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
uELUUTUelD@ SetiuliulL o are] wrdHiulear alours gemsHe Yeramelameuniled eTangd
@MU Couarr(Hb?
A)  wrdflufler sreomeud Csd
(B)  wrdlflufer @mluic (B eresr
(C) oL 5558 ss6u60

D)  wrdflufler sl s dowenn ellena

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 Wearupnm Ceuawriqws QUTE HSTSTIL WLHMID FETSTT HEOL(PEDEET 2 W6

UMgISTUL| HMmID STmiger (2 amey euaflsnigeafler o Mo whmib udley) aldlpamsdr, 20116 eTbHg
L aumentuley Qarh&siul (heTere?

A o Leuenent 1 B) e Leument 2
C) <l Leuenenr 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

urglsTiumnm 2 are| - 2 HusS dalige (=) Cailsg mausse (=) alpuCsm (=) eNFlCwrdluuCsm
(<=1) @néEwd QacuGsr Spaar Gfelear S sarTLamers@hu GHoLmE@D

(A)  9fley 56, 2 .ume. 2006 B) Kfley57, o .umes 2006
(C) 9fey 58, 2.ume. 2006 D) 9fey 59, 2 .ume. 2006



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

@ap&sl sl b/@Qends LUsLILHSHID QLS @)\(H&Es Couamgw Gamnhs LiLs Wer QeueflFsid <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 anre| Umgariiy oMb Gup wrilL b eflamentiub Fomiqss Geuem(HLb?
A)  oawey ungsTUL SFsTi (B) Hluwer ogaml

(C) o ewrey LTGISTLIL S emewTIWIT D) 2 ewrey LELILTLGUTETT

6. “BHOG” relates to
(A) Temple (B) Food Manufacturers
(C) Oil Industry (D) Milk Industry
“BHOG” - ersaiL_an QamLiiL) ClamerLg)?
A) U O samisar (B)  o.awey 2_pLsSwieri

(C)  erawrClam Hlmicuerbiser D) umed LeTEnERTSET

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 - @bdHw 2 ey LITGISTLIL HMID SIS FL LSS THSME ASHWMWLBISET 2_6Temen?
(A uglCangp B Qousz Qramh
(©) uwerefyesr(® D)  qarg
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10.

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%
o LGwrsLIL@ESSILLL. Fgamwwe eambeamuildss ——— % CGuweé Total Polar Compounds

(TPC) erenaniid i ellenareils @b CQLimmeT @)(H&Essam 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)

QB 2 are| LTGSTUIL LHMID ST HlTEwTL YT 6ThE AMDFFESH6m S QuIkiGLD Semerm &
SlemoLiL?

Q)  cawey ugslLLBHSHID AgTflose amwsssd (MoFPI)

(B) ssmgmrb whmibd GHLU pe Syemwissd (MoHFW)

(C)  Ceuermairenio wHmID elleugmuilser e Sanwsssid (MoAFW)

D)  @efwe whmib Agmled mu semwsssd (MoST)

Frozen dessert preparations uses

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

2 anppg @efliiy Qe LweatuBSsUILIHD Qumrmlgefled p&Hwirerg)

A)  ured Qampiy (B) smeur Qamupliy

(C)  ellevmiE Qamupliy (D)  Qewmpens CsmpliLy
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11. Haemagglutinins are commonly referred to as
(A) Saponins (B) Covicine
(C) Cyanogenic glycoside (D) Lectin
b LOTE & (@BL g aflevaer Gumgleuns ereueumml @GNasLLOSmg?
A)  emuCumeier B) GCsreldlen

(C)  aswCambyeais feaerCamrang D) Cevsiger

12.  Ficin is used in processing
(A) Dairy (B) Cereals
(C) Meat (D) Fruits
ereuailgLomen 2 amrenel LSLILINSS eoudlen 2 LGUITSLILIHS DG ?
A)  ure FrTHSEM6L B) sreflwuniger
©) @Qaepas D)  upriger

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

Y —3 anmiig e eTera)ild e Talen (eleuTenld) eThs 2 awre| (ummaic o arerg)?

