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Set I

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

—————— Gß£x £S¨£õ´Ä ö\´¯ ÷Ási¯ Áøμ¯ÖUP¨£mh GsoUøP°»õÚ
A»SPÎß ©UPÒ öuõøP°¼¸¢x ÷uº¢öukUP¨£mhuõS®. 

(A) uPÁÀPÒ (B) ©õv›PÒ

(C) ©õÔPÒ (D) ^μØÓ ©õv›PÒ

2. ISO standard for General requirements for the competence of Testing and calibration
laboratories is

(A) ISO 17034 : 2016

(B) ISO/IEC 17011 : 2017

(C) ISO/IEC 17025 : 2017

(D) ISO 9001 : 2015

÷\õuøÚ ©ØÖ® AÍÄzv¸zu B´ÁP[PÎß vÓÝUPõÚ ö£õxÁõÚ ÷uøÁPÐUPõÚ

ISO uμ{ø»

(A) ISO 17034 : 2016
(B) ISO/IEC 17011 : 2017
(C) ISO/IEC 17025 : 2017
(D) ISO 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

J¸ ÷\õuøÚ •iÄ ©ØÖ® HØÖU öPõÒÍ¨£mh SÔ¨¦ ©v¨¦ BQ¯ÁØÖUS Cøh÷¯¯õÚ
Ehß£õmiß ö|¸UP® CÆÁõÖ AøÇUP¨£kQÓx. 

(A) ªPa \›¯õÚ

(B) xÀ¼¯©õÚ

(C) Esø©¯õÚ ©v¨¦

(D) C»US ©v¨¦
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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

vmhÂ»US PnURk —————— Cøh÷¯²ÒÍ ÷ÁÖ£õmøhU PnURk ö\´QÓx. 

(A) £»•øÓ ö\´²® AÍÃkPÎß ©v¨¦PÒ

(B) AÍÃmk ©v¨¦PÒ

(C) AÍÃmk ©v¨¦ ©ØÖ® Esø©¯õÚ ©v¨¦

(D) AÍÃkPÎß \μõ\› ©ØÖ® Esø©¯õÚ ©v¨¦

5. The energy value (conversion value) used for fats to calculate energy value of food is
——————.

(A) 37 kJ/g (B) 17 kJ/g

(C) 27 kJ/g (D) 47 kJ/g

EnÄ¨ ö£õ¸mPÎß BØÓÀ ©v¨ø£ AÍÃk ö\´¯¨ £¯ß£kzu¨£k® öPõÊ¨¦ \UvUPõÚ 
©v¨¥k —————— BS®. 

(A) 37 kJ/g (B) 17 kJ/g

(C) 27 kJ/g (D) 47 kJ/g

6. In Kjeldhal method of nitrogen estimation, the indicator is

(A) Methyl red (B) Metanil yellow

(C) Methylene blue (D) Phenolphthalein

öáÀhõÀ GÚ¨£k® ø|mμáß PnURk ö\´²® B´Ä •øÓ°À RÌPõq® {Ó[Põmi 
£¯ß£kQÓx. 

(A) ö©zøuÀ öμm (B) ö©mhõÛÀ ö¯À÷»õ

(C) ö©zu½ß ¦Ñ (D) ¤Úõ¨Lu½ß

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

¤›zöukUP¨£mh Gsön´/Gsön´ ©õv›PÎÀ öPõÊ¨¦ Aª»[PÎß ußø©°øÚ
RÌPõq® •øÓ°À PshÔ¯»õ®. 

(A) L¨÷Í® A¯øÚ÷é\ß iöhUhº (B) G»Umμõß ÷P¨\º iöhUhº

(C) UV iöhUhº (D) öuº©À PshUmiÂi iöhUhº
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8. Which of the following is one of the mechanical properties of packaging films?

(A) humidity (B) tensile strength

(C) temperature (D) pressure

¤ßÁ¸ÁÚÁØÔÀ Gx ö£õmh»ªk® ö£õ¸mPÎß C¯¢vμ £s¦PÎÀ JßÓõS®? 

(A) Dμ¨£u® (B) CÊÂø\ Á¼ø©

(C) öÁ¨£{ø» (D) AÊzu®

9. Discoloration of fat portion is due to

(A) Hydrogenation (B) Oxidation

(C) Homogenization (D) Carboxylation

öPõÊ¨¦ £Sv°ß {Ó©õØÓzvØS —————— Põμn©õS®. 

(A) øímμá÷ÚØÓ® (B) BU]á÷ÚØÓ®

(C) J¸ø©¨£kzxuÀ (D) Põº£õU]÷»åß

10. 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

EnÄ £õxPõ¨¦ Aø©¨¦PÎÀ \«£zvÀ Psk¤iUP¨£mh ——————I¨ £¯ß£kzv 
£õUj›¯õ ÁÍºa] ©ØÖ® §gø\PøÍ AÈUP»õ®. 

(A) \À£º&32 (B) ¦ÓFuõ PvºÃa_

(C) ²÷μÛ¯®&238 (D) m›i¯®&3

11. —————— 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)

—————— öPõsk, B²mPõ» ÷\õuøÚ ö\´¯õ©À uμ EzuμÁõuzøu ÁÇ[P•i²®. 

(A) A£õ¯ £S¨£õ´Ä ©ØÖ® •UQ¯©õÚ Pmk¨£õmk ¦ÒÎ (HACCP)

(B) |À» u¯õ›¨¦ |øh•øÓPÒ (GMP)

(C) {ø»¯õÚ C¯UP •øÓ (SOP)

(D) ö©õzu uμ ÷©»õsø© (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 

÷\ª¨¦ AÀ»x ÷£U÷Pâ[QØS¨ ¤ÓS Pmk¨£õkPÒ CÀ»õ©À _Áõ]UPõu EnÄPøÍa
_ØÔ²ÒÍ PõØøÓ ©õØÖÁuØS Áõ²UPøÍ £¯ß£kzxÁøu EÒÍhUQ¯ ÷\ª¨¦ •øÓ 
¤ßÁ¸©õÖ AøÇUP¨£kQÓx. 

