SET-1V

1. is an excellent fining material and as such as widely employed for the
clarification of fruit juices.

(A) Sodium Benzoate (B) Mono sodium Glutamate
(C) Starch (D) Gelatin

R fops eeuain QuUTmET WwHmD upssTnsmer GsafleyliL(B s S
ureuens LwerUOHSSIUOEDG.

A)  Coemguid QuerCagmrGuil (B) CurGerm Gamgquib @@mL LGl
(C) evLnmmE (D) Qgemiigeir

2. Which year FDP is implemented to modernize the food of GMPs?

(A) 2002 (B) 2001
(C) 2004 D) 2006
55 et FDP GMPs o anrajsaner peiar Cewuouhi sl L g ?
(A) 2002 B) 2001
(C) 2004 (D) 2006

3. Repeated freezing and thawing will destroy bacteria by disrupting :
(A) Cell nucleus (B) Cell cytoplasm
(C) Cell membrane (D) Remove moisture of cell

Ber®b 2 ampgd wohmbd srudn gdHuame ursefluramel ENGMOLILISET PO HLNEELD

A) Qge s B) Qsgeb ensl CLmerTrEld
(C) Qe seuay (D) Qs rriiugsems Bs@SHng
4, is a process where the fluid is passed through a semi permeable membrane
that transfer of water from other solutes.
(A) Hyper filtration (B) Ultrafiltration
(C) Daafiltration (D) Microfiltration

eraTLigl O SerFosailad(phgl FHreud ey a@(heusdnlqll Fele| eufluins
ST AGLILID QFWE 3y, @LD.

@A) des augs (Hseo B) =olgm augs B
©) Lwreugs (e D) mer s (HsD



5. The pretreatment usually carried out in vegetables prior to dehydration, freezing or canning
is

(A) Blanching (B) Sterilization
(C) Aseptic packaging (D) Refrigeration

By,  capsd dwg  GCsellm  gHuapddg et  smisdseild  eupssLOTS

Cuop@smareriiu(Ib @b (P SHSMLIL| (LPEOD D @GLD.
(A) Blanching (B) Sterilization
(C) Aseptic packaging (D) Refrigeration

6. During the process of irradiation which containers are not advisable?
(A) Cans (B) Glass bottle
(C) Tins (D) Stainless steel

sdlireiss Qewouriqer Gurg orbg Cararsaer LflbgiamrssliuLaldame ?

(A) Csenser B) sawentmg LT i1g6
(C) gerrger D) g@uly&sns o@
7. The complete destruction of microorganism at °C is known as sterilization.
(A) 41°C B) 71°C
(C) 91°C D) 121°C

Qeutinbleneuiledr miaramiudirser (ppanwwns Pleug v MamaCaayer eremm)

SDPESILIHE ).
(A) 41°C B) 71°C
(C) 91°C D) 121°C

8. Which one of the following is not a food borne pathogen?

(A) Salmonella (B) Clostridium
(C) Campylobacter (D) Neisseria

Getrelpeuameupled evgl 2 amrafled Lgeyd Crmil&slmu e ?
(A)  smoGuwrereder B) sCarmevLMiguid

(C) GCsblGeorumsLi (D) QpuiéMwmr
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10.

11.

12.

Food samples of biological origin have been divided generally into the
(A) 4 categories (B) 5 categories
(C) 6 categories (D) 2 categories

o WWfwed Comppsdler o amrey wrdlflaer Qurgeirs @eieumn MN&GsLLIL (HeTerenr
(A) 4 cuemsser B) 5 cumsser

(C) 6 cuemsser D) 2 cuemsser

(A) Mycotoxins (B) Additives
(C) Adulterants (D) Contaminants

o amellenn 2 GEmID S g Yuemer CobubsgeusHats o eameilld  CarsslupIbD

T&ITUI GOT IR & 6T
A)  yerws pEsseET B) Gsrsmssdr
(C) o awe] seUILIL BIGET D) osszriger

To avoid spoilage in cakes which of the packaging methods are recommended?
(A) Vaccum packaging and moisture packaging

(B) Vaccum packaging and gas substitution packaging

(C) Gas barrier packaging and moisture proof packaging

(D) Moisture proof packaging and packaging with oxygen absorbent

Cas Qasl_pu Cursmod @més CusGsalin weapsaid ergl LfbgmyssiuOEng
A)  Qeupd CusCagin womd Friiugh CusGagns

B) Qeundl CusCagiin wdmid eury wrhm CusCseIn

©)  eamy soL CuaGsgn wHmD FFHUSH Censl CusCagr

(D) Fruushd ekl CusCagin whmib psellnamar 2 Hepassniqu CusCagim

The convenience foods are increasing prevalence among
(A) Join families (B) Nuclear families

(C) Town families (D) Society
ggleurer 2 auey Ligeue b AHafsg eumSng.

A) &0 Obukse B safl ghovuksd
(C) BT GHbLUBISET D)  sapasd
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13. films have an excellent oxygen barrier at 0% relative humidity.

