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Question Number : 1 Question Id : 43244919524 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

A flipper defect can indicate :

(1) Advanced putrefactive spoilage
(2) Early stage internal pressure

(3) Chemical H, production only
(4) Manufacturing seam defect

Options :

43244976601. 1
43244976602. 2
43244976603. 3
43244976604. 4

Question Number : 1 Question Id : 43244919524 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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Options :
43244976601. 1
43244976602. 2



43244976603. 3
43244976604. 4

Question Number : 2 Question Id : 43244919525 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which can spoilage type shows can swelling with sour or cheesy odour ?
(1) Flat sour

(2) Thermophilic anaerobic

(3) Sulfer stinker

(4) Flipper

Options :

43244976605. 1

43244976606. 2

43244976607. 3
43244976608. 4

Question Number : 2 Question Id : 43244919525 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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Options :

43244976605. 1
43244976606. 2
43244976607. 3
43244976608. 4

Question Number : 3 Question Id : 43244919526 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

What is the primary purpose of cleaning before disinfection in food processing ?
A. To add flavour to food surface

B.  To remove visible soil that shield microorganisms

C. To increase temperature

D.  To reduce initial load of microorganisms

E. To add odour

Choose the correct answer from the options given below :
(I) A, B,Conly

(2) BandD only

(3) Cand D only

(4) A, D, Eonly

Options :

43244976609. 1

43244976610. 2

43244976611. 3
43244976612. 4

Question Number : 3 Question Id : 43244919526 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) @ad A, B, C

(2) @Fd B X D

(3) #FFAC AR D

(4) FFa A, D, E
Options :

43244976609. 1
43244976610. 2
43244976611. 3
43244976612. 4

Question Number : 4 Question Id : 43244919527 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

What is the standard contact time 1'Equi1'ed for most chemical sanitizers to achieve microbial
reduction ?

(1) 5-10 sec
(2) 30-60sec
(3) 5-10 min
(4) 30- 40 min
Options :

43244976613. 1
43244976614. 2
43244976615. 3
43244976616. 4

Question Number : 4 Question Id : 43244919527 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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7

(1) 5-10 HfFe

(2) 30-60 HfFr=

(3) 5-10 o9

(4) 30-40 fH7=
Options :

43244976613. 1
43244976614. 2
43244976615. 3
43244976616. 4

Question Number : 5 Question Id : 43244919528 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



In Clean-In-Place (CIP) system what is the typical sequence after alkali cleaning :

(

[

) Acid rinse, then sanitizer

—
2

)  Circulation of steam only
(3) Immediate product run
(4) Foam application

Options :

43244976617. 1

43244976618. 2

43244976619. 3
43244976620. 4

Question Number : 5 Question Id : 43244919528 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(3) IRifereR 36 W
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Options :

43244976617. 1
43244976618. 2
43244976619. 3
43244976620. 4

Question Number : 6 Question Id : 43244919529 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Flat sour in canned food is caused by :
(1)  Clostridium botulinum

(2)  Bacillus stearothermophillus

(3)  Saccharomyces cerevisiae

(4)  Lactobacillus plantarium

Options :

43244976621. 1

43244976622. 2

43244976623. 3

43244976624. 4

Question Number : 6 Question Id : 43244919529 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

fesareie @ vae # ' wie |’ $He R e ¢

(1) Fareifegs Figfer7d (Clostridium botulinum )

(2) FHIeTH CUHIEAT (Bacillus stearothermophillus)
(3)  HFIHEEIST WRIFET (Saccharomyces cerevisiae )
(4) ErRIEEITH @ (Lactobacillus plantarum)

Options :

43244976621. 1
43244976622. 2
43244976623. 3
43244976624. 4

Question Number : 7 Question Id : 43244919530 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



is the dehydration that may accompany the freezing process.

——
iy

) Recrystallization

—
2

) Syneresis

3

(3) Freezer burn
(4) Oxidation

Options :

43244976625. 1

43244976626. 2

43244976627. 3
43244976628. 4

3

Question Number : 7 Question Id : 43244919530 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

freteirarta & <t ferftenor wishan & @ & 9okt 1
(1) TfsreaEsy/ Al rdad

(2) TaerEa/HEE wdw
(3)  THISR &H/990iaa <@
(4)  SATEFHrRT

Options :

43244976625. 1
43244976626. 2
43244976627. 3
43244976628. 4

Question Number : 8 Question Id : 43244919531 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

is a raw sugar with 99% Impurities and most of the by-product of sugar crystal
formation (molasses) is removed.

(1) Turbinado sugar
(2) Raw sugar
(3) Invert sugar
(4) Brown sugar
Options :
43244976629. 1
43244976630. 2
43244976631. 3
43244976632. 4

Question Number : 8 Question Id : 43244919531 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(2) SRR R
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Options :

43244976629. 1
43244976630. 2
43244976631. 3
43244976632. 4

Question Number : 9 Question Id : 43244919532 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Calculate Fj-value for Clostridium botulinum provided the D, value at 121°C is 0.23 minutes, assume
a 12D process :

(1) 2.8 min

(2) 4.8 min
(3) 3.8 min
(4) 6.8 min
Options :

43244976633. 1
43244976634. 2
43244976635. 3
43244976636. 4

Question Number : 9 Question Id : 43244919532 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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Ex@

(1) 2.8 fae

(2) 4.8 faTe

(3) 3.8 fae

(4) 6.8 fae
Options :

43244976633. 1
43244976634. 2
43244976635. 3
43244976636. 4

Question Number : 10 Question Id : 43244919533 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

In sensory testing procedure, which one is not categorized under “Hedonic test” :

(

[o—

) Preference test

—
i3

) Duo-trio test
(3)  Acceptability test
(4) Relative-to-ideal test

Options :

43244976637. 1
43244976638. 2
43244976639. 3
43244976640. 4

Question Number : 10 Question Id : 43244919533 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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Options :

43244976637. 1
43244976638. 2
43244976639. 3
43244976640. 4

Question Number : 11 Question Id : 43244919534 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Lard and butter that are solid at room temperature and are mixture of ]jquid o1l and solid fat. The
lipids are completely solidified only in very low temperatures. Such homogeneous mixture of liquid
oil and solid fat are defined as :

(I) Solid fat

(2) Emulsion fat
(3) Oleo gel

(4) Plastic fat
Options :

43244976641. 1
43244976642. 2

43244976643. 3
43244976644. 4

Question Number : 11 Question Id : 43244919534 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(2) EHEEA TH
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Options :

43244976641. 1
43244976642. 2
43244976643. 3
43244976644. 4

Question Number : 12 Question Id : 43244919535 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The smoke point of lipid is in the range of :
(1} 200 - 230 °C

(2) 170-189 °C

(3) 130 - 169 °C

(4) 150 - 190 °C

Options :

43244976645. 1

43244976646. 2

43244976647. 3
43244976648. 4

Question Number : 12 Question Id : 43244919535 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

fefoe =1 yais (T =) forg oo (39) H e e
(1) 200 - 230 °C
(2) 170 - 189 °C
(3) 130 - 169 °C
(4) 150 - 190 °C
Options :
43244976645. 1
43244976646. 2

43244976647. 3
43244976648. 4



Question Number : 13 Question Id : 43244919536 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The Ultra High Frequency (UHF) RFID tag uses a frequency of
(1) 30 - 500 KHz

(2) 3-30MHz

(3) 300 - 950 MHz

(4) 24-25GHz

Options :

43244976649. 1

43244976650. 2

43244976651. 3
43244976652. 4

Question Number : 13 Question Id : 43244919536 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

W 3 G (UHF) RFID 27 | 39 1gfa o1 394 fohan Simn &
(1) 30 - 500 KHz
(2) 3-30 MHz
(3) 300 - 950 MHz
(4) 24-25GHz
Options :
43244976649. 1
43244976650. 2

43244976651. 3
43244976652. 4

Question Number : 14 Question Id : 43244919537 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which wheat type is used for biscuit making ?
(1) Mixed wheat

(2) Duram wheat

(3) Hard wheat

(4) Soft wheat

Options :

43244976653. 1

43244976654. 2

43244976655. 3
43244976656. 4

Question Number : 14 Question Id : 43244919537 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) fafgaag
(2) TFETE
(3) R
(4) T
Options :

43244976653 1
43244976654. 2
43244976655. 3
43244976656. 4

Question Number : 15 Question Id : 43244919538 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Inositol is a cyclic hexatomic alcohol that has _ sterioisomers.

1) 12
(2) 9
(3) 6
@) 3

Options :

43244976657. 1
43244976658. 2
43244976659. 3
43244976660. 4

Question Number : 15 Question Id : 43244919538 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

SATTEer Ueh ke SRl Uohiaidl & foer wifEsregm (e gaeeE) € .

