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Instructions to the Examinee :

1.

Do not open the booklet unless you are

asked to do so.

The booklet
Examinee is required to answer any 50
OMR Answer-Sheet
provided and not in the question booklet. If

contains 60 questions.

questions in the
more than 50 questions are attempted by

then the first attempted 50
questions will be considered for evaluation.

student,

All questions carry equal marks.

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
should be got

other  discrepancy

immediately replaced.

(Remaining instructions on the last page)
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(Only for Rough Work)



1 eEE<l & o § -
(A) e e
(B) TEW IR
(C) Sfasad
(D) faferaas

2. UW. UL 31l I YA T3 ¢
(A) 1950 #
(B) 1955 %
(C) 1980 %
(D) 1965%
3. Wd U4 Well TG WINT AOEM Sl
g
(A) 0% -18°W,
(B) 0% 5.

(C) 0% 10°9.
(D) 0 ¥ 15°.

4, TEIF W TH T FG R A
(A) oM
(B) WelHMIeR
(C) Rwacmicr
(D) SWad # | BIS T
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Father of canning is :

(A) Nicholus Appert
(B) Louis Pasteur
(C) Davidson

(D) Williamson

FPO started in the year :

(A) 1950

(B) 1955

(C) 1980

(D) 1965

Freezing temperature for fruit

vegetable is :

(A) Oto-18°C
(B) Oto5°C
(C) Oto10°C

(D) 0to15°C

TSS is judged by :
(A) Jelmeter

(B) Salinometer
(C) Refractometer

(D) None of the above

and
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5. 3R T UH. H S| I YfRId B g 5. Juice percent in RTS is :

(A) 10% (A) 10%
(B) 15% (B) 15%
(C) 20% (C) 20%
(D) 30% (D) 30%
6. SN BT GRETT BT § ¢ 6.  Pickles are preserved with :
(A) TP 9 (A) Salt
(B) RRa@1 Bl (B) Vinegar
(C) Ta (C) oil
(D) Sugad &4 ¥ (D) All of the above
7. Tl TRV U4 fosaaw] Gve Rerd g - 7. Fruit Preservation and Canning Institute
is located at :
(A) DR (A) Kanpur
(B) oGS (B) Lucknow
(C) MRTITETS (C) Ghaziabad
(D) ARV (D) Varanasi
8. sl &7 YRR QU BT © 8.  Vegetables are processed at temperature
of :
(A) 100° 9. (A) 100 °C
(B) 80°%. (B) 80°C
(C) 115°. (C) 115°C
(D) 60° ¥ (D) 60°C

AG—-6006 (4) Set-C



9. UM 3R TG Bl Gl Bl ©

(A) ¥Ru

(B) M=

(C) Vel a1y

(D) STda ¥ & Big T
10. T 9 B uRRead T © 2

(A) TRifes ot

(B) WEfL®

C) TF

(D) T
11. R g9 qrell SRIRAT B
(A) IRy Fafefer

(B) SRy ATgHICT
©) R fRS

(D) Suga Wl

12. SwmE=] 8 qalftd Sugad Feoll @ -

(A) HX
(B) Tl
(C) ¥

(D) 3fief
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10.

11.

Solution of salt and water is known as :
(A) Syrup

(B) Brine

(C) Saline water

(D) None of the above

Which one is not a preservative ?
(A) Acetic acid

(B) Citric acid

(C) Salt

(D) Sugar

Spore forming bacteria is :

(A) Bacillus subtilis
(B) Bacillus microta
(C) Bacillus virdi

(D) All of the above

Most suitable vegetable for canning is :

(A) Pea

(B) Cauliflower

(C) Brinjal

(D) Potato

Set-C



13. gl 9aT 5T GRCINCEIL H g 13.  Vegetable used for preserved

¥ making :

(A) 3Tef (A) Potato

(B) <cHIX (B) Tomato
C) & (C) Brinjal
(D) TSl (D) Waxguard

14, THICX d9u B <l UG UG ol 14. TSS of tomato ketchup is :

g
(A) 25% (A) 25%
(B) 20% (B) 20%
C) 12% C) 12%
(D) 10% (D) 10%
15. 9. U%. 3. IR, 377s. Rod 2 15. C.F.T.R. |l islocated at :
(A) WR A (A) Mysore
(B) lciebre H (B) Kolkata
(C) % facen # (C) New Delhi
(D) g H (D) Mumbai