(A) Biopolymer (B) Collagen films

(C) Soyprotein films (D) Wheat gluten films

uLmsear 0% rriugsdler HApps pseldlner samawis Cl&me(HeTerer.
(A) 2897 uredwi (B) GQasmeomsmesr LiLriger

(C) Cermur yysb UL RIS (D) Cargienw LepFWLID LIL BIGET

14. SLS standard code for general principles of food and hygiene.
(A) SLS 143:1999 (B) SLS 573:1982
(C) SLS 1327:2008 (D) SLS 39:1978

2 awrey LHMID &STHTID LUHHw Qurgeurar CQETeTanssEhssTar 6rab.6Td.6eTeb Hlwnd @GMuIp
(A)  erev.ereb.erev 143:1999 B) erev.ereb.erev 573:1982
(C)  erev.erev.ereiv 1327:2008 (D)  erev.erev.erev 39:1978

15. Low temperature processing and preservation methods may be classified into two types such

as
(A) Refrigeration and freezing (B) Freezing and chilling
(C) Canning and refrigeration (D) Canning and chilling

&opps Ceutiuflarouie QFawduOSSILGHL 2 are) LSILBSSHID PODSMET @) Tem(h eUMmEHWTs
UMSLILI(HSSEOMD, el

A) Geflepl L LHOID 2 DGO B) 2opzd womb GefliTss
(C) GCsafir wHmD @GeepLLed (D) Csaim wHmibd Geflrelsse
16. is the simplest, cheapest and most widely used polymer.
(A) Polypropylene (B) Polyethylene
(C) Ethylene (D) Polystyrene
eraigl  ereflenowimar, weleurer wHmb Wseb UreTsl LweTUHSSIUBID
LImedlioiT.
(A uredltigyrnedesr B) umellerdleder
(C)  ergdlade D)  uralevig e
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17.

18.

19.

is the enzyme responsible for ripening of fruits and vegetables.

(A) Amylase (B) Protease

(C) Polymerase (D) Lipo oxygenase

ULPMBIGET HMID STUSHISET LI(p&s euliLSNH @, JSHIeUTE Teanandd
A)  <iewwCeaev B yCymigCGuiav

©)  uredwCiyev D) NG5G Caren

The breakdown of carbohydrate material by microorganisms (or enzymes) under anaerobic

condition is termed as
(A) Canning (B) Bottling
(C) Fermentation (D) Pasteurization

srHmeoer Hlaouid mearanuifsd (Sdag CQnrdad) epabd srrGuramanl Gyl fpa&HsmnseT
2 anL_bg Cum@b Hlenew @eleumn epssiuBEng.

(A) Csafllm B) umlgelldr SemLsHe
(C) Qprdgsze D) CuevsamrCsagesr
In recent technological advancements in food products, and

non thermal processing methods are handled.

(A) Pulse electric field and High pressure preservation

(B) Ohmic heating and Cold press method

(C) Pasteurization and Sterilization

(D) Solid-liquid extraction and Radiation

2 awrajls Gur@prseid #lusHu Qsmfomnru wearGarmmnsdés ———  wHmIDd
o drafll L Qeutiuwdn CFuDPEnDEHET eEWTeT ILHE DG

A)  sigLiy WOerFTy Yoo wHDID 2 Wil (PSS LTSISTLIL

B) @& QeuiLirssd LHMID G6flT WSS wpevD

(C) GuevsarGsager HMID VL aranaCaase

D) A dyeu 9NGAsHSSD LHMID GHiTeiFs
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20.
A)
(B)
(©)
D)

31.3°C, Time : 30 minutes
31.7°C, Time :
71.1°C, Time :

62.8°C, Time :

Temperature :
Temperature : 30 minutes
Temperature : 30 minutes

Temperature : 30 minutes

Select the correct pasteurization temperature and time for Ice-cream Mix.

avdlifid smeusstar sflwrar CuavaamrGrayer Qeauliuflae wHmid Crrsmss CoiTbOSHES6,D.

A)
B)
©
D)

21.
A)
©

9Cegs CusCasgmdler CusGasgn GuTmanars

Qautiuflene : 31.3°C, Cryb : 30 HILOL_riger
Qautiubleney : 31.7°C, Cryb : 30 HILOL_rigeT
Qautiufleney : 71.1°C, Cry : 30 HILOL_riser
Qautiufleney : 62.8°C, Cryb : 30 HILOL_rigeT

B)
D)

Phosphoric acid
Hydrogen peroxide

ungisriy Qummer erg)?

(A)
(©)

22.
(A)
©)

B)
D)

umevGumfs obleib

@AM LT UTTEE(h)

Chelators used in food industry

Sorbic acid

(B)

Butyric acid D)

2 ameyd GsmPeder LweTLHSSLILED sCGal Lisar

(A)
(©)

23.

Cammlis obled

B)

Gy A Siflab D)

microorganisms grow even at 0°C

A)
©

A)
(©)

SET - IV

(B)
D)

Psychrophillic
Thermophillic

miaramudfaedr 0°C e gal euem(pib.
aasCrmaiedls B)
QzrCumieds D)

In asceptic packaging, preservative used to sterilize the packaging material is

Sulphuric acid

Benzoic acid

Al Bss Qeiwl wwetu@SsILGHLD

g Mé dleid

QueaTGamié =blebd

Acetic acid

Ammonium carbonate

SE 198 Sdlevid

SIbCwreflwid smiruGert

Mesophillic
Phycophillic

BCasm9ads
oUCsTAedls



24.

25.

26.

Which of the following is a sequesterant?

(A) Gum Arabic

(B) Butylated Hydroxyanisole (BHA)

(C) EDTA

(D) Carageenan

Getreu(Heuareudled org F&OouEVLFTEHTL. 2&Lb ?

(A) &b onds

B) uwryCal Ll emaplgrédwurallGemsd (BHA)

(C)  ersddlQarngwenwer QL yrEgiqs sleon (EDTA)

D)  smyglerer

1s commonly used preservative for grape squash/crush.

