbers and inflow of gases in

(A) Modified atmosphere packaging
(B) Controlled atmosphere packaging
(C) Modified humidity packaging

(D) Active packaging

CusCsaeiimdled o emer WIHHUILILL @MU SOEEUIITETE, GL&FLILITEET LOHMILD
aunyssailer o Dgsgige  apeod  (patarebsslul L. LULSHO  sarstanilssiiul (b
ugmofésiin®Eng

A)  wrpHluewssriur L aeflwar o CusCasiin

B) s puu@ssiiul L eualber o CusCHgn

(C)  wmpdlwewssiiur L rriugb CusGaaln

(D)  Qeweder CusCHm

30. In addition to preservation, fermentation of food has additional benefits like

(A) 1improved flavour (B) more nutritious
(C) synthesis of several vitamins (D) All of the answers
o anrellenan  QBpTSEsed, o amrellenr pujener Fal (Heug WL (HLO®TEH ———— LQTS@EHD
G
A) Cobupssliul L &meu B) «=fls s5g
(C)  eeuLer swumfliy D) <omarsg e s@Enb FiluraraeCw
Set 1 10 M
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31.

32.

33.

34.

Microorganisms are susceptible to UV light between —————— and —— nm

(A) 300 -320 nm (B) 200-280 nm

(C) 250 -280 nm (D) 280-300 nm

parauifladsr ———— wHpd ———— @QeLCu up oasT  gaflsg eafldld
undlésLiL h&lermen

(A) 300 -320 nm (B) 200-280 nm

(C) 250-280 nm (D) 280-300 nm

Polyvinyl chloride used in clear food packaging, cooking oil containers leads to

(A) Endocrine disruptors (B) Cancer
(C) Liver damage (D) Skin Allergy

Qzefleurar CLEGCasmdld samwwe erantarni Qararsersefley LwaLOSSILGHL LTadlelameared
G&Garmany(h) ———— & auleu@GsSng)

A)  premdléer &rid Fr@gamaey B) ydmCrm

(C)  sedred Gapur( (D) Csréb geueumeniop

The action to remove food from the market at any stage of the food chain, including that is
processed by the consumers

(A) Food surveillance (B) Food Recall
(C) Food auditing (D) Food analyse

BsTGaunt eneusSlmliLg 2 UL, 2 are]d smdldluler ehs e Hlaauigb shaguild @Qmba

2_GMTENE! &M N)I6ISMHETET (I'IjI_G)_ILq_éSmBS GTeuT) @{m@é;a;uu@u')
(A) o awey saTsTeanilliL B) oawey HmbuCuDiHED
(C) o awmay satlsams D) 2amey < wiey

The training which food industry employees should receive as part of HACCP programme

(A) GMP’s (B) Chemical control
(C) Production (D) Specification

HACCP-glLgdlen em uvu@durs oeame Osmfibgeon vamllurearisdr seamgliurs @)bHs
uuwipfleow Qubdmés Couer(Hd

A)  pee 2 HuSSH B (pEDSET B) @rerweans sU_HruTh

C€) 2pusd (D)  Meurs@diLser
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35. Packaging in ————water vapour permeability material protects against water loss

during storage and distribution

(A)  low (B) medium

(C) high (D) excess

CusGagn-ar Gurgy ———  Brmeilllammed ea@heuddmiqul Qumplsaer B @G
Celliiy () BlCwnsgdler Curg sh&s 2 se|dngl.

A)  conps B)  pessy

(C) 2w D) <dsuugurs

36.  Which of the following organizations declared ozone as GRAS for food use in 19977

(A4)  FAO (B) FSSAI
(C) FSIS (D) US-FDA

1997-@léd 2 amre s LiweTUTL g H&ns elsmaner sil.<ym.6r.ere -85 hleliss el gl ?

A)  erlier.e (B)  erbLi.ere.6rev.6r.gg

(C)  erblierev.gg.erev D)  w.erev.-6THl1q.67

37.  Which of the following food packaging materials is commonly known to exhibit gas barrier
properties?
(A) Low-density polyethylene
(B) High- density polyethylene
(C) Polyvinylidene chloride
(D) Polyethylene terephthalate
Epsramib  2are] CusCsgm CQummlseid oy  fApbs sTHH  2w@@HEUT LT
QeuefliL(R&gH G 2
A)  @opps SHLiss Lndafdsn
B) o wir oLisdH uraderdleSen
(C)  urmdllaferarenaigern @&Germeny(H
D) urerdleSerr QLMiigmGel-
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38.

