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1. Do not open the booklet unless you are 

asked to do so. 

 1. iz’u&iqfLrdk dks rc rd u [kksysa tc rd vkils dgk 

u tk,A 

2. The booklet contains 60 questions. 

Examinee is required to answer any 50 

questions in the OMR Answer-Sheet 

provided and not in the question booklet. If 

more than 50 questions are attempted by 

student, then the first attempted 50 

questions will be considered for evaluation. 

All questions carry equal marks. 

 2. iz’u&iqfLrdk esa 60 iz’u gSaA ijh{kkFkhZ dks fdUgha  

50 iz’uksa dks dsoy nh xbZ OMR vkUlj&’khV ij gh 

gy djuk gS  iz’u&iqfLrdk ij ughaA ;fn Nk= }kjk 

50 ls vf/kd iz’uksa dks gy fd;k tkrk gS rks izkjfEHkd 

gy fd;s gq, 50 mŸkjksa dks gh ewY;kadu gsrq lfEefyr 

fd;k tk,xkA lHkh iz’uksa ds vad leku gSaA 

3. Examine the Booklet and the OMR Answer-

Sheet very carefully before you proceed. 

Faulty question booklet due to missing or 

duplicate pages/questions or having any 

other discrepancy should be got 

immediately replaced. 

 3. iz’uksa ds mŸkj vafdr djus ls iwoZ iz’u&iqfLrdk rFkk 

OMR vkUlj&’khV dks lko/kkuhiwoZd ns[k ysaA nks”kiw.kZ 

iz’u&iqfLrdk ftlesa dqN Hkkx Nius ls NwV x, gksa ;k 

iz’u ,d ls vf/kd ckj Ni x, gksa ;k mlesa fdlh 

vU; izdkj dh deh gks  rks mls rqjUr cny ysaA 
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1. blesa ^lSiksfuu* ik;k tkrk gS % 
 

1. ‘Saponin’ content is found in : 

(A) QwyxksHkh  (A) Cauliflower 

(B) eVj  (B)  Pea 

(C) VekVj  (C)  Tomato 

(D) cSaxu  (D)  Brinjal 

2. ,Utkbe tks jaxksa dks mM+k nsrk gS % 
 

2. Enzyme responsible for discolouration  

is : 

(A) ijvkWDlhMst  (A) Peroxidase 

(B) ikWyhfQuky vkWDlhMst  (B)  Polyphenol oxidase 

(C) bLVjst  (C)  Esterage 

(D) ,ekbyst  (D)  Amylase 

3. jaxhu inkFkks± gsrq mi;qDr laj{kd gS % 
 

3. Suitable preservative for coloured 

products is : 

(A) ds- ,e- ,l-  (A) KMS 

(B) lksfM;e csUtks,V  (B)  Sodium benzoate 

(C) lkbfVªd vEy  (C)  Citric acid 

(D) ,flfVd vEy  (D)  Acetic acid 

4. og ,Utkbe tks nqxZU/k iSnk djrk gS % 
 

4. Enzyme responsible for off-flavour is : 

(A) ijvkWDlhMst  (A) Peroxidase 

(B) Qhuksyst  (B)  Phenolase 

(C) ,LVjst  (C)  Asterage  

(D) mi;qZDr lHkh  (D)  All of the above 
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5. ued dk izfr’kr tks laj{kd dk dk;Z djrk  

gS % 

 
5. .............. salt acts as preservative. 

(A) 5%  (A) 5% 

(B)  9%  (B)  9% 

(C)  15%  (C)  15% 

(D)  4%  (D)  4% 

6. fljdk eas ik;k tkrk gS % 
 

6. Vinegar contains : 

(A) lkbfVªd vEy  (A) Citric acid  

(B) ,flfVd vEy  (B)  Acetic acid  

(C) ¶;wesfjd vEy  (C)  Fumeric acid  

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

7. blls ^Qsuh* cuk;h tkrh gS % 
 

7. ‘Fenny’ is prepared from : 

(A) vke  (A) Mango 

(B) lsc  (B)  Apple 

(C) dktw  (C)  Cashew 

(D) vk¡oyk  (D)  Aonla 

8. ,DtkWÇLVx dk eq[; mís’; gksrk gS % 
 

8. Main aim of exhausting is : 

(A) gok dks fudkyuk  (A) Removal of air 

(B) ikuh fudkyuk  (B)  Removal of water 

(C) xehZ fudkyuk  (C)  Removal of heat 

(D) mi;qZDr lHkh  (D)  All of the above 
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9. tSe dk laj{k.k blds }kjk gksrk gS % 
 

