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SET-III 

1. The label on sample of food sent for analysis shall bear which of the following?

(A) Expiry Date of Sample

(B) Code number of the Sample

(C) Nutritional Information

(D) Maximum Retail Price of the Sample

£S¨£õ´ÂØS AÝ¨£¨£mh EnÄ ©õv›°ß ÂÁμz xqUQÀ ¤ßÁ¸ÁÚÁØÔÀ GøuU 

SÔ¨¤h ÷Ásk®?

(A) ©õv›°ß Põ»õÁv ÷uv

(B) ©õv›°ß SÔ±mk Gs

(C) Fmha\zx uPÁÀ

(D) ©õv›°ß AvP£m\ ]À»øÓ Âø»

2. General Hygienic and Sanitary practices to be followed by Food Business Operators is given
in which Schedule of the Food Safety and Standards (Licensing and Registration of Food
Businesses) Regulations, 2011?

(A) Schedule 1 (B) Schedule 2

(C) Schedule 3 (D) Schedule 4

EnÄ ÁoPºPÒ ¤ß£ØÓ ÷Ási¯ ö£õx _Põuõμ® ©ØÖ® _Põuõμ |øh•øÓPÒ EnÄ

£õxPõ¨¦ ©ØÖ® uμ[PÒ (EnÄ ÁoP[PÎß E›©® ©ØÖ® £vÄ) Âv•øÓPÒ, 2011ß G¢u 

AmhÁøn°À öPõkUP¨£mkÒÍÚ?

(A) AmhÁøn 1 (B) AmhÁøn 2

(C) AmhÁøn 3 (D) AmhÁøn 4

3. Manufacturing or storing or selling or distributing or importing any article of food for
human consumption which is unsafe shall be punishable as per

(A) Section 56 of FSS Act, 2006 (B) Section 57 of FSS Act, 2006

(C) Section 58 of FSS Act, 2006 (D) Section 59 of FSS Act, 2006

£õxPõ¨£ØÓ EnÄ & EØ£zv ö\´uÀ (A) ÷\ªzx øÁzuÀ (A) ÂØ£÷uõ (A) Â{÷¯õQ¨£÷uõ

(A) CÓUS©v ö\´Á÷uõ RÌPsh ¤›Âß RÌ ushøÚUS›¯ SØÓ©õS®

(A) ¤›Ä 56, E.£õ.\. 2006 (B) ¤›Ä 57, E.£õ.\. 2006

(C) ¤›Ä 58, E.£õ.\. 2006 (D) ¤›Ä 59, E.£õ.\. 2006
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4. The minimum intensity of lighting in work rooms of abattoir/meat processing units shall be

not less than

(A) 540 lux (B) 220 lux

(C) 110 lux (D) 450 lux

CøÓa] Th®/CøÓa] £u¨£kzx® ChzvÀ C¸UP ÷Ási¯ SøÓ¢u £m\ ªß öÁÎa\® BÚx 

(A) 540 lux (B) 220 lux

(C) 110 lux (D) 450 lux

5. The application for grant of license to carry out food business has to be addressed to

(A) Food Safety Officer (B) Designated Officer

(C) Food Safety Commissioner (D) Food Analyst

EnÄ £õxPõ¨¦ E›©® ö£Ó ¯õ›h® Âsn¨£® \©º¨¤UP ÷Ásk®?

(A) EnÄ £õxPõ¨¦ AvPõ› (B) {¯©Ú AvPõ›

(C) EnÄ £õxPõ¨¦ Bøn¯º (D) EnÄ £S¨£õ´ÁõÍº

6. “BHOG” relates to

(A) Temple (B) Food Manufacturers

(C) Oil Industry (D) Milk Industry

“BHOG” – GuÝhß öuõhº¦ öPõshx?

(A) ÁÈ£õmkz u»[PÒ (B) EnÄ EØ£zv¯õÍº

(C) Gsön´ {ÖÁÚ[PÒ (D) £õÀ £sønPÒ

7. How many chapters are there in the Indian Food Safety and Standards Act of 2006?

(A) Seventeen (B) Twenty Two

(C) Twelve (D) Nine

2006 & C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ[PÒ \mhzvÀ GzuøÚ Azv¯õ¯[PÒ EÒÍÚ?

(A) £v÷ÚÊ (B) C¸£zx Cμsk

(C) £ßÛμsk (D) Jß£x
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8. The used cooking oil should not have more than ——————% of Total Polar Compounds

(TPC) which is harmful to health.

(A) 15% (B) 25%

(C) 35% (D) 50%

E£÷¯õP¨£kzu¨£mh \ø©¯À Gsön°À ——————% ÷©À Total Polar Compounds

(TPC) GßÝ® w[S ÂøÍÂUS® ö£õ¸Ò C¸UPUThõx.

(A) 15% (B) 25%

(C) 35% (D) 50%

9. Food Safety and Standards Authority of India is an autonomous body, under which

Ministry?

(A) Ministry of Food Processing Industries (MoFPI)

(B) Ministry of Health and Family Welfare (MoHFW)

(C) Ministry of Agriculture and Farmers Welfare (MoAFW)

(D) Ministry of Science and Technology (MoST)

C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ {ºn¯ Bøn¯® G¢u Aø©a\Pzvß RÌ C¯[S® ußÚõm] 

Aø©¨¦?

(A) EnÄ £u¨£kzx® öuõÈÀPÒ Aø©a\P® (MoFPI)

(B) _Põuõμ® ©ØÖ® Sk®£ |» Aø©a\P®  (MoHFW)

(C) ÷ÁÍõsø© ©ØÖ® ÂÁ\õ°PÒ |» Aø©a\P® (MoAFW)

(D) AÔÂ¯À ©ØÖ® öuõÈÀ ~m£ Aø©a\P® (MoST)

10. Frozen dessert preparations uses

(A) Milk Fat (B) Vegetable fat/oils

(C) Animal fat (D) Artificial fats

EøÓ¢u CÛ¨¦ ö\´¯ £¯ß£kzu¨£k® ö£õ¸mPÎÀ •UQ¯©õÚx

(A) £õÀ öPõÊ¨¦ (B) uõÁμ öPõÊ¨¦

(C) Â»[S öPõÊ¨¦ (D) ö\¯ØøP öPõÊ¨¦



 

SET-III     M 6

11. Haemagglutinins are commonly referred to as 

(A) Saponins (B) Covicine 

(C) Cyanogenic glycoside (D) Lectin 

ï©õUSÐmiÛßPÒ ö£õxÁõP GÆÁõÖ SÔUP¨£kQÓx? 

(A) \õ¨÷£õÛß (B) ÷PõÂ]ß 

(C) ø\¯÷ÚõöáÛU QøÍ÷Põø\m (D) ö»Uiß 

12. Ficin is used in processing 

(A) Dairy (B) Cereals 

(C) Meat  (D) Fruits 

GÆÂu©õÚ EnøÁ £u¨£kzu ø£]ß  E£÷¯õP¨£kQÓx? 