Options :

43244976657. 1
43244976658. 2
43244976659. 3
43244976660. 4

Question Number : 16 Question Id : 43244919539 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The glass transition temperature of water is :

(1) -135°C
(2) —35°C
(3) —235°C
4) 35°C

Options :

43244976661. 1
43244976662. 2
43244976663. 3
43244976664. 4

Question Number : 16 Question Id : 43244919539 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

STeT o1 Shie GeRH ( ZRETEYE) 9 €
(1) -135°C
(2) —35°C
(3) —235°C
4) 35°C
Options :

43244976661. 1
43244976662. 2
43244976663. 3
43244976664. 4

Question Number : 17 Question Id : 43244919540 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



If the falling number of the flour is too low, this can lead to collapse of the side wall crust in bread,
this phenomena is known as :

(I) Hamburger defect
(2) Spin cavity

(3) Concavity

(4) Chorley-wood defect
Options :

43244976665. 1

43244976666. 2

43244976667. 3

43244976668. 4

Question Number : 17 Question Id : 43244919540 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) THR T

(2) T & (y=rm e

(3)  IFRfaR]

(4) =Re-ge ferRam
Options :

43244976665. 1
43244976666. 2
43244976667. 3
43244976668. 4

Question Number : 18 Question Id : 43244919541 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The cured meat have a stable pink colour due to the pigment :
(1) Nitric oxide metmyoglobin

(2) Nitrosohaemo chromogen

(3) Nitric oxide myoglobin

(4) Myoglobin

Options :

43244976669. 1

43244976670. 2

43244976671. 3
43244976672. 4

Question Number : 18 Question Id : 43244919541 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

THTfed A o1 LT e T 39 J9ie O FRT B © ;
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(2) SIS FHHSH
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Options :

43244976669. 1
43244976670. 2
43244976671. 3
43244976672. 4

Question Number : 19 Question Id : 43244919542 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Meat, when observed under low magnification (2000 X), the dark band seen to have a clear zone
called _ and which is bisected by

(1) H-zone, M-line
(2) L-zone, Z-line
(3) H-zone, Z-line
(4) Z-zone, M-line
Options :

43244976673. 1
43244976674. 2

43244976675. 3
43244976676. 4

Question Number : 19 Question Id : 43244919542 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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Fed & SR aE g fganfem wean @
(1) H- &% M-x@l
(2) L-&3 Z-T@
(3) H- &, Z-3,
(4) Z-8&F M-3@l
Options :

43244976673. 1
43244976674. 2
43244976675. 3
43244976676. 4

Question Number : 20 Question Id : 43244919543 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The lye peeling of root vegetables such as beet, carrots and potatoes uses an alkali concentration of

(1) 1-3% NaOH
(2) 10 - 15% NaOH
(3) 3-5% NaOH
(4) 5-9% NaOH

Options :

43244976677. 1
43244976678. 2
43244976679. 3
43244976680. 4

Question Number : 20 Question Id : 43244919543 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Hoia Aiserdl S Fehay, TSR 3K 37e] & ems-difer (fawesd) # 1 & Higdl 1 ST
foma sTan 8

(1) 1-3% NaOH

(2) 10 - 15% NaOH

(3) 3-5% NaOH

(4) 5-9% NaOH

Options :

43244976677. 1
43244976678. 2
43244976679. 3
43244976680. 4



Question Number : 21 Question Id : 43244919544 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

is a flower used as a vegetablﬂ in tropics.

(1) Agast

(2) Knol khol

(3) Lettuce

(4) Celery
Options :

43244976681. 1
43244976682. 2
43244976683. 3
43244976684. 4

Question Number : 21 Question Id : 43244919544 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) 37

(2) A

(3) @IE

(4) Taord
Options :

43244976681. 1
43244976682. 2
43244976683. 3
43244976684. 4

Question Number : 22 Question Id : 43244919545 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The water glass method of egg preservation uses the chemical .

(I) 10% polyvinyl alcohol
(2) 10% calcium carbonate
(3) 10% sodium silicate

(4) 10% calcium hydroxide
Options :

43244976685. 1

43244976686. 2

43244976687. 3
43244976688. 4

Question Number : 22 Question Id : 43244919545 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

32 & e 1 9 g (5 fooa @) fafyu § TEPA 1 3YEI ToFar S ©
(1)  10% drefiamst Teheia

(2) 10% HfcTan e

(3) 10% Hifezam fafere

(4)  10% Hfcqaw TEgHEES

Options :

43244976685. 1
43244976686. 2
43244976687. 3
43244976688. 4

Question Number : 23 Question Id : 43244919546 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



The Polyunsaturated fatty acid n-6 (18:2) is high in :
(1) Barley

(2) Oats meal

(3)  Wheat flour

(4) Rye flour

Options :

43244976689. 1

43244976690. 2

43244976691. 3
43244976692. 4

Question Number : 23 Question Id : 43244919546 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) SH

(2) e Hia

(3) T T S
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Options :

43244976689. 1
43244976690. 2
43244976691. 3
43244976692. 4

Question Number : 24 Question Id : 43244919547 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The thousand kernal weight (g) of maize is :

(1) 21.64
(2) 30

(3) 220
(4) 5.98
Options :

43244976693. 1
43244976694. 2
43244976695. 3
43244976696. 4

Question Number : 24 Question Id : 43244919547 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

W] o1 T3H-S el (T IR §H) o &M (g) BT @ :

(1) 21.64
(2) 30
(3) 220
(4) 5.48

Options :

43244976693. 1
43244976694. 2
43244976695. 3
43244976696. 4

Question Number : 25 Question Id : 43244919548 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



An artificial sweetener, aspartame is a

(1) Monosaccharide
(2) Disaccharide

(3) Oligosaccharide

(4) Synthetic dipeptide
Options :

43244976697. 1

43244976698. 2

43244976699. 3
43244976700. 4

Question Number : 25 Question Id : 43244919548 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

TEIeH U FiaH SR (FYLH) & S Th ¢l
(1) HAHFIZE
2) SRUFES
(3)  SferEREe
(4) fodfew eriwrs
Options :
43244976697. 1
43244976698. 2
43244976699. 3
43244976700. 4

—

Question Number : 26 Question Id : 43244919549 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which one of the following is not labelled as bulking agent ?
(1) Citric acid

(2) Sorbitol

(3) Glycerol

(4) Hydrogenated starch hydrolyzates

Options :

43244976701. 1
43244976702. 2
43244976703. 3
43244976704. 4

Question Number : 26 Question Id : 43244919549 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) dEfEF o

(2) HifeEm

(3) Tremdia

(4) TESIICE (FESRHIF) W TGRS
Options :

43244976701. 1
43244976702. 2
43244976703. 3
43244976704. 4

Question Number : 27 Question Id : 43244919550 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



type of drying uses either by heat and subsequent vacuum (to increase the pressure
difference between internal and external environment) or a combination of vacuuming and steaming.

(1) Puff drying
(2) Cabinet drying
(3) Fluidized bed drying
(4) Hotair oven drying
Options :
43244976705. 1
43244976706. 2

43244976707. 3
43244976708. 4

Question Number : 27 Question Id : 43244919550 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

TR o YIS | 1 1 A9 SR qeqva Hafa 1 (STiafier TR s uftere % st gar S=R @6
o * forn) 1en fafad efer arsgq & HarsH 1S9 foRe S €

() 9% %=

(2) HfaHe oA

(3) weRd 9T YA

(4) Tw 9y (e wR) Ao ek

Options :

43244976705. 1
43244976706. 2
43244976707. 3
43244976708. 4

Question Number : 28 Question Id : 43244919551 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

A point, step or procedure, at which control can be applied and a food safety hazard can be
prevented, eliminated or reduced to acceptable levels :
(1) Control point
(2) Critical limit
3 Critical control point
P
(4) Hazard point
Options :
43244976709. 1
43244976710. 2
43244976711. 3
43244976712. 4

Question Number : 28 Question Id : 43244919551 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

o faig, =ron =1 iwan forqor shdiet =1 3w feran S weha © STR e e Hehe 1 g TR aeF U,
R N A o <1 Tkl §, 9 FeAw € :

(1) ey fag

2)  shifeh/fehieeRel Him

(3)  whifaes T (foRfesrat shdier) foig

(4) HHe (=) fag

Options :

43244976709. 1
43244976710. 2
43244976711. 3
43244976712. 4

—



Question Number : 29 Question Id : 43244919552 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
An example for crystalline candy is :
(I) Fudge
(2) Caramel
(3) Taffy
(4) Peanut brittle
Options :
43244976713. 1
43244976714. 2

43244976715. 3
43244976716. 4

Question Number : 29 Question Id : 43244919552 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

foreeatres <l o1 Th SR €
() wed
(2) HHA
(3) <THI
(4) dre foee
Options :

43244976713. 1
43244976714. 2
43244976715. 3
43244976716. 4

Question Number : 30 Question Id : 43244919553 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The hydrophilic/lyophilic balance (HLB) scale ranges from
(1) 1to 20

(2) 20 to 30

(3) 30 to 40

(4) 40 to 60

Options :

43244976717. 1

43244976718. 2

43244976719. 3
43244976720. 4

Question Number : 30 Question Id : 43244919553 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

STERTT/SERET e (HLB) Tha o 10d (19) e E
(1) 1% 20
(2) 20% 30
(3) 309 40
(4) 40 60
Options :

43244976717. 1
43244976718. 2
43244976719. 3
43244976720. 4

Question Number : 31 Question Id : 43244919554 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Given below are two statements : one is labelled as Assertion (A) and the other is labelled as

Reason (R).
Assertion (A) : In costing of processed foods, food cost is classified as variable cost.

