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SET-IIT

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
uEUUTUelnE eluliulL o are] wrdiulear aleurs giemsHe berelmelareunled eTanss
@MU Couanr(hib?
@A) wrdfluler sremeud Csdl
B)  wrdfufes @duS B eresr
(C) oL 5558 s56u6

D)  wrdflufler sl s fooann allena

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, 20117

(A) Schedule 1 (B) Schedule 2
(C) Schedule 3 (D) Schedule 4
o anre| euewilsiger Werupm Ceuewriqws CQUTEH HSTSTID LHMID HSTSTT HEDL(PEDEET 2 GWT6

UTgI&TUL] HMmID srmiger (2-amey elaflsnigaflar o Mo whmib udley) eldwpammasdr, 20116 erbHg
L auamentulley Qamh&s Ll (HeTere?

(A 9 Leuemen 1 B) 9 Leument 2
©) ol Leuement 3 D) o Leuement 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

urgsTUUDD 2 ey - 2 HuSSH Ceiige (o) Callsg maussd (=) alhuCsm (o) BCuTELLCST
(<=1) @n&Ewd QeicuGsr Spsar Gflelern S sarTLamers@hu GHmLmE@Gh

(A)  9fley 56, 2 .ume. 2006 B) 9fley57, 2 .ume. 2006
(C) 9fey58, 2 .ume. 2006 D) 9fey59, 2 .ume. 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) 1101ux (D) 450 lux

@apFsl sl d/@ends UsLILHSHID QLSS @)\(H&Es Couamyw Gamnhs LiLs Wler HeeaflFsd <pag)

(A) 540 lux B) 220 lux
(C) 1101ux (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

2 anrey LImgaTiL 2 flwd Gup wrflLb eflemeanrliib Fworlibés Couem(Hib?
A) o awey ungsTUL SSlsTi (B) bBluwer oiglamfl

(C) o awrey LTGISTLIL S emewTWT (D) e ewrey LELILTLGUTETT

6. “BHOG” relates to
(A) Temple (B) Food Manufacturers
(C) 01l Industry (D) Milk Industry
“BHOG” - ergaiL_ait QgmLitL) QgmenrL_g)?
&) onflun @ s (B)  oamaye pusgureri

(C)  erewmClamTul HlmicueTmbiser D) umred LeTENETSHET

7. How many chapters are there in the Indian Food Safety and Standards Act of 20067
(A) Seventeen (B) Twenty Two
(C) Twelve (D) Nine

2006 - @b 2 amrey LTGSTLIL DHOID STBEIEGET FL S50 TSSO HASSHITLIBISET 2_GTemen?

(A)  udCan B)  Qouss Qran
(©C)  uenaflyer(® D) qemg
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10.

The used cooking oil should not have more than ————9% of Total Polar Compounds
(TPC) which is harmful to health.

@A) 15% (B) 25%
C) 35% D) 50%
o LCWrsLIL@ESSLILL L. Fembwed erarbauies ——— % CGuwe Total Polar Compounds

(TPC) erenaniid i allenareils @b CQLimmer @)(Héssa L Tg).
A)  15% B) 25%

©) 35% D) 50%

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)

@BSHw 2 are| LTGSTUIL| LHMID SF BT e 6ThE AMFFESHen S @uiki@GD sererm
ML ?

A)  oawmey ugsLLHSEID FTHloser Samwsssd (MoFPI)

(B)  ssmgmpb whmib GOHLU pe Sawsssn (MoHEFW)

(C)  Ceuermairenio wHmID eSleugmuilser pe Syanwdssnd (MoAFW)

D)  =flaflwe womib Ggrdled mLlu Hawsssnd (MoST)

Frozen dessert preparations uses

(A) Milk Fat (B) Vegetable fat/oils
(C) Animal fat (D) Artificial fats

2 ophs GaliiL Qsiiu LweTLRSSILED QUL salo AsHLDTaS,

A)  ure Qampiy (B)  smeury Qampiyy

(C) oMo Campliy (D)  Qewmnens CsmpiLy
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11. Haemagglutinins are commonly referred to as
(A) Saponins (B) Covicine
(C) Cyanogenic glycoside (D) Lectin
b LOTE & (@BL g afleaer GUmgleuns ereueunml @GNasiLOSmg?
Q)  sruCumrefles B) Casrallfen

(C)  aswCammgeis flearerCammang D) Cevdigen

12.  Ficin is used in processing
(A) Dairy (B) Cereals
(C) Meat (D)  Fruits
ereuallgLomen 2 amrenel LsLILINSS evuidlen 2 LGuITsLILIHE DG ?
A)  ume gTTBFM6 B) sreflwumigser
©) Qopss (D) uprisar

13. y -3 Hordien is an allergen found in
(A) Wheat (B) Egg
(C) Fish (D) Barley

Y —3 anmiig 6 eTera|d e Tallen (eueuTenld) eThs 2 amrey Cummatey o arerg)?

