Set 1

1.

is the selection from a population of a finite number of units to be analyzed.

(A) Data (B) Samples
(C) Variables (D) Random samples
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ISO standard for General requirements for the competence of Testing and calibration
laboratories is

(A) IS0 17034 :2016

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

Canganar WwHmID  eme S (hss Yleusmsaiar SHpaussrar  Curgeimar  CHaneus@hesmer
ISO grblenew

(A) IS0 17034 : 2016

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

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
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Set I

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

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

(C) 27kd/g D) 47kd/g
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A 37kd/g B) 17kd/g

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

In Kjeldhal method of nitrogen estimation, the indicator is

(A) Methyl red (B) Metanil yellow
(C) Methylene blue (D) Phenolphthalein
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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
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10.

11.

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

(A)  humidity (B) tensile strength

(C) temperature (D) pressure

emeumeuareupled erg QUL awlHib Qurmplsefenr @uibdy LaTLsefled germm@LDd ?

A)  FrLLsD B) @ueilams cusdann

(C) Qeutiublene D) <wssbd

Discoloration of fat portion is due to

(A) Hydrogenation (B) Oxidation

(C) Homogenization (D) Carboxylation
Qamupuy u@duler HimwrHnsSHn e STTERTLOMGLD.
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To kill bacterial growth and moulds by using recently invented
systems.

(A) Sulfur - 32 (B) UV radiation
(C) Uranium - 238 (D) Tritium - 3

in food safety
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(A)  seur-32 B) uypoasT sdieiss
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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)

A)  Suru uGlumile] wHmb pedwwrer slhuur ( yerafl (HACCP)

B)  pee swrfliy perLpenmser (GMP)
(C€) dleoeowurar Qus&s weap (SOP)
(D) Qurss s7 Coenarenw (TQM)
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12.

13.

14.
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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
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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

CorCGerm Camquwid @epl LGl (MSG) sepgidarer o aresaien <lenl i LILBISE (Siag)
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Enzyme lipase is likely to attack fat globules

(A) Dbefore Homogenization (B) after Homogenization
(C) Dbefore cream separation (D) after pasteurization
OlCGuev CpErdl, QasmpLiL) 2 (KL SemeT ST&Hs GUMIILILIETETS)
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is an attractive technology for thermal processing applications of foods.
(A) Ohmic heating (B) Solar heating
(C) Radiation (D) Heat

crargl 2 eme safler Geulil Cewenss LWETUT(HS@E@hSSTEr [ SeuTFslsrmen
Qs mHemILLIDmED.

Q)  @uls QeuliLibrssd B) EfMu Qeutiubrésd

(C) sdlieliga D) Qeusiubd

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

Sldedlbev @aflliLsaer epHeusnd@ LWeTUHESSEHm LS.
A)  urderdleSer B) Qui Cyreluwid
(C) urmdlefenarer @Germany(H D) wumeSwor

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

&&ETS eTmevig &Sl Hé@E wIHOTE LTSS ILBCUE Tanel ?
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When designing the food industry “Hygiene” parameter will be measured by
(A) Number of Micro-organisms per ml of finished product

(B) Ton of steam per ton of sugar produced

(C) Percentage of food loss

(D) Number of nutrients present

o awre| Qzmfler Fwpow eugeumwE@GD Qumipg “ssrsrrn’ aardlarn erei(h eTHETTED
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20.

21.

22.
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Which one of the following bacterial pathogen is cold tolerant?

(A) Yersinia enterocolitica (B) Escherichia coli

(C) Salmonella sp. (D) Thermus aquaticus
I_CﬂGi)TGLl(@Lb LmleMuim Cg‘I'_F)I'I'U'_I aﬂ@uﬂa;@lﬂei) eTgl @@'ﬂfre'}&ﬂmu_l SMEISESn I UG ?
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(C) emCuwr@areer sp. (D) Qsiwev Si&eumgsev

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

o auelled @&GL By  SsHp sLGUuTLB  Hlooewsealar & CQeuliuses
vweTU(hSgleushaTer Gaudapany eTETm DAMLPSESLILIHE ).