(A) ©õØÔ¯ø©UP¨£mh ÁÎ©sh» ÷\ª¨£P® 

(B) Pmk£kzu¨£mh ÁÎ©sh» ÷\ª¨¦ 

(C) Áõ² £›©õØÓ £õxPõ¨¦ 

(D) \©{ø» ©õØÔ¯ø©UP¨£mh ÁÎ©sh» •øÓ 

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 

÷©õ÷Úõ ÷\õi¯® SÑmh÷©m (MSG) P»¢xÒÍ EnÄPÎß Amøh¨ £h[PÒ (AÀ»x)
uPÁÀPÎÀ CÆÁõÓõÚ Áõ\P® Ch® ö£ØÔ¸UP ÷Ásk®.... C¢u ö£õ¸ÎÀ ÷©õ÷Úõ ÷\õi¯® 
SÑmh÷©m P»¢xÒÍx, Cx —————— ö£õ¸zu©ØÓx. 

(A) £ÒÎU SÇ¢øuPÐUS  

(B) 12 ©õu[PÐUS SøÓÁõÚ SÇ¢øuPÐUS 

(C) ö£›¯ÁºPÐUS  

(D) •v¯ÁºPÐUS 

14. Enzyme lipase is likely to attack fat globules 

(A) before Homogenization (B) after Homogenization 

(C) before cream separation (D) after pasteurization 

¼¨÷£ì ö|õv, öPõÊ¨¦ E¸søhPøÍ uõUP Áõ´¨¦ÒÍx 

(A) J¸ø©¨£kzxÁuØS •ß (B) J¸ø©¨£kzxÁuØS ¤ß 

(C) QŸ® ¤›ÁuØS •ß (D) ÷£ì_øμ÷\åÝUS ¤ß 
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15. —————— is an attractive technology for thermal processing applications of foods. 

(A) Ohmic heating (B) Solar heating 

(C) Radiation (D) Heat 

—————— Gß£x EnÄPÎß öÁ¨£ ö\¯»õUP £¯ß£õkPÐUPõÚ J¸ PÁºa]Pμ©õÚ 
öuõÈÀ~m£©õS®. 

(A) KªU öÁ¨£©õUPÀ (B) `›¯ öÁ¨£©õUPÀ 

(C) PvºÃa_ (D) öÁ¨£® 

16. —————— film is not to be used for wrapping sweets. 

(A) Polyethylene (B) Petroleum 

(C) Polyvinyl Chloride (PVC) (D) Polymer 

—————— L¤¼®ì CÛ¨¦PøÍ ‰kÁuØUS £¯ß£kzuUThõx. 

(A) £õ¼Gv½ß (B) ö£m÷μõ¼¯® 

(C) £õ¼ÂøÚÀ S÷Íõøμk (D) £õ¼©º 

17. Which is used as an alternative for Non biodegradable plastic films? 

(A) Biopolymer films (B) Low density polyethylene 

(C) Laminates (D) Biaxially oriented Polypropylene 

©UPõu ¤ÍõìiUQØUS ©õØÓõP¨ £¯ß£kzu¨£kÁx GøÁ? 

(A) £÷¯õ£õ¼©º uõÒPÒ (B) SøÓ¢u Ahºzv £õ¼Gzv¼ß 

(C) ÷»ª÷Úmì (D) C¸•øÚ \õº¢u £õ¼¨¦μ¨¤¼ß 

18. 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 

EnÄ öuõÈÀ xøÓø¯ ÁiÁø©US® ö£õÊx “_Põuõμ®” GßQßÓ AÍÃk GuÚõÀ 
AÍUP¨£k®? 

(A) •iUP¨£mh ö£õ¸Îß J¸ ªÀ¼US ~sq°›PÎß GsoUøP 

(B) J¸ hß \ºUPøμ EØ£zv ö\´¯¨£k® }μõÂ hß 

(C) EnÄ CÇ¨¤ß \uÃu® 

(D) uØ÷£õxÒÍ Fmh\zxPÎß GsoUøP 
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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 

¤ßÁ¸® £õUj›¯õ ÷|õ´ Q¸ªPÎÀ Gx SÎºa]ø¯ uõ[PUTi¯x? 

(A) ö¯º]Û¯õ Gßöh÷μõ÷Põ¼iPõ (B) GìQ›a]¯õ ÷Põø» 

(C) \õÀ÷©õöÚÀ»õ sp. (D) öuº©ì AUÁõiPì 

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 

EnÂÀ C¸US® }øμ APØÓ Pmk¨£õmk {ø»ø©PÎß RÌ öÁ¨£zøu
£¯ß£kzxÁuØPõÚ ö\¯À•øÓ —————— GßÖ AøÇUP¨£kQÓx. 

(A) ÷PÛ[ (B) ÷£ìkøμ÷\åß 

(C) }›Ç¨¦ (D) ìöh›ø»÷\åß 

21. Cold sterilization is 

(A) Sterilization by liquid nitrogen  

(B) Sterilization by irradiation 

(C) Sterilization by ice  

(D) Sterilization by freezing 

÷PõÀm ìöh›ø»÷\åß (SÎº Q¸ª }UP®) GßÓõÀ GßÚ? 

(A) vμÁ ø|mμáß ‰»® ö\´¯¨£k® SÎº Q¸ª }UP® Gß£x BS® 

(B) PvºÃa_ ‰»® ö\´¯¨£k® SÎº Q¸ª }UP® Gß£x BS® 

(C) £Û°ß ‰»® ö\´¯¨£k® SÎº Q¸ª }UP® Gß£x BS® 

(D) EøÓ£Û ‰»® ö\´¯¨£k® SÎº Q¸ª }UP® Gß£x BS® 

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

(A) Blanching (B) Pasteurization 

(C) Sterilization (D) Canning 

¤ßÁ¸® öÁ¨£¨£kzuÀ ~m£[PÎÀ, Gx EnÂÀ EÒÍ ÷|õ´UQ¸ªPøÍ ©mk®
AÈUQßÓx? 