A) Gasrgienw B @ple
(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

Gevsmer Gamgwib sL_HLuMh Caenauwjamer 2w QI&s (WSS OHMID QHw CHTUIL|ETET ¢ BUTES,
(I BTENETEHE, eTHSEman Lolevad Slmbd 2 i) 2 I GameTememid?

(A) 3000 mg (B) 500 mg

(C) 1000 mg (D) 2000 mg
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Which one is used to enhance the effects of natural antioxidants in vegetable oils?
(A) EDTA (B) Nicotinic acid
(C) Naringin (D) Hesperidin

Epsareupmer erg sreur eravrQanruien e ysalngCardn sTeur satenwulomer idshss

vwerL(G S gl ?
A) EDTA B) HGamgafls e
(C)  phrader (D)  Qanev@uiflg.er

The primary form of phytase for nutritional and metabolic functions is

(A) Galacturonic acid (B) Myoinositol

(C) Rhaminogalacturonian (D) Arabinoxylans

ULl GLeller 2erl’ L §858) HMID eueTilens wrHm CFwe LT iq 6 (pSemenld Hlane?
A)  CosasECrmails oslen B WOCwr @CearmméLmed

(©) ranwGarmsarmd (Hiymewrer D) oyprleamsamaaer

Butylated Hydroxy Anisole is used in fats and oils as an

(A) Emulsifier (B) Preservative

(C) Anti caking Agent (D) Antioxidant

GGl Ll evanlgrgeldl a@fCamed  eramGenty womid Qareply eumssafléd ereueumm)
LwetuhSSIUOSH g ?

A) @uadamuwr B oferGeuligeu

(C) ey Casdlm erllseim D) et gy Eerdlem

Which of the following is a prebiotic?

(A)  Onion (B) Yoghurt
(C) Capsicum (D) Curd
Gesreu(meuareudmled ergy LifLiwimg&?

(A)  Qeumgmub B) Cumsm_
©) @@L sl (D) su9r
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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 euansgaflayd HmiD Fe euamns LnGsgsafign Calgsiumb Gummefler Gluwr
Q)  EepsLeen B) evrTE
(C) CuwGermei D) NYpsL_meev

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

A) 85 B) 9.5
(C) 10.5 D) 115

B Sr(paTer 2 L el &g grafler Sigwdasiiul L rrliugsder Siatey, §56is5Hd0 CaTH&Ese, b

(A) 85 B) 9.5
(C) 10.5 D) 11.5
21. Stevials ——————— times sweeter than sugar.

A) 300 (B) 600

(C) 200 (D) 3000

eVle GSlWIT GTeiTLIg —————— WL BIE, FT&sar el @ aflliumeag).
(A) 300 (B) 600

(C) 200 D) 3000

22.  Trypsin an antinutritional factor is inactivated by
(A) Chilling (B) Peeling
(C) Heating (D) Storage
oa1l’ 55585 erdlrmen sryentl g.Mldler eraammed Cewelpss Cewuliu@dmng?
@A)  @eflepLuu@eugred B GCarayflssu@eugred
(C)  QauliLibrése (&L TéEasmd) D) CsoiLsTD
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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

errefeflwm evavTdelamen WwHMID sTEsCrmeawsley eiems maranuifger ereubdlen o HLGS Ul

LwerU (H&lermert.
A)  Hidgs B) &sm4
©) NCsm D) srwrHymr

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

(A) NASA B) FAO

(C) WHO (D) FDA

Qans.er.8.8.19. (HACCP) pen_papenit (psenipsede GaevGufl (snGuei) flmeuerd, 6wMss
TTemied <% UIeUSLD HMID T 6T CFTHE 2 (HeuTHE g

(A) (NASA) prer B) (FAO) eriigr.gp

(C) (WHO) Lbéry,. Gans.cp. (D) (FDA) ertig.67

Improper cleaning of equipments can be a source of

(A) spoiled food (B) pathogenic micro organisms
(C) cross contamination (D) contamination
2_LISTETBIGENET SEUDTS &&HSLD CFUIaIG) GTHNE ASTTLOTE @) (HELD?