(A) £õÀ \õº¢uøÁ (B) uõÛ¯[PÒ 

(C) CøÓa]  (D) £Ç[PÒ 

13. 3  Hordien is an allergen found in  

(A) Wheat (B) Egg 

(C) Fish  (D) Barley 

3  íõºiß GßÝ® A»ºâß (JÆÁõø©) G¢u EnÄ ö£õ¸ÎÀ EÒÍx? 

(A) ÷Põxø© (B) •møh 

(C) «ß  (D) £õº¼  

14. Mild Sodium restriction allow —————— mg of salt intake per day for an adult suffering 
from Hypertension and CVD 

(A) 3000 mg (B) 500 mg 

(C) 1000 mg (D) 2000 mg 

÷»\õÚ ÷\õi¯® Pmk¨£õk ÷uøÁ²ÒÍ E¯º Cμzu AÊzu® ©ØÖ® Cu¯ ÷|õ´²ÒÍ J¸ |£ºUS

J¸ |õøÍUS GzuøÚ ªÀ¼ Qμõ® E¨¦ EmöPõÒÍ»õ®? 

(A) 3000 mg (B) 500 mg 

(C) 1000 mg (D) 2000 mg 
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15. Which one is used to enhance the effects of natural antioxidants in vegetable oils? 

(A) EDTA (B) Nicotinic acid 

(C) Naringin (D) Hesperidin 

RÌPshÁØÖÒ Gx uõÁμ Gsön°ß Gvº BUêá÷ÚØÓ uõÁμ ußø©°øÚ AvP›UP

£¯ß£kQÓx? 

(A) EDTA (B) {÷PõiÛU Aª»® 

(C) |›[Qß (D) öíìö£›iß 

16. The primary form of phytase for nutritional and metabolic functions is 

(A) Galacturonic acid (B) Myoinositol 

(C) Rhaminogalacturonian (D) Arabinoxylans 

ø£m÷hêß Fmha\zx ©ØÖ® ÁÍº]øu ©õØÓ ö\¯À£õmiß •ußø© {ø»? 

(A) ÷P»Ul÷μõÛU Aª»® (B) ª÷¯õ C÷Úõ]mhõÀ 

(C) μí©÷ÚõPÍõQkμõnß (D) Aμõ¤ÚõUø\»ß 

17. Butylated Hydroxy Anisole is used in fats and oils as an 

(A) Emulsifier (B) Preservative 

(C) Anti caking Agent (D) Antioxidant 

¤³mi÷»mhm øímμõUê AÛ÷\õÀ  Gsön´ ©ØÖ® öPõÊ¨¦ ÁøPPÎÀ GÆÁõÖ

£¯ß£kzu¨£kQÓx? 

(A) C©À]ø£¯º (B) ¨›\º÷ÁmiÆ 

(C) Bßi ÷PUQ[ Höáßm (D) Bßi BUêhßm  

18. Which of the following is a prebiotic? 

(A) Onion (B) Yoghurt 

(C) Capsicum (D) Curd 

¤ßÁ¸ÁÚÁØÔÀ Gx ¨Ÿ£¯õiU? 

(A) öÁ[Põ¯® (B) ÷¯õPºm 

(C) SøhªÍPõ´ (D) u°º  
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19. —————— is deposited in the roots and tubers of a number of plants and in the leaves of 
some grasses. 

(A) Gluctans (B) Starch 

(C) Mannose (D) Fructans 

÷Áº ©ØÖ® QÇ[S ÁøPPÎ¾® ©ØÖ® ]» ÁøP ¦Øö\iPÎ¾® ÷\ªUP¨£k® ö£õ¸Îß ö£¯º 

(A) SÐUhßì (B) ìhõºa 

(C) ÷©÷Úõì (D) ¤μUhõßì 

20. To maintain the quality of Instant Coffee powder, the permitted moisture content should be 
——————% 

(A) 8.5  (B) 9.5 

(C) 10.5  (D) 11.5 

|À» uμ•ÒÍ EhÚi Põ¤z yÎß AÝ©vUP¨£mh Dμ¨£uzvß AÍÄ, \uÃuzvÀ öPõkUPÄ® 

(A) 8.5  (B) 9.5 

(C) 10.5  (D) 11.5 

21. Stevia is —————— times sweeter than sugar. 

(A) 300  (B) 600 

(C) 200  (D) 3000 

ìjÂ¯õ Gß£x —————— ©h[S \ºUPøμ Âh CÛ¨£õÚx. 

(A) 300  (B) 600 

(C) 200  (D) 3000 

22. Trypsin an antinutritional factor is inactivated by  

(A) Chilling (B) Peeling 

(C) Heating (D) Storage 

Fmha\zxUS GvμõÚ Põμo i›¨]ß GuÚõÀ ö\¯¼ÇUP ö\´¯¨£kQÓx? 

(A) SÎ¹mh¨£kÁuõÀ (B) ÷uõ¾›UP£kÁuõÀ 

(C) öÁ¨£©õUPÀ (`hõUSÁuõÀ) (D) ÷\ª¨£uõÀ 
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23. Erwinia dissolvens & Saccharomyces spp. are used in the production of 

(A) Kimchi (B) Coffee 

(C) Miso  (D) Sauerkraut 

GºÃÛ¯õ iìéõÀÁßì ©ØÖ® \õUP÷μõø©]ì ÁøP ~sq°›PÒ GÁØÔß EØ£zv°À

£¯ß£kQßÓÚ. 

(A) Q®a] (B) Põ¤ 

(C) ª÷\õ  (D) \õ¯ºQμõm 

24. HACCP was originally developed by Pillsbury Company, US Army lab and —————— 

(A) NASA (B) FAO 

(C) WHO (D) FDA 

öía.H.].].¤. (HACCP) |øh•øÓø¯ •uß•u¼À ¤Àìö£› (P®ö£Û) {ÖÁÚ®, Aö©›UP

μõqÁ B´ÁP® ©ØÖ® GuÝhß ÷\º¢x E¸ÁõUQ¯x. 

(A) (NASA) |õ\õ (B) (FAO) G¨.H.K 

(C) (WHO) h¤Ò³.öía.K. (D) (FDA) G¨.i.H 

25. Improper cleaning of equipments can be a source of 

(A) spoiled food (B) pathogenic micro organisms 

(C) cross contamination (D) contamination 

E£Pμn[PøÍ uÁÓõP _zu® ö\´Áx GuØS Buõμ©õP C¸US®? 

(A) öPmk¨÷£õÚ EnÄ (B) ÷|õ´ Q¸ªPÐUS 

(C) SÖUS ©õ_£õk (D) ©õ_£õk 

26. The preservative used in cured meats is 

(A) potassium nitrate (B) sorbic acid 

(C) benzoic acid (D) sulphur di oxide 

£u¨£kzu¨£mh CøÓa]°À £¯ß£kzu¨£k® £õxPõ¨¦ ÷\ºUøPPÒ  

(A) ö£õmhõ]¯® ø|m÷μm (B) ÷\õº¤U Aª»® 

(C) ö£ß\õ°U Aª»® (D) \À£º øh BUø\k 



 

SET-III     M 10

27. Traveler’s diarrhea is caused due to the toxin produced by 

(A) Clostridium (B) Bacillus 

(C) Escherichia (D) Yersinia 

£¯oPÒ Á°ØÖ¨÷£õUS G¢u £õUj›¯õ |a_ Põμn©õP HØ£kQÓx. 