(A) Potassium metabisulphate (B) Potassium sorbate

(C) Calcium propionate (D) Sodium benzoate

STl Feng ev@euney/drened Lngsmiung (preservative) —————@\gy) Cargsiiupdleang.
Q) QumrLrmwd Qi LrenugoGuir B) QumrLrflwb eriGui.

©) srefun yGrmAwGer. D) Comquibd QuerCGarGuir

High performance liquid chromatography cannot be used to
(A) determine caffeine content in coffee samples

(B) determine mercury content in sample of fish

(C) 1identify various pigment from leaf extract

(D) sugar composition analysis

<if Qewadper curiips Hlpwraraeinrani @eieils Ceuoum 4HE& LWETLHSSILL DT LTg).
A)  Sasmler erapd @remwerd smdufled sesrLdlw

(B) S euamasulevrar wrdfsafldr LITGTFD erand SMg SevTL Ml

(C) Qaosafld 2 drer CeucuGeoun Hlvhigamer sar_Hliw

(D)  srssamquien ereillenar LNGaTd&s
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217.

28.

29.

Flame photometry is used to determine in food products.
(A) Alkali metals
(B) Alkaline earth metals

(C) Transition metals

(D) Alkali and alkaline earth metals

5P el Serellewut uweatu@®sd o ewey Qumplseid oder ————  emai(
Qevwtiu®og.

A) &1y 2 Garsniser
B) sy waT 2 Censmhiser
C) QavLflow 2 Carsmhsdr

(D) sy LHYID T ek 2 CvmEhiGeT

instrument is used to measure the refractive index of edible oil.

(A) polarimeter (B) refractometer

(C) spectrophotometer (D) pH meter

———  smel  sopwd eaarGamler  geafleflase  @HuTLeL  eTell(hHeusnd
LwELESSILOEDS.

A)  gimeuwme B) galalowsd oere

(C)  HowreeoGureipre D) pHSCLr

The measurement technique used for the estimation of preservative, sulphur dioxide, in
foods is

(A) Acid-Base titration
(B) Redox titration

(C) Gravimetry
(D) Refractrometry

o2 amrejll  Gummlsefler LwETLESSILOL 2 arell UsLCUTmeTTar, &HSE ML ASMFML
LSIH Cewiwt LwETURSSLILEID SfeTeil (B Bl Lb —————————— Y @LD.

A)  besry Qehejsremre

B) ysallmCarhm pOss Cele| sramre
(C) eeL Seraudlls uGLILTUGY

D) @l ewds eraflwied
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30.

31.

32.

33.

The recommended number of retail packing cases to be sampled if the number of retail

packing cases are in between 201-300 is
A 3 B) 5
©C) 4 D) 6

foewenp Cusdlm Caevseflar caneailiséans 201-300&5@ @eaLuled @ @psTed, wrHM abhés

Cauatrigw Hevavenp Cusdm Caevsafler Lfibgimrssiiul L aarailsams
A 3 B 5
€ 4 D) 6

Mass spectrometer detector allowed the conformation of
(A) Water (B) Chemicals
(C) Pesticide Residues (D) Fungicide Residues

wrev evELE Crmbl L 4QL&LiT @smer 2 nFubhds LweruOEDng
A)  semanti B @reruamsdr
(C) ysdlsQanded erésmisar D)  yermss Qamevedl eTésmisET

The major function of quality assurance and quality control is
(A) Surveillance to ensure regulations and specifications
(B) Constant supervision

(C) Written results for periodic reports

(D) Set up of an appropriate salary

sreymid wHMIb SréslHrumiger (s Qewdur®h wrg ?

A)  eumreE wansea wHnib leurs @hubbasrer 2 nHurer searsTenfli
(B) fdleeowrer Cupuriee

(C) obsmsulen (1piga|samer er(PSHIHED

(D) Qunmgswrer FbLATSMS AMDLILIG

Food Safety and Standards (FSS) rules, 2011, 2.4.1 and 2.4.2 is related with
(A) Sampling and testing (B) Food surveillance
(C) Food safety auditing (D) Food preservation

2 awe| LTS syblaese aldl 2011, 2.4.1 wpmibd 2.4.2 ergepiL e QFTLTLenL g ?
A)  wrdf wHmb Cergaman B) o el saEmaTaiIL
(C) e2away ungismi safléamns (D) 2 awey ungisTLILY
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34.

35.

36.

are included for the personnel, under total quality management.
(A) Training, personal hygiene and medical screening
(B) Cleaning schedules and sampling procedure
(C) Monitoring and quality testing

(D) Isolating non-conforming products and packaging checks

Qurss g7 Cuerarannuier Eip LienllwrariseErdsEd —— CarsasriuL_(HeTeng.
@A) ulpd, selltiulL ssrsryb wHmD WHSGe UNCFTSMmET

B)  siyse; SLHLD wHpID WP TG

(C) samsrentlliy wHmb s7 Camgeamer

D) @emsswhy QurpLsd gaflewliOdge wHmb QUL b FrlumTgse

Quaternary ammonium compounds (QUATS) is an example of
(A) Additive

(B) Stabilizer

(C) Adultrant

(D) Disinfectant

sour_Lfrarfl bCuraflwb swmesar (QUATS) ———————— &@& @ 2 smyenrd <u@Lb.
A) sl ULAUTET/Cardests QU

B) Hooiupsd

(©) seuuL Qumrmer

D) S pre

According to FSSAI product risk ranking, backery products fall into which of the following
categories?