(A) ¤Íõß][ (B) ÷£ìkøμ÷\åß 

(C) ìöh›ø»÷\åß (D) ÷PÛ[ 
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23. Cholinesterase sensors are most intensively used to detect 

(A) Food borne pathogens (B) Antibodies 

(C) Pesticides (D) Toxins 

÷Põ¼öÚìh÷μì ö\ß\õºPÒ —————— PshÔ¯ ªPÄ® wÂμ©õP¨ £¯ß£kzu¨£kÁx

(A) EnÂÀ £μÄ® ÷|õ´U Q¸ªPÒ (B) Bßi£õiPÒ 

(C) §a]U öPõÀ¼PÒ (D) |a_PÒ 

24. SNF % of standard milk 

(A) 9.2  (B) 9.7 

(C) 8.5 (D) 4.5  

{ø»£kzu£mh £õ¼À SNF % 

(A) 9.2  (B) 9.7 

(C) 8.5 (D) 4.5 

25. The containers generally preferred for most heat processed foods are 

(A) Glass (B) Tin Cans 

(C) Silver (D) Clay 

ö£¸®£õ»õÚ öÁ¨£ £u¨£kzu£mh EnÄPÐUS £¯ß£kzu¨£k® öPõÒP»ßPÒ

–––––––––– BS® 

(A) Psnõi (B) iß ÷Pß 

(C) öÁÒÎ (D) PÎ©s 

26. 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  

£» C»US ©ØÖ® |®£P©õÚ £õxPõ¨¦ ÂøÍÄPøÍ Aøh¯ £À÷ÁÖ uøhPÒ AÀ»x 

£õxPõ¨¦ ~m£[PÎß AÔÁõº¢u P»øÁø¯¨ £¯ß£kzx® öuõÈÀ~m£® Gx? 

(A) EnÄ öuõÈÀ~m£® (B) ö|õv öuõÈÀ~m£® 

(C) uøh öuõÈÀ~m£® (D) ö\¯À•øÓ öuõÈÀ~m£® 
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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 

ø©U÷μõ÷ÁÆ öÁ¨£©õUPÀ öuõÈÀxøÓ E£Pμn[PÎÀ ö£õxÁõP £¯ß£kzu¨£k®
AvºöÁs 

(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  

–––––––––– Põ´PÔPøÍ SÎº£uÚ {ø»°À }sh Põ»zvØS ÷\ªUPThõx 

(A) uUPõÎ (B) £õPØPõ´ 

(C) E¸øÍ QÇ[S (D) RøμPÒ 

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 

—————— ÷£U÷Pâ[QÀ EÒÍ ©õØÓ¨£mh Áõ² P»øÁ¯õÚx, ìUμ¨£ºPÒ ©ØÖ®
Áõ²UPÎß Emö\¾zxuÀ ‰»® •ßÚø©UP¨£mh ©mhzvÀ PsPõoUP¨£mk
£μõ©›UP¨£kQÓx 

(A) ©õØÔ¯ø©UP¨£mh ÁÎ©sh» ÷£U÷Pâ[ 

(B) Pmk¨£kzu¨£mh ÁÎ©sh» ÷£U÷Pâ[ 

(C) ©õØÔ¯ø©UP¨£mh Dμ¨£u® ÷£U÷Pâ[ 

(D) ö\¯¼À ÷£U÷Pâ[ 

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

(A) improved flavour (B) more nutritious 

(C) synthesis of several vitamins (D) All of the answers  

EnÂøÚ ö|õvzuÀ, EnÂß B²øÍ TmkÁx ©mk©À»õx –––––––––– £»ßPÐ® 
u¸QÓx 

(A) ÷©®£kzu¨£mh _øÁ (B) AvP \zx 

(C) øÁmhªß u¯õ›¨¦ (D) AøÚzx ÂøhPÐ® \›¯õÚøÁ÷¯ 



 

M      Set I 11

31. 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  

~sq°›PÒ –––––––––– ©ØÖ® –––––––––– Cøh÷¯ ¦Ó Fuõ JÎUS GÎvÀ 
£õvUP¨£kQßÓÚ 

(A) 300 – 320 nm (B) 200 – 280 nm 

(C) 250 – 280 nm (D) 280 – 300 nm 

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

(A) Endocrine disruptors (B) Cancer 

(C) Liver damage (D) Skin Allergy 

öuÎÁõÚ ÷£U÷Pâ[QÀ \ø©¯À Gsön´ öPõÒP»ßPÎÀ £¯ß£kzu¨£k® £õ¼ÂøÚÀ

S÷Íõøμk –––––––––– US ÁÈÁSUQÓx 

(A) |õÍªÀ»õ _μ¨¤ ^ºSø»Ä (B) ¦ØÖ÷|õ´ 

(C) PÀ½μÀ SøÓ£õk (D) ÷uõÀ JÆÁõø© 

33. 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 

~Pº÷Áõº øÁzv¸¨£x Em£h, EnÄa \[Q¼°ß G¢u J¸ {ø»°¾® \¢øu°À C¸¢x 
EnøÁ APØÖÁuØPõÚ |hÁiUøP ——————  GßÖ AøÇUP¨£k® 

(A) EnÄ PsPõo¨¦ (B) EnÄ v¸®£ö£ÖuÀ 

(C) EnÄ uoUøP (D) EnÄ B´Ä 

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

(A) GMP’s (B) Chemical control 

(C) Production (D) Specification  

HACCP&vmhzvß J¸ £Sv¯õP EnÄ öuõÈØxøÓ £o¯õÍºPÒ Psi¨£õP C¢u
£°Ø]ø¯ ö£ØÔ¸UP ÷Ásk® 

(A) |À» EØ£zv |øh•øÓPÒ (B) Cμ\õ¯ÚU Pmk¨£õk 

(C) EØ£zv (D) ÂÁμUSÔ¨¦PÒ 
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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 

÷£U÷Pâ[&ß ÷£õx ————— }μõÂ°ÚõÀ Fk¸ÁUTi¯ ö£õ¸mPÒ }º CÇ¨¤øÚ

÷\ª¨¦ (©) Â{÷¯õPzvß ÷£õx ukUP EuÄQÓx. 

(A) SøÓ¢u (B) |kzuμ 

(C) E¯º}º (D) AvP¨£i¯õP 

36. Which of the following organizations declared ozone as GRAS for food use in 1997? 

(A) FAO (B) FSSAI 

(C) FSIS (D) US-FDA  

1997&CÀ EnÄ¨ £¯ß£õmiØPõP K÷\õøÚ â.Bº.H.Hì&BP AÔÂzu Aø©¨¦ Gx? 

(A) GL¨.H.K (B) GL¨.Gì.Gì.H.I 

(C) GL¨.Gì.I.Gì (D) ².Gì.&GL¨.i.H 

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 

RÌPõq® EnÄ ÷£U÷Pâ[ ö£õ¸mPÎÀ Gx ]Ó¢u PõØÖ Fk¸Áõ¨ £sø£

öÁÎ¨£kzxQÓx? 

