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1. LVSlsukbts’ku fof/k esa xeZ fd;s x;s nw/k dk 

rkieku fdruk gksrk gS \ 

 
1. What is the temperature of milk heated in 

Stassanization method ? 

(A) 62°C  (A) 62°C 

(B)  70°C  (B)  70°C 

(C)  75°C  (C)  75°C 

(D)  72°C  (D)  72°C 

2. lekaxhd`r nw/k esa olk ikbZ tkrh gS % 
 

2. Fat is found in homogenized milk : 

(A) nw/k ds Åij  (A) at top of milk 

(B) nw/k ds chpkschp  (B)  at middle of milk 

(C) nw/k ds uhps  (C)  at bottom of milk 

(D) lEiw.kZ nw/k esa  (D)  in whole milk 

3. fdl izksVhu ds dkj.k ^[khl* xeZ djus ij 

Ldafnr gks tkrh gS \ 

 
3. Which protein causes the colostrum to 

coagulate on heating ? 

(A) ,YC;wfeu  (A) Albumin 

(B) XyksC;wfyu  (B)  Globulin 

(C) dslhu  (C)  Casein 

(D) nksuksa (A) vkSj (B)  (D)  Both (A) and (B) 
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4. nw/k esa ikbZ tkus okyh izeq[k izksVhu  

gS % 

 
4. The major protein found in milk  

is : 

(A) Ogs izksVhu  (A) Whey protein 

(B) ,YC;wfeu  (B)  Albumin 

(C) dslhu  (C)  Casein 

(D) ykbiksizksVhu  (D)  Lipoprotein 

5. HkSal ds 1 xzke nw/k ls fdrus dSyksjh ÅtkZ izkIr 

gksrh gS \ 

 
5. How many calories of energy are 

obtained from 1 gram of buffalo milk ? 

(A) 0-50 dSyksjh  (A) 0.50 cal. 

(B) 0-75 dSyksjh  (B)  0.75 cal. 

(C) 1-00 dSyksjh  (C)  1.00 cal. 

(D) 2-00 dSyksjh  (D)  2.00 cal. 

6. i`FkDd`r nw/k dk vkisf{kd ?kuRo gS % 
 

6. Specific gravity of separated  

milk is : 

(A) 1.032  (A) 1.032 

(B)  1.036  (B)  1.036 

(C)  1.042  (C)  1.042 

(D)  1.080  (D)  1.080 

7. [khl esa ikbZ tkus okyh dkSu&lh izksVhu 

uotkr cPps esa ,aVhckWMht cukrh gS \ 

 
7. Which protein found in colostrum makes 

antibodies in the newborn baby ? 

(A) XyksC;wfyu  (A) Globulin 

(B) ,YC;wfeu  (B)  Albumin 

(C) dslhu  (C)  Casein 

(D) dSjksVhu  (D)  Carotene 
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8. ngh esa vEyrk izfr’kr gksrk gS % 
 

8. Acidity percent in Dahi is : 

(A) 0.5  (A) 0.5 

(B)  0.7  (B)  0.7 

(C)  1.0  (C)  1.0 

(D)  2.0  (D)  2.0 

9. olk dk vkisf{kd ?kuRo gksrk gS % 
 

9. Specific gravity of fat is : 

(A) 0.90  (A) 0.90 

(B)  0.93  (B)  0.93 

(C)  0.98  (C)  0.98 

(D)  93.0  (D)  93.0 

10. ,p- Vh- ,l- Vh- ikLpqjhdj.k esa nw/k dks xeZ 

djus dk rkieku gS % 

 
10. The temperature of milk heating in HTST 

pasteurization is : 

(A) 62°C  (A) 62°C 

(B)  68°C  (B)  68°C 

(C)  72°C  (C)  72°C 

(D)  75°C  (D)  75°C 

11. ;w- ,p- Vh- izfØ;k esa nw/k dks xeZ djus dk 

le; gS % 

 
11. Heating time of milk in UHT process is : 

(A) 30 feuV  (A) 30 minutes 

(B) 15 lsd.M  (B)  15 seconds 

(C) 1&6 lsd.M  (C)  1-6 seconds 

(D) 30 lsd.M  (D)  30 seconds 



 

AG–2009 ( 6 )  Set-B 

12. nw/k dks B.Mk djus dk rkieku  

gS % 

 
12. The temperature of cooling of milk  

is : 