Reason (R) : Variable cost changes in direct proportion to the production volume of processed
foods, as they include raw materials that increase with the output.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3)  (A) is correct but (R) is not correct

(4) (A) is not correct but (R) is correct

Options :

43244976721. 1
43244976722. 2
43244976723. 3
43244976724. 4

Question Number : 31 Question Id : 43244919554 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

= < A fou o € w afvreRe (A) F w9 H fafea ® 9 o0 S9F RO (R) F €9 H T

AMIRYT (A) :  TEEHA @ Yl o Hod i #, @re «rTd o1 9ied /=) @ o €9 § aritehd faal
ST E |

T (R) : Tfedi /=R Srd qiedd THEEd @Rl 9ged o 3R AEad & GHEI] §, FifE g
sTufvegra wmifirat wffad 2t € St aeee % Wy agdt Sl ¢

I A ok el |, " U T fasmedi § | wad Suged S 1 =9 i

(1) (A) 3R (R) i Tt & 3R (R), (A) FT |l =& ©

2) (A) 3T (R) S TEl & SfFA (R), (A) F T == TE §

(3) (A) T &, KT (R) Tl 78 ©

(4) (A) el 7 €, ofF (R) 981 &

Options :

43244976721. 1
43244976722. 2
43244976723. 3
43244976724. 4

Question Number : 32 Question Id : 43244919555 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as
Reason (R).

Assertion (A) : Good manufacturing practices ensure uniform food quality and minimize
contamination risk in production.

Reason (R) : Good manufacturing practices require pre-requisite programme like hygiene
design, cleaning protocol and supplier control before implementing HACCP to
address critical hazard.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3)  (A) is correct but (R) is not correct

(4) (A) 1s not correct but (R) is correct

Options :

43244976725. 1

43244976726. 2
43244976727. 3



43244976728. 4

Question Number : 32 Question Id : 43244919555 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

A= 1 A fou o € uk afeRee (A) F w9 H fafea ® 91 g S9F wIOT (R) F €I H T

MR (A) :  ITUEA F 3T ik WHhE Wre o giAfvea e € @R Seared § Heu & Sifaw
] HH F T |

SRIOT (R) : IeASH o 3= Ikl o foru qei-THaifid s, SH ead Afusey (feued), 9%
% Ui, Sifas Tehe T Halfd #:39 & foe T @9 & fFarage | gd 2mgd
foismor &1 etragaekdl el B |

IR HUA T AR |, = 5 70 forehedi § 9 Ted Suge I 1 = HIfe

(1) (A) 3 (R) & Tl € 3R (R), (A) T 92 =re &

(2) (A) 3 (R) S T € AfFET (R), (A) T TE AT TEH ©

(3) (A) Tl &, wifer (R) TEl 71l ©

(4) (A)Wel 7 8, i (R) 981 &

Options :

43244976725. 1

43244976726. 2

43244976727. 3
43244976728. 4

Question Number : 33 Question Id : 43244919556 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as

Reason (R).

Assertion (A) : Active packaging extents shelf life of packaged foods by interacting with internal
packaging environment.

Reason (R) : Active packaging system incorporates scavengers or releasers such as O, absorbers
or preservative releasers that actively modify the condition around the food to
inhibit spoilage mechanism.

In the light of the above statements, choose the most appropriate answer from the options given

below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)

(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)

(3) (A) is correct but (R) is not correct

(4) (A) is not correct but (R) is correct

Options :
43244976729. 1
43244976730. 2

43244976731. 3
43244976732. 4

Question Number : 33 Question Id : 43244919556 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



9 <1 A fou o € u AfeRee (A) F w9 H fafea & 91 g0 SUF wIoT (R) F €9 H T

AfUH (A) : Tl (Tfera) Tehfsi Yohe &g @I IAEI I Io®k ARH/HUHAT 1Y & A
Tepform aftewr & 91 e T o0 921 ST © |

RIOT (R) : ik UepfSiT &5 | 2TquTSieh] (Tehowit) 191 Hieehl (Feer) 1 guee fwa s
S O, sTemier stoen Yfear Hesd S Wik | @ ueel % sde & ufew @t
wuiafea Fe fagfa fEafafy =1 % €

SIS YA & ST H, e e T el § 9 wad e 9T 1 99 i

(1) (A) 3R (R) S &l € 3R (R), (A) I Tl = ©

(2) (A) 3R (R) S &I E AfFT (R), (A) T T2 =T TEH ©

(3) (A) W& &, IfeF (R) Tl 7l ©

(4) (A) W&l &l 8, oAl (R) §&l &

Options :

43244976729. 1

43244976730. 2

43244976731. 3
43244976732. 4

Question Number : 34 Question Id : 43244919557 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as
Reason (R).

Assertion (A) : Amylose is more susceptible to retrogradation.
Reason (R) : [t is not due to its linear structure.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3)  (A) is correct but (R) is not correct

(4) (A) is not correct but (R) is correct

Options :

43244976733. 1
43244976734. 2
43244976735. 3
43244976736. 4

Question Number : 34 Question Id : 43244919557 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

1 <1 e fou Tn € u afvreRer (A) F w9 ¥ fafEa € 1 guU SUE et (R) F I H €
ANTHAT (A) :  THEAY Ulaswyv & feu sifires Hageia § |

/T (R) : T T9H1 IGF HEAT 6 FRU Tl ¢

SR HUH F AR |, 9 fGu Tu foskedi § ¥ Hew Suged SAT &1 99 Hife
(1) (A) 3R (R) S T&T & 3R (R), (A) 1 | = €

2) (A) R (R) S & € AT (R), (A) F TE S TEH T

(3) (A) & T, @fr (R) TE 7 ©

(4) (A) |l 7El 8, IR (R) T&1 @

Options :

43244976733. 1

43244976734. 2

43244976735. 3
43244976736. 4




Question Number : 35 Question Id : 43244919558 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as

Reason (R).

Assertion (A) : The most commonly used method to measure product volume of baked good is
seed displacement method. More recently, seed displacement method is replaced
by Texvol instrument which uses a laser sensor to measure volume.

Reason (R) : Laser sensor method has specific advantage over traditional seed displacement
method such as no compression of sample.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3) (A) is correct but (R) is not correct

(4) (A) i1s not correct but (R) is correct

Options :

43244976737. 1
43244976738. 2
43244976739. 3
43244976740. 4

Question Number : 35 Question Id : 43244919558 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

A= & A fou e € w afreRe (A) F w9 H fafea ® 9 g0 S9F wIOT (R) F €I H T
AMTHUT (A) : TS T F IS 2TITH 1 7Y o fI0 39T+l I arell 9ad ame= fafy «is

faremye fafy © 1 emerere =ie fawaras fafyr & o W Zagare 39eRToT 1 394 fohan
T o E oy sTEed A & fau e SE o6 39 foRe S E

T (R) : o g fafy =1 9rafe s foaxemm fafy #5 g ¥ e fafae o 3 2 fF s
T 1 HT GUIEA 78 eaT B

ST FYA ARk H, 719 U 70 fawedi ¥ | Wad Sude 39T 61 9 w6

(1) (A) 3 (R) & Tl € 3R (R), (A) T 92 =re &

(2) (A) 3 (R) S T € AfFET (R), (A) T TE AT TEH ©

(3) (A) Tl &, wifer (R) TEl 71l ©

(4) (A)Wel 7 8, i (R) 981 &

Options :

43244976737. 1
43244976738. 2
43244976739. 3
43244976740. 4

Question Number : 36 Question Id : 43244919559 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Given below are two statements : one is labelled as Assertion (A) and the other is labelled as

Reason (R).
Assertion (A) : Denatured protein have decreased solubility.

Reason (R) : The hydrophobic groups are generally located inside protein molecules, during
denaturation, these molecules get exposed onto molecule surface, which decreases
the solubility.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3)  (A) is correct but (R) is not correct

(4) (A) is not correct but (R) is correct

Options :

43244976741. 1

43244976742. 2

43244976743. 3
43244976744. 4

Question Number : 36 Question Id : 43244919559 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

= < A fou o € w afvreRe (A) F w9 H fafea ® 9 o0 S9F RO (R) F €9 H T
afireres (A) . Tasrdisa 9iEH =+ facraa &5 2 &

T (R) : STATeRTT e WMa: WeM o] & oI frog 2 €, 3 o1 fagsfastor & <M, &1
Hee T 3G 81 S1d € S faergar &1 &7 & a1 ¢ |

IR FYA F AR H, T4 U T fepedi # 4wl Sugad SO H1 9 Hifo

(1) F (A) 3R (R) T T 3R (R), (A) FT &I =07 ©

(2) TH (A) 3R (R) 9 T AfFA (R), (A) FT &l =0T 76 ©

(3) (A)EHA &, @i (R) 394 ©

(4) (A) 378F B, dfehd (R) 99 €

Options :

43244976741. 1
43244976742. 2
43244976743. 3
43244976744. 4

Question Number : 37 Question Id : 43244919560 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as
Reason (R).

Assertion (A) : In new product development idea screening is critical in early stage to evaluate
and select promising concepts.