(A) SøÓ¢u Ahºzv £õ¼Gv½ß  

(B) E¯º Ahºzv £õ¼Gv½ß 

(C) £õ¼ÂøÚø»iß S÷Íõøμk  

(D) £õ¼Gv½ß öh›¨uõ÷»m 
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38. —————— is an extensive list of practices that, if not met, could cause an adulterated food
product. 

(A) Critical control point  

(B) Good manufacturing practices 

(C) Verification procedures  

(D) Analysis procedures 

–––––––––– GßÝ® Â›ÁõÚ |øh•øÓPøÍ Pøh¨¤iUPõÂmhõÀ uμ©ØÓ EnÄ¨ ö£õ¸Ò
E¸ÁõQÂk® 

(A) Q›miPÀ Psm÷μõÀ £õ°sm  

(B) |À» EØ£zv |øh•øÓPÒ 

(C) \›£õº¨¦ ÁÈ•øÓPÒ  

(D) £S¨£õ´Ä ÁÈ•øÓPÒ 

39. A sachet coated with iron powder and calcium hydroxide scavenges 

(A) Oxygen  

(B) Nitrogen 

(C) Carbon dioxide  

(D) Both Oxygen and Carbon dioxide  

C¸®¦zyÒ ©ØÖ® PõÀ]¯® øímμõUø\k £i©® öPõsh J¸ EøÓ –––––––––– I 
}UQÂk® 

(A) BUêáß  

(B) ø|mμáß 

(C) Põº£ß øh BUø\k  

(D) BUêáß ©ØÖ® Põº£ß øhBUø\k Cμsøh²® 

40. Codex Alimentarius Commission was established in the year —————— 

(A) 1960 (B) 1962 

(C) 1965 (D) 1968  

÷PõöhUì A¼ö©ß÷h›¯ì Pªåß –––––––––– Á¸h® {ÖÁ¨£mhx 

(A) 1960 (B) 1962 

(C) 1965 (D) 1968 
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41. Production of vinegar is regulated under —————— order. 

(A) Meat products control  

(B) Vegetable products control 

(C) The fruit products  

(D) Milk and Milk products 

ÂÛPº u¯õ›¨¦ —————— EzuμÂß RÌ JÊ[Pø©UP¨£kQÓx. 

(A) CøÓa] ö£õ¸mPÒ Pmk¨£õk  

(B) Põ´PÔ ö£õ¸mPÒ Pmk¨£õk 

(C) £Ç ö£õ¸mPÒ  

(D) £õÀ ©ØÖ® £õÀ ö£õ¸mPÒ 

42. —————— anaemia is caused due to the deficiency of Vitamin 12B . 

(A) Perinicious (B) Aplastic 

(C) Haemolytic  (D) Sickle cell  

—————— Cμzu÷\õøP øÁmhªß ¤12 SøÓ£õmhõÀ HØ£kQÓx. 

(A) ö£›Û]¯ì (B) SøÓ¤Ó¨¦ 

(C) ï÷©õ¼iU (D) ]UQÒ ö\À 

43. Which of the food challenge is the ‘‘Gold Standard’’ method for food allergy testing? 

(A) Single Blind challenge  

(B) Open oral method 

(C) Food elimination test  

(D) Double blind placebo controlled 

EnÄ \ÁõÀPÎÀ Gx EnÄ JÆÁõø© ÷\õuøÚUPõÚ ‘÷PõÀm ìhõshºm’ •øÓ GßÖ 
AøÇUP¨£kQÓx? 

(A) JØøÓ S¸mk •øÓ  

(B) Áõ´ÁÈ •øÓ 

(C) EnÄ }USuÀ ÷\õuøÚ  

(D) Cμmøh S¸mk ©¸¢x¨ ÷£õ¼  Pmk¨£kzu¨£mh •øÓ  
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44. Milk and Milk Product Order (MMPO) was introduced during the year 

(A) 1955  (B) 1992 

(C) 1998  (D) 1973 

£õÀ ©ØÖ® £õÀ ö£õ¸mPÎß P»¨£h uk¨¦ \mh® AÔ•P¨£kzu¨£mh Bsk  

(A) 1955  (B) 1992 

(C) 1998  (D) 1973 

45. A system to control the safety of a manufactured product’s is determined 

(A) CCP  (B) GMP 

(C) HACCP (D) ISO 9000 

EØ£zv ö\´¯¨£k® EnÄ¨ ö£õ¸mPÎß £õxPõ¨ø£ PsPõozx Pmk¨£kzx®

Aø©¨¤ß ö£¯º  

(A) CCP  (B) GMP 

(C) HACCP (D) ISO 9000 

46. 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  

R÷Ç EÒÍ G¢u AÔUøPPÒ A£õ¯ £S¨£õ´Ä  •UQ¯©õÚ Pmk¨£õmk ¦ÒÎPøÍ £ØÔ

ÂÍUSQßÓÚ? 

(A) |À» EØ£zv |øh•øÓPøÍ EÖv ö\´uÀ 

(B) ~sq°º ÁÍºa] ©ØÖ® E°ºÁõÌøÁ¨ ¦›¢x öPõÒÁx 

(C) EnÄ £õxPõ¨¦ A£õ¯zøuz ukzuÀ ©ØÖ® }USuÀ 

(D) EnÄ £õxPõ¨¦ ©ØÖ® _Põuõμ ÁÈ•øÓPÒ 
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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) Iodine 

E»öP[Q¾® EÒÍ |õkPÎÀ, —————— Ehß öÁÒøÍ©õÄ ö\ÔÅmhÀ J¸ £¯ÝÒÍ 
ö£õx _Põuõμ B÷μõUQ¯ Ezv¯õPÄ® {¹¤UP¨£mkÒÍx. 

(A) PõÀ]¯® (B) ¦μu® 

(C) ÷£õ¼U Aª»® (D) A÷¯õiß 

48. An adulterant found in laddu is  

(A) Metanil Yellow  

(B) Turmeric 

(C) Lead chromate  

(D) Sudan dye  

»mkÂÀ Põn¨£k® P»¨£h® 

(A) ö©mhõÛÀ ©g\Ò  

(B) ©g\Ò yÒ 

(C) ö»m S÷μõ÷©m  

(D) `hõß \õ¯® 

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  

P÷μõÚ› u©Û°À Cμzu EøÓÄ C¸¨£x Cu¯zvØS \õuõμn Cμzu Kmhzøu ukUQÓx. 
Cx Gøu SÔUQÓx? 