A) Gasrgienw B @prle
(C) e D) wurmed
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

Cavamer Camguibd s (Huur( Caameuu|erer 2 WM @rés (PSS LHMID @Sw CHTLIL|ETET 6(1h BLITSES,
Q(H BIENETEE, eTHSman Lolevadl Slpmbd 2 L] 2 I G&TeTememib?

(A) 3000 mg (B) 500 mg
(C) 1000 mg (D) 2000 mg
SET-III 6 M
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15.

16.

17.

18.

Which one is used to enhance the effects of natural antioxidants in vegetable oils?
(A) EDTA (B) Nicotinic acid
(C) Naringin (D) Hesperidin

Epsareupmer g sreur eramr@anruilen erdliT ysalnCardm sreur searenoullenar

LwerL(h S g ?
(A) EDTA B) HCamgeans <l
©) pilmdlen D) CamevGluifig e

The primary form of phytase for nutritional and metabolic functions is

(A) Galacturonic acid (B) Myoinositol

(C) Rhaminogalacturonian (D) Arabinoxylans

ULl GLaller 261’ L §558) HMID cueTTlens THMH CFweLIM Iq 6 (pSemenld Hlane?
A)  CoasEGrmails ol B) WCwr QCermélL L _meb

(C)  ranwCGarmaertd (b ymewre D)  pprlemsamgaer

Butylated Hydroxy Anisole is used in fats and oils as an

(A)  Emulsifier (B) Preservative

(C) Anti caking Agent (D) Antioxidant

G igCeol Ll enanl grsedl jaflCamed  eramrent wHmID CampliLy  euenssartie
LwetuhSsIuUB S e ?

A)  @uodemuwr B) uferGeuligeu

(C)  yeng Casdlm erblegem D) <yeing sedler

Which of the following is a prebiotic?

(A) Onion (B) Yoghurt
(C) Capsicum D) Curd

G éreumelaTanBld 6Ty LIFLILIMG.E?

A)  Qeursmuib B) Cursim_

C) @@L sl D) suQr
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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

Geurr ommiLd &lpmiE auanagaflayd HmiD Feo euams LnGlsgsafign Calgsiumb tummafler Gluwir
A)  @epsLame B) evmrTE
(C) CuwCermeiv D) GpsLmemen

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

(A) 85 B) 9.5
() 105 (D) 11.5

B Sr(paTer 2 L el &9 greflen Siawdasiiul L rrliugsden e, 5615550 CaT{H&se b

A) 85 B) 9.5
(C) 10.5 (D) 115
21. Steviais ——— times sweeter than sugar.

(4) 300 (B) 600

(C) 200 (D) 3000

aote BT GraTLg — oL@ sissmy oL @aflliLmas).
A) 300 (B) 600

(C) 200 (D) 3000

22. Trypsin an antinutritional factor is inactivated by
(A) Chilling (B) Peeling
(C) Heating (D) Storage

sarl L §55315E erdlymen sryeantl g fllidler ergearme GFweipsds CeliwinGEng?

@A)  @eflepLluu@eugred B) GCzrayflssuBeugred
(C) QauliLwTEsEe (@LTHEeasme) (D)  Gewlliugme
SET-III 8 M
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23.

24.

25.

26.

Erwinia dissolvens & Saccharomyces spp. are used in the production of
(A)  Kimchi (B) Coffee
(C) Miso (D) Sauerkraut

erreieflwm evevTelamen wHmid sTEsCrmeawsley euems maranudflger croubdlen 2 HLGS Ul

Lwer (H&leTmert.
(A)  Hss B) &ma
©) NCsm D) srwrdym

HACCP was originally developed by Pillsbury Company, US Army lab and
(A) NASA (B) FAO
(C) WHO (D) FDA

Qané.er.8.8.19. (HACCP) penL_pevpenwt (pgerpseied WeravGufl (HbGueai) flmeuard, i6nhés
TTEmIe) <4 UIeUSLD HMID eTEE)IL 6T CFTHgl 2 (Heu TS IIg).