AG—-6006 (6) Set-C



16. ®ifsdd M 8] IUYad Bl o : 16.  Suitable fruit for cordial making is :

(A) 3™ (A) Mango
(B) ¥4 (B) Apple
(C) < (C) Orange
(D) Sifeell (D) Aonla

17. el o fSaE=<l s @i H @l 17. Canning of fruits is done in solution

5. of :
(A) 9T (A) Brine
(B) WRU (B) Syrup
(C) (C) Water
(D) &3 3R AR (D) Brine and Syrup
18. |@M =] UG Feoll & 18.  Suitable vegetable for drying is :
(A) ol (A) Bottlegourd
(B) @l (B) Bittergourd
(C) &35 (C) Pumpkin
(D) Sugad FI (D) All of the above

AG—-6006 (7) Set-C



19. M & USRI %g SERCHENIREIG] g 19. Suitable temperature for mango storage

is:

(A) 0-5°%. (A) 0-5°C
(B) 7-8°%. (B) 7-8°C
(C) 1-2°%. (C) 1-2°C
(D) 2-4°%. (D) 2-4°C

20. dfsstal @l 2-5 fiFC IaTaTd Sl XA Pl 20. Boiling of vegetables for 2-5 minutes

gfehaT FHEAT B followed by cooling :
(A) e (A) Blanching

(B) fciT (B) Cooling

© Eﬁ-ag"\l%rl"‘T (C) Pre-cooling
(RICH (D) Peeling

21. I Foll Yl g @ MdhR dal 21 Zero energy cool chamber developed

g ? at:

(A) 3% T 3R, 3. (A) IARI
(B) ds. #I. U. 3R, (B) ICAR
(C) dTE. 3. Td. 3R, (C) IIHR
(D) . s, T, T, (D) CISH

AG—-6006 (8) Set-C



22 WN P HUSRY ¥ 3Tedl @l Iugad 22. Suitable humidity percent for storage of

yfcrerd I & : onion s
(A) 80-90% (A) 80-90%
(B) 90-95% (B) 90-95%
(C) 85-90% (C) 85-90%
(D) 60-70% (D) 60-70%
23. ‘@l Mo &I AT T B B 23.  ‘Black neck’ is problem of :
(A) H (A) Jam
(B) Sl (B) Jelly
(C) TRa (C) Preserve
(D) €™ (D) Sauce
24. ﬁaﬁa%aqﬁaqﬁgqqammgﬁm%; 24.  Temperature of jelly at the end point is :
(A) 100 °9. (A) 100 °C
(B) 105 °¥. (B) 105 °C
(C) 115 °W. (C) 115°C
(D) 38 °¥. (D) 38°C

AG—-6006 (9) Set-C



25 offcr TRIE WH<IH 9 U uert 25. Product occurring from lactic acid

s, fermentation s :
(A) o (A) Jam
(B) ifeaa (B) Cordial
(C) ™M (C) Wine
(D) SR (D) Pickle
26. WIgdIciddT UeT & B 26. Mycotoxin is produced by :
(A) STEIRT (A) Bacteria
(B) AR (B) Yeast
(C) Hies (C) Mould
(D) SUgad JHI (D) All of the above

27.  gfawifda TI®T TN GRefor | 8IdT © 27. Antibiotic that is used in preservation is :

(A) TR (A) Nisin

(B) fHERRE (B) Pimarisin

(C) afcel™ (C) Subtilin

(D) Sugad FI (D) Al of the above

AG—-6006 (10) Set-C



28. cArcy 9 fAffig wert & fAoiHtevor @ 28. Sterilization of tomato product is done at

a9 BT ® temperature of :
(A) 115°%. (A) 115°C
(B) 100 °%. (B) 100°C
(C) 80°¥. (C) 80°C
(D) 72°9. D) 72°C
29. RR®T g1 4 SWE Hd © 29. Suitable fruit for vinegar making
is ;
(A) 3 (A) Mango
(B) g (B) Jamun
(C) oed (C) Guava
(D) el (D) Banana

30. ?ﬂ‘s‘ IRE g9 M I 9 ST S 30. Lye Peeling is also known as :

g

(A) o difefT (A) Flame peeling
(B) TS UifelT (B) Hand peeling

(C) I® UiferT (C) Chemical peeling
(D) A=H el (D) Mechanical peeling

AG—-6006 (11) Set-C



31.