(A) Low risk (B) Medium risk

(C) High risk (D) Norisk

6Tosll.eTe.eTe.6r.e3 ellSlpanmaatianiiy, Cusst 2 amell GQumrmplsdr Mereu@mbd GrmLgl flevs
sreuflenssaiiey eransd Fm(mLd 2

&) eonps U B) pOssT 2USS

€) 2w usg D) sz Goema
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37.

38.

39.

40.

Food is misbranded if its

(A)
(©)

Packaging

Processing

is false or misleading.

B)
D)

Labelling

Storing

Qound&E ehs elgsdad Qumiwnear <deg seauprer aPuiiCor cllarssd el HBbsTD
o amrelilh(@ seupner (psdleny eflEasiiupimb

(A)
©

CusCagiim

LBLILESEIBE S

B)
D)

Recommended light intensity for working area

(A)
(©)

500 lux
600 lux

B)
D)

CeGafim

Cellsg emeuriugled

110 lux
400 lux

Cauamar Qb @LsHhans ufpgierssiiul L geafluler oeray

(A) 500 lux B) 110lux
(C) 600 lux (D) 400 lux
Organo chlorine pesticide residues can be analyzed by ————— detector.
(A) Electron capture detector (B) Flame ionisation detector

©

< raCarm @Cermiler erenid L&F&&0&TO60 omHSl e

Thermal conductivity detector

LweTur® Caret(h seTLMued.

A)
©

crodLgmen Caligm 14 ClL LT

Qo s dlqally 4O &L i

Sprouting of potatoes can be delayed by

(A)
(©)

2 (HEN6Td &LPhi@ (PEeTLILMS STOSLILIOSFID (P

(A)
(©)

Dehydration

Exposure to high temperature

Bflpriy

o wir Geuiu Hlenew

13

D)

B)
D)

(B)
D)

B)
D)

UV detector

aTEFD —— SpsTamid Hmeluder

LGerd SjwenerGagen 14 GlL&LiT

UV QL&

Drying

Irradiation

2 SIS eD

Sjwaflurg@b sdieiss
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41. Wearing gloves, aprons, goggles and safety shoes are insisted by
(A) CCP B) GMP
(C) GAP (D) FIFO

@HWUMD, HeUF 2L, semanmy WLHND STl fumesamer CFTQTETTSET &kigEhenL Ll
LUMgIsTLIL&ESMs et Ceuamhib eTar cuedlunidsieig

A A.8.9 (B)  &.erb.9
(C) &g D)  erbligm.ersslicy

42. The major portion of CoA, (Co-enzyme-A) essential for metabolic functions is comprised of

vitamin.
(A) Folic acid (B) Pantothenic acid
(C) Ascorbic acid (D) Vitamin Bie

aueriéleng wrHH QewdurighE 2seb CoA (Csr eaearamsnd A) Wer ogdwumeudlwbrer epeid
eUL_L_LOGIT <4&Lh.

Q) SCumeds @slevtd B) CuearCGLrOsaflls <jslen

C) eevarms ofelb D) e Lifer Biz2

43. Which one is an aliphatic hydroxy amino acid?
(A) Cystine (B) Alanine
(C) Threonine (D) Leucine

Epeu(peuareubmie 2ellumgs emant Fréell HBICaTT Siled eTerLg 6rg)?
A)  Sevgerr B) @amarer

©)  SACureanar D) ey fer

44. Seafood and shellfish food borne disease is generally caused by
(A) Vibrio parahaemolyticus B) Shigella flexneri

(C) Listeria monocytogenes (D) Campylobacter jejuni

Slaflgpged wHMID SO 2 e eped ehg Crmi Hml 2 e gri CGsmhn gHubH SIS DS
@A)  AuAGur uryradCureneL 4 &6 (B) edlQmeer asavGnil

(C)  Nevigflwr CorGpranagr GLmasren D) CabearuCarCusLit Qeagrefi
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45.

46.

47.

48.

The beneficial bacterium used in the production of Yogurt, Cheese, Sauerkraut, Pickles,

Kimchi, Chocolate and other fermented foods is
(A) Micrococcus (B) Lactobacillus

(C) Listeria (D) Leuconostoc

CurQ@eni, &av, erisasym, ecamsmi, Hbss, #r&6Col wHmd WG Yelssmeudsiiul L

2 are|&eT SWmiibed LweruOSSUIUBID Berenld Liw&@Gh Lmdlefluib
(A)  ewsCrrasrssen B) amaCLrurdeev

(C) e&levefur D) aCsrarmevCLms

Gas gangrene is a food-borne illness caused by
(A) Campylobacter jejuni (B) Bacillus cereus

(C) Clostridium perfringens (D) Clostridium botulinum

UM GLM&EED eTemm 2 ewra] epedld Lge b Crml ergerme o e rdmg ?
(A) Campylobacter jejuni (B) Bacillus cereus

(C) Clostridium perfringens (D) Clostridium botulinum

Which one of the following bacteria is named as betacoccus?
(A) Leuconostoc sp (B) Staphylococcus sp

(C) Streptococcus sp (D) Pediococcus sp

EpsaemeupmieT erbg Umdseflwm L srése erar Siapdssiiubhidng ?
(A) Leuconostoc sp (B) Staphylococcus sp

(C) Streptococcus sp (D) Pediococcus sp

The chief volatile flavour component of Yoghurt is
(A) Acetoin (B) Diacetyl
(C) Biacetyl (D) Acetaldehyde

@afiiys sulfler pewm@h wearrepL g
(A) ofrLmier B) L8 e

C) euwdeeo D) A Lrdigeman(
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49.

50.

51.

52.