(A) P÷μõÚ› z÷μõ®÷£õ]ì  

(B) Cμzu ÷\õøP 

(C) ö£¸¢u©Û ui¨¦   

(D) E¯º Cμzu AÊzu® 
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50. The fungus identified in spoiled food by its sickle-shaped conidia is  

(A) Mucor  

(B) Fusarium 

(C) Aspergillus  

(D) Penicillium 

A›ÁõÒ ÁiÁ Põsi¯õÁõÀ Aøh¯õÍ® Põn¨£k® öPmk¨÷£õÚ EnÂÀ EÒÍ §gø\ 

(A) ‰³Pº  

(B) ¦\õ›¯® 

(C) Aìö£ºâÀ»ì  

(D) ö£ß]¼¯® 

51. Botulism is a food borne intoxication associated with  

(A) Clostridium (B) Salmonella 

(C) Shigella  (D) Vibrio 

EnÄ ÁÈ |a_ GßÓ ‘‘ö£õmk¼é®’’ GuÚõÀ EshõSQÓx? 

(A) S÷»õìi›i¯® (B) \õÀ÷©õöÚÀ»õ  

(C) æöáÀ»õ (D) Â¨›÷¯õ  

52. Glycerol and mixed fatty acids are formed during microbial spoilage of  

(A) Cellulose (B) Peptone 

(C) Lipid  (D) Pectin  

QÎ\μõÀ ©ØÖ® P»¨¦ öPõÊ¨¦ Aª»[PÒ G¢u¨ ö£õ¸Îß ~sq°º ]øuÂß ö£õÊx
HØ£kQÓx 

(A) ö\À¾÷»õì (B) ö£¨÷hõß 

(C) ¼¨¤m (D) ö£Uiß  

53. AGMARK headquarters is in which city  

(A) Ahmedabad (B) Allahabad 

(C) Faridabad (D) Hyderabad 

AU©õºQß uø»ø©¯P® G[S EÒÍx? 

(A) AP©uõ£õz (B) A»Põ£õz 

(C) L£›uõ£õz (D) øíuμõ£õz 
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54. Nitrates play a role in the colour of   

(A) Fruits (B) Vegetables 

(C) Meat  (D) Honey  

ø|m÷μmkPÒ G¢u EnÂß {ÓzvÀ £[S ÁQUQßÓÚ? 

(A) £Ç[PÒ (B) Põ´PÔPÒ 

(C) CøÓa]  (D) ÷uß 

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

(A) Caprylic acid (B) Sorbic acid 

(C) Propylene glycol (D) Vanillic acid 

PõØÔÀ £μÄ® ~sq°›PøÍU öPõÀ» öuÎ¨£õÚõP¨ £¯ß£kzu¨£k® §gø\ uk¨£õß 

(A) ÷P¨›¼U Aª»® (B) ÷\õº¤U Aª»® 

(C) ¦÷μõ¤½ß QøÍPõÀ (D) öÁso¼U Aª»® 

56. Expand LISA  

(A) Longitudinal Instrumentation Survey Access 

(B) Longitudinally Integrated Safety Assurance 

(C) Latitudinal Inspection Safety Area 

(D) Latitudinal Integrated Survey Assurance 

‘‘LISA’’ Gß£uß Â›ÁõUP®  

(A) Longitudinal Instrumentation Survey Access 

(B) Longitudinally Integrated Safety Assurance 

(C) Latitudinal Inspection Safety Area 

(D) Latitudinal Integrated Survey Assurance 

57. An example of food borne intoxication of microbial origin is  

(A) Staphylococcus aureus  (B) Clostridium perfringens  

(C) Salmonella enterica  (D) Campylobacter jejuni  

EnÂøÚ |a\õUS® ~sq°› 

(A) Staphylococcus aureus  (B) Clostridium perfringens  

(C) Salmonella enterica  (D) Campylobacter jejuni 
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58. The efficacy of HACCP system relies on  

(A) Management (B) Employees 

(C) Management and Employees (D) Lead Auditor 

HACCP °ß ö\¯À vÓøÚU RÌUPshÁØÖÒ {ºn°¨£x Gx? 

(A) {ºÁõP® (B) £o¯õÍºPÒ 

(C) {ºÁõP•® £o¯õÍºPÐ® (D) uø»ø©z uoUøP¯õÍº  

59. 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 

¥º u¯õ›zu¼ß ÷£õx Põn¨£k® {ø»PÎß  \›¯õÚ Á›ø\ø¯z ÷uº¢öukUPÄ® 

(A) ©õæ[ – ©õÀi[ – £õ°¼[ – ö£ºö©s÷håß – Hâ[ – L¤Ûæ[      

(B) ©õÀi[ – ©õæ[ – £õ°¼[ – ö£ºö©s÷håß – Hâ[ – L¤Ûæ[   

(C) £õ°¼[ –  ©õæ[ –  ©õÀi[ – ö£ºö©s÷håß – Hâ[ – L¤Ûæ[   

(D) ©õÀi[ – Hâ[ – ©õæ[ – £õ°¼[ – ö£ºö©s÷håß – L¤Ûæ[ 

60. 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 

G¢u ¦μu©õÚx uμzvÀ ]Ó¢uuõPÄ®  E°›¯À ©v¨¦ 96 öPõshuõPÄ® EÒÍx? 

(A) uõÛ¯® (B) £õÀ 

(C) •møh (D) ÷\õ¯õ¥ß 

61. Name the food that is a good source of Lutein and Zeaxanthin. 

(A) Apple (B) Corn 

(C) Guava    (D) Tomato 

G¢u EnÂÀ AvP©õÚ AÍÄ Lutein ©ØÖ® Zeaxanthin EÒÍx? 

(A) B¨¤Ò (B) ÷\õÍ® 

(C) öPõ´¯õ (D) uUPõÎ  
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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 

EnÄU P»¨£h® ukUS® \mh® 1955 £i, ÷\õhõ }º ©ØÖ® \º£z ÷£õßÓ £õÚ[PÎÀ
ö\¯ØøP CÛ¨£õßPÎß AvP¨£m\ AÍÄ GÆÁÍÄ? 

(A) 100 ªÀ¼¯ÛÀ J¸ £[S (B) 200 ªÀ¼¯ÛÀ J¸ £[S 

(C) 300 ªÀ¼¯ÛÀ J¸ £[S (D) 400 ªÀ¼¯ÛÀ J¸ £[S  

63. The polymorph in chocolate is subjected to a special heat treatment process known as 

(A) Beating  (B) Tempering  

(C) Blanching    (D) Moulding 

\õU÷»miß E¸Á Aø©¨ø£ öÁ¨£{ø»°À £u¨£kzx® •øÓUS EshõÚ ö£¯öμßÚ? 