(A) (NASA) pram B) FAO) erirg.q
(C) (WHO) L6y, Cans.cp. (D) (FDA) ertiig.6

Improper cleaning of equipments can be a source of

(A) spoiled food (B) pathogenic micro organisms
(C) cross contamination (D) contamination
2_LISTEUTBISENET SeUMTE &&H5LD CF 161G cTHNE ASTTLOTE @) (HED?

A)  Qsl_@QuGure 2 el (B) GCpmi Smils@Enss

©€) ©EnsE wreEuT@H D)  wrsuT®

The preservative used in cured meats is

(A) potassium nitrate (B) sorbic acid

(C) benzoic acid (D) sulphur di oxide
LSULESSILL L @epidlifier LLETLESS ILEDL UTgGTIL Goibamesar
A)  QumrlLrdlubd enpl Gyl B) Cermis ileid

(C) Quemsmuils odlevd D) sour L Y sH
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27. Traveler’s diarrhea is caused due to the toxin produced by
(A) Clostridium (B) Bacillus
(C) Escherichia (D) Yersinia
vwentlser euulpmiiCung @, erhg Lmdle flwm Bés sTrenTons eHuBS D).
(A) Clostridium (B) Bacillus
(C) Escherichia (D) Yersinia

28.  Aspergillus flavus toxin in animal feed called
(A) Aflatoxin (B) Patulin
(C) Citrinin (D) Ochratoxin
sTOBMLS SellansHled o erer 6v6LITEla6 o -L1GemTeu6D B ereuoumn AMPSSILIHE DS ?
(A)  OfoslievmmgSen B)  ur_ EGder

©) Al MNefNex D) gsrmLréélen

29. Genera of Enterobacteriaceae known for causing spoilage of food is
(A) Brevibacterium (B) Erwinia
(C) Corynebacterium (D) Acinetobacter
2 anreylt GummLsetlen sr5amss GamnsEL erare Crmumgie GG @) ammiger
A 9feNumnsle Mwib B) ermeleflwum
(C) Qamilefurée b D) <=fQer CLmurgLm

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
o> awrey WrHfsaflelmHg vELLCoTsTEsM %Ny mearapuiflaw Corqwurs WBLCQL(H&sL
Lweru(SSILHD “CaibOsOEsuLl L aueTTiLL &b’
(A) el sl e &TT
(B) Gui®-unissT eueriliL &b
(C)  Yevig-Fee UL ST

D) YNt LFms LI DISTT

SET-III 10 M

3@ Teachingninja.in



31.

32.

33.

34.

Choose the microbial inhibitor(s) present in freshly drawn milk

(A) Lactenins (B) Anticoliform factor

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

Epssam_cunmler snHS LTl srarrliL(Hb memanuidis s@Liurasmands Csme CFiis
(A orsLafler B) e’ iy Carellumiib sryand
(C) Cupsar @rem@b (A) whmib (B) D) oaGsramsd

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

(A) 10%-10% Organisms/Minute

(B) 10%-105 Organisms/Minute

(C) 10%-108 Organisms/Minute

(D) 10%-10° Organisms/Minute

Geuana Qe G Lanflumariser 2 L_aflad s GeuafludCiL@ib pieranud iseaier oraimemsama
A 103-10* gamanudise/Hio_sHH@E

(B) 10%-10° gamamuliser/Hio_s8H@

(C)  10%-10¢ mieramiuirsear/ Bl b &

(D) 103-10° mamamudisa/HA_s8H@

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

2 Led emeneuuluier sjemei(hsafie g GRbHssaiar SHepwirer ool | F&5% GrFFamarenuis
GIEEIE

A)  euwgdsmen Hermd/o wiyid B)  uwEEE gHY eTenL

(C)  rigTd 2 wFb D)  seme spmerey

Specify the adulterant which is commonly found in sugar?

(A) Synthetic milk powder (B) Urea

(C) Resultant Atta (D) Common Salt
sissamruied (uTgeurss srauliL(b sUULSmsE @&OILIGLa|b

A  Qewpens umed LeyLT B whwr

(C)  Gargienw wmey D) =20y

11 SET-III

3@ Teachingninja.in



35. Asafoetida is adulterated with

(A) Pumice stone (B) Common salt
(C) Starch (D) Brick powder
QUERESTLSHH — s@lILL b QswuiILEADS.

@A) Qe &6 B) Qumgeurer 2 i
(C)  avLnité may (D) Qstsm grer

36. Mushroom toxins are examples for
(A)  Allergy B
(C) Biological hazards D)

ST BEFESHET 6THM G (1 T(HSHISSTL(H?