A Csafllm B) CuavpHenyCaager

(C)  dBflpuy D) @ fMenewCaagenr

Cold sterilization is

(A) Sterilization by liquid nitrogen
(B) Sterilization by irradiation

(C) Sterilization by ice

(D) Sterilization by freezing

Caral ev@LNamaCaaer (el Sl Basib) eremmmed ereren?

A) Sy epLlgmen epad Gelwtiu@b el HH Bssh erarig <,@h
B) sdlieliga eped Qeuiwiu@b Geflit Sl B&sb eremug) <@

(C)  waflufer eped Qeniwiupb @eflit L BEsb eTerLg @D

D) eepuai apob Ceuwtiu@b @efli SmH Bésh erarug <,@D

Which of the following thermal processing techniques Kkills only the pathogenic
microorganism in food?

(A) Blanching (B) Pasteurization
(C) Sterilization (D) Canning

Qemeu@md  Geutintiu@sse mLUkBigele, erg 2 amelled odter CrrusslmuSlsamer L (HLD
SIP &Sl eTng) ?

(A)  Germesdr B) Cusav@penyCaager

©) vl femaGaager D) Csafllm



23.

24.

25.

26.

Cholinesterase sensors are most intensively used to detect

(A) Food borne pathogens (B) Antibodies

(C) Pesticides (D) Toxins

GaradlQarevL_Grev QFeramiTgHer serLdlu Blaseb Sellgwrsls LweTuBSsLILB g
A)  2eawmaller ure|b Crmiis &mulseT B) <erqumgsET

(C) uy&fls Qaraealser (D) pEsser

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

Blevou@ssul L urele SNF %
(A) 9.2 B) 9.7
(C) 8.5 (D) 4.5

The containers generally preferred for most heat processed foods are

(A) Glass (B) Tin Cans

(C) Silver (D) Clay

Quepburerear  Geulin  USLUGSSULL 2 @Te|s@hsE UwWaruhissuubb — Csrearsaansar
BGD

Q) samentmg B) g Caeir

(C) Qeudre (D) seflweir

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

Lo @e&@E Wwhmb pousorer urgsriy aleerajsmer Selw UdCam saLs6r Sdag
UrgIETUL B Ukisefler odleunibg soameuawls Lwerlhisgib Qgmhadn L eg?

A)  e2ave) Qamflédmrub (B) Qprdl QgmflémL b

(C) s QzmemLLib (D) Qeweapenp Qgmlemi Ui
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28.
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30.
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Generally applied frequency in industrial equipments in microwave heating

(A) 1540 MHz (B) 2450 MHz

(C) 3360 MHz (D) 4450 MHz

awsGrmGaicy  Ceiliuwrssd Csmflogemn o usrarmsaid GQurgeurs LweaTLHSSILGLD
1S G 6ot

(A) 1540 MHz (B) 2450 MHz

(C) 3360 MHz (D) 4450 MHz

vegetable should not be stored for the long term under refrigeration conditions

(A) Tomato (B) Bitter gourd
(C) Potato (D) Green leafy

srusdsmar @aflTuger Hlaveuier Bar sresdn@ Collssammg
A)  sssmafil B) urshHam
(C) 2 (mewer SlipriE D) Samyser

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

CusCagiimdler o etar WIHHUILILL. QML SOEEUITETS, GL&SFLILITEET LOHMILD
aumygsailer o QFdgige  gpold  (pAT@@WLSSILLL  WLULFSHO  samsTanisslii (b
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(C)  wmpHlwewssiul L rriugb CusGsin

(D)  Qeweder CusCagiim

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

(A) 1improved flavour (B) more nutritious

(C) synthesis of several vitamins (D) All of the answers
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31.

32.

33.

34.

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

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

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

parauifladr ———— wppd —— @QeLCu up oasT @aflsE erafldld
undlésLliLH&lermen

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

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

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

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

Qzefleurar CLECasgmdld samwwe eramteari Gararsaersefley LwaTLESSILGHL LTadlelamered
G&Garmany() ————— & aleuEGsSng)

Q)  premdéer &rud ErGamaey B ydomGCrm

(C)  searéd Gapur® (D) Csréb geueumenio

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

msTCaurt eneusSmliLg 2 UL, 2 ame]d smdladluler ehs e Hlaouilib shagulld @ mbs

2 @6 HHEDMIGISDSHTET HL Gllq &N GTETM HHMLP&SLILI(HILD
(A) 2 awre seaTenilliL (B) 2awey Hrpbuumsed
(C) o awey gaflsans D) o ey Y uia]

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

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

HACCP-gli L gdlen em u@dwurs oeamey Osrfibgeon vamilurearisd samgliurs @bHs
uwipHeow Qupmdmss Geuer(Hd

A) poo 2 HusSH BeL(pepmEHET B) Greruers sUELLTH

C€) 2pusd D)  Meurs@diyser
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35.