Sarcinae sickness in beer is caused by
(A) Acetobacter aceti (B) Lactobacillus bulgaricus

(C) Pediococcus cerevisiae (D) Zymomonas anaerobia

Uit wgiurangdle “srmdlCar” srb Qa@gme ghubhsgeug
Q) e CLrCusLit <fliiig B) CasGLrGuildeaen LILEsMNES6L

©) YyCursrssen CerelHCw D)  agnCurGurprey QeamyGymiwm

Coliform bacteria are present in
(A) Soil B) Sewage
(C) Water (D) Plant

Camadlsumid ursleflur @ms@h @L b
(A)  weswr B)  sWeybir
(C) B (D) smeugbd

Benzoic acid is used to control
(A) Bacteria and yeast (B) Yeast

(C) Mold (D) Yeast and mold

Quemamuilsd ol ereuherm s HLILOES LwerLhSng
A) ursefur LHHID FevL B) el

(C) Guwme@ (D)  mevl wHmid Come(H

The biological value of egg protein
A 74 (B) 98
(C) 87 (D) 64

WL ulled 2 arer Lrssder 2 ulflud wliiy
(A) 74 B) 98
(C) 87 (D) 64
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53.

54.

55.

56.

The fungus known as bread mold’s

(A)  Mucor (B) Rhizopus

(C) Penicillium (D) Aspergillus
Qumiquled (1951 euenmd Lygsersuden QU

A)  Oyssi B) erCsrucey

(C) OQuefeyselwibd D)  <6pCummeeen

Jot down the bacteria that causes the Scarlet fever and Septic throat

(A) Escherichia coli B) Clostridium

(C) Salmonella typhimurrium (D) Streptococcus pyogenes

avaETTleLl sTwFFamaLD, CgTarenl SpHElamuiub 2 @rr&@h urseflurames @hubbhs
(A) Escherichia coli (B) Clostridium

(C) Salmonella typhimurrium (D) Streptococcus pyogenes

What is the important aspect to be considered while planning the intervention programme
for Iron deficiency Anaemia?

(A) The use of omega 3 oils in the diet
(B) Vit. A suplementation
(C) Fortification of ferrous sulphate in food

(D) Food fortification with calcium and Vitamin D

@mbus 55 Gopurh, @Qrss Csrasssmar S Lsms HLWHb Curg smsHed Csmerer

Couatriq W (LPSEWLDTET HLDFD 6T ?
A) 2 awalled Cuar 3 LiweTLT(H
B) e ler ‘A’ sa(pse Cariiy
(C) caelfled Quiev FOCUL cugiaLl L e

(D) srofwid whmb eeul L dler g 2 arelldd euaIaLL L6

bacteria is responsible for causing most of the food borne illness.

(A) E-Coli B) Salmonella

(C) Botulism (D) Listeria

2 awredlermed Liza|b @umbumerer ChTils@nssd@ UnSleflWm STe &TreaRTiD.
@A) @-Csrall B) sroCwrQeraem

(C) CGumalerd D) Neviefwmr
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57.

58.

59.

60.

What is the food temperature danger zone?
(A) Between 45°F and 145°F (B) Between 40°F and 140°F
(C) Between 40°F and 130°F (D) Between 50°F and 120°F

2 anre| Geuliiflaneoudlen pLigg DERTL LD ETETET ?
(A)  45°F wpmib 145°F glen G (B) 40°F wpmib 140°F glen_Gu
(C) 40°F wpmibd 130°F @enCuw (D) 50°F wpmib 120°F @en_Guw

The hazard of eating improperly prepared, homemade fermented sausage leads to an
outbreak of

(A) Cyanosis (B) Trichinosis

(C) Zoonosis (D) Stenosis

aopwhy weapuld surfssiur L, iy surfssuiuc e, yallss QarsdHeapsflew o arugmd
TFHUHD ALSS)

A)  swuCarmdlev B) gNACarTlen

(C)  geGarmflen D) QL Carrélev

Leuconostoc mesenteroides, Lacto bacillus plantarum and leuconostoc fallax are the three

most dominant lactis in ———————— production.

(A) Kimchi (B) Litchi

(C) Cheese (D) Sauerkraut

arsCararmevLms  BQgemgrmev, orsCLTCuloey UermerLmyb  wHmbd  eréCsreanmavmé
SoLITEO&EEN &l wienay 2 HuSHuded eperm (PSS OT&lq&HeT

(A) A B) &8

(C) & D) smrsgTL

is a procedure in food processing, which results in produce of acceptable
microbiological quality.

(A) Food surveillance (B) Sanitization

(C) Good Manufacturing Practices (GMP) (D) Sterlization

o are| LFer (pemudled Sarg ghyemLw pearanuit srsdeer ectlamereilss
SoLlq UG
(A) 2 avey samsraniiy/CohHumiael B) s3dafiy

(C) Spps 2puss pevLpevpsear (GMP) D) AHAm Basibd
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61.

62.

63.

ISO standards are given by

(A) Indian Standards Organisation

(B) International Organisation for Standardisation
(C) Institutional Safety Organisation

(D) Institution of Standard Operations

ISO syflepcvaer Qbs SiepoLILIMeD 6uLprisLIL(HE cmmer
A)  @sdwu srplienTu SieliLy

(B) sreuCGss srblienru ojanoliLy

(C)  Hlyeuer LMgSTUIL SjenoLIL

(D)  dHlirewrw CQewedur’ () Hlmeuerd

As per the food recall regulations of the FSSAI , the food business operator shall maintain
the food distribution records till

(A) the date of expiry
(B) 1 year from expiry date
(C) 2 years from expiry date

(D) 3 years from expiry date

6Tl 6TE. 6TE. 6. 83. - @6 2 anre] Sl(Hbuliumss aldpamsaieruy 2 are| euamflan CeuGeaumt
2 awre| MBCWs LSlesamer ereueueTe &red LITTLM&ES CeuaT(HIbd ?