(A) Clostridium (B) Bacillus 

(C) Escherichia (D) Yersinia 

28. Aspergillus flavus toxin in animal feed called 

(A) Aflatoxin (B) Patulin 

(C) Citrinin (D) Ochratoxin 

PõÀ|øhz wÂÚzvÀ EÒÍ Aìö£º]»ì L¨÷ÍõÁì |a_ GÆÁõÖ AøÇUP¨£kQÓx? 

(A) AL¨»õhõU]ß (B) £õml¼ß 

(C) ]m›Ûß (D) KUμõhõU]ß 

29. Genera of Enterobacteriaceae known for causing spoilage of food is 

(A) Brevibacterium (B) Erwinia 

(C) Corynebacterium (D) Acinetobacter 

EnÄ¨ ö£õ¸mPÎß uμzøuU SøÓUS® Gßj÷μõ£õUj›÷¯÷é CÚ[PÒ 

(A) ¤›Â£õUj›¯® (B) GºÃÛ¯õ 

(C) öPõ›Û£õUj›¯® (D) A]öÚm÷hõ£õUhº 

30. The medium which enables the direct recovery of S.Aureus cells from food samples is 

(A) Violet Red Bile Agar  

(B) Baird-Parker medium 

(C) Bismuth Sulphite agar  

(D) Brilliant Green Bile agar 

EnÄ ©õv›PÎ¼¸¢x ìöh£÷»õPõUPì B›¯ì ~sq°›ø¯ ÷|μi¯õP «möhkUP¨

£¯ß£kzu¨£k® “÷uº¢öukUP¨£mh ÁÍº¨§hP®” 

(A) øÁ»m ]P¨¦ ø£À APõº  

(B) ÷£ºk&£õºUPº ÁÍº¨§hP® 

(C) ¤ì©z&\ÀLø£m APõº  

(D) ¤›À¼¯sm £aø\ ø£À APõº 
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31. Choose the microbial inhibitor(s) present in freshly drawn milk 

(A) Lactenins (B) Anticoliform factor 

(C) Both (A) and (B) (D) Lysozyme 

RÌUPshÁØÔÀ PÓ¢u £õ¼À Põn¨£k® ~sq°ºz uk¨£õßPøÍz ÷uºÄ ö\´P 

(A) »õUhÛß (B) Bßmi ÷Põ¼£õº® Põμo 

(C) ÷©ØPsh Cμsk® (A) ©ØÖ® (B) (D) ø»÷\õø\® 

32. Number of viable cells shed by workers in the working area is 

(A) 103–104 Organisms/Minute  

(B) 103–105 Organisms/Minute 

(C) 103–106 Organisms/Minute  

(D) 103–109 Organisms/Minute 

÷Áø» ö\´²® ChzvÀ £o¯õÍºPÒ Eh¼¼¸¢x öÁÎ°h¨£k® ~sq°ºPÎß GsoUøP

(A) 103–104 ~sq°ºPÒ/{ªhzvØS  

(B) 103–105 ~sq°ºPÒ/{ªhzvØS 

(C) 103–106 ~sq°ºPÒ/{ªhzvØS  

(D) 103–109 ~sq°ºPÒ/{ªhzvØS 

33. Which of the anthropoemetric measures is the indicative of acute nutrition problem in
children? 

(A) Length/Height for age (B) Weight for age 

(C) Knee height (D) Head circumference 

EhÀ AÍøÁ°¯À AÍÃkPÎÀ Gx SÇ¢øuPÎß Pkø©¯õÚ Fmha\zx ¤μa\øÚø¯U 

SÔUQÓx? 

(A) Á¯xUPõÚ }Í®/E¯μ® (B) Á¯xUS HØÓ Gøh 

(C) •Ç[PõÀ E¯μ® (D) uø» _ØÓÍÄ 

34. Specify the adulterant which is commonly found in sugar? 

(A) Synthetic milk powder (B) Urea 

(C) Resultant Atta (D) Common Salt 

\ºUPøμ°À ö£õxÁõPU Põn¨£k® P»¨£hzøuU SÔ¨¤hÄ® 

(A) ö\¯ØøP £õÀ £Ähº (B) ³›¯õ 

(C) ÷Põxø© ©õÄ (D) E¨¦ 
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35. Asafoetida is adulterated with —————— 

(A) Pumice stone (B) Common salt 

(C) Starch (D) Brick powder 

ö£¸[Põ¯zvÀ —————— P»¨£h® ö\´¯¨£kQÓx. 

(A) ¤³ªì PÀ (B) ö£õxÁõÚ E¨¦ 

(C) ìhõºa ©õÄ (D) ö\[PÀ yÒ 

36. Mushroom toxins are examples for  

(A) Allergy (B) Chemical hazards 

(C) Biological hazards (D) Microbiological hazards 

PõÍõß |a_UPÒ GuØS J¸ GkzxUPõmk? 

(A) A»ºâ (B) Cμ\õ¯Ú B£zx 

(C) E°›¯À B£zx (D) ~sq°›¯À B£zx 

37. —————— is the most active form of Vitamin E. 

(A) Alpha-tocopherol (B) Beta-tocopherol 

(C) Gamma-tocopherol (D) Delta-tocopherol 

ö\¯ÀvÓßªUP øÁmhªß E Gx? 

(A) BÀL£õ&öhõ÷Põö£μõÀ (B) ¥mhõ&öhõ÷Põö£μõÀ 

(C) Põ©õ&öhõ÷Põö£μõÀ (D) öhÀhõ&öhõ÷Põö£μõÀ 

38. Honey – Adulterant with 

(A) Molasses (B) Jaggery 

(C) Both (A) and (B) (D) Starch 

÷uß Ehß P»¨£h® ö\´¯¨£k® ö£õ¸Ò? 

(A) öÁÀ»¨£õS (B) öÁÀ»® 

(C) (A) ©ØÖ® (B) Cμsk® (D) ìhõºa 
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39. Which is characterized by fatty infiltration of muscles and extreme muscle wasting? 

(A) Muscular Atrophy (B) Muscular Lipotrophy 

(C) Muscular Dystrophy (D) Muscular Entropy 

uø\PÎÀ öPõÊ¨¦ Fk¸ÁÀ ©ØÖ® wÂμ uø\ Âμ¯® GÆÁøP°À ÁøP¨£kzu¨£kQÓx? 

(A) uø\ Am÷μõ¤ (B) uø\ ¼¨÷£õi÷μõ¤ 

(C) uø\ iìiμõ¤ (D) uø\ Gßm÷μõ¤ 

40. —————— yields limited amounts of glucose for absorption. 

(A) Modified starch (B) Starch sugars 

(C) Synthetic starch (D) Resistant starch 

—————— EÔg_ÁuØS SøÓ¢u AÍÄ SÐ÷Põøé AÎUQÓx. 