A) e B)
(C) 2uiflud Y uss D)
37. ——————isthe most active form of Vitamin E.
(A) Alpha-tocopherol B
(C) Gamma-tocopherol (D)

Qewedmendss eeul L ler K erg)?
A) e ur-QLrCasrGugme B)

(C) srwr-QLrCasrGurTe D)

38. Honey — Adulterant with
(A) Molasses B)
(C) Both (A) and (B) (D)

Caeim 2 e el b Gedwiu@ibd Cummer?

Q) Qeudeliung (B)
©) (A) wpmd (B) @rer®id D)
SET-II1 12

Chemical hazards

Microbiological hazards

@\TETLIGT <, LISF

Blenrem Ui flwch <,LSS

Beta-tocopherol

Delta-tocopherol

S L m-QLrCasrQupme

QLeoLm-QLrCsrGlugme

Jaggery

Starch

QeucevLd

QUL_ITITE

3@ Teachingninja.in



39.

40.

41.

42.

Which is characterized by fatty infiltration of muscles and extreme muscle wasting?

(A) Muscular Atrophy (B) Muscular Lipotrophy

(C) Muscular Dystrophy (D) Muscular Entropy

senggafled Qampli) 2ar(p(Heudd Hmib $e7 e eflFwid ereucuamsuile cuansliLBHSSILHEDS?
A)  sos o Crmd B)  sos ALCUmg CrmA

(C) s gevigymd (D) s eran_CymA

yields limited amounts of glucose for absorption.

(A) Modified starch (B) Starch sugars

(C) Synthetic starch (D) Resistant starch
2 PlEhaeish@ Gmnbs ey GEhGamamen aflsdng).

A)  wrHfluewSSILLL coLTTE B) evLniTF &S THET

(C) Qewpens e (D)  erdmiy evmis

Zeolite films are used in Sachets to

(A) 1inactivate microorganism on food surfaces

(B) prevent breakage of food product

(C) 1increase visibility of product

(D) decrease visibility of product

Qumr_els enusafler SCumeneaL gmes e —————— Liwei (h&lemment.
A)  eaweyls urlibe 2 arer mianTanuifsamer Q&wedpsad g

B) e aweyls QuIBLsET 2 L aumss SHES

(C)  Qum@Lsafler unieneuamws oidsMés

D)  QummLsafler LTTeMEIEW GHDES

is a procedure to be followed in HACCP when a deviation occurs.
(A) Target analysis (B) Hazard analysis
(C) Corrective action (D) Sensitive action
o desd ghu@b Curg HACCP @ WewppiiuL Caamqw Qswuour®) @siaunsb.
A) QeosEuELumle] B) <usg uELUTe]
©)  Hpss promgsms (D) e amidlpen pLcigéems
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43. Using—— is non-destructive method of food quality evaluation.
(A) Hyper spectral imager (B) Fibrometer
(C) Shortometer (D) Compressimeter

vweatUhSgleug), 2 | 7 LTl i leilldeaons Qawaipenmum@Lb.

A)  eaniui avGusL e GGl B) SeeuGrmblLr
(C)  agmrCLmbim D) sbUQTeved BT
44. Food packaging in —————— can withstand autoclavable temperatures.
(A) Composite containers (B) Plastic containers
(C) Retortable pouches (D) Metal containers

Qamarsoensatics 2 amrey Gummlger Cusd Ceuwiu@bCurg <l GLrsGereien
2 GigamTHNS SMBIGLD Fmer CumEms).
A)  seuy (smbGumell) Qemdaraeer (B) Qpd (Lerrevigs) Clamersaet

(C) AGLmr_196T Querd D) o Gers Qameraeven

45.  High pressure food processing is also known as
(A) Pasteurization (B) Appertization
(C) Pascalization (D) Radappertization
2 WIT (PSS 2 awTe| UsLILIHSHISE Lemelholareuniled eTelemn Henp&sLiL(hdmg)?
A) CuevsanyCaagen B) <wluiemLCrager
(©) urevsemaCaager D) CrruQuieLGsagenr

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 - gmdsfssiiul L Leafé-euems sraflanLsfen perg Sidlwuliul L o gryewrd
A)  QuensaGaraflwbd @Carman(h
B) xCsreueaGriev
(C) Gemguwib CLTQLSed Quender sCumCe
(D)  Gemquib maniGum@CarmanL

SET-III 14 M
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47.

48.

49.

50.