Reason (R) : [dea screening reduces risk by eliminating unfeasible ideas based on consumer
needs, technical viability and market potential, before investing in further
development.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3)  (A) is correct but (R) is not correct

(4) (A) 1s not correct but (R) is correct

Options :

43244976745. 1

43244976746. 2
43244976747. 3



43244976748. 4

Question Number : 37 Question Id : 43244919560 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

A= 1 A fou o € uk afeRee (A) F w9 H fafea ® 91 g S9F wIOT (R) F €I H T

Afverem (A) : Tt U s & fasm & fou omfys =wo 8 & feevfaga =+ smEa (emfea
TRIFT) & Hecequl ¥ foad favea Seeaedl &1 geaisd IR =9 foran <1 9% |

HITOT (R) : foramy/fau =i eFel foaskrg | e § qd Iusiiaar stavasast, dehlehl e,
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IRIH FUF o AT H, 7= 50 T foepedi § 4 Tad Iuge I 61 =47 HIe

(1) T (A) 3R (R) T & 311 (R), (A) T T =& ©

(2) TH (A) 2R (R) 9 § AfFF (R), (A) FT T&l AT & 2

(3) (A) T T, WfFA (R) 319 ©

(4) (A) 37EH B, A (R) ¥9 &

Options :

43244976745. 1
43244976746. 2
43244976747. 3
43244976748. 4

Question Number : 38 Question Id : 43244919561 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as

Reason (R).

Assertion (A) : Modified atmospheric packaging using CO, to extend the shelf life of perishable
foods.

Reason (R) : The CO, encourage the growth of spoilage microorganisms by altering intracellular
pH.

In the light of the above statements, choose the most appropriate answer from the options given
below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)
(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)
(3) (A) is correct but (R) is not correct

(4) (A) is not correct but (R) is correct

Options :

43244976749. 1

43244976750. 2

43244976751. 3
43244976752. 4

Question Number : 38 Question Id : 43244919561 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



A9 21 e fou Tu € u ifireRe (A) F w9 H fafea € 9 oHU ST T (R) F w9 H

ARwAT (A) 1 CO, 1 ST FHleh TG aHSEa ehfo foeprt ey w1 9 &g =1 =@ 3a
Bl
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(1) T (A) 37 (R) T T 371 (R), (A) FT T == ©

(2) =F (A) @R (R) T & &fFA (R), (A) F1 Tl =0T 76 ©

(3) (A) T T, @fFA (R) 319 ®

(4) (A) 3TTA T, AfFd (R) 9 €

Options :

43244976749. 1
43244976750. 2
43244976751. 3
43244976752. 4

Question Number : 39 Question Id : 43244919562 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Given below are two statements : one is labelled as Assertion (A) and the other is labelled as
Reason (R).

Assertion (A) : During deep fat frying exposure of oil and fat to high temperature in presence of
air and moisture leads to oxidative, hydrolytic and thermal reactions progressively
deteriorate the quality of fat/oil causing off flavor, darkening, foaming and
increased viscosity.

Reason (R) : Frying at temperature 150-190°C, O, from the air attack double bond at
unsaturated fatty acids, promote oxidation and polymerization, while moisture
causes hydrolysis of triglycerides resulting in deterioration of quality.

In the light of the above statements, choose the most appropriate answer from the options given

below :

(1) Both (A) and (R) are correct and (R) is the correct explanation of (A)

(2) Both (A) and (R) are correct but (R) is not the correct explanation of (A)

(3)  (A) is correct but (R) is not correct

(4) (A) 1s not correct but (R) is correct

Options :

43244976753. 1

43244976754. 2

43244976755. 3
43244976756. 4

Question Number : 39 Question Id : 43244919562 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) THi (A) 3T (R) T T 3R (R), (A) FT T == ©

(2) T (A) @R (R) T ¥ SAFA (R), (A) FT &l AT & ©

(3) (A) T %, TfeFA (R) 379 ©

(4) (A) 2/HA T, AfFd (R) ¥ ©

Options :

43244976753. 1

43244976754. 2

43244976755. 3
43244976756. 4

Question Number : 40 Question Id : 43244919563 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentially arrange the steps involved in new food product development.
Product design and formulation

Idea generation and screening

Launch and evaluation

Process develnpment and Dpijm_izatinn

Mo 0wy

Commercialization preparation

Choose the correct answer from the options given below :
3y B.ADEC

2y BD.ARBRC

3) B.DEGCA

4) B C A D E

Options :

43244976757. 1

43244976758. 2

43244976759. 3
43244976760. 4

Question Number : 40 Question Id : 43244919563 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

U @ 3G ok fashe W gifera =Rl s STTshiHE ®9 ¥ Hafted F
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Options :

43244976757. 1
43244976758. 2
43244976759. 3
43244976760. 4

Question Number : 41 Question Id : 43244919564 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentally arrange the steps involved in the process of caramelization.
Polymerization and oligomerization

Enolization and dehydration

Sugar melling and inversion

Stabilization

Fragmentation to carbonyl and other furans

mon®

Choose the correct answer from the options given below :
ity C.D.E B A

2y Ok B ED

3y CBEAD

4) CEBAD

Options :

43244976761. 1

43244976762. 2

43244976763. 3
43244976764. 4

Question Number : 41 Question Id : 43244919564 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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1) C.ILE B.A
0 CABED
(3) CB,EA,D
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-

Options :

43244976761. 1
43244976762. 2
43244976763. 3
43244976764. 4

Question Number : 42 Question Id : 43244919565 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Sequentally arrange the steps involved in the manufacturing of marmalade.
Extraction of pectin

Filling and storage

Incorporation of shred and heated up to end point (65% TSS)
Addition of sugar

moNwp

Preparation of fruit and peel

Choose the correct answer from the options given below :
1y EC A BD

2y E A BCD

(3 EADCB

4 EDABC

Options :

43244976765. 1

43244976766. 2

43244976767. 3
43244976768. 4

Question Number : 42 Question Id : 43244919565 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Ao oM H Qi =707 i A ®9 § Aafed Sty ;
Ufeeq &1 ferdm

YA 3R WSRO A

FAEl (TE) FT GAEY R 37dm &g (65% TSS) Tk TH HE]
< e

E. el 3R 9okl (9reT) 1 T

e fgu U foskredi § & W& AT & =IH B ;

(1) EC AB,D

) EABCD

(3) EA,D,CB
(4) ED,ABC

o0 p

Options :

43244976765. 1
43244976766. 2
43244976767. 3
43244976768. 4

Question Number : 43 Question Id : 43244919566 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentially arrange the system of refrigeration cycle.

A. Condensation

B. Compression

C. Evaporation

D. Expansion

E Return to compressor

Choose the correct answer from the options given below :
1) B ADCE

2y B DA CE

3y BCDAE

4 BE A D,C

Options :

43244976769. 1

43244976770. 2



43244976771. 3
43244976772. 4

Question Number : 43 Question Id : 43244919566 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Y9I =6k i YOGl bl STJeh(He 9 ¥ SHafeqd Fl ;

A, HIH
B. HdEd
C. 9
D. fa=r

E. Syaugdifes o amwH
= feu 7o faedi § 9 Wal 39 & 999 Fi0
(1) B,AD,CE

(2} B.D.4CE
(3) B,C D AE
(4) B,E AD,C
Options :

43244976769. 1
43244976770. 2
43244976771. 3
43244976772. 4

Question Number : 44 Question Id : 43244919567 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Seq uenlia]_l}f arrange the steps mvolved in a dr}ring curve.

A.  Product reaches thermal equilibrium, evaporation rate rises as surface heats and free water

mobilises.
B. Surface dries, rate dmp, moisture diffusion from interior limits.
| ek Linear moisture ch'crp, but surface stay wet, Evapnratinn rate will be constant untl it reaches

critical moisture constant.
D.  Rate approaches zero when EMC malching air humidity, bound water remains.
E. Maximum drying rate achieved, unbound water evaporates steadily.
Choose the correct answer from the options given below :
(1y D,BECA
2y ACEBD
3y AECGCBD
4 D A CBE
Options :
43244976773. 1
43244976774. 2

43244976775. 3
43244976776. 4

Question Number : 44 Question Id : 43244919567 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



TSk ok o = okl AshHE €9 § A H

A. IO ATHIE W O UEH ST €, ST S Hag o TH g | 9% S @ S g St el & S €

B. Tde 9@ I ¥, 3R <X 0 8 A T, otiafte dmed | sl forgwo |

C. fEs sk | FH <ife |ae el Wl ©, 9T o 99 a9 R el € Sades I8 hifaeh ST
feeptier T 72 wg= <t 2|

D. @ SuRHr (EMC) 91 &1 STedl | Hel @l § o &1 I W Ugd 9 &, 96 5ol 91 &al ¢ |

E. =ifuerad Yo o 9Te el &, 318 oia Fiar anfor 2an @ 21

= feu MU faswredl § 9 W@t SO o =9F Fife
(I} D.BECA
(2) A, GEBD
(3) A ECB,D
(4 D,ACBE

Options :

43244976773. 1
43244976774. 2
43244976775. 3
43244976776. 4

Question Number : 45 Question Id : 43244919568 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentally arrange steps involved in the cryogenic freezing of fruit and vegetables.
Core freezing