@A) srerudurgb Csd cuamy

B)  sroragurgd Ceduldnbg grma®

C) sreraudurghd CaHuladmbg Frmemhaer
D)  sroraudungbd Casdluledhbgl epernreaT(haer

Which of the following methods helps to destroy Trypsin inhibitors in legumes?

(A) Soaking (B) Sun drying

(C) Heating (D) Fermenting

Getreupid (penpaafled eTgl LiHLIL cuanasafler 2 arer g fllifler sHLILITETGMmET Sf&6s 2 Fe dng ?
A)  2arm MEUSHD B) lu 2 orsgsd

©) &CLhmse (D) Qprdsze
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64.

65.

66.

67.

Cholesterol is not involved in the synthesis of any one of the following
(A) Bile Acids (B) Vitamin A

(C) Sex Hormone (D) Vitamin D

@dle ereneu Gameevl rmed QsmELided FHLHeudldane ?

A) Y953 Sdlemser (L L ev) B) e Libler A

(©) umellwe enmiGuomrer (Qgsev anmiCumer) (D) eveur L er D

Darkening of canned products like peas, corn and onion is due to the traces of
(A) Magnesium (B) Iron
(C) Copper (D) Carbon

557 SenLLiber eped Ul Lrewt, w&srEGarerd wHMID Ceumsrud Gurarpeupean CFld@LD
Curgl ghuBb SLrBpll wrHnsdh@ srrarorear srg o Liber Gluuwim

(A) Quserdlub B) @y

©)  smaurm D) smiruer

deficiency is associated with reduced immunity to infection, increased serverity
and duration of diarrhoea and growth retardation.

(A) Todine (B) Calcium

(C) Phosphorus (D) Zinc

@Bs 53 G@PUUT Gamd Gamnbs Crml il §&8, eteys@ iHswrar euulbhComi b
LHOID GUETTES GHeTOISID THLIHID.

Q)  <Gumger (B) samenrmbLE 55

(C)  umevLFe D) sssHSD

The required water activity for Bacteria to grow and multiply in foods is

(A4) 0.71 B) 0.75

(C) o0.81 (D) 0.91

o awrey GummmLsafied umsleflum euariEfa@nd wHHID QUEBHEGuSHGD Csmaiwrar Hir Qgwdur(
S|6TE GTEITET ?

A) 071 B) 0.75

(©) 0.81 (D) 0.91
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68.

69.

70.

71.

Denaturation is a process that changes the molecular structure without breaking, which
bonds of a protein

(A) Oxygen (B) Peptide
(C) Nitrogen (D) Hydrogen

4 CréaCrager eraLg Lrsddlen hs LAmaTiLsameT 2 ML &ETD® (P& Sl LenlienL
wrHndn QFwdpepwUmEGLD ?

A)  =ypsalleer B) GQuue

(C)  epLymen (D)  ewamigmen
Pellagra is due to lack of vitamin.

(A) Be (B) Be

(C) Bs D) Bu

ameuL_LLOlebr GepurLred Qudersrm Crml o arLrdng.
(A) Be (B) Be

(C) Bs (D) B

Natural form of vitamin K.
(A) Menadione (B) Pteroylmonoglutamic acid
(C) Phylloquinones (D) Methyl cobalamin

Qupersuiler srerTliLpib el L ler K
A)  QergGuimes (B) 9QL_QrmueCurCearm@esLmils <jblen
(C)  auCGamgailGarmer (D) QuwsdHer Camumaider

When rhodopsin present in rod cells is split as a result of light striking the retina,

and are formed.
(A) Retinol and opsin (B) Retinal and opsin
(C) Retinoic acid and opsin (D) Carotene and opsin
lflsHenruiler et Curgl, yr Qeosaflgedrer Crmmiefer Mare UL (H WHmID

<5 2 (HLCumID.
Q)  Qrigermed wHmID <yLiedler (B) Qrlgeréd wHmb < lieder
(C) Qrigermis osleon womb lellear (D)  &Crmger wHmb <pliedler
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72. The lacking enzyme which is required to synthesise vitamin C in humans is
(A) Cytochrome oxidase (B) Xanthine oxidase

(C) Glucanolactone oxidase (D) Glucose oxidase

el Lfler ‘S evw 2 (heunsss Cosameuiupibd Bog 2 Libldd @dars QBrdl erg ?
A) s CLrsCrmbd <&eGL e B) smhenser seilGLe
©C)  BEpsrCarm orsGLrer <p&elGLe D)  BErCsman seilGLav

73.  Which among the following food products should not be sold without Bureau of Indian
Standards (BIS) certification mark?

(A) Jam (B) Packaged Drinking water
(C) Alcoholic beverages (D) Rice

Gereupd 2-amre] GQumrpLsefle g @QpHu sy BHliamrw ewiber (BIS) smamsyp @
@emoe ellHe&en L _mg)?

(A)  gmb B) GusCsgy Qewwiur L @i
(C) wguTETBIGET D) «=fnd
74. The food authority shall consist of a chairperson and the following number of
members.
A) 18 B) 20
€ 22 D) 25
o ame| AFaTr @pededr (Food Authority), geneveur wmmid o piiidenisdr @L b
QupmieTeTe.
A) 18 B) 20
€ 22 D) 25

75. The powers of food safety officer is described under which section of FSS Act, 2006?
(A) Section 37 (B) Section 36
(C) Section 38 (D) Section 39
> ewey LTSI & Lib, 20066 ehs Wflefer S 2 awrey urgistiy S@eufler ofsmrhisar
QN TWMISSLILIL (heTerg) ?
A Gfley 37 B) WGfey 36
(©) Y9fley 38 D) WGfey 39
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76.