36.

37.
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Packaging in —————————water vapour permeability material protects against water loss

during storage and distribution

A  low (B) medium

(C) high (D) excess

CusGagn-ar Gurgy ———  Brreilllammed ea@peuddmiqgu Qumplsedr B @wriGamer
Celliiy () MBlCwnssder Curg sH&s 2 s dng.

@A) e@bs B) pOssT

(C) 2w D) «dsuugqurs

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

(A)  FAO (B) FSSAI
(C) FsIS (D) US-FDA

1997-@éb 2 awre| LweTUTL I4H&Ts elaranear gl.< .o .rev-45 AMeiss el erg?
A)  erlg.e B)  esLierev.erev.er.gg

(C)  erebli.erev.sn.erav D)  wy.erev.-erooll.iq.6r

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

Epsranid  2amey GCusGsghn  Qummlseid g Sfobs sthm  ca@@Beurs LU
Ceuafliiu@®sadng 2

A)  Gopps SIisS Lrdladn

B) o wi oLisd uraderdleSer

(C) urmdlefevarenaviger @&Germeny(H

D) urlerdleSerr QLMiigmGeol-
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38.

39.

40.

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

product.

(A)
(B)
©

Critical control point
Good manufacturing practices

Verification procedures

(D) Analysis procedures

—— crargd elfleunar pevL_(pevpEemer el L9y saTedlLTd SrwHn 2 ewreyls Clummer
2 (Heurdlad(Hib

Q) Aflcgsd sarCrréd umesr

B)  poa 2 pugd paLpopsaT

(C)  efluriiy euflpenpaer

D) vELurue auflpenmaer

A sachet coated with iron powder and calcium hydroxide scavenges

(A) Oxygen

(B) Nitrogen

(C) Carbon dioxide

(D) Both Oxygen and Carbon dioxide

@ busgeT wHML sTOHAWD @manl Frémah Uigd Csrar. @@ 2ap ——— &
B&fell(Hid

A)  <ysallser

(B)  eplree

©) a6 oL Ysm&(

(D)  <ysaellaer wHMID STTLGT L ASMF(H @) TeaTenL LD

Codex Alimentarius Commission was established in the year

(A) 1960 B) 1962
(C) 1965 (D) 1968
CamlLsen e0l@werGLflwen &laper ———————— cu@BLLb FlmeuliulLg)
(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

Meaflsi surfliyy —————— 2 sreflern E1p @UEIEMLESILOEDS.
A) @epss QummLger sl @LruT®

B) srush QurELsd sl (HLium@

(C)  uy QumpLsar

(D)  uméd LH@ID LT QuTHLSET

42. —————— anaemia is caused due to the deficiency of Vitamin B, .
(A) Perinicious (B) Aplastic
(C) Haemolytic (D) Sickle cell

@rs5Csmens eeul Lidler 19, @GepurLrd ghuBhSng.
A) Quileldlwev B Goploiy
(C) adCuwmeiligs D) &sder Qged

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

> awey Feundsafley ergl 2 ame| geucutann Gergeamandsrer ‘GaTadl. evL ML (pevm 6Term)
SDPESILI(HEH MG ?

Q) @pop GHLO o

B)  eumweu wpaw

(C) oawey Bs@s0 Cargamern

D) @rier Gml® wmbg Cured sl HUUESSIULL (LpeD
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44.

45.

46.