9. Jam is preserved with : 

(A) phuh  (A) Sugar 

(B) lkbfVªd vEy  (B)  Citric acid  

(C) ued  (C)  Salt 

(D) ds- ,e- ,l-  (D)  KMS 

10. Qy ,oa lfCt;ksa dks /kwi esa lq[kkuk dgykrk  

gS % 

 
10. Drying of fruits and vegetables in sun is 

known as : 

(A) Mªkb±x  (A) Drying  

(B) fMgkbMªs’ku  (B)  Dehydration  

(C) jh&gkbMªs’ku  (C)  Re-hydration  

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

11. tSe cukus gsrq mi;qDr gS % 
 

11. Jam is prepared from : 

(A) xwnsnkj Qy  (A) Pulpy fruit  

(B) twlh Qy  (B)  Juicy fruit  

(C) isfDVu;qDr Qy  (C)  Pectin rich fruit  

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

12. tsyehVj dk iz;ksx bls Kkr djus gsrq gksrk  

gS % 

 
12. Jelmeter is used for the judging of : 

(A) isfDVu xzsM  (A) Pectin grade  

(B) ued dk izfr’kr  (B)  Salt percent 

(C) tsyh dk vfUre fcUnq  (C)  End point of jelly 

(D) rkieku  (D)  Temperature  
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13. tsyh cukus gsrq mi;qDr Qy gS % 
 

13. Suitable fruit for jelly making is : 

(A) vke  (A) Mango 

(B) vk¡oyk  (B)  Aonla 

(C) dSFkk  (C)  Woodapple  

(D) vuékl  (D)  Pine apple  

14. vk¡oyk esa bldh vf/kdrk gksrh gS % 
 

14. Aonla is rich source of : 

(A) fQukWy ,oa foVkfeu lh  (A) Phenol and Vitamin C 

(B) foVkfeu , ,oa ch  (B)  Vitamin A and B 

(C) QSV ,oa feujYl  (C)  Fat and Minerals  

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

15. LFkkbZ ifjj{k.k dh fof/k dk mnkgj.k gS % 
 

15. Example of permanent preservation 

method is : 

(A) ,lsfIll  (A) Asepsis  

(B) osÇDlx  (B)  Waxing  

(C) LVjykbts’ku  (C)  Sterilization  

(D) ik’pqjhdj.k  (D)  Pasteurization  
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16. fMCckcUnh ds tud gSa % 
 

16. Father of canning is : 

(A) fudksyl ,iVZ  (A) Nicholus Appert 

(B) yqbZl ik’pj  (B)  Louis Pasteur  

(C) MsfoMlu  (C)  Davidson  

(D) fofy;elu  (D)  Williamson 

17. ,Q- ih- vks- dh ‘kq#vkr gqbZ % 
 

17. FPO started in the year : 

(A) 1950 esa  (A) 1950 

(B)  1955 esa  (B)  1955 

(C)  1980 esa  (C)  1980 

(D)  1965 esa  (D)  1965 

18. Qy ,oa lCth gsrq Ýhftax rkieku gksrk  

gS % 

 
18. Freezing temperature for fruit and 

vegetable is : 

(A) 0 ls –18° ls-  (A) 0 to –18 °C 

(B) 0 ls 5° ls-  (B)  0 to 5 °C 

(C) 0 ls 10° ls-  (C)  0 to 10 °C 

(D) 0 ls 15° ls-  (D)  0 to 15 °C 

19. bl ;U= ls Vh- ,l- ,l- Kkr fd;k tkrk gS % 
 

19. TSS is judged by :  

(A) tsyehVj  (A) Jelmeter 

(B) lsyhuksehVj  (B)  Salinometer 

(C) fjÝsDVksehVj  (C)  Refractometer 

(D) mi;qZDr esa ls dksbZ ugha   (D)  None of the above 
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20. vkj- Vh- ,l- esa twl dk izfr’kr gksrk gS % 
 

20. Juice percent in RTS is : 

(A) 10%  (A) 10% 

(B)  15%  (B)  15% 

(C)  20%  (C)  20% 

(D)  30%  (D)  30% 

21. vpkj dk laj{k.k gksrk gS % 
 

21. Pickles are preserved with : 

(A) ued ls  (A) Salt 

(B) fljdk ls  (B)  Vinegar 

(C) rsy ls  (C)  Oil 

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

22. Qy laj{k.k ,oa fMCckcUnh laLFkku fLFkr gS % 
 

22. Fruit Preservation and Canning Institute 

is located at : 