(A) ©õØÔ¯ø©UP¨£mh ìhõºa (B) ìhõºa \ºUPøμPÒ 

(C) ö\¯ØøP ìhõºa (D) Gvº¨¦ ìhõºa 

41. Zeolite films are used in Sachets to  

(A) inactivate microorganism on food surfaces 

(B) prevent breakage of food product 

(C) increase visibility of product 

(D) decrease visibility of product 

ö£õmh»¨ ø£PÎÀ ]÷¯õø»m uõÒPÒ ————— £¯ß£kQßÓÚ.   

(A) EnÄ¨ £μ¨¤À EÒÍ ~sq°›PøÍ ö\¯¼ÇUPa ö\´¯ 

(B) EnÄ¨ ö£õ¸mPÒ EøhÁøuz ukUP  

(C) ö£õ¸mPÎß £õºøÁø¯ AvP›UP  

(D) ö£õ¸mPÎß £õºøÁø¯ SøÓUP  

42. —————— is a procedure to be followed in HACCP when a deviation occurs. 

(A) Target analysis (B) Hazard analysis 

(C) Corrective action (D) Sensitive action 

J¸ Â»PÀ HØ£k® ÷£õx HACCP CÀ ¤ß£ØÓ¨£h ÷Ási¯ ö\¯À£õk CxÁõS®.  

(A) C»US £S¨£õ´Ä  (B) B£zx £S¨£õ´Ä 

(C) v¸zu |hÁiUøP  (D) EnºvÓß |hÁiUøP  
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43. Using ——————, is non-destructive method of food quality evaluation. 

(A) Hyper spectral imager (B) Fibrometer 

(C) Shortometer (D) Compressimeter 

————— £¯ß£kzxÁx, EnÄ uμ ©v¨£õ´ÂÀ Kº AÈÂÀ»õu ö\¯À•øÓ¯õS®.  

(A) øí¨£º ìö£UmμÀ C÷©áº  (B) Lø£¨÷μõ«mhº  

(C) åõº÷hõ«mhº  (D) P®¨öμìê «mhº  

44. Food packaging in —————— can withstand autoclavable temperatures. 

(A) Composite containers (B) Plastic containers 

(C) Retortable pouches (D) Metal containers 

————— öPõÒP»ßPÎÀ EnÄ ö£õ¸mPÒ ÷£U ö\´¯¨£k®÷£õx Bm÷hõU÷ÍÂß 

Eènzøu uõ[S® vÓß ö£ÖQÓx.  

(A) P»¨¦ (Põ®÷£õêm) öPõÒP»ß  (B) ö|QÈ (¨ÍõìiU) öPõÒP»ß 

(C) ›÷hõºmh¤Ò ö£Ía (D) E÷»õP öPõÒP»ß  

45. High pressure food processing is also known as  

(A) Pasteurization  (B) Appertization  

(C) Pascalization (D) Radappertization 

E¯º AÊzu EnÄ £u¨£kzxuÀ ¤ßÁ¸ÁÚÁØÔÀ GÆÁõÖ AøÇUP¨£kQÓx? 

(A) ÷£ì_øμ÷\åß (B) A¨ö£ºøh÷\åß 

(C) £õìPø»÷\åß (D) ÷μh¨ö£ºøh÷\åß  

46. A Well-Known example of FDA-approved bleach-type sanitizer is  

(A) Benzalkonium chloride   

(B) Isocyanurates  

(C) Sodium dodecyl benzene sulphonate   

(D) Sodium hypochlorite  

FDA & A[RP›UP¨£mh ¨Ïa&ÁøP \õÛøh\›ß |ßS AÔ¯¨£mh Euõμn®  

(A) ö£ß\À÷PõÛ¯® S÷Íõøμk   

(B) I÷\õ\¯Ý÷μmì 

(C) ÷\õi¯® ÷hõöh]À ö£ß^ß \À÷£õ÷Úm   

(D) ÷\õi¯® øí¨÷£õS÷Íõøμm 



 

M      SET-III 15

47. Following an inspection the management team will meet with the guide and concerns raised
by the  

(A) Quality controller  (B) Food Inspector  

(C) Supervisor  (D) Customer  

G¢u ÷©»õsø© SÊÂÚõÀ J¸ B´ÄUS¨ ¤ÓS ÁÈPõmi¯õPÄ® AUPøÓ¯õPÄ® ö\¯À£h 

•i²® 

(A) uμUPmk¨£õmhõÍº  (B) EnÄ B´ÁõÍº  

(C) ÷©Ø£õºøÁ¯õÍº  (D) ÁõiUøP¯õÍº  

48. The Intrinsic factor properties resulting from the make up of final product except  

(A) Water activity (B) Redox Potential  

(C) Consumer handling (D) Packaging interactions  

RÌPsh J¸ £s¦ CÖv u¯õ›¨¤ß ÂøÍÁõP Aø©QÓx  

(A) }º ö\¯À£õk  (B) BU]á÷ÚØÓ JkUPÂøÚ 

(C) ~Pº÷Áõº øP¯õÐuÀ  (D) ö£õvUPmku¼ß CøhÂøÚPÒ  

49. Electronic reporting of findings of food inspections should be submitted by the food safety
officer within ———————days to the supervisory officer and food safety commissioner.   

(A) 1  (B) 5 

(C) 7  (D) 14 

EnÄ B´Âß Psk¤i¨¦PÎß ªßÚq AÔUøPø¯ EnÄ £õxPõ¨¦ AvPõ›, ÷©Ø£õºøÁ

AvPõ› ©ØÖ® EnÄ £õxPõ¨¦ Bøn¯›h® \©º¤UP ÷Ási¯ Põ»UöPk  

(A) 1  (B) 5 

(C) 7  (D) 14 

50. Who has the right to Initiate the recall process?  

(A) Chief Executive officer  (B) Food safety officer  

(C) Food Analyst  (D) Technical officer 

EnÄ v¸®£ö£Ö® AvPõμ® ¯õ¸US EÒÍx?  

(A) uø»ø© {ºÁõP AvPõ› (B) EnÄ £õxPõ¨¦ AvPõ› 

(C) EnÄ B´ÁõÍº  (D) öuõÈÀ~m£ AvPõ› 
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51. Head space analysis is carried out in order to ———————  

(A) Determine the solvent composition of mobile phase  

(B) Determine non-volatiles  

(C) Analyse volatile compounds from solid and liquid samples 

(D) Analyse column content ahead of sample  

öím ì÷£ì £S¨£õ´Ä GuØPõP ö\¯À£kzu¨£kQÓx? 

(A) J¸ vμÁzvß £i {ø» AÔ¯  

(B) GÎvÀ BÂ¯õPõ ö£õ¸mPÎß ußø©¯Ô¯  

(C) vh ©ØÖ® vμÁ ©õv›PÎÀ GÎvÀ BÂ¯õPU Ti¯ ö£õ¸mPøÍ PshÔ¯ 

(D) £S¨£õ´ÄU P»Ûß ußø©¯Ô¯ 

52. Refractive Index of a solution is dependent on ——————— of the materials in the 
solution.  

(A) Molecular mass (B) Molecular size  

(C) The concentration (D) Molecular nature  

J¸ Pøμ\¼ß JÎ Â»PÀ SÔ±mk Gs Gß£x AUPøμ\¼À EÒÍ Pøμö£õ¸Îß —————
\õº¢v¸US®.  