39.

40.

1s an extensive list of practices that, if not met, could cause an adulterated food

product.

(A)
(B)
©

Critical control point
Good manufacturing practices

Verification procedures

(D) Analysis procedures

—— crangid alfleunar penL_(pevpaemer el L9y sasTedlLrd srwHm o eyl Glummer
2 (Heurdlell (Hib

Q) dflgsd st Crméd umuller

B) poe 2 hHusH pevL(pepmaer

(C)  sfluriy euflpenpaer

D)  uEuuTwey auipeDSET

A sachet coated with iron powder and calcium hydroxide scavenges

(A) Oxygen

(B) Nitrogen

(C) Carbon dioxide

(D) Both Oxygen and Carbon dioxide

@ BLUSSHTET wHMD STOSAWD @mapl Jréms( U OsTar . @m 2ap ——— &
B&fefl(Hid

A)  sallser

(B)  eplyegen

(C)  smiuer L Ysma()

(D)  =psalleen HMID STTLGT L AEMF(H @) TaTenL D

Codex Alimentarius Commission was established in the year

(A) 1960 B) 1962
(C) 1965 (D) 1968
CamlLsen e0lCwerGLflwen &laper ———————— auBLLd FlmeuliulLg)
(A) 1960 B) 1962
(C) 1965 D) 1968
13 Set I
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41.

42.

43.

Set I

Production of vinegar is regulated under ——— order.

(A) Meat products control
(B) Vegetable products control
(C) The fruit products
(D) Milk and Milk products
Maflsi surfliy —————— 2 sreflern E1p @UEISMLESILOEDS.
A) @epsd QummLser s rium
B) smisH QUG ST s OUILTE
(C)  u QumpLsar
D) ume whmb Lmed QuTBL g6
anaemia is caused due to the deficiency of Vitamin B,,.
(A) Perinicious (B) Aplastic
(C) Haemolytic (D) Sickle cell
@rs55Camens emaeul L idler 19, @epurLrd gHuUBSng.
A)  Quileldwev B) @epUpiiy
(C) afCuwmedligé D) &sder Qged

Which of the food challenge is the “Gold Standard” method for food allergy testing?

(A)
(B)
(©)
D)

Single Blind challenge
Open oral method
Food elimination test

Double blind placebo controlled

o ey FeuTselle) eTgl 2 amey geleureny Gorgeamanssrer ‘Gamal. evL ML (pepm ererm

DPESILI(HE G ?

Q) @pop GBLO Wwop

(B)  ambeugl gpanp

(C) 2avey Ba@ze Corgamear

D) @rieor @6 wEBEY Cured sLEUUESSILLL (paD

14
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44.

45.

46.

Milk and Milk Product Order (MMPO) was introduced during the year
(A) 1955 B) 1992

(C) 1998 (D) 1973

umed wHmID Lred Qurmlsaier sl HLUL L1 DWPSUILGSSILL L 60T
(A) 1955 B) 1992

(C) 1998 D) 1973

A system to control the safety of a manufactured product’s is determined
4) CCPp (B) GMP

(C) HACCP (D) ISO 9000

o2 pusH Ceuwtiu@b ey  CQummlseflar urgisTlmu  sarstalss sUOUUOSSHID

Sienwlner Quwir
A) CCP B) GMP

(C) HACCP (D) IS0 9000

Choose the best statements which explain the Hazard Analysis Critical Control Points

(A) Ensuring the good manufacturing practices guidelines
(B) Understanding of microbial growth and survival
(C) Prevention and elimination of food safety risk

(D) Appreciation of sanitation and Food hygiene

ECp o dter ehs MsmaseT QUMW UGLUTLe| WaHwwrer sl Quur () yearelsamer Libhb

cflemd @ dlemmer ?