Tempering and packing

Spraying/immersion in liquid nitrogen

Washing, sorting, blanching

Loading into tunnel

Mo 0wy

Choose the correct answer from the options given below :
1y D.B.ECA

2y Beap ok B

(3) D,CE A B

4 D ECAB

Options :

43244976777. 1

43244976778. 2

43244976779. 3
43244976780. 4

Question Number : 45 Question Id : 43244919568 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

el A Qisstdl o frerard ferfrerco # gfmferfa =l = e €9 8 =Fafte =l

A. R (Core) ferrato

B.  Zufi s 9fe

C. ©d RN &l fEgHa/H gam
D. e, B2E, e

E. 2961/997e H 4R

= feu U faskedi § 9 Wa SO &l 994 Hife ;
(1) D,BEC A
(2) D,ACEB
(3) D,CE A,B
(4 D,EC A B



Options :

43244976777. 1
43244976778. 2
43244976779. 3
43244976780. 4

Question Number : 46 Question Id : 43244919569 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentally arrange the steps involved in the manufacture of condensed milk.
Packing and storage

Cooling and crystallization

Receiving milk, filtration/clarification, standardization

Condensing (2.5 : 1) and homogenization

mon®

Pre-heating

Choose the correct answer from the options given below :
ity A B.D,CE

(25 O E. DL Bk

3) CDEBA

4 CEDAB

Options :

43244976781. 1

43244976782. 2

43244976783. 3
43244976784. 4

Question Number : 46 Question Id : 43244919569 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Tefaa g7 (SFeas faew) & Fmiv # afmfed <ol 1 %9 9 sared 1 :
A, U iR 2R

B. ¥iidd 3R foeeaiiatm

C. §¥ 9T okt Feaea/ Mo, Hehianor

D. ESEA (2.5 : 1) 3R GHIRT

E. ga-ard

= fou o foepedl § € W& IR 1 999 BT

{1 ABD.CE

(2) CED,BA
(3) CD,EB,A
4 GCEDAB

Options :

43244976781. 1
43244976782. 2
43244976783. 3
43244976784. 4

Question Number : 47 Question Id : 43244919570 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Sequentally arrange the steps involved in Sausage manufacture.
Chopping and emulsification

Packaging

Raw material, mincing, mixing

Stuffing, linking and tying

Smoking, cooking

moNwp

Choose the correct answer from the options given below :
iy C.D AEDB

2) CADEB

t3) CADBE

4 C,D,EBA

Options :

43244976785. 1

43244976786. 2

43244976787. 3
43244976788. 4

Question Number : 47 Question Id : 43244919570 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

st & fmfo 7 afmfea =wor =1 %9 ° sqaftyg Fifs .
ZHG H AT 3R HAH R

Tepfam

HYRRd |, wmreRen (THfET), i
a, e (fefed) e s

E. ¥, THM

e fgu Tu foskredi § & W& AT & =IH B

(1) CD,AEB

() C A DEB

(3) CA,D,BE
(4 CD,EB, A

= O

Options :

43244976785. 1
43244976786. 2
43244976787. 3
43244976788. 4

Question Number : 48 Question Id : 43244919571 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentially arrange the steps involved in the manufacturing of two piece can (drawn and wall
ironed).

Drawn into shallow cup

Disc cut from the coil

Redrawn into smaller diameter cup

Finished can trimmed to required 1ength

mon®

Wall thinning by ironing process

Choose the correct answer from the options given below :
iy B.ACED

(2 A,BCED

3 BAECGCD

4 B A DE C

Options :
43244976789. 1



43244976790. 2
43244976791. 3
43244976792. 4

Question Number : 48 Question Id : 43244919571 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

< drey/9r o fesdt (S iR a1 stae) & i § wfmfaa =wo &t st €9 9 sraftad i
A. U F9 § widd/e

B. e (Figel) H H feeh e

C. =TU&TFd 9 99 & &9 H TA:HHa (TSH) F

D. fAfa o= =1 wifaa &ae § e

E. 3R gfsan g fufa =61 gaen &3

= feu o fomedi § @ Of S99 9949 HT

(1) BACED

2 ABCED

2)
(3) B,AECD
4) B,AD,EC

Options :

43244976789. 1
43244976790. 2
43244976791. 3
43244976792. 4

Question Number : 49 Question Id : 43244919572 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentially arrange the process of manufacture of glass bottles used for food packaging.

A. Surface treatment
B. Raw material
C. Mixing and melting
D. Annealing

Forming

Choose the correct answer from the options given below :
(1) C,B,E D, A

2y BCEAD

3) BCEDA

4y BECDA

Options :

43244976793. 1

43244976794. 2

43244976795. 3
43244976796. 4

Question Number : 49 Question Id : 43244919572 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



e el =Y SRl B SUE T S arefl i i sdel & AT s gfwea i ST Y et

Y

A,  HFRE ITER

B.  Suftsha WRA

C. Tufga e g e
D.

AT / AT
E.  sffusqor (wifd)

= fou 7o faredl § | W& SO & 999 Fife
(1) CBEDA
(2) B,CEAD
(3) B,CED,A
(4) B,E,C,D,A

Options :

43244976793. 1
43244976794. 2
43244976795. 3
43244976796. 4

Question Number : 50 Question Id : 43244919573 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentally arrange steps involved in the canning of sardine.
Selection of sardine and preparation

Exhausting, lidding and sealing

Filling and brining

Cooling and storage

Mo 0wy

Processing

Choose the correct answer from the options given below :
1y A DCGCBE

2) ACBED

t3) A BGED

4 A ECBD

Options :

43244976797. 1

43244976798. 2

43244976799. 3
43244976800. 4

Question Number : 50 Question Id : 43244919573 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

GREF =1 fesares = (A7) ¥ witafem =mon 1 0§ Hafeed =1

A. GRS #1994 IR 3W TR FEAT
B. THaidd, ek 95 Fteh Hictaig HEA
C. 9T 3R e Siefad ()
D. ¥ 3R dero

E. 9E&R

= feu U faskedi § 9 Wa SO &l 997 Hife ;
(1) A, D,CBE
2 AQCBED
(3 A BGCED
(4 A EC, B D



Options :

43244976797. 1
43244976798. 2
43244976799. 3
43244976800. 4

Question Number : 51 Question Id : 43244919574 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sequentally arrange the steps involved in the enzymatic browning of fruits and vegetables.
Formation of brown melanin compound through condensation and oxidation
Nucleophilic reaction-O-quinones react with amino acid

Tissue damages/ruptures cell component, releases PPOs-phenolic substrate

Oxidation to quj_nclnESFPPO oxidizes diphennl to D—qui_nunes

mgN®p

O, exposure activate PPO which catalyzes monophenol to diphenol
Choose the correct answer from the options given below :

ity C.D.E B A

(25 C.B.1 Eek

3 CADBE

4) CEDBA

Options :

43244976801. 1

43244976802. 2

43244976803. 3
43244976804. 4

Question Number : 51 Question Id : 43244919574 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

el ST HiesrEl o USTeHT ®9 § X & 5 (SmsfHm) # wfmfea = =i A o sHareerd &

Y HATTT AT 1 G 3R SATFHHRT0 g a1

iR stfufsrar-si-s=e (O-quinone) THIHT 377 F W9 Afafehan =d 2

Tk &ifa a1 foero, ifereRt w2 drdisll - Wi R fde i €

FAAA H AT SRHe il - T4 (O-quinones) H e L <d @

I WIS 1 Gihfaa T a1 € AR 6 SHRE Fh SEERAe | aiafdd o 3 2

:hﬁHMﬁﬁﬁuﬁwmmmﬁﬁw
(1) CD,E B, A
(0 C.BDEA
(3) C A D,B,E
4 CED,B,A

B U0 e

Options :

43244976801. 1
43244976802. 2
43244976803. 3
43244976804. 4

Question Number : 52 Question Id : 43244919575 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Idenlj_fy the thermal processes in food above ::hj_le_ng.

A. Roasting

B. Baking

C. Freezing

D. Blanching

E; Pasteurization

Choose the correct answer from the options given below :
(I) C Only

(2) A, B,COnly

(3) A, B, D, EOnly

4) C D, E Only

Options :

43244976805. 1

43244976806. 2

43244976807. 3
43244976808. 4

Question Number : 52 Question Id : 43244919575 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

W gt H gEiad o 9T i ardrd WishAisl SRl qewH it

A, TfEn

B. dfdhT

C. whifa/ ferfra

D. sAf~==/ 9ol

E.  OrE{eR{o

e feu o fomedi § & T@ SO % 99 Fife

(1) & C

(2) @Ed A, B,C

(3) a4 A,B,D,E

(4) HIAC,D, E
Options :

43244976805. 1
43244976806. 2
43244976807. 3
43244976808. 4

Question Number : 53 Question Id : 43244919576 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Functions of egg in food system.
Binder

Clarifying agent

Foaming, leavening, aeration

Gel]_i_ng and tlﬁckem'ng agent

mon®

Anticaking agent

Choose the correct answer from the options given below :
(1) B,C, D, E Only

(2) A,C, E Only

(3) B, C, EOnly

(4) A, B,C,DOnly

Options :
43244976809. 1



43244976810. 2
43244976811. 3
43244976812. 4

Question Number : 53 Question Id : 43244919576 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Wl gorelt /A W e FEE €

A, FYF/TreE

B. e =i

C. W4 (WIfH), foFved, ardd (aeration)
D. ST 3R e (TomfAT) HHw

E. fieaet/ o s
= feu U foskedi § € Wé S ol 99 Bl ;
(1) @%aa B,C, D, E

(2) *Fa A, CE

(3) @aa B, C, E

(4) FFA A, B,C, D
Options :

43244976809. 1
43244976810. 2
43244976811. 3
43244976812. 4

Question Number : 54 Question Id : 43244919577 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which among the following is/are meat grades ?