(A) ‰»UTÖ {øÓø¯  (B) ‰»UTÖ £¸©øÚ 

(C) ö\ÔøÁ  (D) ‰»UTÖ C¯Àø£  

53. ——————— instrument is used to determine the fatty acid  composition of edible oil  

(A) Gas Liquid Chromatograph (GLC)  

(B) Liquid Chromatograph (LC) 

(C) High Performance Thin Layer Chromatograph (HPTLC) 

(D) Thin Layer Chromatograph (TLC) 

————— P¸Â \ø©¯À Gsön°ß öPõÊ¨¦ Aª» P»øÁø¯ wº©õÛUP

£¯ß£kzu¨£kQÓx.  

(A) Gas Liquid Chromatograph (GLC)  

(B) Liquid Chromatograph (LC) 

(C) High Performance Thin Layer Chromatograph (HPTLC) 

(D) Thin Layer Chromatograph (TLC) 
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54. ——————— is an essential aspect of ensuring that data released from a laboratory are ‘fit
for purpose’.   

(A) Internal quality control  (B) Quality control  

(C) External quality control (D) Internal Quantity control  

‘‘÷|õUPzvØS HØÓx’’ Gß£x B´ÁPzv¼¸¢x öÁÎ°h¨£k® •iÄPøÍ EÖv ö\´²® 

CßÔ¯ø©¯õu uμ A®\® —————— BS®. 

(A) EÒ uμ Pmk¨£õk  (B) uμU Pmk¨£õk  

(C) öÁÎ¨¦Ó uμU Pmk¨£õk  (D) EÒ AÍÄ Pmk¨£õk  

55. In case of spices, and spices products, the moisture content can be determined by
——————— method.   

(A) Vacuum oven  (B) Hot air oven  

(C) Refractometry  (D) Reflux distillation  

©\õ»õ ©ØÖ® ©\õ»õ¨ ö£õ¸mPÎÀ Dμzußø©°øÚ RÌPõq® ö\´•øÓ ‰»® PshÔ¯»õ®  

(A) ÷ÁUSÁ® KÁß (B) íõm Hº KÁß 

(C) öμ¨μõUm÷hõö©m› (D) öμ¨ÍUì iìi÷»åß  

56. ——————— is a water soluble vitamin  

(A) Vitamin A (B) Vitamin B 

(C) Vitamin D (D) Vitamin E 

————— usp›À Pøμ¯UTi¯ Âmhªß BS®.  

(A) Âmhªß A (B) Âmhªß B 

(C) Âmhªß D (D) Âmhªß E 

57. The Approximate quantity of milk sample to be sent to the food analyst for analysis  

(A) 1 litre (B) 250 ml 

(C) 500 ml (D) 100 ml 

EnÄ B´ÁõÍ¸US £S¨£õ´ÄUPõP AÝ¨£¨£k® £õÀ ©õv›°ß ÷uõμõ¯©õÚ AÍÄ 

(A) 1 ¼mhº (B) 250 ª.¼. 

(C) 500 ª.¼. (D) 100 ª.¼. 
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58. A range of extraction and separation techniques have been employed to  

(A) Fractionate the sample  (B) Separation the sample  

(C) Clean the sample  (D) Purify the sample  

¤›zöukzuÀ ©ØÖ® ¤›zuÀ ~m£[PÒ Áμ®£õÚx £¯ß£kzu¨£kÁx  

(A) ©õv›ø¯ ¤ßÚ©õP ¤›UP  (B) ©õv›ø¯ uÛ¯õP ¤›UP  

(C) ©õv›ø¯ _zu® ö\´¯  (D) ©õv›ø¯ _zvP›UP  

59. The use of appropriate methods for preventing microbial, chemical and enzymatic changes
in food is called 

(A) Food processing (B) Food Preservation  

(C) Blanching (D) Filtration  

EnÂÀ ~sq°º, Cμ\õ¯Ú ©ØÖ® ö|õv ©õØÓ[PøÍ ukUP ö£õ¸zu©õÚ •øÓPøÍ¨

£¯ß£kzxuÀ ————— GßÖ AøÇUP¨£kQÓx.   

(A) EnÄ £u¨£kzx® •øÓ  (B) EnÄ £õxPõ¨¦ 

(C) öÁsø©¯õUSuÀ  (D) ÁiPmkuÀ  

60. Sublimation of water-ice can occur only if 

(A) Vapour pressure and temperature are above triple point of water  

(B) Vapour pressure and temperature are below triple point of water 

(C) Vapour pressure is above triple point of water  

(D) Vapour pressure is below triple point of water 

Iì Pmi ‘‘£u[P©õuÀ’’ {PÌÄ HØ£h 

(A) Vapour pressure and temperature are above triple point of water  

(B) Vapour pressure and temperature are below triple point of water 

(C) Vapour pressure is above triple point of water  

(D) Vapour pressure is below triple point of water 

61. ——————— is used as additive in gelatin desserts and soft drinks.  

(A) Vitamin C (B) Acesulfame–K 

(C) Iodine (D) Iron 

___________ öá»miß, CÛ¨¦PÒ ©ØÖ® SÎº£õÚ[PÎÀ ÷\º©õÚ©õP £¯ß£kzu¨£kQÓx. 

(A) øÁmhªß ] (B) Aö\À÷£®&÷P 

(C) A÷¯õiß (D) C¸®¦ \zx 
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62. Foods are processed and packed under sterile environment conditions that are called as  

(A) Aseptic preservation   

(B) Hurdle technology 

(C) Modified Atmospheric packaging   

(D) High pressure processing  

EnøÁ _zu©õÚ •øÓPÎÀ £u¨£kzu¨£mk ©ØÖ® AøhUP¨£mk ö\´¯¨£kQßÓ •øÓUS 

___________ GÚ AøÇUP¨£k®. 

(A) ~so°›PÎhª¸¢x £õxPõzuÀ  

(B) uøh öuõÈÀ~m£® 

(C) ©õØÔ¯ø©UP¨£mh ÁÎ©sh» ÷£U÷Pâ[ 

(D) Awu AÊzu u¯õ›¨¦ •øÓ 

63. Foods are broadly classified according to their pH range. pH range of high acid foods are  

(A) < 2.5  (B) < 3.7 

(C) 3.5 – 4.5 (D) > 3.5 

EnÄPÒ AÁØÔß pH Áμ®¤ØS HØ£ £μÁ»õP ÁøP¨£kzu¨£kQßÓÚ. AvP Aª»zußø©

öPõsh EnÄPÎß pH Á›ø\ 

(A) < 2.5  (B) < 3.7 

(C) 3.5 – 4.5 (D) > 3.5 

64. ——————— is mainly added in vegetable oil/fat to prevent rancidity.  