(A) dkuiqj  (A) Kanpur 

(B) y[kuÅ  (B)  Lucknow 

(C) xkft;kckn  (C)  Ghaziabad 

(D) okjk.klh  (D)  Varanasi 

23. lfCt;ksa dk izkslsflax rkieku gksrk gS % 
 

23. Vegetables are processed at temperature  

of : 

(A) 100° ls-  (A) 100 °C 

(B) 80° ls-  (B)  80 °C 

(C) 115° ls-  (C)  115 °C 

(D) 60° ls-  (D)  60 °C 
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24. ikuh vkSj ued dk ?kksy gksrk gS % 
 

24. Solution of salt and water is known as : 

(A) lhji  (A) Syrup 

(B) czkbu  (B)  Brine  

(C) lsykbu okVj  (C)  Saline water 

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

25. buesa ls dkSu ifjj{kd ugha gS \ 
 

25. Which one is not a preservative ? 

(A) ,flfVd vEy  (A) Acetic acid  

(B) lkbfVªd vEy  (B)  Citric acid  

(C) ued  (C)  Salt 

(D) phuh  (D)  Sugar 

26. Liksj cukus okyk cSDVhfj;k gS % 
 

26. Spore forming bacteria is : 

(A) cSflyl lcfVfyl  (A) Bacillus subtilis  

(B) cSflyl ekbØksVk  (B)  Bacillus microta 

(C) cSflyl fojMh  (C)  Bacillus virdi 

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

27. fMCckcUnh gsrq lokZf/kd mi;qDr lCth gS % 
 

27. Most suitable vegetable for canning is : 

(A) eVj  (A) Pea 

(B) xksHkh  (B)  Cauliflower 

(C) cSaxu  (C)  Brinjal  

(D) vkyw  (D)  Potato  
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28. lCth ftldk iz;ksx eqjCck cukus esa gksrk  

gS %  

 
28. Vegetable used for preserved  

making : 

(A) vkyw  (A) Potato 

(B) VekVj  (B)  Tomato  

(C) cSaxu  (C)  Brinjal  

(D) dqEgsM+k  (D)  Waxguard 

29. VekVj dSpi dk Vh- ,l- ,l- gksrk  

gS % 

 
29. TSS of tomato ketchup is : 

(A) 25%  (A) 25% 

(B)  20%  (B)  20% 

(C)  12%  (C)  12% 

(D)  10%  (D)  10% 

30. lh- ,Q- Vh- vkj- vkbZ- fLFkr gS % 
 

30. C. F. T. R. I. is located at : 

(A) eSlwj esa  (A) Mysore 

(B) dksydkrk esa  (B)  Kolkata  

(C) ubZ fnYyh eas  (C)  New Delhi 

(D) eqEcbZ esa  (D)  Mumbai 
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31. dkWfMZ;y cukus gsrq mi;qDr Qy gS % 
 

31. Suitable fruit for cordial making is : 

(A) vke  (A) Mango 

(B) lsc  (B)  Apple  

(C) larjk  (C)  Orange  

(D) vk¡oyk  (D)  Aonla 

32. Qyksa dh fMCckcUnh bl ?kksy esa gksrh  

gS %  

 
32. Canning of fruits is done in solution  

of : 

(A) czkbu  (A) Brine 

(B) lhji  (B)  Syrup  

(C) ikuh  (C)  Water 

(D) czkbu vkSj lhji  (D)  Brine and Syrup  

33. lq[kkus gsrq mi;qDr lCth gS % 
 

33. Suitable vegetable for drying is : 

(A) ykSdh  (A) Bottlegourd 

(B) djsyk  (B)  Bittergourd 

(C) dn~nw  (C)  Pumpkin 

(D) mi;qZDr lHkh  (D)  All of the above 
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34. vke ds Hk.Mkj.k gsrq mi;qDr rkieku gS % 
 

34. Suitable temperature for mango storage  

is : 

(A) 0-5°ls-  (A) 0-5°C 

(B) 7-8°ls-  (B)  7-8°C 

(C) 1-2°ls-  (C)  1-2°C 

(D) 2-4°ls-  (D)  2-4°C 

35. lfCt;ksa dks 2&5 feuV mckydj BaMk djus dh 

izfØ;k dgykrh gS % 

 
35. Boiling of vegetables for 2-5 minutes 

followed by cooling : 