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

ThF Gremend @pedarmme e les@El D@ auPsT g wnse b H&SmDWNTSe|D ClFueLL
Pl

A)  srss_(HlumlLrerT B) o awrey gy wieumert

(C) CGuwpurreneuwimer D) eumgseswimert

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
EpaartL ep(m Lichr @miS swrilider ellenareuns jenwdmg)

A) B Qeweur® B)  =580Cammn e@Hsselanen

(C)  msrCeumt eaWmEhsa (D)  Qurdlss (Hseer @enLalenersar

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
© 7 D) 14

o awre| < iedlen samhililiLsetien Weataman HEmasamw 2 e UTEETIL SHaril, Gopumianae

SFlamil HMID 2 e LITgISTUL 2 eneanrliflLib Fomd&6s Geueiq L Sme&6ls(H
A 1 B) 5
© 7 D) 14

Who has the right to Initiate the recall process?
(A) Chief Executive officer (B) Food safety officer
(C) Food Analyst (D) Technical officer

2 anrey| SH(HOUGCLMILD HHSTTD WTHEE 2 aTeng)?
A)  seomw Hlireurs Haf (B) 2 awey urgistliL odlamfl

(C) e amrey <y wieumerT D) Qsmfleomu s
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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

Qanl" evCuev uGLILTiey TsH&TE (U SSILHEDS?

Q) e dreusdler Lig Hlana iPlw

B) eraflfled eflwmasr Qurmseflen SemenLowiHlwl

(C) S wpmbd Hreu wrdlflsaier eraflded @,elwnss gnigw QuUTEHLGemeT HeirL_Hlwl

D) uELuTbeys soeailer searawidiw

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

Q@ sarFalan qafl allwse GHUIL(H crawr eTarLg AESMmTFaled 2 6rem Ganylummetlen

FMTHS (&G LD.
A)  epasaam Hlamenus B)  epovdgam LimLmET
(C) Qedeney D)  eposaam Gueenus
53. instrument is used to determine the fatty acid composition of edible oil

(A) Gas Liquid Chromatograph (GLC)
(B) Liquid Chromatograph (L.C)
(C) High Performance Thin Layer Chromatograph (HPTLC)
(D) Thin Layer Chromatograph (TLC)
smedl  Fewwd  eamCamudear  Qamupliy e so@meusmw  STorallss
LUETLESSILOEDS.
(A) Gas Liquid Chromatograph (GLC)
(B) Liquid Chromatograph (LC)
(C) High Performance Thin Layer Chromatograph (HPTLC)
(D) Thin Layer Chromatograph (TLC)

SET-III 16 M
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54.

55.

56.

57.

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

“CpréssdnG gppg” aeg lessddnpg GaeillLiudn wyesmar 2 gl Geluyd
Qe DWITE ST D DFLD —————— Y @GLD.

A)  edrsyaslHuur® B) srs s GLUTR

(C)  Qasafiim 576 sL_GrILTE D) 261 jerey sLOULTE)

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

L& HMILD warem QurmLsailey Frgsearanoulenar SpaTamid CFlipaD Aped S _Hluiemid
Q) GeugEeulbd gaeust (B) anr g geus
©) Quupmsl GG (D) Qrlersev g6vig Covager

1s a water soluble vitamin

(A) Vitamin A (B) Vitamin B

(C) Vitamin D (D) Vitamin E
SaTEc) SETILIEFIg WL ol L Ll6T <@L,

A) el A B) &Sl fen B

(C) el iflesr D D) e iflen E

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

2 a6 <Y,UIGUTET(HSE LGLIUMU6SSTES SieiLlit®ib ume wrdlfluller Csrrmwuwrer ojere]
A 1o B) 250 19.69.

(C) 500 9.69. (D) 100 9.6
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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
9N5A5BSS LHHID 9AGSH HIU LEIsET upbuTang) LLETLESS LGS
A)  wrdfleow Gererons 9M&s (B) wrdfleow gaflurs ANss

(C) wrdfleow &gzb Qawiw D) wvréfleowu ss5HaMss

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

o awredled MmiamramudlT, @remwer wHmD CBTS WwrHPBISMmET FHES CUTHSSLIET (PEHDHEHEETL
L6 (HS&IH56 ——————— eTamml SienpasLiu(HS g

A)  2amey LsLILBSFHID PO (B) 2 ewey umgisTLL

(C) Qeuarenowing@se D) ags’ @Bz

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

6 HLig “LISBISTS0” Blape] erhLi

(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) TIodine (D) Iron

Qe igerr, @eflliyser bHmD @GetlTuramsate Caromearoms LiwerU(Bé s ILHE DS

(A)  eeul_LSler & B) QeaCuUD-Cs
©) <Gumger D) @mwy a5z
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62.

63.

64.