(A) Aizx £USÁ¨£kzxuÀ  (B) ö\®£u©õUPÀ  

(C) öÁ¨£{ø»°À £u¨£kzuÀ  (D) E¸Ázøu E¸ÁõUSuÀ   

64. Toxins produced by –––––––––– are neurotoxic, but not enterotoxic.  

(A) Salmonella  (B) Clostridium perfringens  

(C) Clostridium botulinum   (D) Shigella   

–––––––––– BÀ EØ£zv ö\´¯¨£k® |a_PÒ, |μ®¤¯ |a_ BS®, BÚõÀ ShÀ |a_ AÀ».

(A) \õÀ÷©õöÚÀ»õ (B) U÷Íõìm›i¯® ¨º¨›ßáì 

(C) U÷Íõìm›i¯® ÷£õm¼Ú® (D) æöáÀ»õ   

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  

EnÄ ©ØÖ® ©¸¢x {ºÁõP® (Food and Drug Administration) A[RP›UP¨£mh Fmha\zx 
CÀ»õu CÛ¨¦ FUQPÒ AvP©õP EmöPõÒÁuß ‰»® ÁÈÁS¨£x 

(A) ©»a]UPÀ (B) iìö£¨]¯õ/Sß©® 

(C) uø\ Á¼/©¯õÀâ¯õ  (D) ShÀ iì£÷¯õ]ì 
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66. Which of the following is a non-permitted colour as per FSSAI regulations? 

(A) Erythrosine   

(B) Sunset Yellow FCF 

(C) Metanil Yellow   

(D) Carmosine  

C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ¨£kzxuÀ Bøn¯zvß £›¢xøμ°ß£i RÌUPshÁØÖÒ
AÝ©vUP¨£hõu {Ó‰mi Gx? 

(A) G›z÷μõ]ß   

(B) \ßö\m ö¯À÷»õ G¨]GL¨ 

(C) ö©mhõÛÀ ö¯À÷»õ  

(D) Põº÷©õ]ß  

67. Chlorogenic acid, responsible for allergic reaction, is present in  

(A) Beer (B) Coffee 

(C) Lemon (D) Mushroom 

JÆÁõø©ø¯ HØ£kzx® U÷Íõ÷μõöáÛU Aª»® GvÀ EÒÍx? 

(A) ¥º (B) Põ¤ 

(C) G¾ªaø\ (D) PõÍõß 

68. The functional ingredient added to food to lower cholesterol is  

(A) Calcium citrate malate (B) Raffinose  

(C) Lactulose  (D) Soya  

EnÂÀ öPõÊ¨ø£ SøÓUP ÷\ºUP¨£k® ö\¯À£kzv  

(A) PõÀ]¯® ]m÷μm ©õ÷»m  (B) μõL¤÷Úõì 

(C) »õUl÷»õì (D) ÷\õ¯õ 

69. Identify the nutraceutical derived from black cumin seed 

(A) Gambogic acid (B) Eugenol  

(C) Diosgenin  (D) Thymoquinone 

RÌÁ¸ÁÚÁØÖÒ P¸g^μP® Âøu°¼¸¢x ö£Ó¨£k® Fmha\zx ©¸zxÁ ö£õ¸Ò Gx? 

(A) Põ®÷£õâU Aª»®  (B) ³öá÷ÚõÀ 

(C) i÷¯õìöáÛß (D) øu÷©õSÂ÷Úõß 
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70. –––––––––– produces hydrocyanic acid on hydrolysis by enzymes present in food.  

(A) Saponins   

(B) Glycosides 

(C) Cyanogenic glycosides  

(D) Isothiocyanates 

EnÂÀ EÒÍ ö|õvPÒ (Gßø\®) øím÷μõ¼]êÀ BÁuõÀ ————— øím÷μõ \¯ÛU 
Aª»zøu EØ£zv ö\´QÓx.  

(A) \÷£õÛßPÒ   

(B) QøÍ÷Põø\kPÒ 

(C) \¯÷ÚõöáÛU QøÍU÷Põø\kPÒ  

(D) I÷\õøu÷¯õ\¯÷ÚmkPÒ  

71. –––––––––– hydrolyse hydrogen peroxide from milk prior to cheese production.  

(A) Catalase (B) Lipase 

(C) Lactase  (D) Glucoamylase  

£õÀ, £õ»õøh Pmi¯õP E¸ÁõÁvÀ ————— øímμáß ö£ºμõUø\khß 
}μõØ£S¨£øhQÓx.  

(A) ÷Ph÷»ì (B) ¼÷£ì 

(C) »õU÷hì  (D) SÐU÷Põ Aø©÷»ì 

72. ‘‘Jaivik Bharat’’ logo of FSSAI is related to  

(A) Milk and milk products  

(B) Imported foods 

(C) Food for exports  

(D) Organic foods 

FSSAI °ß ‘‘Jaivik Bharat’’ SÔ±k GuÝhß öuõhº¦øh¯x? 

(A) £õÀ ©ØÖ® £õÀ ö£õ¸mPÒ  

(B) CÓUS©v ö\´u EnÄ 

(C) HØÖ©v EnÄ  

(D) C¯ØøP EnÄ 
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73. 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 

EnÄ E›©zvØPõÚ FSSAI GsnõÚx 14 C»UP[PÒ öPõshx (eg. 1XX XXXX XXXX 001) 
CvÀ •uÀ C»UP Gs ‘1’ GßÓõÀ Ax E›©zøu SÔ¨£x Akzu 2 ©ØÖ® 3® C»UP® G¢u
©õ{»zvß E›©® Gs GßÖ SÔ¨£x, Cuß£i ‘‘uªÌ|õmiß’’ E›© 2 ©ØÖ® 3® C»UP Gs

(A) 12 (B) 24 

(C) 35 (D) 56 

74. Which day is celebrated as World Food Safety Day?  

(A) 07 June (B) 21 January 

(C) 02 October (D) 12 December 

E»P EnÄ £õxPõ¨¦ vÚ® G¢u |õÒ? 

(A) 07 áüß (B) 21 áÚÁ› 

(C) 02 AU÷hõ£º  (D) 12 i\®£º  

75. 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  

C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ {ºn¯ Bøn¯zvß ÷Põå® GßÚ? 