(A) 4°C  (A) 4°C 

(B)  6°C  (B)  6°C 

(C)  8°C  (C)  8°C 

(D)  10°C  (D)  10°C 

13. nw/k esa mifLFkr olk xksfydkvksa dks  

rksM+dj NksVs ,oa leku vkdkj esa djuk 

dgykrk gS % 

 
13. Breaking the fat globules present in  

milk into smaller and equal sizes is  

called : 

(A) ekudhdj.k  (A) Standardization 

(B) lekaxhdj.k  (B)  Homogenization 

(C) LVsjhykbts’ku  (C)  Sterilization 

(D) nw/k la?kud  (D)  Milk condensing 

14. nw/k dk lQsn jax fdlds dkj.k gksrk gS \ 
 

14. White colour of milk is due to : 

(A) dSfY’k;e dslhusV  (A) Calcium caseinate 

(B) dSfY’k;e QkWLQsV  (B)  Calcium phosphate 

(C) olk xksfydk,¡  (C)  Fat globules 

(D) mi;qZDr lHkh  (D)  All of the above 

15. vkblØhe fdl izdkj dk nqX/k mRikn gS \ 
 

15. Icecream is a which type of milk product ? 

(A) d’kkor ,oa fgehd`r  (A) Whipped and Frozen 

(B) la?kfur mRikn  (B)  Condensed product 

(C) futZyhd`r mRikn  (C)  Desiccated product 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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16. fdldk nw/k Nsuk cukus ds fy, vPNk gksrk gS \ 
 

16. Whose milk is good for Chhena making ? 

(A) HksM+  (A) Sheep 

(B) cdjh  (B)  Goat 

(C) HkSal  (C)  Buffalo 

(D) xk;  (D)  Cow 

17. eD[ku esa olk izfr’kr gksrk gS % 
 

17. Fat percent in butter is : 

(A) 70  (A) 70 

(B)  80  (B)  80 

(C)  90  (C)  90 

(D)  99  (D)  99 

18. eD[ku esa [kq’kcw fdlds dkj.k vkrh  

gS \ 

 
18. What is the reason for the fragrance of 

butter ? 

(A) ySfDVd ,flM  (A) Lactic acid 

(B) Mkb,flVkby  (B)  Diacetyl 

(C) olk  (C)  Fat 

(D) izksVhu  (D)  Protein 

19. nw/k ls thok.kq vyx djus dh fof/k dgykrh 

gS % 

 
19. The method of separating bacteria from 

milk is called : 

(A) lQkbZ  (A) Cleaning 

(B) fuL;anu  (B)  Filtration 

(C) cSDVks¶;wxs’ku  (C)  Bactofugation 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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20. dslhu LdUnu ds ckn D;k curk gS \ 
 

20. What happens after casein coagulation ? 

(A) iuhj  (A) Paneer 

(B) [kksvk  (B)  Khoa 

(C) ngh  (C)  Dahi 

(D) eD[ku  (D)  Butter 

21. eD[ku cukus ds fy, Øhe esa b”Vre olk 

izfr’kr gS % 

 
21. The optimum fat percent in cream for 

butter making is : 

(A) 25  (A) 25 

(B)  35  (B)  35 

(C)  45  (C)  45 

(D)  60  (D)  60 

22. fuEufyf[kr esa ls Øhe dk mi&mRikn dkSu&lk 

gS \ 

 
22. Which of the following is a by-product of 

cream ? 

(A) eD[ku  (A) Butter 

(B) ?kh  (B)  Ghee 

(C) lijsVk nw/k  (C)  Sapareta milk 

(D) NkN  (D)  Butter milk 
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23. nw/k esa ik;k tkus okyk LVsjkWy dgykrk gS % 
 

23. Sterol found in milk is called : 

(A) dksysLVªkWy  (A) Cholesterol 

(B) QkbVksLVsjkWy  (B)  Phytosterol 

(C) lhje  (C)  Serum 

(D) fyfiM  (D)  Lipid 

24. fuEufyf[kr esa ls dkSu ngh cukus esa Hkkx ugha 

ysrk gS \ 

 
24. Which of the following does not 

participate in Dahi making ? 