(A) Antibacterial agent  (B) Anti-fungal agent  

(C) Anti viral agent  (D) Anti oxidant  

___________ •UQ¯©õP uõÁμ Gsön´/öPõÊ¨¤À öPmk¨÷£õu¼À C¸¢x uk¨£uØPõP Cx 

÷\ºUP¨£kQÓx. 

(A) £õUj›¯õ Gvº¨£õß (B) §gø\ Gvº¨£õß 

(C) øÁμì Gvº¨£õß (D) BU]öá÷ÚØÓz uk¨£õß  
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65. The mild heat treatment below 100°C followed by immediate cooling to kill undesirable
microorganisms is called   

(A) Refrigeration (B) Canning  

(C) Pasteurization  (D) Sterilization  

Â¸®£zuPõu ~sq°›PøÍ öPõÀ» 100°C US® SøÓÁõÚ öÁ¨£ ]Qaø\ø¯ öuõhº¢x 

EhÚi¯õP SÎºÂ¨£x ___________ GßÖ AøÇUP¨£kQÓx. 

(A) SÎ¹mhÀ (B) ÷PÛ[ 

(C) £õa\º •øÓ £u¨£kzuÀ (D) ~sq°›PøÍ AÈzuÀ 

66. Sprout inhibition is at  

(A) 5 – 15 krad (B) 15 – 25 krad 

(C) 25 – 35 krad (D) 35 – 50 krad 

RÌÁ¸ÁÚÁØÖÒ GÆÂQuzvÀ •øÍ uk¨¦ ukUP¨£k® 

(A) 5 – 15 krad (B) 15 – 25 krad 

(C) 25 – 35 krad (D) 35 – 50 krad 

67. Sauerkraut is a fermented products prepared from  

(A) Cabbage (B) Olives  

(C) Cucumber (D) Avacado  

‘\õºUμõm’ ¦ÎUP¨£mh EnÄ Cv¼¸¢x u¯õ›UP¨£kQßÓx. 

(A) •møh÷Põì (B) BÀÆì 

(C) öÁÒÍ› (D) öÁsön´ £Ç® 

68. Choline and ethanolamine bound in phospholipids present in cardine oil inhibit the
accumulation of  

(A) Flavonoids (B) Tannins  

(C) Glycosides  (D) Hydroperoxides  

©zv Gsön°À EÒÍ L÷£õì÷£õ¼¨¤mPÎÀ ¤ønUP¨£mh ÷Põ¼ß ©ØÖ®

Gzu÷Úõ»õø©ß BQ¯øÁ vμm]ø¯z ukUQßÓÚ. 

(A) L¤ÍõÁÚõ´kPÒ (B) hõÛßPÒ 

(C) QøÍ÷Põø\kPÒ (D) øím÷μõö£μõUø\kPÒ  
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69. ——————— are sensitive to radiations of 103 – 105 rads and are killed   

(A) Microbes  (B) Human 

(C) Insects  (D) None of them  

103& 105 rad PvºÃa_US ___________ öPõÀ»¨£kQÓx. 

(A) ~sq°›PÒ (B) ©ÛuºPÒ 

(C) §a]PÒ (D) CøÁ HxªÀø» 

70. Minimum water activity required for yeast and mold to grow is  

(A) 1.00  (B) 0.65 

(C) 1.50  (D) 2.00 

Dìm ©ØÖ® §gø\ ÁÍμ ÷uøÁ¯õÚ SøÓ¢u£m\ }º ö\¯À£õk  

(A) 1.00  (B) 0.65 

(C) 1.50  (D) 2.00 

71. The basic principles of food preservation primarily involves  

(A) The growth and activity of microorganisms  

(B) Activity of exogenous enzymes  

(C) Chemical reactions which cannot deteriorate the quality of food  

(D) Growth by insects and rodents  

EnÄ¨ £õxPõ¨¤ß Ai¨£øhU öPõÒøPPÒ •ußø©¯õP EÒÍhUQ¯x. 

(A) ~sq°›PÎß ÁÍºa] ©ØÖ® ö\´£õk  

(B) öÁÎ¨¦Ó ö|õvPÎß ö\¯À£õk 

(C) Cμ\õ¯Ú GvºÂøÚPÒ EnÂß uμzøu ÷©õ\©õUP •i¯õx   

(D) §a]PÒ ©ØÖ® öPõÔzxsoPÒ ‰»® ÁÍºa] 

72. A retort pouch is made up of  

(A) Metal foil laminate  (B) Nitrogen gas  

(C) Ethylene absorbers  (D) Polymer  

Retort pouch GuÚõÀ BÚx? 

(A) E÷»õPz uPk ÷»ª÷Úm (B) ø|mμáß Áõ² 

(C) Gzv½ß EÔg]PÒ (D) £õ¼©º 
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73. The Green Coconut Shell Extract (CSE) is used as a bio-based material to enhance the 

thermal stability of ———————, ——————— and ———————    

(A) Rayon, Polyester and Wool   

(B) Jute, Cotton and Wool  

(C) Poly cotton, Silk and Jute   

(D) Silk, Rayon and Wool  

£aø\ ÷u[Põ´ Kmiß \õÖ (CSE) öÁ¨£ {ø»z ußø©ø¯ AvP›UP E°º Ai¨£øh°»õÚ 

ö£õ¸ÍõP¨ ___________, ___________ ©ØÖ® ___________ PõP £¯ß£kzu¨£kQÓx. 

(A) ÷μ¯õß, £õ¼¯ìhº ©ØÖ® P®£Î  

(B) \nÀ, £¸zv ©ØÖ® P®£Î 

(C) £õ¼£¸zv, £mk ©ØÖ® \nÀ  

(D) £mk, ÷μ¯õß ©ØÖ® P®£Î  

74. ——————— means preventing entry of microorganisms   

(A) Boiling (B) Thawing  

(C) Thermal death time  (D) Asepsis  

___________ Gß£x ~sq°ºPÎß ~øÇøÁz uk¨£uõS®. 

(A) ÷ÁP øÁzuÀ (B) uõ°[ 

(C) öÁ¨£ CÓ¨¦ ÷|μ® (D) Aö\¨]ì 

75. When foods are heated below the boiling point of water for a definite period, the process is

known as  

(A) Pasteurization  (B) Chilling 

(C) Cooling (D) Dehydration  

EnÄ¨ ö£õ¸mPÒ usp›ß öPõv{ø»US R÷Ç SÔ¨¤mh ]» ÷|μ® `hõUS® ö\¯À•øÓ 

CÆÁõÖ AøÇUP¨£kQÓx. 

(A) Pasteurization  (B) Chilling 

(C) Cooling (D) Dehydration 
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76. Which of the following is target microbe in commercial sterility concept?  

(A) Pseudomonas aeruginosa  

(B) Bacillus anthracis 

(C) Salmonella typhi  

(D) Clostridium thermo saccharolyticum 

ÁoP ìöh›¼mi P¸zx ö\¯À•øÓ°À ¤ßÁ¸ÁÚÁØÔÀ Gx C»US ~sq°›¯õS®? 