(A) £õxPõ¨£õÚ EnÄUS |®£P©õÚ ÂgbõÚ® 

(B) EnÄ : }[PÒ |®£»õ®  

(C) FUP©ÎUS® |®¤UøP, £õxPõ¨ø£ EÖv ö\´uÀ ©ØÖ® Fmha\zxÒÍ EnÄ 

(D) B÷μõUQ¯©õP \õ¨¤k[PÒ, B÷μõUQ¯©õP C¸[PÒ 

76. 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  

C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ {ºn¯ Bøn¯zvß Eat Right India •¯Ø]°À 
¤ßÁ¸ÁÚÁØÔÀ Gx Auß •UQ¯ P¸¨ö£õ¸ÒPÎÀ JßÓÀ»? 

(A) £õxPõ¨£õP Esq[PÒ (B) y´ø©¯õP Esq[PÒ 

(C) \zuõP Esq[PÒ (D) {ø»¯õP Esq[PÒ 
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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 

EnÄ £õxPõ¨¦ ©ØÖ® uμ[PÒ (EnÄ ö\ÔÅmhÀ) Âv•øÓPÒ, 2018ß £i, Cμmøh 
ö\ÔÅmh¨£mh E¨£õÚx A÷¯õiß ©ØÖ® ————— Ehß ö\ÔÅmh¨£h ÷Ásk®.  

(A) ö£õmhõ]¯®  (B) C¸®¦ 

(C) ö©UÜì¯® (D) xzu|õP®  

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  

EnÄ £õxPõ¨¦ ©ØÖ® uμ® (ÂØ£øÚ uøh ©ØÖ® Pmk¨£õk) JÊ[S•øÓPÒ, 2011 £i
AU©õºU uμ \õßÔuÌ RÌUPsh AøÚzvØS® Pmhõ¯® ÷uøÁ, JßÔøÚ uÂμ? 

(A) ö|´ (B) öPõÊ¨¦ £μÁÀ 

(C) ÷uß (D) £»‰» \ø©¯À Gsön´ (MSEO) 

79. The total polar compounds in unused or fresh vegetable oil or fat shall not be more than  

(A) 10% (B) 15% 

(C) 20% (D) 25% 

£¯ß£kzuõu y¯ uõÁμ Gsön´ (A) öPõÊ¨¤À ö©õzu x¸Á P»øÁ°ß (TPC) AÍÄ 
————— ÷©À C¸zuÀ Thõx.  

(A) 10% (B) 15% 

(C) 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  

‘‘©zv¯ B÷»õ\øÚ SÊ’’ ÂÀ RÌUPshÁºPÎÀ ¯õº EÖ¨¤Úº CÀø»? 

(A) EnÄ £õxPõ¨¦ Bøn¯º  

(B) AÔÂ¯À SÊÂß uø»Áº  

(C) EnÄ EØ£zv öuõÈÀ ¤μv{v EÖ¨¤Úº  

(D) AøÚzx ©õÁmh[PÎß ©õÁmh {¯©Ú AvPõ›  
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81. 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  

RÌUPshÁØÖÒ G¢u ö£õ¸mPÒ, EnÄ £õxPõ¨¦ ©ØÖ® uμ® (ö\ÔÅmhÀ EnÄ) 2018 
ö|Ô•øÓPÒ Áõ°»õP ö\ÔÅmh¨£h»õ®? 

(A) ÷Põxø©, £õÀ, Gsön´ (B) ÷Põxø©, A›], \ºUPøμ 

(C) A›], ÷u}º, ÷Põxø© (D) A›], E¨¦, ÷u}º 

82. Solid-phase micro extraction is a —————— preparation techniques. 

(A) Gas free sample  

(B) Liquid free sample 

(C) Solvent free sample  

(D) Solid free sample 

\õ¼m&L÷£ì ø©U÷μõ GUìmμõU\ß Gß£x ___________ u¯õ›¨¦ ~m£©õS®. 

(A) G›Áõ² AØÓ ©õv›  

(B) vμÁ©ØÓ ©õv› 

(C) Pøμ¨£õÚØÓ ©õv›   

(D) vh {ø»¯ØÓ ©õv› 

83. 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) 

vμÁ S÷μõ©÷hõQμõ¤ (LC) P¸Â°À EnÄ¨ £u¨ ö£õ¸mPøÍ AÍÃk ö\´¯¨ 

£¯ß£kzu¨£k® PshÔÂ ___________ BS®. 

(A) ¦ÓFuõ PshÔÂ (UV)  

(B) JÎ Â»PÀ PshÔÂ (RID) 

(C) EhöÚõÎºÄ PshÔÂ (FD)  

(D) ö£õ¸sø© PshÔÂ (MD) 
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84. The defect “Whiskers” in meat is caused by  

(A) Rhizopus  (B) Cladosporium  

(C) Penicillium (D) Sporotrichum  

CøÓa]°À “Whiskers” GßÓ uμUSøÓøÁ HØ£kzxÁx 

(A) øμ÷éõ£ì (B) Q÷»÷hõì÷£õ›¯® 

(C) ö£Û^¼¯® (D) ì÷£õ÷μõmøμUP® 

85. Which bacteria is used to control Psychrotrophic spoilage? 

(A) Pediococcus (B) Pseudomonas 

(C) Lactobacillus (D) Bifidobacterium 

G¢u £õUj›¯õ ø\U÷μõm÷μõ¤U öPkuø» Pmk¨£kzu EuÄQÓx. 

(A) ¤i÷¯õPõUPì (B) `÷hõ÷©õÚõì 

(C) »õU÷hõ ÷£]À»ì (D) ø£L¤÷hõ£õUj›¯® 

86. ___________ is 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 

___________ ÷©Ø£μ¨¦ {Ó®, _øÁ ©ØÖ® |Ö©nzøu ©õØÖÁuß ‰»® EnÄPÎß 
Esq® Sn[PøÍ ©õØÓ £¯ß£kQÓx. 

(A) ªßPhzuõ öÁ¨£©õUPÀ (B) JªU öÁ¨£©õUPÀ 

(C) (A) ©ØÖ® (B) Cμsk® (D) APa]Á¨¦ PvºÃa_ 

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 

___________ EnÁP[PÎÀ `hõÚ £õÚ[PÒ ©ØÖ® Gkzxa ö\À¾® öPõÒP»ßPÐUPõÚ 
Põ¨¤h¨£mh ÷Põ¨ø£PÎÀ £μÁ»õP¨ £¯ß£kzu¨£kQÓx. 

(A) £õ¼ìiŸß ~øμ (B) £õ¼zwß 

(C) £õ¼¥ÚõÀ (D) £õ¼Gzv¼ß 



 

M      Set I 27

88. Micro organism involved in Spoilage of Canned Fruits 

(A) Clostridium botulinum (B) Byssochlamys fulva 

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus  

uPμ¨ö£miPÎÀ Aøhzx¨ £õxPõUP¨£mh £Ç[PÒ (÷Pßk £Ç[PÒ) öPmk¨÷£õP G¢u
~sq°›PÒ Põμn®? 