(A) ySfDVd ,flM cSfDVfj;k  (A) Lactic acid bacteria 

(B) ;hLV ,oa dod  (B)  Yeast and fungi 

(C) nw/k ySDVkst  (C)  Milk lactose 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 

25. ‘kq) fd.ou esa ySfDVd vEy dk izfr’kr gS % 
 

25. Lactic acid percentage in pure 

fermentation is : 

(A) 98-99%  (A) 98-99% 

(B)  50%  (B)  50% 

(C)  1-2%  (C)  1-2% 

(D)  0.8%  (D)  0.8% 

26. Øhe dh vEyrk de djuk dgykrk gS % 
 

26. Reducing acidity of cream is called : 

(A) vijkbts’ku  (A) Uprization 

(B) LVsjhykbts’ku  (B)  Sterilization 

(C) mnklhuhdj.k  (C)  Neutralization 

(D) idkuk  (D)  Ripening 
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27. ih- ,Q- ,- vf/kfu;e fdl o”kZ esa ykxw fd;k 

x;k \ 

 
27. In which year the PFA Act was 

implemented ? 

(A) 1946  (A) 1946 

(B)  1954  (B)  1954 

(C)  1957  (C)  1957 

(D)  1975  (D)  1975 

28. ^,xekdZ* vf/kfu;e fdl o”kZ ykxw fd;k x;k 

Fkk \ 

 
28. Which year was the ‘AGMARK’ Act 

implemented ? 

(A) 1937  (A) 1937 

(B)  1954  (B)  1954 

(C)  1946  (C)  1946 

(D)  1965  (D)  1965 

29. ih- ,Q- ,- vf/kfu;e] 1976 ds vuqlkj [kksvk 

esa olk izfr’kr gS % 

 
29. Fat percent in Khoa according to PFA 

Act, 1976 is : 

(A) 20  (A) 20 

(B)  25  (B)  25 

(C)  30  (C)  30 

(D)  35  (D)  35 

30. ?kh esa ueh izfr’kr gksrk gS % 
 

30. Moisture percentage in Ghee is : 

(A) 16% ls de  (A) Below 16% 

(B) 3% ls de  (B)  Below 3% 

(C) 0.5% ls de  (C)  Below 0.5% 

(D) 99.9% ls de  (D)  Below 99.9% 
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31. pht dh dkSu&lh fdLe cgqr l[r gksrh gS \ 
 

31. Which variety of cheese is very hard ? 

(A) psn~nkj  (A) Cheddar 

(B) dkWVst  (B)  Cottage 

(C) fczd  (C)  Brick 

(D) fyEcxZj  (D)  Limbergar 

32. Hkkjr esa ehBk la?kfur nw/k cukus dk Js; tkrk 

gS % 

 
32. The credit for making sweetened 

condensed milk in India goes to : 

(A) ijkx Ms;jh dks  (A) Parag Dairy 

(B) enj Ms;jh dks  (B)  Mother Dairy 

(C) usLys dks  (C)  Nestle 

(D) vewy Ms;jh] 1961 dks  (D)  AMUL Dairy, 1961 

33. ehBs la?kfur nw/k esa ‘kdZjk dk izfr’kr gksrk  

gS % 

 
33. Sugar percent in sweetened condensed 

milk is : 

(A) 30-35%  (A) 30-35% 

(B)  35-40%  (B)  35-40% 

(C)  40-45%  (C)  40-45% 

(D)  45-50%  (D)  45-50% 
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34. nw/k dks yEcs le; rd lqjf{kr j[kus dk 

loksZŸke rjhdk gS % 

 
34. The best way to preserve milk for a long 

time is : 

(A) nqX/k pw.kZ  (A) Milk powder 

(B) la?kfur nw/k  (B)  Condensed milk 

(C) ikLpqjhd`r nw/k  (C)  Pasteurized milk 

(D) [kksvk cukdj  (D)  Making a Khoa 

35. [khl dk dk;Z gS % 
 

35. Function of colostrum is : 

(A) izfrj{kk c<+kuk  (A) Immunity booster 

(B) nLrkoj  (B)  Laxative 

(C) gheksXyksfcu dk fuekZ.k djuk  (C)  Formation of hemoglobin 

(D) mi;qZDr lHkh  (D)  All of the above 

36. nw/k dk jax ihyk gksus dk dkj.k gS % 
 

36. The reason for yellow colour of milk is : 

(A) dSjksVhu  (A) Carotein 

(B) tSUFkksfQy  (B)  Zanthophyll 

(C) nksuksa (A) vkSj (B)  (C)  Both (A) and (B) 

(D) jkbcks¶ysfou  (D)  Riboflavin 
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37. nw/k ikmMj esa dqy Bksl izfr’kr gksrk gS % 
 