A)  Qsl@uGurer 2 eawrey B) Cpmi fmilsEnss

©) ©EnsE wreEuTH D)  wrsur®

The preservative used in cured meats is

(A) potassium nitrate (B) sorbic acid

(C) Dbenzoic acid (D) sulphur di oxide
usLILRSSIULL @evp&fludled LweLHgSLLBD LurgsmliL Caisamaser
A)  Qumiimdlub enpl Gl B) Cgrmis o

(C) Quemsmuis odlebd D) sour oL sFH
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27.

28.

29.

30.

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

(A) Clostridium (B) Bacillus

(C) Escherichia (D) Yersinia
vwenflser auullpmiCung @, erhs Lmdie flwm pés smrearons erHuB S g
(A) Clostridium (B) Bacillus

(C) Escherichia (D) Yersinia

Aspergillus flavus toxin in animal feed called

(A) Aflatoxin (B) Patulin

(C) Citrinin (D) Ochratoxin

sTOBMLS Sellangdled 2 erer 2166 LITEa oL 1IGeTTeUaD B eTeueumm) S p&sLLHEng)?
(A)  ©feslievmm&Sler B)  ur_ @Gder

) SHlNefen D) gsrrr&Slen

Genera of Enterobacteriaceae known for causing spoilage of food is

(A) Brevibacterium (B) Erwinia

(C) Corynebacterium (D) Acinetobacter

o anre|U1 QumpLsafler sr5amss GamnaELh ereme Crmungle NCwW G @ ermbiser
A)  GfNeNurse b B) ermeiefwm

(C) Qamflaflumée Mwid D) <dQer Cmursi

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 wrHAsafedmHg VELLCoTsTESM % fwuen mearapuifleow Corgwrs WBLCQL(H&sL
vweru(gsILGHD “CobOsH&s UL L auaTiliLL &b~

(A) el Ssliy eue HsTT

(B) Gui®-umiésT eueriliLL &b

(C)  Qevig-Fes e ST

D) NN LFens LI DISTT
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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

Epsseamcupdled snHS LTl srarliu(b Fmemanulis s Liurasmars Csme CFuis
Q)  eorsLeafler B) <yl CameSlumib smyeanfl
(C)  Cupsar. @ram@®ib (A) womib (B) D)  aCstaad

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

(A) 103-10% Organisms/Minute

(B) 103-10° Organisms/Minute

(C) 10%-108 Organisms/Minute

(D) 103-10° Organisms/Minute

Ceuene Qb @L gled Liewflwmerrger 2 L adledmbg CeuaflullL LD Fiemayudisetien crewrentsans
A)  10%-10* pemamudrasear/ Bl HE

(B) 10°-10° pamanudise/Ho_s8b@

(C)  103-10¢ miawramudrser/HlOLsSh,

(D)  10%-10° miemamiudrsear/EIlL_s5HE

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 Semeneuuluiedr sjerei(hsafled g GRbHnssaian SHepWITET ol | F&55% WrFFamnarenuis
GH&Sng)?

A)  euwgdsmen Herb/o wiyid B awuzmsE gHm T

©C)  wyrsTd 2 wiFb D) seme spmeray

Specify the adulterant which is commonly found in sugar?

(A) Synthetic milk powder (B) Urea

(C) Resultant Atta (D) Common Salt
sissamruiled ClLTgeurss sranliL(Hb sUULSmSE &GOILIGL e b

(A) Qewphers LT LGYLT B whwr

(C) Gargienw e D) o0y

11 SET-III



35. Asafoetida is adulterated with

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

A) Qw6 &6 B) Qumgeurar o L
(C)  evLni& ey (D) Qemgd grer

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

SITETTE BEFESHET 6TEM G (1 T(HSHISSTL(H?