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

(C) 1998 (D) 1973

umed wHID Lred Qurmlsaier soluL sHLULY FLLb HNUPSUILESSILL L 46T
(A) 1955 B) 1992

(C) 1998 (D) 1973

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

(C) HACCP (D) IS0 9000

2 Hugd Ceuwtiu@b el  Qummlseier urgismiou sarsrallsg sl EUUESSHID

Sienwlnder Quwr
@A) CCp (B) GMP

(C) HACCP (D) IS0 9000

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

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

(D) Appreciation of sanitation and Food hygiene

&G 2.amer eThgy SMEMEHET UMW UGLUTLe] @dSHwubrer s Huur (b Lereaflaamer LibHM

cflemé @l emment 2

A)  pooe 2 hHusH B (pepsamer 2 nid CFlige

(B) meamamudi cueriEd whmib 2 ullreurpenells Lilbg Caerereug)
(€)  eamey urgisTIy SUTLEFS BOSSD LHDID FESSD

(D)  eoawey umgsTUL LOHNID FSTSTT ULl (LPEDEET
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47. In countries all over the world, fortification of white flour with —————— is required, and
it has proven to be an effective public health strategy.

(A) Calcium (B) Protein
(C) Folic acid (D) Todine
2 g 2 drer prHsefies, ———————— o Lear Geudtanerioney Cladlapl L e e LiwigeTer

Qurg sarsmy Y Crrsdw 2 sHunsabd Hlepllssiul Herearg).
(A) smoHubd B) ygsw
(C) CGumels oydleid D) <=CGumger

48. An adulterant found in laddu is

(A) Metanil Yellow
(B) Turmeric

(C) Lead chromate
(D) Sudan dye

ol (helled srertiiL(pb SULLLD
(A)  Quwilirefid wepsar

(B) wEpseT e

(C) Qe gCrmCwL

(D)  @Lmer smwib

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

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

(D) Hypertension

sGrrardl gwafllle Qrss 2 pe YoUug Qswsdbe stemer Qs @ULs®s 50D
Gal aws GHlédng 2

A)  sCGrrerfl $CrmbCumslev

B) @rss Conans

(©)  Qu@pswai sy

D) ewi Qrs <AWsswD
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50.

51.

52.

53.

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

(A) Mucor

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

SfleumeT allg6l Sremgwimemed el wmerbd srariiu@ib Qal HriCurer o amrelld 2 dmer L @hans

@A) epwsh

(B) yerfww

(C)  <ievQuiredeéae
D) Quardeiwid

Botulism is a food borne intoxication associated with

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

Salmonella

Vibrio

> awrey ULl BFE ererm “CUm_(Hellevd” eTgaTmed 2 Tl TGS ?

@A)  EGamavigfliguibd B)
(C)  afi@meem (D)

Glycerol and mixed fatty acids are formed during microbial spoilage of

FrevGrbleTebevr

AMNGuim

Peptone

Pectin

Saflagmed wHmb sy Gasmupliy beomksd abgl Qummaier HemanuidiT Hageler GUmF

(A) Cellulose B
(C) Lipid (D)
FHuB D)

A)  QeeogiCamen (B)
(C)  &urnqr (D)

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

SSOMTEET SEOEMWSEHD 6T 2 TeTg] ?
A) swsTUTS B)
(C)  Sufgrumsg D)

17

QurIGLmedr

Quidig 6t

Allahabad
Hyderabad

SO&TLITS
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54. Nitrates play a role in the colour of

(A) Fruits (B) Vegetables
(C) Meat (D) Honey

Bl Crlpser erhs 2 ameiler Hlnsdd Lki@ eudlsdlearmer ?
A)  upriser B) srusdser
© @wpss D) Gsar

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

sTHHled LTe|b paranuifsamers amibe CgeaflliLmarmal LETUHSSILOD LEhens &b \LILITer
A)  Casufeds ided B) Csrm9& ofeid
(©) yCGrmidSer Henaramed D) Qeuameniledsd =eib

56. Expand LISA

(A) Longitudinal Instrumentation Survey Access
(B) Longitudinally Integrated Safety Assurance
(C) Latitudinal Inspection Safety Area

(D) Latitudinal Integrated Survey Assurance

“LISA” ererugerr eflfleumdasid

(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

> arelleanar BE&FTS@GD Hiemam udi
(A) Staphylococcus aureus B) Clostridium perfringens

(C) Salmonella enterica (D) Campylobacter jejuni
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58.

59.

60.

61.