A Prime

B. Choice

C. Select

D. Commercial
E. Cutter

Choose the correct answer from the options given below :
(1) A B CDE

(2) A,B,C,DOnly

(3) A, B, COnly

4) B, C, DOnly

Options :

43244976813. 1

43244976814. 2

43244976815. 3
43244976816. 4

Question Number : 54 Question Id : 43244919577 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



frefafad #§ | =@ € 7w (H2) 1 Sfomi/ i 82

A.  TI=H
B. EiEH
C. Ho®
D. FHEA
E. X

(1) A BCDE
(2) @ad A, B,C, D

(3) wad A, B,C
(4) @ B,C, D
Options :

43244976813. 1
43244976814. 2
43244976815. 3
43244976816. 4

Question Number : 55 Question Id : 43244919578 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

During pectin-gel formation, the role of acid is/are :
Add hydrogen ions

Depresses ionization of pectin

Reduces the charge on the pectin molecule

Increases pecti_n-pecii‘n interactions

MO0 e

Increase the pH of gel

Choose the correct answer from the options given below :
(1) B,C, D,E Only

(2) A,C, D,EOnly

(3) A, B, C,D Only

(4) AandD Only

Options :

43244976817. 1

43244976818. 2

43244976819. 3
43244976820. 4

Question Number : 55 Question Id : 43244919578 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Ufqe—Sret o o o QR 2T T Y4fAeR 8

A. TESISH 794 Sigdl

B. U & SIS0 K1 HH FLT ©
C. Ufgeq 310 W TE9 F FH FAT ©
D. UfA-Ufea sr=am=fEa &t sgm §

E. @ % MU= (pH) ® g €
e feu o fasmed # 9 O@ SO 1 999 HIC
(1) ¥ B,C, D, E
(2) *EA A, CD,E
(3) @&« A, B,C, D
) g A FRD



Options :

43244976817. 1
43244976818. 2
43244976819. 3
43244976820. 4

Question Number : 56 Question Id : 43244919579 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Some characteristics of bound water.

It is not free to act as solvent for salt and sugar
It exhibit no vapor pressure

Its density is greater than that of free water

It can be extracted EﬂSﬂ}’

mon®

It can be frozen only at very low temperatures
Choose the correct answer from the options given below :
(I) A and B Only

(2) B,C, DOnly

3) A, B,C EOnly

4) B, C D,E Only

Options :

43244976821. 1

43244976822. 2

43244976823. 3
43244976824. 4

Question Number : 56 Question Id : 43244919579 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

EIRCE {Bnund)ﬁlﬁﬁ@ﬁm%:

A, AT R T F fAu faems F w9 § 1 F9 F 0 6l el ©
B. ¥ hIS A% S WGfYld el il ©

C. TUH TFC U 9d & T o ferF o

D. 39 a9 frenfia e s gsFan ©

E. 3 %ad 9gd &H arqaH R & ferdfiga & g @
= fou o fopedi § € W& IR 1 999 BT

(1) aa A JIXB

(2) *E@B,C, D

(3) %Faa A, B, C,E

(4) 94 B, C, D, E
Options :

43244976821. 1
43244976822. 2
43244976823. 3
43244976824. 4

Question Number : 57 Question Id : 43244919580 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Which among the following is/are comes under wholesale cuts of pork.

A.  Jowl

B. Foreshank

C. Picnic shoulder
D. Rack

E. Loin

Choose the correct answer from the options given below :
(I) A, D, EOnly

(2) A, B,C Only

3) A, C E Only

(4) A and B Only

Options :

43244976825. 1

43244976826. 2

43244976827. 3
43244976828. 4

Question Number : 57 Question Id : 43244919580 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

frefafea § § 9 9 9 (YR A919) F Sodd & & Sfarid o €2

A, =R
B. TRIT Uik

C. fuepfer iieet

D. &

E. e

e feu o fomedi § & T@ SO % 99 Fife
(1) @& A, D, E

(2) @Ed A, B,C

(3) @ A, C, E

(4) HIA A 3B
Options :

43244976825. 1
43244976826. 2
43244976827. 3
43244976828. 4

Question Number : 58 Question Id : 43244919581 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which among, the fﬂ]lDwi_ng 1S a mynfibrﬂ_lar protein ?

A.  Elastin

B. Glycolytic enzymes
C. Connectins

D. Desmin

B Actin

Choose the correct answer from the options given below :
(I) A, B, COnly

(2) A and E Only

(3) C, D,E Only

(4) A, D, EOnly

Options :
43244976829. 1



43244976830. 2
43244976831. 3
43244976832. 4

Question Number : 58 Question Id : 43244919581 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

frefafed § | #F | weiidgsE (AEmEizer) 9eE 82

A, FAfEA
B. TARhITcifesH (TR SAIHAT) TSEH
C. g
D. Efam
E. TRRA
= feu o foskredl § | W ST o 999 HIfA ;
(1) @ad A, B, C
(2) FFA A JRE
(3) %I C,D,E
(4) FFa A, D, E
Options :

43244976829. 1
43244976830. 2
43244976831. 3
43244976832. 4

Question Number : 59 Question Id : 43244919582 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which among the following is/are egg white proteins ?
A. Ovalbumin

B. Livetin

C. Lysozyme

D. Ovomucin

E. Phosvitin

Choose the correct answer from the options given below :
(1) A, B, COnly

(2) A,D,EOnly

(3) B, C, DOnly

4) A, C, DOnly

Options :

43244976833. 1

43244976834. 2

43244976835. 3
43244976836. 4

Question Number : 59 Question Id : 43244919582 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



frfafea § | %A 9 32 i G%a1 (T =E2) & YEH & ?

A, FAEAHHA

B. faafes

C. YR

D. sfEmfa

E.  wigemsfed

9 fou o fowedl § | W& SO 1 9949 Hifag

(1) @ad A, B, C

(2) @ad A, D, E

(3) HFAB,C, D

(4) HFA A, CD
Options :

43244976833. 1
43244976834. 2
43244976835. 3
43244976836. 4

Question Number : 60 Question Id : 43244919583 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Sunken cake, a common fault in cake is due to :
Oven temperature is too low

Oven door opened before cake has set
Too much of particular ingredient

Excessive mmring of cake during baking

MO0 e

Cooled too long

Choose the correct answer from the options given below :
(1) A, B,COnly

(2) A, C, DOnly

(3) A, B ,C,DOnly

(4) A,E DOnly

Options :

43244976837. 1

43244976838. 2

43244976839. 3
43244976840. 4

Question Number : 60 Question Id : 43244919583 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



ek 31 Ueh |THII 19 I Tk ek (heh k1 foereht &A1) fore o | 21 2
A. 39 %1 AIHE 980 FH BH |

B. %% % HZ T § YBe e 1 SLErS WieH]

C. Tw=t sraga a9 i scaferes A oF SR
D
E

ST FLd WA ek okl 9gd S e feam-gar
e Y 9% 38l Fl

(1) @ad A, B, C

(2) @HEa A, C D

(3) %A A, B,C, D

(4) FIA A E, D
Options :

43244976837. 1
43244976838. 2
43244976839. 3
43244976840. 4

Question Number : 61 Question Id : 43244919584 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

When moisture content of the food fall below critical moisture content the rate of drying slowly
decreases until it approaches zero at equilibrium moisture content and is called as falling rate
period :

A.  Non-hygroscopic food have single falling rate period

B. Hygroscopic food have two or more falling rate period

C.  Surface temperature remain close to wet bulb temperature during falling rate period

D.

Duri:ng fal]_i_ng rate perind the water moves from interior of the food at the same rate as it
evaporates from the surface.