A)  pee 2 HusH B (pepsamer 2 mid CFuige

B) meamamuii euerES whmid o ulreurpenalls Yipg Carereg)
(€)  eamey urgisTIY SUTLE®SS BOSSD LHDID F&ESSD

(D)  oawey ungsTiL LOHNID &F&TSTT U LPEDSET

15
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47. In countries all over the world, fortification of white flour with ————— is required, and
it has proven to be an effective public health strategy.

(A) Calcium (B) Protein
(C) Folic acid (D) Todine
2 wQsmdebd 2 érer BrHsais, ——————— 2 Lar Geudtenarone| Gaedla,l L6 e LiwgeTer

Qurg sarsmy Y Crrsdw o sHwunsabd Hlepllssiul Hererg).
A smoHlubd B) ygsw
(©) CGumedls odeibd D) <Gumger

48. An adulterant found in laddu is

(A) Metanil Yellow
(B) Turmeric

(C) Lead chromate
(D) Sudan dye

ol Geflé) SraliLEb SUILLLD
A) QoirLreiéd wepsdr

(B) w@pedr grar

(C) Qe GGG

(D)  @Lmer smwib

49. The presence of a blood clot in the coronary artery that blocks normal flow of blood to the
heart is called

(A) Coronary thrombosis
(B) Anaemia
(C) Atherosclerosis

(D) Hypertension

sGyranfl goailller Qrss mpey QBLUS QsusdDES stamran QIss @LLsms sHEED.
Qg ey GHEEng ?

A)  sCrrarf 5CrmbGLTslen

B) @uss Cstans

(©)  Qu@pswail 540

D) 2w Grss 2Awssd
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50.

51.

52.

53.

The fungus identified in spoiled food by its sickle-shaped conidia is

(A) Mucor

(B) Fusarium
(C) Aspergillus
(D) Penicillium

9fleumeT eulgel Eramgwmemed el wmerbd srariiu@ib el HriCurer o arelild 2 éer L @hans

A)  epwsi

B) uystAwb

©)  eQuigdame
(D) Quardewib

Botulism is a food borne intoxication associated with

(A) Clostridium B)
(C) Shigella (D)

Salmonella

Vibrio

o ey el BE& eramm QU (hallevd” eTFammed 2 G _T@&Hdmg) 2

@A)  &Camavigfliquibd B)
(C) aflGsmaer (D)

Glycerol and mixed fatty acids are formed during microbial spoilage of

FrevGrblerebevm

ANMGuim

Peptone

Pectin

Saflggmed wHmID sl Aaripry <Wblomisea bzl GQurmeller marapuiT fageiler QUTHS

(A) Cellulose B)
(C) Lipid (D)
FgHuBE Dl

A)  QegyCGameiv B
(C)  &Snac D)

AGMARK headquarters is in which city
(A) Ahmedabad B
(C) Faridabad D)

SSOTTEHET SEOEMOWSHD 6T 2 6TeTg] ?
A) swaTUTS B)
(C)  Sufgrumsg D)

17

QuuiIGLresr

AINEINC)

Allahabad
Hyderabad

SOSTLTS

AMSTTLITS
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54.

55.

56.

57.

Set I

Nitrates play a role in the colour of
(A)  Fruits
(C) Meat

(B) Vegetables
(D) Honey

Bl Crl(aser erhg o areliler Hlngdld LkiE@ eudlsdleamer ?

A)  uprigeT
©) Qopss

B) srusdser
(D) Gser

A mold inhibitor used as a spray to kill airborne microbes is

(A) Caprylic acid
(C) Propylene glycol

(B) Sorbic acid
(D) Vanillic acid

smholéd Lre|b paTanulfsmers darde Ggeaflliumamsl LwaTURSSLILUBLD LLEhens &H Lumer

A)  Gsufeds odleid
(©) yCGrmidSer Henaramed

Expand LISA

B) Cermm9s oiblevld
D) Qeuamenileds oSlebd

(A) Longitudinal Instrumentation Survey Access

(B) Longitudinally Integrated Safety Assurance

(C) Latitudinal Inspection Safety Area

(D) Latitudinal Integrated Survey Assurance

“LISA” eremugeir aflflaunssid

(A) Longitudinal Instrumentation Survey Access

(B) Longitudinally Integrated Safety Assurance

(C) Latitudinal Inspection Safety Area

(D) Latitudinal Integrated Survey Assurance

An example of food borne intoxication of microbial origin is

(A) Staphylococcus aureus

(C) Salmonella enterica

o anrellenan BEFTEHEGD Hievram udlil
(A) Staphylococcus aureus

(C) Salmonella enterica

(B) Clostridium perfringens
(D) Campylobacter jejuni

(B) Clostridium perfringens

(D) Campylobacter jejuni
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58.