(A) CykfUpax  (A) Blanching  

(B) dwfyax  (B)  Cooling  

(C) izh&dwfyax  (C)  Pre-cooling  

(D) ihfyax  (D)  Peeling 

36. ‘kwU; ÅtkZ iz’khru x`g dk vkfo”dkj dgk¡  

gqvk \ 

 
36. Zero energy cool chamber developed  

at : 

(A) vkbZ ,- vkj- vkbZ-  (A) IARI 

(B) vkbZ- lh- ,- vkj-  (B)  ICAR 

(C) vkbZ- vkbZ- ,p- vkj-  (C)  IIHR 

(D) lh- vkbZ- ,l- ,p-  (D)  CISH 
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37. I;kt ds Hk.Mkj.k eas vknzZrk dk mi;qDr 

izfr’kr gksrk gS % 

 
37. Suitable humidity percent for storage of 

onion is : 

(A) 80-90%  (A) 80-90% 

(B)  90-95%  (B)  90-95% 

(C)  85-90%  (C)  85-90% 

(D)  60-70%  (D)  60-70% 

38. ^dkyh xnZu* dh leL;k blesa gksrh gS % 
 

38. ‘Black neck’ is problem of : 

(A) tSe  (A) Jam 

(B) tsyh  (B)  Jelly  

(C) eqjCck  (C)  Preserve  

(D) lkWl  (D)  Sauce 

39. tsyh ds vfUre fcUnq ij rkieku gksrk gS % 
 

39. Temperature of jelly at the end point is : 

(A) 100 °ls-  (A) 100 °C 

(B) 105 °ls-  (B)  105 °C 

(C) 115 °ls-  (C)  115 °C 

(D) 38 °ls-  (D)  38 °C 
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40. ySfDVd ,flM QesZUVs’ku ls izkIr inkFkZ  

gS % 

 
40. Product occurring from lactic acid 

fermentation is : 

(A) tSe  (A) Jam 

(B) dkWfMZ;y  (B)  Cordial  

(C) ‘kjkc  (C)  Wine 

(D) vpkj  (D)  Pickle 

41. ekbdksVkWfDlu iSnk djrs gSa % 
 

41. Mycotoxin is produced by : 

(A) cSDVhfj;k  (A) Bacteria 

(B) [kehj  (B)  Yeast 

(C) eksYM  (C)  Mould 

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

42. izfrtSfodh ftldk iz;ksx laj{k.k esa gksrk gS % 
 

42. Antibiotic that is used in preservation is :  

(A) ukbflu  (A) Nisin  

(B) fieSfjflu  (B)  Pimarisin  

(C) lcfVyhu  (C)  Subtilin  

(D) mi;qZDr lHkh  (D)  All of the above 
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43. VekVj ls fufeZr inkFkks± ds futZehZdj.k dk 

rki gksrk gS % 

 
43. Sterilization of tomato product is done at 

temperature of : 

(A) 115 °ls-  (A) 115 °C 

(B) 100 °ls-  (B)  100 °C 

(C) 80 °ls-  (C)  80 °C 

(D) 72 °ls-  (D)  72 °C 

44. fljdk cukus esa mi;qDr Qy gS % 
 

44. Suitable fruit for vinegar making  

is : 

(A) vke  (A) Mango 

(B) tkequ  (B)  Jamun 

(C) ve:n  (C)  Guava 

(D) dsyk  (D)  Banana 

45. ykbZ ihfyax bl uke ls Hkh tkuk tkrk  

gS % 

 
45. Lye Peeling is also known as : 

(A) ¶yse ihfyax  (A) Flame peeling  

(B) gS.M ihfyax  (B)  Hand peeling  

(C) jklk;fud ihfyax  (C)  Chemical peeling  

(D) ;kfU=d ihfyax  (D)  Mechanical peeling  
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46. izh&dwfyax dk mís’; gksrk gS % 
 

46. Aim of pre-cooling is : 

(A) QhYM ghV dks de djuk  (A) Removal of field heat 

(B) vknzZrk dks de djuk  (B)  Removal of humidity 

(C) ikuh dks de djuk  (C)  Removal of water 

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

47. tc Qy ,oa lfCt;k¡ iw.kZ :i ls HkkSfrd o`f) 

dj ysrs gSa rks ;g dgykrk gS % 

 
47. When fruits and vegetables attain full 

physiological growth, it is called : 