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

HACCP e Qawe Hpowers Spssar_ecupmier Hliarudiiig erg?
A)  Hlireursd B) uverflwmeriger
(C)  Hreursupd LiawtlwmeriasemLd D) s@oows saflsamswurer

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

i swrfgsellen Gurg sraeriu@ib Hleoseflar sflurer euflasmws Coib0lsHssa|b
(A) el — wregk — uruiedn — QUGG agem — eragiil — Silefladins

(B)  wmeviqri — wrafir — umubledin — QuUrCbeaTCLager — eradinl — el adhs

(C)  umedis — wradli — wregB — QUICLETCL g6 — eralnl — Jliafladhs

(D) wmediqri — eredi — wradln — Lmuiedii — QUTGCeETCLag6m — Jolaladhs

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

(A) Cereal (B) Milk

(C) Egg (D) Soyabean

ThE Yrsrergl srssld Snpssrselb 2 udflud wdlliy 96 Qsrar_srsea|b 2 drarg)?
A)  smeflwb B) umé

©) @re D) Cemwumler

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

% 2 amrelfled flswmar ety Lutein wpmib Zeaxanthin o ererg) 2
A <uder B) Gsrmeribd
©) Qamuwmr (D) sssmafd
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62.

63.

64.

65.

Set I

As per PFA Rules 1955, the maximum limit of artificial sweetener in carbonated water and
soft drink concentration is

(A) 100 ppm B) 200 ppm

(C) 300 ppm (D) 400 ppm

o are)d SOULLID SHd@GD sl 1955 uig, Cerirm B wpmbd &g Cumeary urerhsefle
Qewpens @aflliumarsaiien AHHSLILILF DaT6| GTEUIETE] ?

(A) 100 Weedlwaied ep(m LImkiE, (B) 200 Wléedlweed epqm Limki@,

(C) 300 Wevalwafed eqm LkiE (D) 400 Boelwafed g ukiE

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

&Gl g6 2 (heu el GteuliuBleveuled LSHILRSHID PeDEHE@ 2 earrrer ouw e rerer?

A)  Sigss LsGULLHSHISE® (B) Qebugwbrssd

(C) Qeutiuflevevudied LISLILIHSSED D) 2 (mausms 2 (HeuTH@EHS0
Toxins produced by ——————— are neurotoxic, but not enterotoxic.

(A) Salmonella (B) Clostridium perfringens
(C) Clostridium botulinum (D) Shigella

2@ 2 HuSSH Ceiwiu@bd BEHEET, BrbAL BEs @D, JaTTR L6 HEsF 6.
(A)  smoGuwrereder (B) sCermevi_fliquid Liriflemeyen

(C)  &GarmeviMiguwid Cumederd (D)  adl@smeer

Over consumption of non nutritive sweeteners Food and Drug Administration (FDA)
approved can lead to

(A) Constipation (B) Dyspepsia

(C) Myalgia (D) Gut Dysbiosis

2 awre] HMID wEHG Hieursnd (Food and Drug Administration) oimdsfésiiu L e | 554
@eors @aflliL casdlsedr oifanrs o I Caratouger peld auflelELiLg

A osfssd B  gevQuuAur/@eTiomn

(C)  sag cua/wwmegdwim D) Lo gevuCurslev
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66.

67.

68.

69.

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

(A) Erythrosine

(B) Sunset Yellow FCF

(C) Metanil Yellow

(D) Carmosine

QpAw 2 arey LTHSTUL WHDID STULESSSD Ymamugdler Lfbgmyuiarig Spsesem_eubmpidr
<A@IFESILLTES FlpepLl. erg?

Q)  erflsGrréler

B) senQar QuaeGam eriidlerdsls

(C) QuiLrefler QueGar

D) sriGwrdler

Chlorogenic acid, responsible for allergic reaction, is present in

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

geleurawe i ghuBSsD &CarmCrrlneails <blomn el o drarg) ?
A Sr B sma
(C) ereuiFams D) smermer

The functional ingredient added to food to lower cholesterol is

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

2 amrelled Gamiprienul Gamss Garssiu@ib Ceuau(BSS)
A) srodHubd AU Crr wrGel B) prlGCGermev
(C)  ams@Gamev D) GCerwur

Identify the nutraceutical derived from black cumin seed

(A) Gambogic acid (B) Eugenol

(C) Diosgenin (D) Thymoquinone

Epeu(peuarelhmieT sHEhErsn ellangulelmBbg QuUDLILIEID 26 L §86g WHSSied QUMHET 6rg)?
Q)  smbCurs oSl B)  wenGarmea

©€)  14Cumev@eeilen (D)  esCwrgeiGarmer
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70.