59.

60.

61.

The efficacy of HACCP system relies on
(A) Management (B) Employees
(C) Management and Employees (D) Lead Auditor

HACCP Wérr Qawe Hpeaers Spssar_cupmier Hliarudliig erg)?
A)  fieursid B) uellwmreriger
(C)  Hieursupd Liewtlwmera@pLd (D) s@oows saflsamswurar

Choose the correct order in beer production

(A) Mashing — Malting — Boiling — Fermentation — Aging — Finishing

(B) Malting — Mashing — Boiling — Fermentation — Aging — Finishing

(C) Boiling — Mashing — Malting —Fermentation — Aging — Finishing

(D) Malting — Aging — Mashing — Boiling — Fermentation — Finishing

it swrflgsedlen Gurg srariiu@b Hleogseflar sflurar auflesmus Caibblshésea|b
(A)  wrefint — wrogE — urbledn — QuICeaETCLager — erali — SHafladns

(B)  wmeviqri — wraflis — umudledin — QuUICbeaETCLager — erali — JHeafladins

(C) umQedi — wrafir — IO — QUTCwaTGLager — el — Sleladins

(D)  mebiqri — eredii — wradli — Lmuiledin — QUTGla@TCLapem — oobeafladgins

Which of the following protein is well balanced and is considered to have a biological value
of 96?

(A) Cereal (B) Milk

(C) Egg (D) Soyabean

THE Lrsnerg srssld Snpssreelb 2 udflued wdliy 96 Gasrar_grsea|b 2 derg)?
A)  sreflwub B) wume

C) wreL D) GCerwmSer

Name the food that is a good source of Lutein and Zeaxanthin.
(A) Apple B) Corn
(C) Guava (D) Tomato

g 2 ameller Flswmear jerey Lutein womib Zeaxanthin o ererg) 2
A)  <uler B) Csrmemd
C) Qamuwm (D) ssamef
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62. As per PFA Rules 1955, the maximum limit of artificial sweetener in carbonated water and
soft drink concentration is

(A) 100 ppm (B) 200 ppm

(C) 300 ppm (D) 400 ppm

o ey SOLLLID SH&GSD FLib 1955 g, Cerim B whmid sius Gumern urarmbsefed
Qewpens @alliLmarseien SIS D6T6 GTEUCIETE] ?

(A) 100 Weelwaied gm kG (B) 200 Bleelwaiied g ukig

(C) 300 Wealwaied e LkiE (D) 400 Wlevedlwaled ep(m LIS,

63. The polymorph in chocolate is subjected to a special heat treatment process known as
(A) Beating (B) Tempering
(C) Blanching (D) Moulding

amsCaligen 2 (heu Semwlienu Geutitblaneouiled LFLILIHSSHID (PaDEE, 2 arrl_mer 6w Gl rerer ?

A) S48z LsGULLHSHIS® (B) Qebuswrssd

(C) Qeutiufleveouded LIBLILIHSSED D) 2 meusms 2 (HeuTH@SHS0
64. Toxins produced by ——————— are neurotoxic, but not enterotoxic.

(A) Salmonella (B) Clostridium perfringens

(C) Clostridium botulinum (D) Shigella

< 2 HusH QEwwtiLBHbD BEss6r, Brbliu pEF @D, YATTO GO BFsF DD6.
(A)  sméCGurereéenr B) &Cermevi_fliquib Lirifemeyen
(C)  sCarmevi_Miguid Cumederd (D)  efQseem
65. Over consumption of non nutritive sweeteners Food and Drug Administration (FDA)
approved can lead to

(A) Constipation (B) Dyspepsia
(C) Myalgia (D) Gut Dysbiosis

o awre| HMD WHHEG Hieursnd (Food and Drug Administration) oimdsfésiiu L e |55
@oors @eaflliL casfladr dlswrs o I taTereuser epabd eudlel@LiLg

(A) wo&EHsHD B) yevQuOSwr/@eob
(C) sas cuadl/wwresdwm D) GLod gevuGurdav
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66.