(A) eSP;wfjVh  (A) Maturity 

(B) jkbifuax  (B)  Ripening 

(C) o`f)  (C)  Growth 

(D) fodkl  (D)  Development 

48. cht dk jax ns[kdj bl Qy dh ifjiDork 

Kkr djrs gSa % 

 
48. Seed colour is used for the judging the 

maturity of : 

(A) vke  (A) Mango 

(B) larjk  (B)  Orange 

(C) iihrk  (C)  Papaya 

(D) vk¡oyk  (D)  Aonla 

49. uku&DykbesfVªd Qy dk mnkgj.k gS % 
 

49. Example of non-climactric fruit is : 

(A) vke  (A) Mango 

(B) dsyk  (B)  Banana 

(C) iihrk  (C)  Papaya 

(D) tkequ  (D)  Jamun 
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50. mPp ‘olu nj okyk Qy gS % 
 

50. High respiration rate fruit is : 

(A) dsyk  (A) Banana 

(B) lsc  (B)  Apple 

(C) vk¡oyk   (C)  Aonla 

(D) tkequ  (D)  Jamun 

51. bfFkyhu ‘kks”kd dk dk;Z djrk gS % 
 

51. Used as ethylene absorbent : 

(A) 3AgNO    (A) 3AgNO   

(B) 4KMnO    (B) 4KMnO   

(C) 2 2CH O    (C) 2 2CH O   

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

52. ‘kh?kz [kjkc gksus okyk Qy gS % 
 

52. Highly perishable fruit is : 

(A) ve:n  (A) Guava 

(B) dsyk  (B)  Banana 

(C) tkequ  (C)  Jamun 

(D) lsc  (D)  Apple 

53. ikni gkeksZu tks jh&xzhfuax mRiUu djrk gS % 
 

53. Plant hormone responsible for re-

greening : 

(A) bFksQkWu  (A) Ethephon  

(B) ftczsfyu  (B)  Gibberellin 

(C) lkbVksdkbfuu  (C)  Cyatokinin 

(D) vkWfDlu  (D)  Auxin 
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54. blesa lHkh lw{e tho ej tkrs gSa % 
 

54. All microorganisms kill in the process  

of : 

(A) ik’pqjhdj.k  (A) Pasteurization  

(B) LVjykbts’ku   (B)  Sterilization  

(C) Mªkbax  (C)  Drying  

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

55. d`f=e :i ls Qy ,oa lfCt;ksa dh Åijh 

lrg ij ekse ysiu dgykrk gS % 

 
55. Coating of artificial wax emulsion on 

outer surface of fruits and vegetables is 

known as : 

(A) osfDlax  (A) Waxing  

(B) befYlax  (B)  Emulsing 

(C) dksfVax  (C)  Coating 

(D) ifYlax  (D)  Pulsing 

56. Qy&lfCt;ksa dh lkQ&lQkbZ dgykrh gS % 
 

56. Cleaning and washing of fruits and 

vegetables is known as : 

(A) ,lsfIll  (A) Asepsis  

(B) xzsfMax  (B)  Grading  

(C) ‘kkWfV±x  (C)  Shorting  

(D) fVªfeax  (D)  Trimming  
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57. dkcksZfud`r is; inkFkZ dk mnkgj.k gS % 
 

57. Example of carbonated beverage is : 

(A) isIlh  (A) Pepsi 

(B) tkS ty   (B)  Barley water  

(C) lkbMj  (C)  Cider 

(D) fc;j  (D)  Beer 

58. fd.ou }kjk izkIr is; inkFkZ gS % 
 

58. Example of fermented beverage is : 

(A) dkWfMZ;y  (A) Cordial  

(B) LDoS’k  (B)  Squash  

(C) lhji  (C)  Syrup  

(D) lkbMj  (D)  Cider 

59. [kehj bl gsrq ftEesnkj gksrs gSa % 
 

59. Yeast is responsible for : 

(A) fMgkbMªs’ku   (A) Dehydration  

(B) QeZsUVs’ku  (B)  Fermentation  

(C) lYQhVs’ku  (C)  Sulphitation  

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

60. eqjCck cukus gsrq lokZf/kd mi;qDr Qy gS % 
 

60. Most suitable fruit for preserve making : 

(A) vke  (A) Mango 

(B) lsc  (B)  Apple 

(C) vk¡oyk  (C)  Aonla 

(D) iihrk  (D)  Papaya 

 
 
 



  

   

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 


	AG-6006-CoverB.pdf (p.1-3)
	AG-6006-Set-B.pdf (p.4-20)