E. The size of food particle have impact on falling rate period.
Choose the correct answer from the options given below :

(I) A Only

(2) BOnly

(3) A, B, Cand E Only

(4) A, Cand D Only

Options :

43244976841. 1

43244976842. 2

43244976843. 3
43244976844. 4

Question Number : 61 Question Id : 43244919584 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) Fad A

(2) e B

(3) “Rad A, B, C 3E

(4) Ra A, C #RD

Options :

43244976841. 1
43244976842. 2
43244976843. 3
43244976844. 4

H B0 e

Question Number : 62 Question Id : 43244919585 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

The mutagenic compound that have been found in instant and caffeine free coffee is :
A Dicarbonyl compound

B.  Methyl glyoxal

C. Diacetyl

D Glyoxal

E 1,1, 2, 2, - tetra ethoxy propane

Choose the correct answer from the options given below :
(I) A and E Only

(2) A and B Only

(3) A, B, COnly

4) A, B, C,DOnly

Options :

43244976845. 1

43244976846. 2

43244976847. 3
43244976848. 4

Question Number : 62 Question Id : 43244919585 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



S R TR T A SREde A

A.  SEFEIHA FHTEw
B. HiYA TR
C. eErudfed
D. TS

E. 1,1,2, 2 -2 uyiad 99+
= feu o fasredi § 9 W S9Y 1 99F Hife

(1) aa A JRE

(2) HIA A FXB

(3) %ad A, B, C

(4) FFA A, B,C, D
Options :

43244976845. 1
43244976846. 2
43244976847. 3
43244976848. 4

Question Number : 63 Question Id : 43244919586 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Which among the following is/are the functions of food packaging ?

A. Containment

B. Protection

C. Preservation

D. Communication
E. Contamination

Choose the correct answer from the options given below :
(I) B,C EOnly

(2) A, B,C,DOnly

(3) C, D,E Only

4) B, C D, E Only

Options :

43244976849. 1

43244976850. 2

43244976851. 3
43244976852. 4

Question Number : 63 Question Id : 43244919586 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



frefafiaa § 9 & 9 @ vere #1 G & #r €2

A, FUYH/9RAEA

B. HIHW

C. 9fam

D. G99Y

E. Hg

9= fou 7o fared o 9 9 ST & 999 Ffe
(1) %9d B,C, E

(2) a4 A, B,C, D
(3) FFAC,D, E
(4) F9A B,C,D,E

Options :

43244976849. 1
43244976850. 2
43244976851. 3
43244976852. 4

Question Number : 64 Question Id : 43244919587 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Different type of Cheese and their country of origin.

List - I List - II
Type of Cheese Country of origin
A. Limburger L France
B. Edam . Italy
C. Provolone [II. Belgium
D. Neufchatel I[V. Netherlands

Choose the correct answer from the options given below :
(1) A-II, B-II, C-1V, D-I

(2) A-I, B-1V, C-1I, D-I

(3) A-IV, B-1II, C-II, D-I

(4) A-II, B-I, C0, D-1IV

Options :

43244976853. 1

43244976854. 2

43244976855. 3

43244976856. 4

Question Number : 64 Question Id : 43244919587 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Gt - 19 Gt - 11 %1 fHer sifse ;=S o Yehr Us 39eh! Scdf |
T -1 Tl -1

=Tt T UahTT Iqf T 9T
A. fame (Limburger) . W™
B. TUEW (Edam) | -
C. Y@ (Provolone) 1. dfesad

D. =J¥ded (Neufchatel) Iv. Heteis
= fou o fawedi § 9 Q& SO T = Ffe
(1) A-II, B-II, C-1V, D-1
(2) A-II, B-1V, C-II, D-I
(3) A-1V, B-III, C-II, D-I
(4) A-IN, B-1, C-II, D-IV

Options :

43244976853. 1

43244976854. 2

43244976855. 3
43244976856. 4

Question Number : 65 Question Id : 43244919588 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - 11 : Various liquid creams available for use in food.

List - I List - II
Type of Cream %o Butter fat
A. Light (Coffee) cream E 30-36%
B.  Light (Whipping) cream I1. 18-30%
C. Heavy cream II. 10.5%
D. Half and half cream IV. =36%

Choose the correct answer from the options given below :
(1) A-II B-I, C-IV, D-1II

(2) A-IIL B-IV, C-1, D-III

(3) A-IL B-IIL C-1V, D-I

(4) A-I B-1I, C-IV, D-III

Options :

43244976857. 1

43244976858. 2

43244976859. 3
43244976860. 4

Question Number : 65 Question Id : 43244919588 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



gt - 1§ g - 11 3 frem #ifse . fafa= @ s @@ 96l 99H o fod 3aee 2

Tt - 1 Tt - 1
I T URTT % HETHE

A. e (FH) HM .  30-36%
B. wmze (f=fum) M . 18-30%
C. < %M M. 10.5%

D. &% U 2 shif V. = 36%

= fou 7o famredi § 9 @& ST & =394 Ffe
(1) A-IL B-I, C-1IV, D-IlII
(2) AL B-1V, C-1, D-1II
(3) A-IL B-II, C-1V, D-1
(4) A-L B-II, C-IV, D-1II
Options :
43244976857. 1
43244976858. 2

43244976859. 3
43244976860. 4

Question Number : 66 Question Id : 43244919589 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - I1.

List - I List - 11
Standard Objective
A. ISO-9000 k: For contract manufactures
without any R & D
B [SO-9001 I1. For commodity suppliers having
final product inspection and testing
C. [90-9002 [II. For manufactures having their own
product research and development
D. ISO-9003 IV. Provide guidance of choice of specific

model to be adopted for quality assurance
Choose the correct answer from the options given below :
(1) A-1V, B-1II, C-I, D-II
(2) A-IV, B-1, C-1I, D-II
(3) A-LV, B-1I, C-11I, D-I
(4) A-I, B-1V, C-L, D-II
Options :
43244976861. 1
43244976862. 2

43244976863. 3
43244976864. 4

Question Number : 66 Question Id : 43244919589 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



A, ISO-9000 [. fom s @2 € (R & D) & STa1d (Contract) Fmfaisti & fora

B. ISO-9001 1. e sgfderateti o fore fomer seae = friteror oij &g &3t @

C. IS0-9002 1. fwie & foe fSe o799 3ce SgayH AR faw™ e €

D. [S0-9003 V. TUEd S¥ardd o fau 99/ SH ol fafire @igd &1 =99 | & fou
LIUEE RS

4= feu 7u faredl o 9 9 ST & 999 Fifa
(1) A-IV, B-II, C-L, D-II
(2) A-1V, B-I, C-III, D-II
(3) A-IV, B-II, C-1I, D-I
(4) A-II, B-IV, C-I, D-II
Options :
43244976861. 1
43244976862. 2

43244976863. 3
43244976864. 4

Question Number : 67 Question Id : 43244919590 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - Il : Water content of various Food groups.

List - I List - II
Food group Water content (%)
A.  Chicken L 90-95
B.  Strawberry H., 1B
C. Butter . 4
D. Milk powder IV. 74

Choose the correct answer from the options given below :
(1) A-IV, B-UI, C-II, D-I

(2) A-IV, B-II, C-II, D-I

(3) A-1V, B-1, C-II, D-III

(4) A-II, B-IV, C-II, D-I

Options :

43244976865. 1

43244976866. 2

43244976867. 3

43244976868. 4

Question Number : 67 Question Id : 43244919590 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Gt - 19 gt - 11 =1 5eTH IS ; fofa=1 @ @9@i =i ste =i =96
Tt -1 et - 10

el WE ST St /AT (%)
A. T () . 90-95
B. el . 15
C. T M. 4
D. Y T8 V. 74

A= fou Tq forredl § | W& ST 1 =9 HiST ;
(1) A-IV, B-1I, C-II, DI
(2) A-1V, B-1I, C-III, D-I
(3) A-IV, B-I, C-II, D-III
(4) A-II, B-1V, C-II, DI
Options :
43244976865. 1
43244976866. 2

43244976867. 3
43244976868. 4

Question Number : 68 Question Id : 43244919591 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Acrylamide content in some foods.

List - I List - II
Food type Acrylamide content (png/kg)
A. French fries L. 120-180
B. Bread . 330-2300
C. Potato chips II.  300-1100
D. Corn flakes IV. <30-160

Choose the correct answer from the options given below :
(1) A-I, B-IV, C-II, D-I

(2) A-IV, B-III, C-1I, D-I

(3) A-II, B-1I, C-1V, D-I

(4) A-II, B-I, C0, D-1IV

Options :

43244976869. 1

43244976870. 2

43244976871. 3

43244976872. 4

Question Number : 68 Question Id : 43244919591 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



et - 19 Gt - I =1 fAerm sifse : fafi= @ gl | sTehiemizs (Acrylamide) 31 AT |
el -1 Tl - 1

el Uk ITRICTATES (Acrylamide) &t |ET (ug/Kg)
A, %" wHEg . 120 - 180
B. TEIRI/AS II. 330 - 2300
C. &9 % fa= [II. 300 - 1100
D. AR V. <30-160

A= fou Tq forredl § | W& ST 1 =9 HiST ;
(1) A-II, B-1V, C-II, DI
(2) A-1V, B-1II, C-II, D-I
(3) A, B-1I, C-1V, D-1
(4) A-II, B-1, C-I, D-IV
Options :
43244976869. 1
43244976870. 2

43244976871. 3
43244976872. 4

Question Number : 69 Question Id : 43244919592 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Percentage ‘d]Il}’lDSE in various starches.