Q) Ser B)
©) 2uflwe o usgl D)
37. —————isthe most active form of Vitamin E.
(A) Alpha-tocopherol B
(C) Gamma-tocopherol D)

Qewerdeaniss eneul L dler E erg)?
Q)  <ec.ur-QLrCasrGume B)

©)  smwr-QLrCsrGugme D)

38. Honey — Adulterant with
(A) Molasses B)
(C) Both (A) and (B) D)
Caeim 2 Lt el b GEwlimib Qummer?
A)  Qeuseliumg (B)

©) (A) wpmd (B) @rewr@id (D)

SET-III 12

Chemical hazards

Microbiological hazards

@ rETwaT LS5

mlaramudlfluich <,L58)

Beta-tocopherol

Delta-tocopherol

S L m-QLrCasrQupme

QLeLm-QLrGsr@uimgme

Jaggery

Starch

Qeudevd

QUL_ITITE



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

senggafle Qampliy ear(Rmeud wHmb Sei7 e ellywid ereucuamnasuile cuamsiLBSSILHE DG ?
A)  sas o CymAa B  sasAUGUTLGCEMA

(C) s gevigpma D)  sens et Crma

yields limited amounts of glucose for absorption.
(A) Modified starch (B) Starch sugars
(C) Synthetic starch (D) Resistant starch

2 PlEhsaisn@ Gamnbs ey GEhGamamen SallsHng).
(A)  wrPPWELESS UL L UL TTE B) evLniE gTESmIHET

(C) Qewpens e D)  ediiy evmis

Zeolite films are used in Sachets to

(A) 1inactivate microorganism on food surfaces

(B) prevent breakage of food product

(C) increase visibility of product

(D) decrease visibility of product

Qumr el enusafler FGumenavL GmeaeT —————— Liwem (h&leme.
Q)  eaweyls uglie 2 rer miaTaniuifsamer Q&wedpsas Clguiw

(B) 2aweyls QUL &6T 2L cuanss $HES

(C) Qurmlseaiar urtemeaimw HasMss

(D)  Qumlsefler untepeiamw GamnaEs

1s 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 ghL@b Curg HACCP @ GewppiiuL Caarqw Qswumun®) @sieunsb.
A) QeoseE uElumle] B usEH uELuTe
C) Hmss BLeugsmns (D) o amidlper BLeulgHans
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43. Using—— is non-destructive method of food quality evaluation.
(A) Hyper spectral imager (B) Fibrometer
(C) Shortometer (D) Compressimeter

LwerU(h&gleug), 2-ame| S wHlumield ef fleddearg CFwaipenumELD.

A)  eaniiui evGusL e GCLosm B) SeruiGrmblLir
(C)  agmrGLmbim D) sbUQFeved WL T
44. Food packaging in —————— can withstand autoclavable temperatures.
(A) Composite containers (B) Plastic containers
(C) Retortable pouches (D) Metal containers

Qamarsoansaties 2 amrey GummLger Cusd Ceuwiu@oCurg <l GLrsGereilen
2 GigamTHeNS SMBIGLD Fmer QUM mS).
A seuy (smbCuredll) Cardraeer (B) QpSHY (Lerrevigs) Clamerseavet

(C) ACLrmr_19eT Querd D) o Cors Qsmersevet

45.  High pressure food processing is also known as
(A) Pasteurization (B) Appertization
(C) Pascalization (D) Radappertization
2T (PS5 2-ame] LSLILIHSSIS6 1Gemeuhaeuemeuhmle ereueumn AenpssiLhiEng)?
Q)  CuevasenyCaagen B) <uwuremL Csager
(©) urevsmaCaager D) CrouQuienLCeager

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 Laté-euens sraflanLsfler peng ifluliul L o gryewrd
A)  QuensaGaraflwbd @Carmany(h

B) oCsreueayGriev

(C)  Cemguib CLr@L&le Quener gerCumrGer_

(D) Gemgquib emaniGum@CarmanyL
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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

Thg Gareamand @ pedlarme @ ilesEl WnE auPsT g unse b &SmDWNsSe|D ClFueL
Pl
Q)  srss_(HLumLrerT (B) 2 awrey <y weumert

(C) CGuwpumrreneuwimer D)  aumgsamswmanrt

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
Epaarti e Liehr @miS swrhlinder ellenareurs ienwdmg