(A) `hõ÷©õÚõì G¸â÷Úõ\õ  

(B) ÷£]À»ì B¢zμõ]ì 

(C) \õÀ÷©õöÚÀ»õ øhL¤  

(D) U÷Íõìm›i¯® öuº÷©õ \õUP÷μõ¼iP® 

77. Mixers, homogenizers, colloid mills and ultra sonic devices are used for 

(A) Texturization  

(B) Emulsification 

(C) Tendarization  

(D) Curing 

ªU\ºPÒ, ÷íõ÷©õöáÛ\ºPÒ, öPõ»õ´k ©ØÖ® AÀmμõ ÷\õÛU \õuÚ[PÒ GuØS 

£¯ß£kzu¨£kQßÓÚ? 

(A) öhUìkøμ÷\åß  

(B) TÌ©¨£kzxuÀ 

(C) C»S£kzxuÀ  

(D) U³›[ (£uÚ¨£kzxuÀ) 

78. Commonly used laminate in confectionery and bakery products 

(A) Cellulose acetate (B) Nitrocellulose 

(C) Alumina (D) Polyvinylidene chloride 

ªmhõ´ ©ØÖ® ÷£UP› u¯õ›¨¦PÎÀ ö£õxÁõP¨ £¯ß£kzu¨£k® ÷»ª÷Úm 

(A) ö\À¾÷»õì A]÷hm (B) ø|m÷μõ ö\À¾÷»õì 

(C) A¾ªÚõ (D) £õ¼ÂøÚ¼øhß S÷Íõøμk 
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79. —————— is a novel non-thermal food processing technology 

(A) Cold Plasma  

(B) Ohmic heating 

(C) Dielectric heating  

(D) Radio Frequency heating 

___________ J¸ ¦xø©¯õÚ öÁ¨£©ØÓ EnÄ £u¨£kzx® öuõÈÀ ~m£® 

(A) SÎº ¤Íõì©õ  

(B) JªU öÁ¨£©õUPÀ 

(C)  ªßPhzuõ öÁ¨£©õUPÀ  

(D) ÷μi÷¯õ AvºöÁs öÁ¨£©õUPÀ 

80. Which materials used to make the food packaging? 

(A) Pharmaceuticals (B) Chemical 

(C) Glues and adhesives (D) Flowers and leaves 

EnÄ ÷£U÷Pâ[ ö\´¯ GßÚ ö£õ¸mPÒ £¯ß£kzu¨£mhÚ? 

(A) ©¸¢xPÒ (B) Cμ\õ¯Ú® 

(C) £ø\PÒ ©ØÖ® ¤]ß (D) §UPÒ ©ØÖ® Cø»PÒ 

81. Which one of the following method refers to deactivation of microbes in food using

Electricity? 

(A) Solar Energy (B) Pulsed Electric field 

(C) Hurdle Technology (D) Drying 

ªß\õμzøu¨ £¯ß£kzv EnÂÀ EÒÍ ~sq°›PøÍ ö\¯¼ÇUPa ö\´Áx ¤ßÁ¸® G¢u 

•øÓø¯ SÔ¨¤kQÓx? 

(A) `›¯ \Uv (B) xi¨¦ÒÍ ªß\õμ ¦»® 

(C) uøh öuõÈÀ~m£® (D) E»ºzxuÀ 
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82. The —————— test measures the quantity of oxygen in PPM (Parts per million) for
milligram/liter required by aerobic micro organisms to stabilize waste water under specific
conditions. 

(A) Chemical oxygen demand  

(B) Biological oxygen demand 

(C) Trickling filters  

(D) Active sludge tank 

––––––––––, ÷\õuøÚ¯õÚx SÔ¨¤mh {ø»ø©PÎß RÌ PÈÄ }øμ {ø»{Özu H÷μõ¤U 

~sq°›PÐUS ÷uøÁ¯õÚ ªÀ¼Qμõ®/¼mh¸UPõÚ BUêÛß AÍøÁ AÍÂkQÓx 

(A) Cμ\õ¯Ú BUêáß ÷uøÁ  

(B) E°›¯À BUêáß ÷uøÁ 

(C) Ái¨£õßPÒ  

(D) ö\¯¼À P\k öuõmi 

83. Toordal is washed with water. The water solution is yellow in colour, few drops of HCl is
added and the solution turns pink in colour, this indicates that the dal is adulterated with 

(A) Metanil yellow (B) Turmeric powder 

(C) Sudan dye (D) Amaranth yellow 

xÁμ® £¸¨¦ usp›À PÊÄ® ÷£õx, A¢}º ©g\Ò {Ó vμÁ©õP {Ó® ©õÖQÓx. AuÝhß ]Ôx 

øím÷μõ S÷Íõ›U Aª»® ÷\ºUS® ÷£õx A¢}º CÍg]Á¨¦ {Ó©õP ©õÖQÓx GÛÀ Auß 

P»¨£h® ¯õx? 

(A) ö©mhõÛÀ ©g\Ò (B) ©g\Ò yÒ 

(C) `hõß \õ¯® (D) A©μõ¢z ©g\Ò 

84. Continual activity led by management in which everybody recognizes personal responsibility
for safety and quality is   

(A) Hazard Analysis and Critical Control Point (HACCP)   

(B) Quality Control (QC) 

(C) Good Agricultural Practices (GAP)   

(D) Total Quality Management (TQM) 

“{ºÁõPzuõÀ ÁÈ|hzu¨£k®, £õxPõ¨¦ ©ØÖ® uμzvØPõÚ uÛ¨£mh ö£õÖ¨¤øÚ AøÚÁ¸®

A[RP›US® öuõhºa]¯õÚ ö\¯À£õk” Gß£x ¤ßÁ¸® GøuU SÔUS® 

(A) Hazard analysis and critical control point (HACCP)   

(B) Quality Control (QC) 

(C) Good Agricultural Practices (GAP)   

(D) Total Quality Management (TQM) 
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85. Which of the following does not refer to “qualitative food waste”? 

(A) Loss in nutritional value of food (B) Loss of edibility of crops 

(C) Loss of caloric value of food (D) Sell by date reached foods 

¤ßÁ¸ÁÚÁØÔÀ uμ©õÚ EnÄ PÈÄPøÍU SÔUPõux Gx? 

(A) EnÂß Fmha\zx ©v¨¦ CÇ¨¦ (B) £°ºPÎß EsnU Ti¯ CÇ¨¦ 

(C) EnÂß P÷»õ›U ©v¨¦ CÇ¨¦ (D) ÂØ£øÚ ÷uvø¯ Ph¢u EnÄPÒ 

86. Which is used to protect the quality of green tea during storage? 

(A) N2 flushing (B) Vacuum packing 

(C) Both (A) and (B) (D) CO2 

÷\ª¨¤ß ÷£õx £aø\ ÷u°ø»°ß uμzøu £õxPõUP GøÁ £¯ß£kQÓx? 

(A) N2 _zu¨£kzxuÀ (B) öÁØÔh ÷£UQ[ 

(C) (A) ©ØÖ® (B) Cμsk® (D) CO2 

87. —————— will keep coliform bacteria out. 