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

o amrenel &&SLomen (penmaafied LsLiLHSSILL(H wHnID e ssliul () Celwuliu@sleam panss
TG HMLPESHLILI(HILD.

A)  marentuifselBl(BHHg LUTgETSSE0

B) s QsmemL Lib

(C)  wmpdwewssil L cuaflbem_a CL&CHIm

D)  =fs <wss swriiy e

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

A <25 B) <3.7

(C) 38.5-45 D) >35

o awreyser Sjeunilen pH curblinE ghu Lrelers cumsliu®ssru(Samer. oidls Sblossemamo
Qameanr 2 eawreseiear pH auflens

(A) <25 B) <3.7

(C) 35-45 M) >35

is mainly added in vegetable oil/fat to prevent rancidity.
(A) Antibacterial agent (B) Anti-fungal agent

(C) Anti viral agent (D) Anti oxidant

wp&Hwns greuy eramtenTl/Qsmplibe sl HuCurgadld @mbg sOLLSHSTS @)s)

CarssliL(BSmg).
A)  urseflur erdliiumer B) yepews erdliiumen
(C)  emeurev erdlriiimenr D) sH0nCamns 5O LT
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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

MmbusssTs maranuidfsmear Garde 100°C &b Gapeurar Geulin SdFmsew QFTLiHS

o L amiqing @etlmedlliLg) eTeTm) AMLPESILI(HEMG).
@A) @efleplLa B) Csaim
(C) ungsi aperm LSLILHSSED D) mearamuiflsamer <iflss0

66. Sprout inhibition is at
(A) 5-—15krad (B) 15—25 krad
(C) 25-35krad (D) 35-50krad

Epeumeuareupmier ereucillssdled (peaver sHLIL HHESLILIHILD
(A) 5-—15krad (B) 15—25krad
(C) 25-3b5krad (D) 35-50krad

67. Sauerkraut is a fermented products prepared from
(A) Cabbage (B) Olives
(C) Cucumber (D) Avacado
‘srisyml yeflssliul L o awe| @&l mbg swrilssliuGams).
A)  wpleGamrev B) <eeusv
(C) GQeudrer (D)  QeuamrGewTis LD

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

(A) Flavonoids (B) Tannins
(C) Glycosides (D) Hydroperoxides

wsd  eramGentuiley 2 emer  SCumeLCUTLGl el Wamemssliul L Caemeller  HmILD

g5 Canmemanoer < dluiemel Sl fepws Fhsdlemmen.

(A Sermeuemii(D&er B) Lrafensear
(C) dHawearCamens(Hser D) ean GrrlugrsamaHser
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69.

70.

71.

72.

are sensitive to radiations of 103 — 105 rads and are killed

(A) Microbes (B) Human

(C) Insects (D) None of them
103- 105 rad sdlreissdss QaréoeliuSmg.

Q) meareanuifser (B) walgrser

(C) ysdlser D) Qeeu ggdlvama

Minimum water activity required for yeast and mold to grow is
(A) 100 B) 0.65

(C) 1.50 (D) 2.00

eVl LOHMID LEhang euary Csaeuwimar @enbsLLl g B Qawdum(
A)  1.00 (B) 0.65

(©) 1.50 (D) 2.00

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

2 et UTgISTUIL6T g liLienL & C&TeTensser (PSEmenLowlms: o 6TeTL &g
Q) mearanuifsaier euaridsl wHmLD GElium(

B) Qauafliyp Gprdsafien Cewum(

(C)  @remwuer erdliellanenger 2 anrellen HFHems GLOMFOMGS (LlqWLITF

(D)  ysdlser bpmid Cardlsgamrentser epeold aueTids]

A retort pouch is made up of

(A) Metal foil laminate (B) Nitrogen gas
(C) Ethylene absorbers (D) Polymer
Retort pouch ergearmmed <y amg)?

A) 2 Corss sa0H CodlGer (B)  enpLyegenr eumu
(C)  ergdleSer o lerflger D) urelwmr
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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) dJute, Cotton and Wool

(C) Poly cotton, Silk and Jute
(D) Silk, Rayon and Wool

uéens Comismi gliger smm (CSE) Qeuliu flaves gemenwant oidsfss 2 uii oiqiuenulemer

QummeTT&L : LHMILD &1& LWaTL(hHSS L& s

Q)  Grwmer, uredlwevL it HMILD SbLief
(B) gawred, LumSS womibd sbuiefl
(C)  uredlumsd), Ll (B wHmID Fewred

D) uwlE, Crwumer wHmb SHbLierf

74. means preventing entry of microorganisms
(A) Boiling (B) Thawing
(C) Thermal death time (D) Asepsis

erenLIg) miatrem)udliTsaflen Bienpeneus &HLILISTGLD.
A) Ceus emeugzad B) smhm

(C)  Qeuiu @miiL Cripid D) Qslidlev

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

o awra|ls U@L ser samantar CardblawsE EGp GMUG L fdo Corb GLIEEGD QFwuaupann

@eueurm SenpssLIL(HS D).
(A) Pasteurization (B) Chilling
(C) Cooling (D) Dehydration
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76.