A) B Qeweur® B)  <wsHnCam eOHsselaman

(C)  msTCeurt engHwmEhse (D) Qurdlss (Hsellen QenLelleanersar

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 ® 5
<© 7 D) 14

2 anre| < iedler samhiigliLseien Wetaran hamasamw 2 e UTgETUL Harfl, Copumienae

SFlamil wHmID 2 ey LTgSTUIL g eneanriflL b Fomdéss Geueriq i S0l s 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 a6 Sl(HUCLMID S ST WnHEE 2_6teng)?
A) s Hlieurs dlsmi (B) 2 awey urgistiL ogamfl

(C) e avrey gy Wieumert D) Qsmflomu s

15 SET-III



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" evGuev uELiLmiey eTsH&ME GFuou@SSLILHEDS ?

A) @@ drasdlan Ly e oidlu

(B) eraflfled opeflwnsr QurmLsafien semenowidlwl

C€) S wpmid Hreu wrdflsafed eraflidled ,elwLITss nigw QuUTHLGmET HevrLHlwl

D) uvELuMbeys soefler searawimiw

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@ samrslan el ellwsd GOUIL(H eTaT TaTLg HESMmTFled 2 6rem Genylummeten

FMTHS (HSGLD.
Q)  epesaam Hlepmenu B) epasgam LmLameT
(C) Qedemey D)  epesammn Qucdeau
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)
smell  Fewwd  eamCamudar  Qampliy Sl so@meumw  STorallss
LUETUESSILOEDS.
(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.

55.

56.

57.

1s 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

“CorsssdnE agnng” eeaug QleussHalmng GelefuliLiu@®ibn wpgejsamer 2 md Geliujb
@THWELWTS ST DLDFD ——————— Y GLD.

A)  edargyasiHuur® B srssi@uuTh

(C) Qauefiiyp 5786 sL_HLrur( D) e dr seray s_HUumh

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 wemem QurmLsailey Frrgsarenoulleaner Sparamid QeliLpaD AP Sl mid
A)  Geug@eulbd gauen B) anrl g geuer
©) Quupmsl_GLr@wiM D) Arlersev g6vig Cevager

is a water soluble vitamin

(A) Vitamin A (B) Vitamin B

(C) Vitamin D (D) Vitamin E
SR HEn TS iq W 6T L L5162}, @GLD.

A) el ifler A B) e B

() &l ifer D D) e flen E

The Approximate quantity of milk sample to be sent to the food analyst for analysis
(A) 1 litre B) 250ml

(C) 500 ml (D) 100ml

2_amT6 < UIGUTET(HE LIGLUMLe|SSTS SaniuliLmib ume wrdlfludler Communrer ere]
A 1o (B) 250 9.6

(C) 500 9.69. (D) 100 W65
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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
9AGASBSSD LHHID 9RGSD BIU LEISET uTbLTENE) LWL HSSILGaIg)
Q)  ordfleow Gerearnons 9N&s B) wrdfleow geflurs ANss

(C)  wrdlflevws &55LD Gl D)  wrdfleow ssdaMss

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 awrelled MmiamramiudlT, @remwer wHmD CBTE WwrHPBIGMmET FHES CUTHSSLIGT (PEBDHEHEETL
LW (NSEIHE ——————— eTaml HenpdsIL(HSmg).

A) e ewey LsLILBSFHID (WP B) 2 ewey urgsTLL

(C) Qouarenwing@sed D) ags’ g

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

6L &L lg. “LSBISOTSED” HlEDe] e

(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

Qegaviqetr, QeflliLger wpmid @eflturamsefley Camomeanors LweTLHSSILIGEDS).
A  eeul Lidler & B) <6FCLIb-Cs
(C) <=Gumgen D) Qwmoy ssg
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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 aurenel &&SLoTen (penmaeted LsLiLhSsILL(H bHnID e ssliul () Cewuliu@eamm Wpansa,
TG DHMLPESHLILI(HILD.