717.

78.

79.

The product Basmati Rice has been listed under schedule of APEDA act.

(A) First (B) Second

(C) Third (D) Fourth

APEDA s Lgdlen Sip “Umevindl =&’ 9 Lauamenuiled @)L b QubHmieTerg.
@) pe B @rem_ oz

€)  aperpreug D)  prensreug

Headquarters of codex Alimentarius commission is situated at

(A) Geneva (B) Paris

(C) Rome (D) Belgium

“Camgev 16e0l@werdLfMwen sllayaflen” — SMmOEDWISGD 6TThIE HaOBSIETETS ?
(A)  Ogafleur B) umfev

(C) Ggmp (D)  Queguwibd

Which is the accreditation body of food testing laboratories in India?

(A) Food Safety and Standards Authority (FSSAI)

(B) National Accreditation Board for Testing and Calibration Laboratories (NABL)
(C) Export Inspection Council (EIC)

(D) Bureau of Indian Standards (BIS)
g @pdwureler 2 ey Cergamar gy llausnisafler mEsTybd QUHD Sl ?

A)  eawey ungsTiL LOHNID ST Hireww emearwid (FSSAI)

(B) Gergear wpmib ere|5H (56 Yuleusns@pssrar GCasflu omdsmy eurflub (NABL)
©)  apmiwd puwiey sewu (EIC)

D) @pdwu s7 Hrewrw Hlmeuarnd (BLS)

Fortification can be done in following staples, except

(A) Salt B) Oil

(C) Rice (D) Turmeric powder

> eranal aU(Pepl (s ererigl SpsarL Gummlseafier QewtiLbhdng, @ Gurmener Helly
A) o0y B) eramQen

©) =i D) ey grar
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80.

81.

82.

83.

Which of the following micronutrient is not added in fortified rice?

(A) Vitamin Bie (B) Folic acid

(C) Iron (D) Vitamin D

QaMap L L @ffule Gereimb pamanr L& ssgdsein ag Cards Ll eldama ?
(A)  eeul_LSler Bi2 B) SCumdsd oblevid

©) @y D) e Lfer D

National Codex Contact Point (NCCP) of India has been constituted by
(A) International Organization for Standardization

(B) Bureau of Indian Standards

(C) Food Safety and Standards Authority of India

(D) Ministry of Food Processing Industries

@pdwureler Caflu CarLgev Qgriiy Ldratl (NCCP) enw ienwssg)
Q)  sruGss srbliamm ey

(B) @pdu sy M s

©) @pdu 2. amay ungisTIL LOHYID STHITETL p@EOTLILD

D)  eoawme) UsLILESHID CSTHOSHET DMDEFSHLD

1s not a column chromatography.

(A) Gas-solid chromatography (B) Gas-liquid chromatography
(C) Paper chromatography (D) Liquid-liquid chromatography

eremigl 2 (hamem BnLIL@GUIAWED euamsmus sTTheg Qdama.
@A)  ary-F flotingribued B)  aumy-dlyeu HipriuiErGwe
(C) srdlgs BipuinGuwe (D)  dyeu-Sreu Hprin@rifue

Botulinum is
(A) Enterotoxin (B) Neurotoxin
(C) Haemotoxin (D) Nephrotoxin

Cur_(peSlard e(m
A)  ererg Gy LréSlen B)  BuCrrrssen
(C) abCum_réder (D) QpuGyrLrédesr
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84.

85.

86.

87.

Ropiness is generally associated with
(A) Milk (B) Meat
(C) Fish (D) Vegetables

Crmimpev eremm Hlanewirarg Spsseam_cubmer QUTEeuTs Tee@il 6 CFTLi e wig).
(A)  umed B @apss
(C) BSewr D) srushseer

Which one of the following is most advanced intelligent packaging technology?
(A) Barcodes (B) 2D Barcodes
(C) QR codes (D) Radio frequency identification (RFID)

Gereupeuameupled ovgl Wsa b Gl L sfleirihs CusCasiim Qgmfldmil b ?

A  umCsrpser B) 2D umiCsr@eser

(C) QR Csmpser D) CrgCur oHrbeuer e wmrerd (RFID)
Japanese Rice wine has % of Alcohol.

(A)  30% — 40% (B)  40% — 50%

(©) 10% —20% D) 25%-35%

soriumaflu <f& guileafla FHCIH YDHADTED 2 ET6TF).

(A 30% —40% B) 40% —50%

(C)  10% — 20% (D) 25% — 35%

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

SSLTTS 6T FEOENDUIFHD 6TThIE, 2 GTeTg ?
A) swsTUTS B wsTurs

©€) Suflgruns D) eangrruns
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88.

89.

90.

Food additives which are specially added to prevent the deterioration or decomposition of

food are called

(A) Antioxidants (B) Propellants

(C) Reactive gases (D) Preservatives

> amellen Sleanganeus s5H&s ATsCusors CorssliLpb 2 ame Caisamaeser GTebT ]
Snp&sLiLhSlerner.