71.

72.

Set I

produces hydrocyanic acid on hydrolysis by enzymes present in food.

(A) Saponins

(B) Glycosides

(C) Cyanogenic glycosides
(D) Isothiocyanates

2 arelled 2 e Gprlaer (ereensd) enaml Crrelfleldler =y eugmed

Sflwsms 2 HusSH CFidng.

awanl Gy Fwefls

hydrolyse hydrogen peroxide from milk prior to cheese production.

A)  sCumafearser

B) SHoarCasrangmHser

(C) swCarmOneais HaersCarans(Hser

D) oGsransCursuCar_(Hsar

(A) Catalase B
(C) Lactase D)
umed,  Umemepl. &LlgWins 2 (HheuTeusled
Brrpu@inemLEpg.

A) CsLCGaev (€2
(C)  ersGLev D)

“Jaivik Bharat” logo of FSSAI is related to

(A) Milk and milk products
(B) Imported foods

(C) Food for exports

(D) Organic foods

FSSAI Wesr “Jaivik Bharat” @fluiih ergepL e Qgriiyenwig ?

A)  uréd LHID LT QuTBLSET
B) @nsew sug o aay

©)  appiwdl 2 emay

D) Qupems 2 arey

22
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73.

74.

75.

76.

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

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

> awrey 2 MsHharer FSSAI cramantmang 14 @aosshsda Gararg (eg. 1XX XXXX XXXX 001)
@dle s @&Es erar ‘1 erepTd gl 2 Mg GHLILG AbHSS 2 wHNnID 3D @&ED eThs
wrblesser o Mobd erewr ererm @GMLILG, @s6rLilg “SOPBT Iger 2 Mo 2 wHmb 3 B&Es erer

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

Which day is celebrated as World Food Safety Day?

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

2 W& 2 e LITGSTIL HETD eThs BT ?

(A) 07 g9 (B) 21 syameu
(C) o2 &GLmurm D) 12 gebur

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

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

@BHw 2 amre| LTFSTUL WHMID 7 Bl yemarusder Caraub erere ?

A)  urgisTLLTET 2 @6 & BLOLISGWTET 68 @hEHTETLD

(B) oaway : Srser pbuemd

(C) eassweals@h pblsms, LTgsTUMmL 2 Mdl CFUSD WHMID 261" L FFESIHIETT 2 anT6]

D) <Crrsdlwunrs srind@higer, < Crrédwinrs @) mhiser

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

@bHwu o emey urgsTIL WwHML S5 Hiremw oarwugder Hat Right India @pupdlufed
emeu(meuareupdled ergl gen (WPpEHW SHmUICLmmeTHefled gemmeday ?
A)  uTESTUILNS 2 GRTemIkIGET (B) sniuenwwrs o aremikiseT

(C) &3318 o amamIbIsET D) Heveowrs o aGremikisar
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717.

78.

79.

80.

Set I

As per Food Safety and Standards (Fortification of Foods) Regulations, 2018, double fortified
salt shall be fortified with iodine and

(A) Potassium (B) Iron

(C) Magnesium (D) Zinc

o aTe| UTEHSTUL Whmb Srmser (2are| eyl L o) lfipamsear, 20186m Ui, @rlen
Qedlapl L i L o riumeng SGuimger whmib ——— o et Qegdlapl L v Couamhib.

A QumiLrwid B @moy

(C) Qusatevuwibd D) gisspTHD

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

2 e LUME&TUL wHmId Srb (edhuamer sl wHHID SUHLUUTh) @(HBEIGIP®DEET, 2011 Lig
DSOS FT FTOSD SPSFHT asHH@h sl Lrwub Csmeu, geamlaer Sally?

A) Qpw (B) Qamepriy uyeue

(C) GCgan D) veepe smwwe aarteary (MSEO)

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

LweTU(OSSTS ST srely eranmtenis (o) Qareplibd Qurss gime soameiudear (TPC) <jeray
—— Cwd Qmsse snl g

A) 10% B) 15%

©) 20% D) 25%

Central Advisory Committee does not contain which of the member?