A)  maretuifsellBl(mHbg LUNgETSSE0

B) s QamemLLib

(C)  wmpHwewssil L cuaflbem_a CLECHIH

D) =85 2wss swrfliy 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 anreset Sjeupilen pH eurbldnE ghu Lureiors cuamsliLBssliLBSamer. s Sblossemamo
Qarewr o ewreysafler pH aufens

A) <25 B) <3.7

(C) 35-45 D) >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&Swns srey erambleanl/Qamplibe Gal HUuCurgadld Qmbg sOLLSHSTS @)

CerssliL(Ong).
A)  urgeflum erdlriiumer B)  yepews erdliiumen
(C)  ewaeure erdlriLime D) <sH0nCamns sOLILITET
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65.

66.

67.

68.

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

MmbuSsETs Hamanuifsmer Garwe 100°C &@b Gapeurar Geuliu fémsamw QFTLbHE

o L emiqwinds @atmedllig eTem AMLPESLILI(HSIMG).
@A) @eflapld B) Csailm
(C)  undsi perp USLILHSS6D D) mearamuiflsamer W S5560

Sprout inhibition is at

(A) 5-15krad (B) 15-25krad
(C) 25-35krad (D) 35-50krad
Spaumasamapmer ereiaflélgsild e sHLIL HH &S ILIED

(A) 5-—15krad (B) 15-25krad
(C) 25-35krad (D) 35-50krad

Sauerkraut is a fermented products prepared from

(A) Cabbage (B) Olives

(C) Cucumber (D) Avacado
‘srisrm’ Heflssiul L o ave| @8lmbg swrissiiu@Gams).

@A)  wpleLGamrev B) <eeuev

(C) Qeudrer (D)  QeuarGewtis LD

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

(A) Flavonoids (B) Tannins

(C) Glycosides (D) Hydroperoxides

wgd  eramGeanruiley 2 erter  SCumeLCUTLGl safl  Wamemssliul L Camedler  HMILD
55 Canmemanioer < lwieme i Hews sH sl emmen.

(A)  Sermeuemui(h&er B) Lrefenser

(C) HamerCamens(Hs6r D) ean GrrlugrsamaBser
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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 slraissdss QaroliLBng.

Q) mearauifser (B) walgrser

(C) uysdsar D) @eeu g

Minimum water activity required for yeast and mold to grow is
A)  1.00 B) 0.65

(C) 1.50 (D) 2.00

eVl LoHMID LLEheng euary Csemeuwmar @enbsuL g B Qewdum(
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 UTgISTULAET g LIl & CSsTeTenss6T (PSEmenLowlnd o 6TerL &g
Q) peavanuifseafien euarids whmid Clediuim@

B) Qeuafiiyp Qprdsaiien Qewc LT

(©C) @uemwuer erdliellanenger 2 anrellen HrHens GLOMFOMGS (Llg WITS

D) ysdlsear bpmib Casrhlsgamrentser epeld eueTids

A retort pouch is made up of

(A) Metal foil laminate (B) Nitrogen gas
(C) Ethylene absorbers (D) Polymer
Retort pouch ergemméy opamg;?

A) 2 Corss 550 GCadlGer (B) emLymerr eumuy
(C)  ergdleber o lerflger D) umredlom
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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

useng Camsmi gl iger st (CSE) Qeuliu flanas seamamweaw Hafas 2 uii <jgliuemulerer

QummerTgL , LOMHMILD &1& LwWaTL(hSS L& ng).

A)  Cpumen, umedlwevL T LHMILD SbLieT]
(B) gawred, LSS wopmibd sbLiefl
(C)  urdlumsd), Ll (B wHmID FewTed

D) uwlE, Grwumer wHyb Hbuerf

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

eranLig) miatramudlitsetlen mienpeneus $HLILISTELD.
A)  Geus meugged B) smbm

(C)  Qeutiu @piiLy Criyd D) Qsliflen

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 awrajls QUL ser samantiar CardblansE SCp GMUAL fdo Crrb GLIEEGD QFwapann

@eueurm SienpssLILHS DS
(A) Pasteurization (B) Chilling
(C) Cooling (D) Dehydration
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76.

1.

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

cuanflas avGLfed g &mSEH GFuepannuie el helameun e eTg) @ evd @ HieuwTamudflwm@n?