37. Total solids percent in milk powder is : 

(A) 90%  (A) 90% 

(B)  98%  (B)  98% 

(C)  88%  (C)  88% 

(D)  70%  (D)  70% 

38. Hkkjrh; ekud laLFkku ds vuqlkj is; ty dk 

ih- ,p- gksuk pkfg, % 

 
38. According to Indian Standard  

Institute, the pH of drinking water should 

be : 

(A) 4.0-5.5  (A) 4.0-5.5 

(B)  5.5-6.5  (B)  5.5-6.5 

(C)  6.5-8.5  (C)  6.5-8.5 

(D)  8.5-10.0  (D)  8.5-10.0 

39. ;fn nw/k ls dSfY’k;e fudky ns a] rks % 
 

39. If calcium is removed from milk, then : 

(A) ngh cu tk;sxk  (A) Curd will be made 

(B) ngh ugha cusxk  (B)  Curd will not form 

(C) vkaf’kd ngh cusxk  (C)  Partial curd will be made 

(D) mi;qZDr lHkh  (D)  All of the above 
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40. Øhe idkus ij dkSu&lk vEy c<+rk  

gS \ 

 
40. Which acid increases on ripening of 

cream ? 

(A) ySfDVd vEy  (A) Lactic acid 

(B) ,flfVd vEy  (B)  Acetic acid 

(C) lkbfVªd vEy  (C)  Citric acid 

(D) C;wVk;fjd vEy  (D)  Butyric acid 

41. iwoZ Lrj.k fof/k dk iz;ksx fdlesa djrs  

gSa \ 

 
41. Pre-stratification method is used  

in : 

(A) eD[ku  (A) Butter 

(B) ?kh  (B)  Ghee 

(C) [kksvk  (C)  Khoa 

(D) iuhj  (D)  Paneer 

42. [khl esa vEyrk izfr’kr gksrk gS % 
 

42. Acidity percentage in colostrum  

is : 

(A) 0.10-.12%  (A) 0.10-.12% 

(B)  0.12-.14%  (B)  0.12-.14% 

(C)  0.20-.40%  (C)  0.20-.40% 

(D)  0.40-.80%  (D)  0.40-.80% 
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43. ;ksxgVZ fdl ns’k dk izkphu [kk| inkFkZ  

gS \ 

 
43. Yoghurt is an ancient food item of which 

country ? 

(A) Hkkjr  (A) India 

(B) cqYxkfj;k  (B)  Bulgaria 

(C) bZjku  (C)  Iran 

(D) vesfjdk  (D)  America 

44. IykfLVd Øhe esa olk izfr’kr gksrk  

gS % 

 
44. Fat percentage in plastic cream  

is : 

(A) 65-85%  (A) 65-85% 

(B)  30-40%  (B)  30-40% 

(C)  20-25%  (C)  20-25% 

(D)  10-12%  (D)  10-12% 

45. i’kq ds jax dk izHkko fdl foVkfeu ij  

iM+rk gS \ 

 
45. Which vitamin is affected by the colour 

of the animal ? 

(A) A  (A) A 

(B)  B  (B)  B 

(C)  C  (C)  C 

(D)  D  (D)  D 
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46. xk; ds nw/k esa ikuh dk izfr’kr gksrk gS % 
 

46. Water percent in cow milk is : 

(A) 85  (A) 85 

(B)  87  (B)  87 

(C)  90  (C)  90 

(D)  83  (D)  83 

47. HkSal ds nw/k esa ySDVkst izfr’kr gksrk gS % 
 

47. Lactose percent in buffalo milk is : 

(A) 4.50  (A) 4.50 

(B)  4.60  (B)  4.60 

(C)  4.70  (C)  4.70 

(D)  4.80  (D)  4.80 

48. olk esa ?kqyu’khy o.kZd dk jax gksrk gS % 
 

48. The colour of fat soluble pigment is : 

(A) ihyk  (A) Yellow 

(B) uhyk  (B)  Blue 

(C) gjk  (C)  Green 

(D) lQsn  (D)  White 

49. ikLpqjhd`r nw/k esa dkSu&lk foVkfeu de ik;k 

tkrk gS \ 

 
49. Which vitamin is less in pasteurized milk ? 

(A) A  (A) A 

(B)  B  (B)  B 

(C)  C  (C)  C 

(D)  D  (D)  D 
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50. nw/k esa izksVhu fdl :i esa ik;k tkrk gS \ 
 