67.

68.

69.

Which of the following is a non-permitted colour as per FSSAI regulations?

(A) Erythrosine

(B) Sunset Yellow FCF

(C) Metanil Yellow

(D) Carmosine

Qidu 2 ara) LTgisTiL WHYID STUILESHSD @arusddan ullbgamrulany Spssan epyer
S@DHSSIULTS FlmepLlq 618 ?

Q)  erfgCrrélen

(B) sanQs QueCam eriilerssl

(C) QuirLrafler QueGear

D) smiGuréler

Chlorogenic acid, responsible for allergic reaction, is present in

(A) Beer (B) Coffee
(C) Lemon (D) Mushroom

gelaimanal gHuOSgID &CearmGrrbneails oo eadld 2 derg) ?

(A) A& B) smd
(C) erauiFans D) smerme

The functional ingredient added to food to lower cholesterol is

(A) Calcium citrate malate (B) Raffinose
(C) Lactulose (D) Soya

o anrelle GampLienu Gammss CarssliuBb GewuduB s

A)  srofwd A Gl wrGer_ B)  prsH8Garmen
(C)  amsBGamev D) GCerwur

Identify the nutraceutical derived from black cumin seed

(A) Gambogic acid (B) Eugenol

(C) Diosgenin (D) Thymoquinone

SpeumesaaubmidT sHEsETsnd eNasuAamhg QUDILED 26’ | Feég) DHdge QUTHET erg)?
A)  smdCurgs e B)  wGnGarnmd

©) ¥GureavQgafler (D)  asGuwmEeilGarmer
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70.

71.

72.

Set I

produces hydrocyanic acid on hydrolysis by enzymes present in food.

(A) Saponins

(B) Glycosides

(C) Cyanogenic glycosides
(D) Isothiocyanates

o anrelled o e Qprdlaer (eremenad) enaml Crmelfleldler =y eugmed

Ssms 2 Husd CQeiidng.

Q)  sCunafearsar

B) daearCasrengmH ser

(C) swCarmOneais HaersCarans(Hser
D) gCasransCurgwGear (Haser

awanl Grr Fwefls

hydrolyse hydrogen peroxide from milk prior to cheese production.

(A) Catalase B
(C) Lactase (D)
LmeD, ureredL.  &Lllquing 2 (HeumeUgled
Bympu@line &ng).

A  GCasLGevev (B)
(©C)  ersGLev (D)

“Jaivik Bharat” logo of FSSAI is related to
(A) Milk and milk products

(B) Imported foods

(C) Food for exports

(D) Organic foods

Lipase

Glucoamylase
QL[ 6T

ACuehv

&@p5CaT DanCaen

FSSAI e “Jaivik Bharat” @fluih ersepL e Qgmiiyenwig ?

(A)  ure wHmb LT QUTHL SET
B)  Qné@wd tauig o ey

(C) agpyind o awmey

D) Quibas 2 amey
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73.

74.

75.

76.

In FSSAI-Food license number is 14 digit number (eg. 1XX XXXX XXXX 001), first digit ‘1’
number denotes license or registration then 2 and 3 digit number denotes to which state
license so the code for “Tamil Nadu” is

A) 12 (B) 24
(C) 35 (D) 56

o awray 2 AwsHnparar FSSAI craveanrarg 14 @assnser Qaream g (eg. 1XX XXXX XXXX 001)
@de s @sEs erar ‘1’ eranpmed gl 2 Mvsms GHLLG SHSS 2 LHHID 3D QO&SD eThs
wrblessler o Mob erer ererm @GMLILG, @s6rLilg “SWOPBT Igar 2 fb 2 wHmb 3b B&Es erer

A) 12 B) 24
©) 35 D) 56

Which day is celebrated as World Food Safety Day?

(A) 07 June (B) 21 January
(C) 02 October (D) 12 December

2 & 2 e LMGSTUL SHETD eThs BT ?