List - I List - II
Starch type Amylose (")
A.  Waxy com starch k. LE
B. Cassava starch H. 28
C. Potato starch Hl. o
D. Wheat starch IV, 21

Choose the correct answer from the options given below :
(1) A-I B-1I, C-1V, D-II

(2) A-I, B-1, C-IV, D-II

(3) A-IL B-IV, C-II, D-II

(4) A-II, B-IV, C-III, D-I

Options :

43244976873. 1

43244976874. 2

43244976875. 3

43244976876. 4

Question Number : 69 Question Id : 43244919592 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



el - 19 Gt - 11 =1 fAem sifse ; fafe= @ § SWEest (amylose) 1 9 |
Tt -1 gt -1

2T ( WE ) T UHT THIZEH (%)
A. S = = (HE) . i
B. Ol #IEHE (HE) . 28
C. 319 #=H (4) . 1
D. 7 % VN (Hg) Iv. 21

= fou o fasedi § 9 Q& ST & =T Ffe
(1) A-I B-lII, C-1IV, D-II
(2) A-II, B-1, C-IV, D-II
(3) AL B-1V, C1I, D-IT
(4) A-IL B-1V, C-1II, D-I
Options :
43244976873. 1
43244976874. 2

43244976875. 3
43244976876. 4

Question Number : 70 Question Id : 43244919593 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Nomenclature of some common fatty acids.

List - I List - II
(Abbreviation of fatty acids) Common name of fatty acids
A, 10:0 L. Palmitic acid
B. 12:0 [I. Myristic acid
C. 14:0 [II. Lauric acid
D. 16:0 IV. Capric acid

Choose the correct answer from the options given below :
(1) A-I, B-IV, C-II, D-I

(2) A-1IV, B-1II, C-1I, D-I

(3) A-1V, B-1I, C-III, D-I

(4) A-IV, B-I, CI, D-III

Options :

43244976877. 1

43244976878. 2

43244976879. 3

43244976880. 4

Question Number : 70 Question Id : 43244919593 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



it - 1 9 =it - 11 1 Aer 15T ;. @ 9= 391 A% i =8 01 Ygid
o -1 Tl -1

FHT 370 ahT Tl A0 AT 3T BT T=feld
A. 10:0 I. uiferfess s
B. 12:0 1. Taftf=s s
C. 14:0 [II. e 21w
D. 16:0 IV. <y o1

= fou o fasedi § 9 Q& ST & =T Ffe
(1) A-II, B-1V, C-II, DI
(2) A-IV, B-1II, C-II, D-I
(3)  A-IV, B-II, C-III, D-I
(4) A-1V, B-I, C-I, D-11I
Options :
43244976877. 1
43244976878. 2

43244976879. 3
43244976880. 4

Question Number : 71 Question Id : 43244919594 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Appliﬂﬂtinn of carrageenans in food.

List - I List - 11

Food Application
A. Pie k: Gelling,
B. Dessert II. Texture modification
C. Beer III.  Syneresis prevention
D. Meat [V. Clarification

Choose the correct answer from the options given below :
(1) A-I, B-1I, C-III, D-IV

(2) A-II, B-IV, C-II, D-I

(3) AL B-l, C-IV, D-III

(4) A-I B-1I, C-IV, D-III

Options :

43244976881. 1

43244976882. 2

43244976883. 3

43244976884. 4

Question Number : 71 Question Id : 43244919594 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Gt - 19 Gt - 11 1 e s ;@ o 8 Fsia & STauan
Tt - 1 Tt - 1
e ugtd ST

A, UE [. el

B. S . 9= (dgfa=my) ArErmieR
c. fam . k= T (HRREY) T
D. Hie/Mm™ v. fadem

= fou 7o famredi § 9 @& ST & =394 Ffe
(1) A-L B-II, C-lIl, D-IV
(2) AL B-1V, C-III, D-I
(3)  A-IL B, C-IV, D-III
(4) A-L B-II, C-IV, D-1II
Options :
43244976881. 1
43244976882. 2

43244976883. 3
43244976884. 4

Question Number : 72 Question Id : 43244919595 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Match cn:sm_nmlﬂy consumed pu_lse with their scientitic name.

List - I List - 11

Common name of Pulse Scientific name
A. Rice bean L. Phaseolits coccineris
B.  Scarlet runner bean I1. Vigna umbellata
C. Sword bean III.  Pachyrrizus erosus
D. Yam bean IV. Canavalia gladiata

Choose the correct answer from the options given below :
(1) A-IL B-1I, C-1V, D-1II

(2y A-IIL B, C-I, D-IV

(3) A-IL B-IV, C-II, D-I

(4) A-II B-l, C-IV, D-III

Options :

43244976885. 1

43244976886. 2

43244976887. 3
43244976888. 4

Question Number : 72 Question Id : 43244919595 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



It - 19 Gt - 11 31 e i Smra: ST & S el 2k 3718 3T aeife W
-1 T - 1

e T Waferd g EENRCI I
A, YA .  BaFeq Hiadi449a (Phaseolus coccinetis )
B. Wiz TR &F 0. f&7 3912 (Vigna umbellata)
C. wiedmH . RETE TG (Pachyrrizus erosus )
D. Im+H IV. &FEfaan @ (Canavalia gladiata )

= fou 7o foredl o € 9 SO & 999 Fife
(1) A-I, B-II, C-1V, D-III
(2) A-II, B, C-1, D-IV
(3) A-II, B-1V, C-III, D-I
(4) A-II, B-l, C-1V, D-1II
Options :
43244976885. 1
43244976886. 2
43244976887. 3
43244976888. 4

Question Number : 73 Question Id : 43244919596 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Match the type of colloidal food system with Example.

List - I List - II
Food system Example
A. Solid foam L Whipped cream
B.  Emulsion lI.  Fruit juice
C. Foam [II. Meringue
D. Colloidal solution IV. Cream

Choose the correct answer from the options given below :
(1) A-I B-1I, C-1V, D-II

(2) A-I, B-1I, C-1V, D-I

(3) A-I, B-1V, C-, D-II

(4) A-II, B-I, C-IV, D-II

Options :

43244976889. 1

43244976890. 2

43244976891. 3

43244976892. 4

Question Number : 73 Question Id : 43244919596 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



gt - 1§ Gt - I 1 e IS Feisesd e YR U 37 I 1 fHemsy |
Tt - 1 Tt - 1

el o JqTEoT
A IWHFMEfFE T L e (FHEEE) #m
B. =HTHA (Y99) 1. TAHME
C. M (M) . o (Meringue)
D. whiased faa@d [V. 3hi™

A= fou Tq forredl § | W& ST 1 =9 HiST ;
(1) A-I B-lII, C-IV, D-II
(2) A-II, B-1L, C-1V, D-I
(3) A-l, B-1V, C-I, D-II
(4) A-I, B-1, C-IV, D-II
Options :
43244976889. 1
43244976890. 2

43244976891. 3
43244976892. 4

Question Number : 74 Question Id : 43244919597 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Aromas pmduced b}r amino acids when heated with sugar.

List - I List - II
Amino acid Flavor
A. Glutamine k Sweet/rancid caramel, violets
B.  Phenylalanine II. Caramel/butterscotch
C. Leucine [II. Bready/buttery
D. Arginine [V. Toasted/cheesy/malted

Choose the correct answer from the options given below :
(1) A-II B-III, C-1V, D-I

(2) A-IIL B, C-IV, D-III

(3) AL B-IV, C-I, D-III

(4) A-I B-1I, C-IV, D-III

Options :

43244976893. 1

43244976894. 2

43244976895. 3

43244976896. 4

Question Number : 74 Question Id : 43244919597 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical



Gt - [ 9 =it - 11 1 fAeT shifST ; 91k o6 |19 TTH 36 90 THE! 3770l (amino acid) gR1 3¢9 114

=] <11
THHAT 3t TeAEY/aTe/e
A, TEETHR [ wWie/Afe S, dEee
B. Wihet wenfm 1L e/ 0hE
C. ogHH . e/«
D. STEiA V. <2I&g/ s/ eee

= fou 7o famredi § 9 @& ST & =394 Ffe
(1) A-II, B-IIL, C-IV, D-I
(2) AL B, C-1IV, D-1II
(3)  A-II, B-IV, C-I, D-II
(4) A-L B-II, C-IV, D-1II
Options :
43244976893. 1
43244976894 2

43244976895. 3
43244976896. 4

Question Number : 75 Question Id : 43244919598 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical

Match List - I with List - II : Uses/Functions of Soybean lecithins.

List - I List - II
Product Function
A. Instant food k. Viscosity reduction
B. Chocolates I[I.  Emulsifier, antispattering
C. Margarine [II. Nutrition supplement
D. Dietetics [V. Wetting and dispersing agent

Choose the correct answer from the options given below :
(1) A-IV, B-1, C-I, D-1II

(2) A-IV, B-II, C-II, D-I

(3) A-IV, B-1II, C-II, D-I

(4) A-I B-IV, C-II, D-II

Options :

43244976897. 1

43244976898. 2

43244976899. 3

43244976900. 4

Question Number : 75 Question Id : 43244919598 Question Type : MCQ Option Shuffling : No Display Question Number : Yes Is Question
Mandatory : No Single Line Question Option : No Option Orientation : Vertical
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(1) A-IV, B-1, C-II, D-IIT
(2) A-IV, B-1I, C-III, D-I
(3) A-IV, B-1II, C-1I, D-1
(4) A-L B-Iv, CII, D-II
Options :
43244976897. 1
43244976898. 2

43244976899. 3
43244976900. 4