Q)  @LrCGorerme erme)Canmem
B)  Cudlerevev =y bsrmélen
(C) smwGLIOaTEET Mool

(D)  sCermevlMigwib QgTGom #réssGrmedliy &b

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

(B) Emulsification

(C) Tendarization

(D) Curing

Basraear, CapmCorGmaisiser, Osreomi® woHmb eolgr  Coraflls  grgemser
vwetuhSSLu B Slemmen?

Q)  QrseverrCaager

B)  @pwiuGsgis

©) Qogudszise

D) sy fm (useriLBSSHSED)

Commonly used laminate in confectionery and bakery products

(A) Cellulose acetate (B) Nitrocellulose

(C) Alumina (D) Polyvinylidene chloride

B mi wpmid Cussil gurfiiiyseatier Gurgleumst nwearu®SsU(HLD CadlCear

A) QeoaGamen HHACLL B)  epCrrQsdaGeamen

©) guiemm (D)  urelleflenanellanLaim &Cermani(h

THD S
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79.

80.

81.

1s a novel non-thermal food processing technology
(A) Cold Plasma
(B) Ohmic heating
(C) Dielectric heating

(D) Radio Frequency heating
R Lgienowrer deuliuwdn 2 arey UsLLGSSID CgThled B b
A)  @efli Qermeviom
B) @uWs deuliLimése
(C)  BansLsm QauliLnmésd

D) CrgCur odrCeuedr GeuliLibrése

Which materials used to make the food packaging?

(A) Pharmaceuticals (B) Chemical

(C) Glues and adhesives (D) Flowers and leaves
o e CLGCEHIE Qi eraman QUTBL G6T LLGTLHSSILL L 6

(A)  wmBgIsHET B @remwuernd

(C) uegser HMILD W6 D)  yssdr womb @enager

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

Wersmrsensl Lweml(hss o ameiled 2 erer mamamuiflaamer Qewelpsss Csleug Yameumhd erhs

pannan GOLLAHE DG ?
@A)  Gfwussd B)  ggiyérer Wergmy Ljeid
(C) seL QamemL Lib D) o @rszzD
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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
. Gerganarunang) @MUGL L flooamwsellar &p sWe| By Hlaowbinss gCrmis
mieram)udlfla@néE Caameuwimen WIS rmD/eflL(hésmer <y saleafler ojaranal SerallhFng
Q)  @Qremuer g sedlgen Csama
B) 2 uiflwed <ysedlemer Csameu
©)  eugliumenaer

D) Qewdle s&( Qi

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 LBLIY searantiled supeajb Cung), SiBBT wEpeer Blp Sreiwrs Hipb wrnSpg. i er Al

aanl Crm GCermflés flood Cars@n Cumg <pHir @ erepdlaliy Blpwors wImdEng erafle) s
SOULILLD wWrg?

A) Gl Lrefle @pger (B) wepger grer
(C)  @Lmen smwubd (D)  iwmHS 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)

“Blireunassme UL gLILHLD, UTESTUIL wHnID ST narer safliul L Qurmlibenear e (Hib
<m&sféEh Qgriflwner Qawdur®” eramug) 6o HLD Tanss GMEELD

(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.

86.

87.

88.

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
ereu(meuaTeuD I STOTET 2 amTe | SLle|HameTd GNSETSS 6T)?

A) o aweiler oar’ L F55g) S @LpLiL (B) uulrsaflen o ewrenTd gnlqwl @LOLIL
(C) e amaier sCamls L @i D)  Apuener Cadlanws sLHS 2 anre|ser

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

(A) Ngflushing (B) Vacuum packing
(C) Both (A) and (B) D) CO2

Celluber Gung ugans Caullenauller Srsams LINGIHTES eTeneu LiwiemU (H&ng)?
A) N2agszsiuBsE50 B) Qeupdl Cusdm
© (&) wppid (B) @ran@id D) €O

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

Camedlooummid Cusle Mwimeneu CleuelCu eneusd (méE LD
(A)  Sumnu uELLTLey WéEAwbTar sU_@HLuT_ () Leraf
(B) sreuCse srblianT el
©)  pe 2 pLsd pev_apeopear
D) @S 2 aoray LTFETIL 5T Qe