50. Protein is found in milk in the form of : 

(A) dksykbMy :i esa  (A) Colloidal form 

(B) fuyEcu :i esa  (B)  Suspension form 

(C) ik;l :i esa  (C)  Emulsion form 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 

51. C;kus ds ckn xk; dk igyk Jko dgykrk gS % 
 

51. The first secretion of a cow after calving 

is called : 

(A) nw/k  (A) Milk 

(B) [khl  (B)  Colostrum 

(C) lhje  (C)  Serum 

(D) xksjl  (D)  Goras 

52. nw/k QkM+us ds fy, dkSu&lk vEy iz;ksx djrs 

gSa \ 

 
52. Which acid is used for curdling milk ? 

(A) ySfDVd vEy  (A) Lactic acid 

(B) lkbfVªd vEy  (B)  Citric acid 

(C) uhcw dk jl  (C)  Lemon juice 

(D) mi;qZDr lHkh  (D)  All of the above 

53. nw/k esa thok.kquk’kh xq.k fdldh mifLFkfr ds 

dkj.k gksrs gSa \ 

 
53. Antibacterial properties in milk are due to 

the presence of : 

(A) dslhu ds dkj.k  (A) casein 

(B) ySfDVd ,flM ds dkj.k  (B)  lactic acid 

(C) XyksC;qfyu ds dkj.k  (C)  globulin 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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54. dkSu&lk nw/k lqjf{kr ugha gS \ 
 

54. Which milk is not safe ? 

(A) LoPN nw/k  (A) Clean milk 

(B) ikLpqjhd`r nw/k  (B)  Pasteurized milk 

(C) futZehZd`r nw/k  (C)  Sterilized milk 

(D) mcyk gqvk nw/k  (D)  Boiled milk 

55. fdl nqX/k mRikn esa ueh izfr’kr lcls vf/kd 

gS \ 

 
55. Which milk product contains highest 

moisture percent ? 

(A) ?kh  (A) Ghee 

(B) nqX/k pw.kZ  (B)  Milk powder 

(C) Nsuk  (C)  Chhena 

(D) [kksvk  (D)  Khoa 

56. iuhj ty ¼Ogs½ dk jax gjk&uhyk fdlds dkj.k 

fn[krk gS \ 

 
56. The colour of Paneer whey is greenish 

blue is due to : 

(A) dSjksVhu  (A) Carotein 

(B) dslhu  (B)  Casein 

(C) ySDVkst  (C)  Lactose 

(D) jkbcks¶ysfou  (D)  Riboflavin 

57. xk; ds nw/k esa HkSal ds nw/k dh vis{kkd`r 

vf/kdrk gksrh gS % 

 
57. Cow milk has a relatively higher 

concentration than buffalo milk : 

(A) ySDVkst dh  (A) Lactose 

(B) dSjksVhu dh  (B)  Carotein 

(C) izksVhu dh  (C)  Protein 

(D) olk dh  (D)  Fat 
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58. ikLpqjhdj.k dk iw.kZ gksuk fdl ,atkbe ls 

tk¡prs gSa \ 

 
58. Which enzyme checks the completion of 

pasteurization ? 

(A) ,ekbyst  (A) Amylase 

(B) dSVkyst  (B)  Catalase 

(C) QkWLQsVst  (C)  Phosphatage 

(D) ykbist  (D)  Lipase 

59. cSDVks¶;wxs’ku izfØ;k dh [kkst fdlus dh \ 
 

59. Who discovered the bactofugation 

process ? 

(A) ,l- eksukVZ  (A) S. Monart 

(B) lkWDl ysV  (B)  Sox Let 

(C) gsujh LVsluks  (C)  Henry Stasno 

(D) yqb ik’pj  (D)  Louis Pasteure 

60. ^jsusV* cNMs+ ds fdl Hkkx ls izkIr gksrk  

gS \ 

 
60. ‘Rennet’ is obtained from which part of 

the calf ? 