(A) 07 gg9er (B) 21 syareur
(©) o2 @G D) 12 gebur

What is the tagline of FSSAI?
(A) Trusted science for safe food
(B) Food : you can trust

(C) Inspiring trust, assuring safe and nutritious food
(D) Eat healthy, be healthy

@B 2 e LMgSTUIL WHMID &7 Hliamru <y amarusdler Caragbd ererer?

A)  ungisTiUTET 2 @Te&E BLOLISGWTET 68l @hEhTETLD

(B) oaway : Briser pbLTD

(C)  easswalls@bd poblsms, LUTgaTI®mU 2 nid QFIISH HMD 26 L FFESFET6T 2 anre]

D) <CrrsHlwwns srinl@prser, <CrméSlunrs @) mriser

Which of the following is not one of the key themes of Eat Right India Initiative of Food
Safety and Standards Authority of India?

(A) Eat Safe (B) Eat Clean
(C) Eat Healthy (D) Eat Sustainable

@BHu 2 eme uTgSTIL WwOmD g7 Hifarw yoarwusdar Eat Right India @pumdluded
Gemeu(meuameupdled ergl g6 (WPpaEHW smUICLTmeTsHefled gemmeday ?
A)  uMTySTULTES 2 GRTEmIhISET B) grnuenwwns o eremikiger

(C) &3315 > amamimbiseT D) Heveowrns o aramibisar
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77. As per Food Safety and Standards (Fortification of Foods) Regulations, 2018, double fortified
salt shall be fortified with iodine and

(A) Potassium (B) Iron

(C) Magnesium (D) Zinc

o e UMESTUL WOmID Frhiser (2 are Ceda,lLd®) alfopenmser, 20186 Ui, @rlenl
Qedlapl L i L o iurerg HGuimgen whmib ————  — 2 et Qegdlapl L riuL Ceuam(hib.

A Qumirdubd B) Gmbvy

(C) Qusetevuwibd D) gisspTEHD

78. As per food safety and standards (Prohibition and Restrictions on sales) Regulation 2011,
AGMARK certification is mandatory except for

(A) Ghee (B) Fat Spread

(C) Honey (D) Multi Source Edible Oil

o aTe| UMgSTUIL HMID Srb (fhuemer e wHmID SHLUUTMH) @OEIEGPENDEET, 2011 Lig
DSOS ST FTeTOSD SPEFHT HasH@h sl Lrwub Csmeu, peamlamer sally?

A) Qpuw (B) QamupLiy uyeie

(C) Cger D)  veepe smwwe aeartear (MSEO)

79. The total polar compounds in unused or fresh vegetable oil or fat shall not be more than
A 10% B) 15%
©) 20% D) 25%

LweTU(OSSTS ST srely eranGlanis (o) Garuplibed Qwrss gime soameiudear (TPC) <jeray
——— Cwed Q(HEsd FmLg.

A 10% B 15%

©) 20% D) 25%

80. Central Advisory Committee does not contain which of the member?

(A) Commissioner of Food Safety

(B) Chairperson of Scientific Committee

(C) Member Representative from Food Industry
(D) Designated Officers of all District

“wiHu gCargmean @1~ eiled Epssareurgated w2 mirnder @eane ?
A) 2 ewey LTESTLIL eI

B)  <Mleflwed @peter seameaeui

(C) oawmey 2pusd Aamper GrdHld o mibert

D) <omarss wrell Lksaler wreul L Hlwwer gsmifl
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81.

82.

83.

Which of the commodities can be fortified under Food Safety and Standards (Fortification of
Food), Regulation, 2018?

(A) Wheat, Milk, Oil (B) Wheat, Rice, Sugar
(C) Rice, Tea, Wheat (D) Rice, Salt, Tea

EpssaTLeuhmieT b CUTHLSET, 2.ame| UMESTIL WHMID srb (Qedlayl Ld 2 are|) 2018
Qpdpapadr eurufens Gemapl L riLLemb ?

A) Gargienwo, Limed, 6Temrlewri (B) GCasrgieow, oM, sissany
C) <=fd, Csiir, Cargienwo D)  <=fd, 2.0y, Caii
Solid-phase micro extraction is a ——————— preparation techniques.