7.

78.

Which of the following is target microbe in commercial sterility concept?
(A) Pseudomonas aeruginosa

(B) Bacillus anthracis

(C) Salmonella typhi

(D) Clostridium thermo saccharolyticum

auanfla avGLfled g &mEEH CFwepannuid e melaeunmle eTg) @ edd@ Hiewramudflum@gn?

Q)  GLrCorermen ermedGeanmam
B) Cudlerevev <y bsrmélen
(C)  smeCuremaem enl oo

(D)  sCermevl_Miguwib QgTGm sra&sGrmedliy &b

Mixers, homogenizers, colloid mills and ultra sonic devices are used for
(A) Texturization
(B) Emulsification

(C) Tendarization

(D) Curing
Basrsar, CapmCorGmaisiser, Gsromi® woHmL olgr  Corafls stsamsdr  asnE
LLETLRSSILOHaTman?
Q)  Qrsev@errCaager
B)  spoiu@ssisd
©) Qoeubsgize
D) sl (LsELLESS5D)
Commonly used laminate in confectionery and bakery products
(A) Cellulose acetate (B) Nitrocellulose
(C) Alumina (D) Polyvinylidene chloride
AL pmith Gués swrliiysefod QU LWELESSILED CadGar
Q) QeerayCGeomen HHCLL (B)  anplCGrm QedvgyGeomenn
©€)  igderm (D)  umelleflenanellanL_am &Cermani(h
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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
R Lglenwrer teuliuwpn 2 arey usLLGHSSID Cgmled B b
A)  @aflr Qermeviom
B) W& Qeuliuwrése
(C)  HemsLgsT AQauliLnTésd

D) CrgCur o rCeue GeuliLibrése

80. Which materials used to make the food packaging?
(A) Pharmaceuticals (B) Chemical
(C) Glues and adhesives (D) Flowers and leaves
o awray GLEGEMIE Qi crerer GLTHLSEr LLETLGSSILL L ar?
(A) BT B) @remwernd

(C)  uegser HmLD W& en (D)  ysser pmib @enager

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

Wlenemrsensl Lweml(hsS o ameild o erer mamamiuiilsamer Fwapsss Cleleug WeameumDd eTHS

et GOILULAHE DG ?
A) Gfw gsd B) gigiydrer Wergmy Lyeotd
(C) s QamermL Lib D) o arszHD
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82.

83.

84.

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
, Camgenamurang @Gl L Hleoamwsealar S sWle] Bar Hlooblinss ogCrmis
mieram)udlfla@néE Coamauwmen WSS rmD/eflL(pésmer <y saileafler ojaranel eral(HE g
A)  @remwuer gy sedlner Csama
B) 2 uiflwe <ysedlner Coamaou
(©)  eugliumenaer

D) Qewdle sa( Qs

Toordal is washed with water. The water solution is yellow in colour, few drops of HCI 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
Floumd LBLIL Serantiled speld Gung, SiBBHT wEFeT Hlp Syeauwrs Hpb wrndng. st er Abg
aanl Gyr GCarmils ollon CarsEn Curg pHT @erepdleuliy Hinwrs Mg eafle e

SOULILLD wrg?
A)  QulLmefe weEpger (B) wepzer grer
(C)  @Lmen smuib (D) =iwopmHS EpFer

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)

“Blireunagsme el IL(HLD, UTESTLIL wHnID ST herer gaflliul L Qurmlibenear iememe(Hid
<m&sféEh Qgrflwmear Qawdur®” eramug) AeTeHLD Tanss GMHEELD