(A) Clostridium botulinum (B) Byssochlamys fulva 

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus 

89. In Cryogenic freezing liquid ___________ of extremely low boiling point is used  

(A) Nitrogen (B) Carbon 

(C) Oxygen (D) Hydrogen 

Qøμ÷¯õöáÛU EøÓ{ø»°À ªPU SøÓ¢u öPõv{ø» öPõsh ___________ vμÁ® 
£¯ß£kzu¨£kQÓx. 

(A) ø|mμáß (B) Põº£ß 

(C) BUêáß (D) øímμáß 

90. Asepsis means 

(A) Reducing the populations of microorganisms  

(B) Identifying methods of destruction  

(C) Sterility checks  

(D) Keeping out microorganisms  

Aö\¨]ì GßÓõÀ 

(A) ~sq°›PÎß GsoUøPø¯U SøÓzuÀ  

(B) AÈÂß •øÓPøÍ Aøh¯õÍ® PõquÀ 

(C) ÷|õ´U Q¸ªPøÍ ÷\õuøÚ°hÀ  

(D) ~sq°›PøÍ Â»USuÀ 

91. 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 

EnÄ £õxPõ¨¦ AvPõ›°ß AvPõμ® £ØÔ FSSAI – Food Safety and Standards Act 2006 
and Regulations 2011À G¢u ¤›ÂÀ ÂÍUP¨£mkÒÍx. 

(A) ¤›Ä 26 (B) ¤›Ä 38 

(C) ¤›Ä 43 (D) ¤›Ä 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 

C¢v¯õÂÀ EÒÍ J¸ EnÄ ÁoP©õÚx £À÷ÁÖ |õkPÎ¼¸¢x C¢v¯õÂØS EnÄ
ö£õ¸mPøÍ CÓUS©v ö\´¯ ___________ I öPõsi¸UP ÷Ásk®. 

(A) £vÄ (B) ©õ{» E›©® 

(C) ©zv¯ E›©® (D) \ºÁ÷u\ E›©® 

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 

£õUj›¯õUPÒ RÌPõq® G¢u }º ö\¯À£õmiÀ ]Ó¨£õP ÁÍ¸®? 

(A) 0.9 US ÷©À (B) 0.8 – 0.9 

(C) 0.7 – 0.8 (D) 0.7 US RÌ  

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  

J¸ {ÖÁÚ®, GMP Aø©¨£õÀ vmhªh¨£mh HØ£õkPÐUS Cn[SQÓuõ ©ØÖ® 
uμ{ø»PÎß ÷uøÁPøÍ¨ §ºzv ö\´QÓuõ Gß£øuz wº©õÛUP, vmhªh¨£mh
CøhöÁÎPÎÀ ___________ |hzu ÷Ásk®. 

(A) EÒ uoUøPPÒ (B) ö£õ´¯õÚ B´ÄPÒ 

(C) Psi¨£õÚ |hÁiUøPPÒ (D) Gvº£õμõu ÷\õuøÚPÒ  

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 °ß •uÀ {¯©®/öPõÒøP ___________ BS®. 

(A) •UQ¯©õÚ Áμ®¦PøÍ {ÖÄÁx  

(B) Chº £S¨£õ´Ä ÷©ØöPõÒÁx 

(C) •UQ¯©õÚ Pmk¨£õmk SÔ±kPøÍ PshÔuÀ  

(D) BÁn©õUPzøu ìuõ¤zuÀ/{ø» |õmkuÀ 
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96. Low Sodium Food labelling refers to ___________  or less of sodium per standard serving. 

(A) 5 mg (B) 140 mg 
(C) 35 mg (D) 200 mg 

J¸ {ø»¯õÚ EnÄ AÍÂÀ, SøÓ¢u ÷\õi¯® EnÄPÎß ÷»¤Î[ Gß£x ___________
AÀ»x SøÓ¢u ÷\õi¯® Gß£øu SÔUQÓx. 

(A) 5 ª.Q (B) 140 ª.Q 

(C) 35 ª.Q (D) 200 ª.Q 

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

(A) Enzymes (B) Minerals 
(C) Antioxidants (D) Trace metals 

öPõÊ¨¦ BUêá÷ÚØÓzøu ö©xÁõSÁvÀ ªPÄ® £¯ÝÒÍ P»øÁ°ß ö£¯º? 

(A) ö|õvPÒ (Gßø\®PÒ) (B) PÛ©[PÒ 

(C) BUêá÷ÚØÔPÒ (D) _Ák E÷»õP[PÒ  

98. Egg allergy develops when the egg protein bind to ___________ antibodies.  

(A) Ig D (B) Ig E 
(C) Ig G (D) Ig A 

•møh¯õÀ HØ£k® JÆÁõø©, •møh ¦μu® ©ØÖ® ___________ Gvºö£õ¸Ò CønÁuõÀ 
EshõQÓx. 

(A) Ig D (B) Ig E 
(C) Ig G (D) Ig A 

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

(A) 2% (B) 2.4% 
(C) 3% (D) 3.5% 

ö\ÔÅmh¨£mh E¨¤À ÷\ºUP¨£k® Bßi&÷PUQ[ Höáßm ___________ \uÃuzvØS 
ªPõ©À C¸UP ÷Ásk®. 

(A) 2% (B) 2.4% 
(C) 3% (D) 3.5% 

100. Fats are hydrolysed by  

(A) Hydrolases (B) Oxidases 
(C) Microbial lipase (D) Pectinase  

öPõÊ¨¦UPÒ GuÚõÀ øím÷μõø»êì ö\´¯¨£kQÓx. 

(A) øím÷μõ÷»ìPÒ (B) BU]÷hìPÒ 

(C) ø©U÷μõ¤¯À ¼÷£ì (D) ö£Ui÷Úì 
————————— 
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