(A) Hazard analysis critical control point  

(B) International organisation for standardization 

(C) Good Manufacturing Practices   

(D) Food safety standards authority of India 

–––––––––– ÷Põ¼L£õº® ÷£Uj›¯õøÁ öÁÎ÷¯ øÁzv¸US® 

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

(B) \ºÁ÷u\ uμ{ºn¯ Aø©¨¦ 

(C) |À» EØ£zv |øh•øÓPÒ 

(D) C¢v¯ EnÄ £õxPõ¨¦ uμ Bøn¯® 

88. —————— drier is widely used by milk industries for preparing milk powder. 

(A) Klin  (B) Tunnel 

(C) Cabinet (D) Spray 

£õÀ öuõÈØ\õø»PÎÀ £õÀ £Ähº u¯õ›¨£uØS £μÁ»õP –––––––––– E»ºzvø¯ 

£¯ß£kzxQßÓÚº 

(A) QÎß (B) hÚÀ 

(C) ÷P¤Úm (D) öuÎ¨£õß 
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89. Use of Nitrogen trichloride as bleaching agent is discontinued because it react with
—————— to form toxic substance 

(A) Pectin (B) Methionine 

(C) Phenylalanine (D) Triglycerides 

ø|mμáß iøμS÷Íõøμøh ¨Îa][ HöáßhõP £¯ß£kzxÁx øPÂh¨£mkÒÍx, HöÚÛÀ,

Cx –––––––––– Ehß ÂøÚ¦›¢x |a_¨ ö£õ¸øÍ E¸ÁõUSQÓx. 

(A) ö£Uiß (B) ö©zv÷¯õÛß 

(C) Lö£ÛÀ A»Ûß (D) møμQÎ\øμmì 

90. The process of destruction (or) inactivation of food enzymes called 

(A) Oxidation (B) Reduction 

(C) Filtration (D) Blanching 

EnÂÀ EÒÍ ‘ö|õvPøÍ’ AÈUS® (AÀ»x) ö\¯¼ÇUPa ö\´²® •øÓ CÆÁõÖ 

AøÇUP¨£kQÓx 

(A) BU]á÷ÚØÓ® (B) SøÓ¨¦ 

(C) ÁiPmkuÀ (D) ¤Íõß][ 

91. The function of the conventional packaging materials are protection against 

(A) Environment (B) Human Health 

(C) Chemicals (D) Antimicrobial 

ÁÇUP©õÚ ÷£U÷Pâ[ ö£õ¸mPÎß ö\¯À£õkPÒ GuØS GvμõÚøÁ 

(A) _ØÖa `ÇÀ (B) ©Ûu B÷μõUQ¯® 

(C) Cμ\õ¯Ú[PÒ (D) ~sq°º Gvº¨¦ 

92. The temperature of water used for disinfection of abattoir/meat processing unit shall be  

(A) 45C  (B) 62C  

(C) 65C  (D) 82C  

CøÓa]Th[PÒ/CøÓa] £u¨£kzx® Ch[PøÍ Q¸ª|õ]Û öPõsk y´ø©¨£kzu

E£÷¯õQUS® usp›ß öÁ¨£ {ø» –––––––––– BP C¸zuÀ ÷Ásk® 

(A) 45C  (B) 62C  

(C) 65C  (D) 82C 
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93. —————— nos of sample shall be drawn by Food Safety Officer 

(A) 4  (B) 3 

(C) 5  (D) 6 

EnÄ £õxPõ¨¦ AvPõ› –––––––––– GsoUøP°À EnÄ ©õv› GkUP ÷Ásk® 

(A) 4  (B) 3 

(C) 5  (D) 6 

94. Superior strength and excellent protection is provided to meat and fish products, when
packed in —————— containers.  

(A) Tin plate (B) Wooden 

(C) Glass (D) Polyethylene 

CøÓa] ©ØÖ® «ß u¯õ›¨¦PÒ –––––––––– öPõÒP»ßPÎÀ ÷£U ö\´¯¨£k® ÷£õx, AuØS 

÷©®£mh Á¼ø©²®, £õxPõ¨¦® Aøh¯¨ö£ÖQÓx 

(A) iß uPk (B) ©μ® 

(C) Psnõi (D) £õ¼Gv¼ß 

95. The standard which provides the customer additional confidence in the validity and 
accuracy of test results is 

(A) AGMARK (B) BIS 

(C) ISO  (D) FPO 

G¢u uμ {ºn¯® ÁõiUøP¯õÍºPÐUS TkuÀ |®¤UøP²®, ~m£©õÚ ©ØÖ® •øÓ¯õÚ

÷\õuøÚ •iÄPøÍ²® ÁÇ[SQÓx 

(A) AGMARK (B) BIS 

(C) ISO  (D) FPO 

96. The Precursor of the aminoacid, glycine is 

(A) Methionine (B) Serine 

(C) Phenyl alanine (D) Glutamine 

QøÍ]ß GßÓ Aª÷ÚõAª»zvß •ß¦»®  

(A) ö©zv÷¯õøÚß (B) ö\›ß 

(C) ¤øÚÀ B»ø|ß (D) SÐmøhø©ß 
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97. Which among the following is not a food to be included while planning an acid ash diet? 

(A) Peanuts (B) Rice 

(C) Peas dried (D) Meat 

¤ßÁ¸ÁÚÁØÖÒ Aª» \õ®£À EnÄ vmhªk® ÷£õx uÂºUP ÷Ási¯ EnÄ Gx? 

(A) ÷ÁºPhø» (B) A›] 

(C) £mhõo E»º¢ux (D) CøÓa] 

98. If water or starch is added to milk, the lactometer reading will be below —————— or 
above —————— respectively. 

(A) 26, 32 (B) 30, 36 

(C) 34, 38 (D) 38, 42 

£õ¼À uspº AÀ»x ©õÄ ÷\ºzuõÀ £õÀ©õÛ°ß AÍÄ •øÓ÷¯ –––––––––– US SøÓ¢x® 

AÀ»x –––––––––– US E¯º¢x® Põn¨£k® 

(A) 26, 32 (B) 30, 36 

(C) 34, 38 (D) 38, 42 

99. The “Father of Canning” is 

(A) Niholas Appert (B) Sallanzani 

(C) Lopez (D) Peter Durand 

EnÄ¨ ö£õ¸mPøÍ h¨£õÂÀ Aøhzx £õxPõUS® öuõÈÀ ~m£zvß (canning) u¢øu GÚ 

AøÇUP¨£k£Áº? 

(A) {U÷Põ»ì Aö£ºm (B) \À»õgö\Û 

(C) ÷»õö£è (D) ¥mhº lμõsm 

100. Mention the strategy used to increase the nutritional value of foods 

(A) Bio fortification (B) Bio magnification 

(C) Bio Informatics (D) Biotechnology 

EnÂß Fmha\zx ©v¨ø£ AvP›UP¨ £¯ß£kzu¨£k® Ezvø¯U SÔ¨¤hÄ® 

(A) E°º Á¾ÅmhÀ (B) E°º E¸¨ö£¸UP® 

(C) E°º uPÁ¼¯À (D) E°›öuõÈÀ ~m£® 

————————— 
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