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

(A)  Klin (B) Tunnel

(C) Cabinet (D) Spray

ume  Qgmflihgrenesaiid  Lmed  UeyLm swWINLUZHEG UTOTE —— 2 @GSl
Lwer (WSl ementt

A)  Sefler B) La@

(C) Csber_ (D)  Qzefliume
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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@GGetrengenl Liaflgdln erllsyerms Liweru(hisgieug esedll Ul (hererg), erbleraile,
@5 ——— 2 L aw eflevaryflibgl m&& QUmmaneT 2 (HeuT&EGS DS

A)  Qusger (B) QugdCuratlen

©) SQuaiéd eafer D) Levydleflgenrev

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

(A) Oxidation (B) Reduction

(C) Filtration (D) Blanching

s awmedled  odter  ‘@ETSsmer YPEGD (Adwg) Ceudlpsss Cslub  (peom  @eueumm
SnpssliL(HEng)

4)  sAxmCahpd B)  @oniy

€)  eaugs Hso D) Gerrend

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

(C) Chemicals (D) Antimicrobial
aupsaorer CLEGsIn CummLsafler HgwduThser ersm @ erdlrmaranel

Q)  sOmE @G (B) wallg <Crradlwid

©) @remuemhsdr D)  meramudT erdiiy

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

Qaniflen_rusar/Qonéd UsILESSDL GLbsmer AmOprdlall Ostar®  sni@LLILRES
o LCWTE&ELD sementier GeouliL Flene) ————————— 248 @ (HS5D CouaT(HID

A) 45°C B) 62°C

(€) 65°C (D) 82°C
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93.

94.

95.

96.

nos of sample shall be drawn by Food Safety Officer

A4 4 B) 3
© 5 D) 6
® aure| LUTESMUIL| DiHemfl —— eramanflEaasuder o ama) wrd er®és Coamm(Hibd
A) 4 (B) 3
© 5 D) 6

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

@ep&d womb Wer gwriiygesr —————— Qardsoasaild Cus Celwiu@n Curg, SisHE
Gl L auallentowib, LITgSMILID i WlGLnAns)

@A)  yer 550 (B) wmbd

(C) samentmy D) urederdledem

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

THs &7 Hiamub ey S@sUTaTisEréEE smOHsd bbUsmsyn, HLULTar wHnb pepwre
Cangenarn (Pigas@ETLLD upMkIEGE DS

(A) AGMARK (B) BIS

(C) ISO (D) FPO

The Precursor of the aminoacid, glycine is

(A) Methionine (B) Serine

(C) Phenyl alanine (D) Glutamine
Slenardler eremm OCaToiLilevS Sl 6 (LpeimavLd

A)  QusdHCumenare B) Qefer

©) Yevareb eemper 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

G etreu (meuaTeuHmIeT jLfley FmbLIE) 2 awrey Sl LSI(HLD CuTg) H6SlTaHes Couemiqw 2 awre| cTg)?

A) CearsLeme B) =&

(C) ulirefl 2 ibsg D) @aepas

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

LTedled gerentt Sjbavgl wre Cargsme Lmdwraiuier Sjarey WanGL ———————— &@& GdDBSID
DDVVG| ———— &(& 2 WIMHGILD Smewrli(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

2 anre|ll Qumlgeer Lliumeilld el gg UTgsEms@n Ggmfld mlusder (canning) ghensg erer
DADLPESLIL(HLIGUIT?

A)  HsCameev Gum B) soorertaat

(©) CeorCueiy D) S @ymesor

Mention the strategy used to increase the nutritional value of foods

(A) Bio fortification (B) Bio magnification

(C) Bio Informatics (D) Biotechnology

o amreilen oarl’ L §558) WSllient FlsMss s LwaTLhiSsULED 2 SSlanuwids @GOG e b
A) 29T ugapl L ed B) 2T HLCAUEHESLD

(C) 29T sseualwe D)  2WbNQgmPed HIL LD
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