A)  eadigsalnCamdsadr (Antioxidants)  (B) o bg g&dlser (Propellants)

(C) edieflemer eumrssar (Reactive gases) (D)  umgismiyser (Preservatives)

As per the Indian regulatory agency guidelines, class I preservative include
(A) Sodium Benzoate (B) Vinegar

(C) Sorbic acid (D) KMS (Potassium Meta bisulphate)

@Qpsu @B Hneiar eular Hsdsefleriy. org eu@liy I urgismiume?
A) Comqwid QuerGamGuil B) Nefsi

(C) &mmbs obled (D) KMS (Qumrmdlwib QuwrLr epugaGur)

The food manufacturing unit shall establish effective systems to

(A) Monitor effectiveness of maintenance and sanitation procedures
(B) An adequate supply of potable water

(C) Adequate natural lighting shall be provided

(D) Layout of food establishments shall permit

o are| 2 HuSSH 6@ Lweerer enliLgamer HlimelGeuam(hib, argl idab CaameuiHdEHng ?
A)  ugmoAiy LHDID &ETSTT el (Pepsaier Gawud Hpamers sarsreanilssea b

(B) Gungwrar @i Bir eABHCLITSD

(C) Cumgiwrer @upens ellerd@seT aupmisliiL Ceuam(Hb

(D) 2 awey Himeuamsaiienr SemeuaOLIL] HEILOSESEILIHILD
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91.

92.

93.

94.

Milk is a poor source of

(A) Iron (B) Thiamin

(C) Niacin (D) Riboflavin

Lmedléd LHDTE@GSDWITS 2 66 261l | FF53)

A) @mbysssg B) swmder

(C)  punéler D) erCuriiGearelen

Which of the following is an FSSAT’s initiative for training of food Business operators?

(A) FOSCORIS (B) FOSTAC

(C) FICS (D) FOSCOS

EpssarLeupmier 2 ame| euanils UG LisErsE s@bs LWHs eflsEn uamsuid, FSSAI
QD 2 (HeumssLILr L LwhHs erg)?

(A) FOSCORIS (B) FOSTAC

(C) FICS (D) FOSCOS

Expert quality control and inspection act was regulated in the year

(A) 1963 B) 1975
(©) 1979 (D) 1988
Buenrt sr&slHuur® wHmbd <piey QewaLEESSLILLL <66
(A) 1963 B) 1975
(C) 1979 D) 1988

The sampling plan which is the refinement of the Double sampling plan is

(A) Multiple sampling

(B) Sequential sampling

(C) Single sampling

(D) Advanced sampling

Epsar_ erhg WM S, @y wrdfl i sher Ayl wsTé&srLrLg)?
A)  uve wrdfl b

B) aflewsu@ssriuc L wrdfl Sirb

©) @@ WS S

(D) CGuwwupssiur L wrdfl Hicb
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95. Manifestation of allergy in skin may not include symptom.

(A) Dermatitis (B) Odema

(C) Cheilitis (D) Fever

Camed geteumanbuiler gL Qesaflium® @bs cuamswirer AN GHaw srardsEsng
A) Csred 6issibd B) oL ai&sbd

C) osLpdd D) srussd

96. Which among the following indicates severe Zn deficiency?
(A) Down’s syndrome
(B) Acrodermatitis Enteropathica
(C) Protein Energy Malnutrition

(D) Dementia

Epau(peuaraupiled shemwwnear slkd @G®mOUTL L& GOILILg 68 ?

A  ereuerev Sar Comb (Down’s syndrome)

B) <=&Crm@Lrigligev ererCrmugdlam (Acrodermatitis Enteropathica)
(C) yCrmgerr eramied wréBlul flger (Protein Energy Malnutrition)

D) yQwerdlwr (Dementia)

97. A nutraceutical which possesses both anti cancer and anti inflammatory property is
(A) Curcumin (B) Tocopherol
(C) Inulin (D) Quercetin

LUomCrmL erdliiiLy whmid pdHd erdiiy gdu Qum@embsamerud @HnrGs Dawwilubhm
R 2L EESGI LO(HHG 6T 2

A  sirswbler B) CLrGamu@iymed

©) @ayuyader D) sQeurQgig e
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98.

99.

100.

Body Mass Index (BMI)

(A) Weight (Kg)/ Height (m) (B) Weight (Kg)/ Height (m)?
(C) Weight (Kg)?/ Height (m) (D) Height (m)/ Weight (Kg)
@ waisafear 2 L Blan @GhHluih (BMI) sansd@ib @& b ererer ?

(A) et (£.8)/2wpb (15) (B)  erev (£.48)/2wgd (15)?
(C) e (8.4)2/2wpbd (1) D)  2wgbd (B)/erevL (£.4))

Which of the following Dietary Regime is more crucial for hypertensive patients?

(A) Restriction on protein

(B) Increase the Fluid Intake

(C) Dietary sodium Restriction

(D) Increase the calcium intake

ereupid 2 amre| (pevmsaila ergl 2wt @Qrss SiWss CrrwumellaEnsa@, Weeabd (p&sSlwinmearg) ?
A) cawailer rssans &L HLILHSSISM

B) dlyeu 2 awrey o L Camerarened HsL LSS0

(C) 2 awmaier 2 Liber Sjarane HLHLILIOSSHISED

(D)  srofwb o 1 Aarerereana S SLILIHSSISH

A system for objectivity checking laboratory results by an external agency is
(A) Sample testing

(B) Proficiency testing

(C) Data testing

(D) Portion testing

Uoblene Hlmeuarssmed <lieus (pge|smard sflUmTs@h @b el

@A)  wrdfl Cergener

B) Hpenw Cergemen

(C)  srey Camgear

D) uvEd Cerseman
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