32.

33.

34.

AG-6006

W-BHfelT FT I T T
(A) TIcs Bl DI B BT
(B) 3Medl & HH BT
(C) UFI B HF FAT

(D) Suied # ¥ PlE Tl
T4 Wl Ud |l QU wU Y A i

HR Od 2 I I8 P B
(A) HegRE
(B) XTUMT

©) g
(D) fdom™

49 B M IR §9 WAl B URYE
AId R © :
(A) M
(B) 9awI
(C) udlar

(D) 3ifaeT

TF-FeATgHCh Tel P ICTERT B
(A) ST
(B) el
(C) T
(D) ST

(12)

31.

32.

33.

34.

Aim of pre-cooling is :

(A) Removal of field heat
(B) Removal of humidity
(C) Removal of water

(D) None of the above

When fruits and vegetables attain full
physiological growth, it is called :

(A) Maturity

(B) Ripening

(C) Growth

(D) Development

Seed colour is used for the judging the

maturity of :

(A) Mango
(B) Orange
(C) Papaya

(D) Aonla

Example of non-climactric fruit is :
(A) Mango
(B) Banana
(C) Papaya

(D) Jamun

Set-C



35. g Ya9q <N dlell Bl © 35. High respiration rate fruit is :

(A) el (A) Banana
(B) 9 (B) Apple
© 3T (C) Aonla
(D) SHA (D) Jamun
36. ST IS BT BRI BT © 36. Used as ethylene absorbent :
(A) AgNO, (A) AgNO,
(B) KMnO, (B) KMnO,
(C) CH,0, (C) CH,0,
(D) SUgad JHI (D) Al of the above
37. 9" WRIE BN 9Tl Bl ® 37.  Highly perishable fruit is :
(A) 3A™T (A) Guava
(B) el (B) Banana
(C) qHd (C) Jamun
(D) %9 (D) Apple
38. UGy g o S-NET SO HRam § 38. Plant hormone responsible for re-
greening :
(A) B (A) Ethephon
B) fosfed (B) Gibberellin
(C) WTECIISHA (C) Cyatokinin
(D) iffeRT (D) Auxin

AG—-6006 (13) Set-C



39. TOH 9l 9&W O TR 9 §

(A)  UTTRRIARY]
(B) TSI
©) ST

(D) SWad # | DS T2

40. BEM WU ¥ B TG Aledl B HW

g W A9 U7 Hgell g

(A) e
(B) gHfeH
(C) T

(D) e

41, Wol-gfeTal P AIB-GBIs el &

(A) Tt
(B) IfeT
(C) e
(D) fof

AG-6006
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39.

40.

All

of :

(A)

(B)

(©)

(D)

microorganisms Kill in the process

Pasteurization

Sterilization

Drying

None of the above

Coating of artificial wax emulsion on

outer surface of fruits and vegetables is

known as :

(A)

(B)

(©)

(D)

Waxing

Emulsing

Coating

Pulsing

Cleaning and washing of fruits and

vegetables is known as :

(A)

(B)

(©)

(D)

Asepsis

Grading

Shorting

Trimming

Set-C
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42. DEId UT TET BT SaTER & :

(A) U=
(B) I oI

(C) WE
(D) f&R

(D) NN

44, TR 39 T RFER 8 8

(A) e
(B) HHTIM
(C) |
(D) Suga H A Bl 7Tl

45. IR g 8] D Iugad Bl @ -

(A) o
(B) 9
(C) aifgerm
(D) T

AG-6006

(15)

42.

43.

44,

45.