(A) Commissioner of Food Safety

(B) Chairperson of Scientific Committee

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

“wiHu gCargamen @1 el EpssarLeuigated w2 mirder @eoame ?
A) 2 ewe) LUTESTLIL Yy eenTiT

B)  <oMeilwe @peien sameaurr

(C) oawmey 2pHusd Qs GrdHld o mribert

D) <owarsg wreul Lmsaler wreul L Hluwer ogamfl
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81.

82.

83.

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

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

EpssarLeupmieT erhg QUTHL&ET, 2 are| UMgsTL WwHnID srb (Qedap Ld 2 are|) 2018
Qpdlpenmser eurullers Gembapl L Uil embd?

A) Gsrgienw, Limed, erevrlewTul B) Csrgieow, M, srssany
(C) <=fd, Csiir, Camgienwo D) <A, 2.0y, CaBir
Solid-phase micro extraction is a ———————— preparation techniques.

(A) Gas free sample

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

ST ->GLiGh @w&CIT eréevl jTésa arang) SWIALL U LDTELD.
Q&) erfloumy @ipp wrdf

B)  dreuwpp wrgl

(C)  seguurerHm IS M

D) AL fowupp o

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)

Srau  @CrmoCrdlyma  (LC) smelluler o ameys wsts Qum@mlsamer Sjeraih  GFuiwl
LweTUHSSUILGD Serhled <Y GLD.

(A)  upeagr sarpled (UV)

(B) gl Aasd sear_Hed (RID)
(C) 2 Qarrafiey sam_fed (FD)
(D) Quraman sarfed (MD)

25 Set I



84.

85.

86.

87.

Set I

The defect “Whiskers” in meat is caused by
(A) Rhizopus (B) Cladosporium
(C) Penicillium (D) Sporotrichum

@ansfluier “Whiskers” erenn sr&@ampanel gHLOSIH IS
A  erGaevruen B) HCaCLmevCGumfuid
(C) Quei&Swib D) wCurCGrrenyéssb

Which bacteria is used to control Psychrotrophic spoilage?

(A) Pediococcus (B) Pseudomonas

(C) Lactobacillus (D) Bifidobacterium

g Unsleflur egs&CrmiGrmis Gahsae sU(UUbhSS 256 dngl.
A) Yy Cursrssev B &CLrGwrarmey

(C) emsGLr CGuéldeen D) oulLH@CLrurse Muwibd

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

Cupurliy Hlpb, &mel WOHMD BHIOETSMS LOTHOICISET (PO 2 EwTe|SHert 6
> @TEID (GHTHRIGEET LOMHM LT (HSmg).
Q)  WersLssm GeuliLbmEsEeD B @uls Qeuliuwrsse

©) (A) wHmib (B) @remELb D) s sdiesss

is widely used in restaurants in insulated cups for hot beverages and take-out

containers.
(A) Polystyrene foam (B) Polythene
(C) Polyphenol (D) Polyethylene

o aTeusmGafley @GLTar Uramhser wHmD THSSHE CFOQID 6l&TeTseae6ns @mhssmer
sTUELLLL L Carieusefled LiTeuamst LweaTLbhSsLLbHS DS

A)  urelevig fer meny B) urdgses
(C) wumedSermen D)  urelergdeSlan
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88.

89.

90.

91.

Micro organism involved in Spoilage of Canned Fruits

(A) Clostridium botulinum (B) Byssochlamys fulva

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus

S&TUGUL ysafldr amLggl urgisrssuul L upkiser (Csear® uphiger) sl (uCurs abs
maTamiud a6 sryearTd ?

(A) Clostridium botulinum (B) Byssochlamys fulva

(C) Pseudomonas putrefaciens (D) Bacillus stearothermophilus

In Cryogenic freezing liquid of extremely low boiling point is used

(A) Nitrogen (B) Carbon

(C) Oxygen (D) Hydrogen

fearCurCgais o mpilaouie Wass Gonbs st GaraT Slreuld
Lwetu(hSsLIUGE DS

(A)  epLyser B)  amiruer

(C)  <ysallegerr (D)  eanL yamer

Asepsis means

(A) Reducing the populations of microorganisms
(B) Identifying methods of destruction
(C) Sterility checks

(D) Keeping out microorganisms

Qg6 eTeTmmed

A) mearanuifsefler cramamismasmwus Gmnsse
B)  <@ellen (pennaaner DL WMETLD &TEmlsHe
(C) GCpmius Smslsamer Gamganerudl_c

D) mearamuifsamer alles@&Ege

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

(A) Section 26 (B) Section 38

(C) Section 43 (D) Section 51

o awre| UTgETUY darilder odarrd updl FSSAI — Food Safety and Standards Act 2006
and Regulations 2011& erhs Gflefler eferdasiiuil (HeTerg.