(A) Gas free sample

(B) Liquid free sample
(C) Solvent free sample
(D) Solid free sample

FTadll - 5CUah &G eréavL FThseT GreTLig SWUMALIL| B UDTELD.
&) erfleumyy sipp ordl

B)  Srauwpn wrdlf

(C) seyuurerhp wrHM

D) AL Howwp wrdf

The detector used in Liquid Chromatography (LC) is to measure the Food
Preservatives.

(A) Ultraviolet Detector (UV)

(B) Refractive Index Detector (RID)
(C) Fluorescence Detector (FD)

(D) Mass Detector (MD)

frau @CrroCrdlyma  (LC) smelluler o eawmays wst Qummlsamer Sjerai(lh  GFuiwl
LwerUhSsILHID serHled <G D.

(A)  ypeagr sarpledl (UV)

(B) gl asd sar_fed (RID)
(C) oL Qarmafiey sar el (FD)
D) Qurmaren sem_Hed (MD)
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84. The defect “Whiskers” in meat is caused by
(A) Rhizopus (B) Cladosporium
(C) Penicillium (D) Sporotrichum

@apsfuder “Whiskers” erenin sr&@ampanes gHLUOSIH IS
(A egGevmuev B) HCGLmevGurfluibd
(C) Queiéaduwid D)  @wCurCrym_enyésd

85.  Which bacteria is used to control Psychrotrophic spoilage?

(A) Pediococcus (B) Pseudomonas

(C) Lactobacillus (D) Bifidobacterium

erbg umsleflum engsCrmCrmis Ca@gsme sl Hlubhss 256 dng.

@A) Yy Cursrésav B)  @&CLnCGwmerTen
C) amsGLr Guildawaen D) ouHAC_Tursefub
86. 1s used to alter the eating qualities of foods by changing the surface colour,

flavour and aroma.

(A) Dielectric heating (B) Ohmic heating
(C) Both (A) and (B) (D) Infrared Radiation

Cupurtiy Hlpbd, SHdes WLOMD BHLOEGTS®S WLIHNEISET PO 2 w6 S6r 6
o _GRTEMILD (&EMTEIGEET THDH LweTUHE g .

@A) dersLssr CeuliLinmsse B) W& QeuliLibrésd
©) (A womid (B) @rem@H b D) <ssflautiy sdieiss
87. is widely used in restaurants in insulated cups for hot beverages and take-out
containers.
(A) Polystyrene foam (B) Polythene
(C) Polyphenol (D) Polyethylene

o avreusmGailey @GLrar Urambser wHmD THESHE CFdIb ©l&TeTseaers @mhssmer
srulLtul L Carieusaefld ureuomsl uweaLhssiLGE DS

A)  uredevig fer meny B) urdsser
(C)  umedSermen (D)  urlergdlader
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88.

89.

90.

91.

Micro organism involved in Spoilage of Canned Fruits

(A) Clostridium botulinum (B) Byssochlamys fulva

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus

SHTUGUL Iy safldr gzl urgisrssuul L upkisear (Csear® uphiger) CslOHUCUTs 6bhs

mlaTam Ul faer e ?

(A) Clostridium botulinum (B) Byssochlamys fulva

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus
In Cryogenic freezing liquid ____ of extremely low boiling point is used
(A) Nitrogen (B) Carbon

(C) Oxygen (D) Hydrogen

SapGurmais o mphlaouie Wass @Gonbs Oardblaa GlameaT Syeuid
LwetuhSsUUGE ).

(A)  enpL e B) smiuer

(C)  <=ysalleern (D) el ramer

Asepsis means

(A) Reducing the populations of microorganisms

(B) Identifying methods of destruction

(C) Sterility checks

(D) Keeping out microorganisms

2CFLidlev ereTmmed

A) maramuifsefler cramamismasmus Gamnsse

B)  <@fellen penmaEamer L WMaETD &TEmise

(C) Cpmus Hmplsmear GCarganaruild

D) meamamuifsamer aleé@Hse

Food Safety Officer’s powers is explained in Section of Food Safety and
Standards Act 2006 and Regulation 2011.