(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
ey mauaraupble) gromen 2-amrey sfle|smars GHISSTSE aT5)?
(A) o aweiler car’ L F558) S @LpliL] B) uulrsaflen o ewrenTd gnlqw GLoLIL
(C) o amaier sCamils L @il D)  puener Cadlenw HL_BF 2 anre|s6T
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) COq
Celltiben Cung LFeng Coulleneoudlen Srsamng LITEISTES cTenal LIl (HhElmg?
A) N2agzsiuBs550 B) Ceupdl Cusdlm
(C) (A) womb (B) Grewr®Hid (D) COq
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
Camadlssummid Cusleflwmeneu CeuaflGu eneug S ma@LD
(A) UM uELLNhey (WéEAwWbTar sU_GHLILT_ () Leraf
(B) srauCss srflien SjenoliL
(©€)  peba 2 pLSH BenL(peppaeT
D) @S o aray LngsTIL 57 @@
88. drier is widely used by milk industries for preparing milk powder.
(A) Klin (B) Tunnel
(C) Cabinet (D) Spray
ured  Qamfibgremesaiid  ume® uUeyLm swrillugHE UFelOTE ——— 2 @il
LwerU(HSgi$lenme
A)  deflen B) Le@
(©C) GCsler_ (D) Qsefliume
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89.

90.

91.

92.

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

enmpLeen lqenr@Getmengenl Laflgélm erhlsyeanms Liweru(hdgieug ensedl LUl (herers), erbleretle,
@5 —— o L aw eflevarflbg) p&a Qummener 2 (HeursEGS na).

A) Qusiger B) QugdHCureaien

©O) SLuaié seefer D) Lerdefleamyev

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

(A) Oxidation (B) Reduction

(C) Filtration (D) Blanching

o awedled  oatar  ‘COETHsmer  YPE@GD (wwgl) Ceuelpdss CFlud  (perm
SlmpssLiL(H S ng)

Q)  <sHnCarmmid B) @only

©€) ags @B D) Qerrensl

The function of the conventional packaging materials are protection against
(A) Environment (B) Human Health

(C) Chemicals (D) Antimicrobial
aupssomer CLECHRIm QummLsafler CswUTHSET eTHH@E, eTHrmamama

A)  spmE Gpe B) weafls < Crmadwibd

©) @nemuermiger (D)  meramudm erdliiy

@eueumm

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
Qs tisar/Qopidl  LsILESSD GLusmar  AmBBIEa]  QsTET(  SNi@LILESS
> LGWTHEE LD sementilen QeI Hlane ———— o6 QHEsH Colam( b
(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
€ 5 D) 6
2 a6 UMgaTiL HHeTT ——————— cranrentlGangutled 2 awra IS eT(hdHes GCouemr(Hib
A) 4 B) 3
©€) 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
@eopgd wHmb WBear gwrilysasr ————— Qanasoasafld Cus Gelwtiumin Curg, SisHE
G L aualleniowib, UTgsmiyb e wiGunéns
(A)  gar g&06 (B)  ofid
(©) seawewrmyg (D)  umellerdledlen
95. The standard which provides the customer additional confidence in the validity and
accuracy of test results is
(A) AGMARK (B) BIS
(©) IsO (D) FPO
Ths SF BiELD UMy S@SWITETISERGE OS50 Bbidémawb, B LI LHHD pa@OUTET
Cangenar (pigaysmarb UpkIGHDS)
(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
Slenerlen eremm LB GanToiLSlovgdlem (Lperljeoid
A)  QusdHCumenaren B) Qefer
(C)  Yenared e BeT D) el aer
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97.

98.

99.

100.

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

1Gletre (meuaTeuHMIET jLfley FmbLIE) 2 awrey Sl LSI(HLD Curg) H6llTEes GCouemriqw 2 awre 6Tg)?

A) CeansLeme B) of&

(C) ulirefll 2 ibsg D) Qopas

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

Lmelled searentit g wrey Carggre Lmawrafluier Sere WapBu —————— &@ GDODHSHID
DDV ———— (& 2 WIMHGILD SmewrliLi(hLd

(A) 26, 32 B) 30, 36

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

The “Father of Canning” is

(A) Niholas Appert (B) Sallanzani

(C) Lopez (D) Peter Durand

o awre|l Qum@lgeaner LLiumeilld el sg LUTgsETs@L Ggmfld mlusder (canning) ghansg erer
DADLES LI (HLIGUIT?

A)  HsCameev oG’ B) soorgrtlaat

(C) CenGuesy D) Scom Gymesor

Mention the strategy used to increase the nutritional value of foods

(A) Bio fortification (B) Bio magnification

(C) Bio Informatics (D) Biotechnology

o amredlen 2erl’ L F558) WSllient 2FlsMss s LweaLhissULGD 2 SSlauwids GHlLGL e b
A)  2.uliT eugiapl L6 B) 2w HLAUEHESLD

(C) =Wl sseualiwed D)  2WNQgTHed HIL LD
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