A  9fley 26 B) W9fey 38
(C) Qe 43 D) \fey 51
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92.

93.

94.

95.

Set I

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

@pdureier oarer e o ae| cuailswrarg LOGeaum BrhHsalal®mbgs @bSHwurelneg 2 amey

QumrpLsamer @né@Ewd Cawiw & Caranrigmés Couam(Hib.
A) udley (B) wrhle 2 Mwoibd
(C) wsHw = Mo (D)  sreuGses 2 Mid

Bacteria grow best in the water activity of

(A) 0.9 and above B) 0.8-0.9
) 0.7-0.8 (D) Lessthan 0.7

urslefunsser Epsramib erbg B QEwdum g fpriurs euampLd ?

A) 0.9 &@ Cwe (B) 0.8-0.9
(C) 0.7-0.8 (D) 0.7 5@ S
An organisation shall conduct at planned intervals to determine whether the

GMP system conforms to the planned arrangements and meets the requirements of the
standards.

(A) Internal audits (B) Fake inspections

(C) Strict actions (D) Surprise visits

e Hoeerd, GMP oewiurd Al diule ghurhseErsd Qeammbi@GdnsT  whmib
siflmesaiian  Cosameusamer Lisd Qeuflpsr eerumss Storeflds, SOt
@ e _Qeuafsaie BL55 Gouam(HLd.

A) o6 gamflsamssdr B) Qumiwrer <yuieysEr

(C)  semgliLTear BL6ulq&HenaseT (D)  edlirumyrs Cansemanser

The first principle of HACCP is to

(A) Establish critical limits

(B) Conduct hazard analysis

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

HACCP e apged Hlwioib/Camerens 9 GLD.
A)  wsdwuwrer aupbLsmer Hlnie g

B) @@L uguumie Cuhbarerag

(C) @sdwuwrar sU_GUUTLH GHUbHSmeT STl Pl
D) yeuamwrsssms vsTasse0/Hlane BTl (Hsd
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96.

97.

98.

99.

100.

Low Sodium Food labelling refers to or less of sodium per standard serving.
(A) bSmg (B) 140 mg

(C) 35mg D) 200 mg

@ Hloowrear 2 are| ereld, Ganbs GCamquwib 2 arejsailer Gobafin erarg)

Sdog GDhs Camiquid eTarums @&HsSng.

A 5 u10.4 B) 140 8.4

(©) 35 18.4 D) 200 4.4

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

(A) Enzymes (B) Minerals

(C) Antioxidants (D) Trace metals

Qaruy gsalloCarhnsams Cbgleim@eadd Wsea|b Lweiarer swameluder GLuwm?
A) Qprdser (cTemrensbser) B) sallwrisdr

C) sellnCarpilasar D) seu@m 2 Carsriser

Egg allergy develops when the egg protein bind to antibodies.

A IgDb B) IgE

©€) IgG D) IgA

e wmed ghu@b eleumend, (PLepl LFshd whmib T TQUmHeT @enanTeusTed
o @rLnSmg.

4) IgD B) Igk

©€) IgG O IgA

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

A 2% B) 2.4%

©) 3% (D) 3.5%

Qedapl Lt 2 e Carsaslin@ib e -Casdln  elager L ING)
WaTod @mss Couer(HIb.

@A) 2% B) 2.4%

©) 3% (D) 3.5%

Fats are hydrolysed by

(A) Hydrolases (B) Oxidases
(C) Microbial lipase (D) Pectinase
Qampriysser easarme amanl Crrepaedlen CetiwliLbh&ng.
A)  aant CyrCeaevser B) <sHCcvser
) ewsCrmAue G D) QusigCareiv
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