(A) :esu  (A) Rumen 

(B) jsVhdqye  (B)  Reticulum 

(C) vkseste  (C)  Omasum 

(D) ,ckseste  (D)  Abomasum 

 



  

   

4. Four alternative answers are mentioned for 
each question as—A, B, C & D in the booklet. 
The candidate has to choose the most 
correct/appropriate answer and mark the 
same in the OMR Answer-Sheet as per the 
direction : 

 4. iz’u&iqfLrdk esa izR;sd iz’u ds pkj lEHkkfor mŸkj  

A, B, C ,oa D gSaA ijh{kkFkhZ dks mu pkjksa fodYiksa esa ls 

,d lcls lgh vFkok lcls mi;qDr mŸkj Nk¡Vuk gSA 

mŸkj dks OMR vkUlj&’khV esa lEcfU/kr iz’u la[;k esa 

fuEu izdkj Hkjuk gS % 

Example :  mnkgj.k % 

Question :  iz’u % 

Q. 1  iz’u 1 

Q. 2  iz’u 2 

Q. 3  iz’u 3 

Illegible answers with cutting and  

over-writing or half filled circle will be 

cancelled. 

 viBuh; mŸkj ;k ,sls mŸkj ftUgsa dkVk ;k cnyk x;k 

gS  ;k xksys esa vk/kk Hkjdj fn;k x;k  mUgsa fujLr dj 

fn;k tk,xkA 

5. Each question carries equal marks. Marks 
will be awarded according to the number of 
correct answers you have. 

 5.  izR;sd iz’u ds vad leku gSaA vkids ftrus mŸkj 

lgh gksaxs] mUgha ds vuqlkj vad iznku fd;s tk;saxsA 

6. All answers are to be given on OMR Answer 
sheet only. Answers given anywhere other 
than the place specified in the answer sheet 
will not be considered valid. 

 6. lHkh mŸkj dsoy vks- ,e- vkj- mŸkj&i=d (OMR 

Answer Sheet) ij gh fn;s tkus gSaA mŸkj&i=d esa 

fu/kkZfjr LFkku ds vykok vU;= dgha ij fn;k x;k 

mŸkj ekU; ugha gksxkA 

7. Before writing anything on the OMR Answer 
Sheet, all the instructions given in it should 
be read carefully.  

 7. vks- ,e- vkj- mŸkj&i=d (OMR Answer Sheet) ij 

dqN Hkh fy[kus ls iwoZ mlesa fn;s x;s lHkh vuqns’kksa dks 

lko/kkuhiwoZd i<+ fy;k tk;sA 

8. After the completion of the examination 
candidates should leave the examination hall 
only after providing their OMR Answer 
Sheet to the invigilator. Candidate can carry 
their Question Booklet. 

 8. ijh{kk lekfIr ds mijkUr ijh{kkFkhZ d{k fujh{kd dks 

viuh OMR Answer Sheet miyC/k djkus ds ckn 

gh ijh{kk d{k ls izLFkku djsaA ijh{kkFkhZ vius lkFk 

iz’u&iqfLrdk ys tk ldrs gSaA 

9. There will be no negative marking.  9. fuxsfVo ekfd±x ugha gSA 

10. Rough work, if any, should be done on the 
blank pages provided for the purpose in the 
booklet. 

 10. dksbZ Hkh jQ dk;Z  iz’u&iqfLrdk ds vUr esa  jQ&dk;Z 

ds fy, fn, [kkyh ist ij gh fd;k tkuk pkfg,A 

11. To bring and use of log-book, calculator, 
pager and cellular phone in examination hall 
is prohibited. 

 11. ijh{kk&d{k esa ykWx&cqd] dSydqysVj] istj rFkk lsY;qyj 

Qksu ys tkuk rFkk mldk mi;ksx djuk oftZr gSA  

12. In case of any difference found in English 
and Hindi version of the question, the 
English version of the question will be held 
authentic. 

 12. iz’u ds fgUnh ,oa vaxzsth :ikUrj.k esa fHkUurk gksus dh 

n’kk esa iz’u dk vaxzsth :ikUrj.k gh ekU; gksxkA 

Impt. : On opening the question booklet, first 
check that all the pages of the question 
booklet are printed properly. If there is ny 
discrepancy in the question Booklet, then 
after showing it to the invigilator, get 
another question Booklet of the same series. 

 
egRoiw.kZ % iz’uiqfLrdk [kksyus ij izFker% tk¡p dj ns[k ysa 

fd iz’u&iqfLrdk ds lHkh i”̀B HkyhHkk¡fr Nis gq, gSaA 

;fn iz’uiqfLrdk esa dksbZ deh gks] rks d{kfujh{kd dks 

fn[kkdj mlh fljht dh nwljh iz’u&iqfLrdk izkIr  

dj ysaaA 
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