(A) Section 26 (B) Section 38

(C) Section 43 (D) Section 51

o anre| UTgsTUY darider Hasmrd updl FSSAI — Food Safety and Standards Act 2006

and Regulations 2011é erhg Gflefle aferdsiiul (HeTerg.
A  9fley 26 B) W9fey 38
(C) YGfley 43 (D) YGfley 51
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92. A Food Business in India importing their food ingredients from different countries to India
should have a

(A) Registration (B) State License

(C) Central License (D) International License

@pdHwureler o dter e 2 amey cuantisbrarg ULCaum Brhsaldmbgs @QbdwuretlinG o ey

QUL samer @né@Wwd Clawiw & Qsnamgméss Couem(HIb.
A)  udlaey (B) wrhle 2 Mo
(C) wsdw 2 Mwbd (D) srauGzes 2 flowb

93. Bacteria grow best in the water activity of

(A) 0.9 and above B) 0.8-0.9
(C) 0.7-0.8 (D) Less than 0.7

undle lwursger Spasramibd erbg Bir Qewdum ged fpriuns euem(mLd ?

A) 0.9 & Gwe B) 0.8-0.9
(C) 0.7-0.8 (D) 0.7 5@ S

94. An organisation shall conduct at planned intervals to determine whether the
GMP system conforms to the planned arrangements and meets the requirements of the
standards.
(A) Internal audits (B) Fake inspections
(C) Strict actions (D) Surprise visits

e Hlneerd, GMP ee@wiurd Hlrdlidiulc ghurhs@Ersd Qeammbi@Gdnsr  womib
sthlemesaiear  Comeusamers Lisd Oaudlpsr eerumss Storalds, SOt

@ e Geuaisafled BL&5 Couahr(hLd.
Q) o saflsamaser B) Qurmiwrer <uie a6
(C)  semglILTeT HL6llq&HenaHET (D)  edlirumyrs Cargeamanser

95.  The first principle of HACCP is to

(A) Establish critical limits

(B) Conduct hazard analysis

(C) Determine critical control points
(D) Establish documentation

HACCP Wenr apged flwioib/Qamareans GLD.
Q)  wsdwuwrear eupbLsmer Hlnie g

B) gLt uglurnie Cuhbsrdareg

(C) @sdlwuwrar sU_GUUTH GHUbHSmeT SeTL Mg
D) euamrsEssms vsTasse0/Hlane BT (Hsed
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96. Low Sodium Food labelling refers to or less of sodium per standard serving.
(A) 5mg (B) 140 mg
(C) 35mg (D) 200 mg
@@ Hleoowrear 2 are| jereld, Gmnbs GCamquwib 2 arejsaier GCeolatinh ererg)
SDgl G@mnhs Camiquid eraruams &HsSng.
(A) 5 1.4 B) 140 5.4
(C) 35 18.4 (D) 200 5.4

97. Name the compound that can be very effective in slowing down fat Oxidation

(A) Enzymes (B) Minerals
(C) Antioxidants (D) Trace metals
Qampuy gsellnGarhnsams Gwglam@eidle Wsa|b LwaEer soaaeiuler Guwim?
A)  Qprdser (eTemensbaET) B) sallwrgdr
C)  ysallpCarhiblaser D) seu@m 2 Carsmiser
98. Egg allergy develops when the egg protein bind to antibodies.
A IgDbh B) Igk
© IgG D) IgA
L wmed ghu@D eleumend, (PLenl LFSD wHmiD THTAUmmeT @ enanTeusTed
o L TEmg.
A IgD B) IgE
© IgG D) IgA

99. The anti-caking agent added in fortified salt should not exceed more than

percent.

A) 2% B) 2.4%

©) 3% D) 3.5%

Qedlap Lt 2 Camssiiu@b e -Casdln  elaer EEELTING)
WETod @m&s Couer(Hb.

A) 2% B) 2.4%

©) 3% D) 3.5%

100. Fats are hydrolysed by

(A) Hydrolases (B) Oxidases
(C) Microbial lipase (D) Pectinase
Qamriysser eagearme aanl Grrepaedlen CleuwliLbh&nsg.
A)  aan. CyrCeevser B) <sHCcvs6r
C) wsCrmAwue G D)  QusigCareiv
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