Example of carbonated beverage is :
(A) Pepsi
(B) Barley water
(C) Cider

(D) Beer

Example of fermented beverage is :
(A) Cordial
(B) Squash

(C) Syrup

(D) Cider

Yeast is responsible for :
(A) Dehydration

(B) Fermentation

(C) Sulphitation

(D) None of the above

Most suitable fruit for preserve making :

(A) Mango
(B) Apple
(C) Aonla

(D) Papaya



46. ‘sj?:l'ﬁ[ AU’ 917 ST 2 46. ‘Saponin’ content is found in :

(A) eI (A) Cauliflower
(B) HX (B) Pea
(C) <CHIX (C) Tomato
(D) 4 (D) Brinjal
47. TU~IISH O 1 Bl ST <l @ ¢ 47. Enzyme responsible for discolouration
is:
(A) TRRITRIS (A) Peroxidase
(B) Uil SffaRitedt (B) Polyphenol oxidase
(C) T (C) Esterage
(D) THTSIS (D) Amylase
48. M verIl 2 SUYH AREH T : 48. Suitable preservative for  coloured
products is :
(A) . . . (A) KMS
(B) AfSIH I=lve (B) Sodium benzoate
(C) diEfcd o (C) Citric acid
(D) TRIfe® (D) Acetic acid
49. aTs’Qv\ﬂlsHGﬁngvuﬁaTmm%‘: 49.  Enzyme responsible for off-flavour is :
(A) TReITRISY (A) Peroxidase
(B) WIHe (B) Phenolase
(C) TR (C) Asterage
(D) Sugad FI (D) All of the above

AG—-6006 (16) Set-C



50.

51.

52.

53.

AG-6006

TG BT UG A WIS BT PR DRl
2

(A) 5%

(B) 9%

(C) 15%

(D) 4%

RRepT # R I R
(A) wTfed 3t
(B) URifcd g
(C) WERD 3
(D) Suda Wl

I ‘B FAR O §
(A) 3™
(B) g

(C) @19

(D) aifgerm
TFANCT FT & Ie¥d Bl &
(A) T BT N

(B) UMI @

(©) T BT

(D) ST W

(17)

51.

52.

53.

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

(A) 5%
(B) 9%
(C) 15%
(D) 4%

Vinegar contains :
(A) Citric acid
(B) Acetic acid
(C) Fumeric acid

(D) All of the above

‘Fenny’ is prepared from :

(A) Mango

(B) Apple

(C) Cashew

(D) Aonla

Main aim of exhausting is :

(A) Removal of air

(B) Removal of water

(C) Removal of heat

(D) All of the above

Set-C



54,

55.

56.

S7.

AG-6006

S BT EREVT D gRT BT @
(A) Al

(B) Wsfed 3wt

(C) 9P

(D) ®. TH. T4,

el U4 Afeadl B gU H @M bead]
g

(A) T

(B) feEmesr

(C) J-TTESIA

(D) Suda Wl

O M T SUYA €

(A) TEER Bl

(B) T

(C) UfaTTYH el

(D) SWYad # | BIg T2

SIeTICY @1 JANT $9 §d @™ 2 ol
T

(A) Ufded I

(B) H® & Ul

(C) el @ 31 fag

(D) QA

(18)

54.

55.

56.

57.

Jam is preserved with :

(A) Sugar

(B) Citric acid

(C) Salt

(D) KMS

Drying of fruits and vegetables in sun is
known as :

(A) Drying

(B) Dehydration

(C) Re-hydration

(D) All of the above

Jam is prepared from :
(A) Pulpy fruit
(B) Juicy fruit
(C) Pectin rich fruit

(D) None of the above

Jelmeter is used for the judging of :

(A) Pectin grade
(B) Salt percent
(C) End point of jelly

(D) Temperature

Set-C



58.

59.

60.

ool 99 ¥ SUYEd Bl ©
(A) 3

(B) 3ifaeT

(C) er

(D) =T

Sfaell # goe! RHar Bl @ -
(A) foier vd faerfa 4
(B) foer®T v gd &

(C) ®c Uq fAvRed

(D) Suga Wl

TS IRRET P A BT IR §

(A) v
(B) dafdRaT
(C) eXelrgor
(D) R

AG-6006
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58.

59.

60.

Suitable fruit for jelly making is :

(A) Mango

(B) Aonla

(C) Woodapple

(D) Pine apple

Aonla is rich source of :

(A) Phenol and Vitamin C

(B) Vitamin Aand B

(C) Fatand Minerals

(D) All of the above

Example of permanent preservation

method is :

(A) Asepsis

(B) Waxing

(C) Sterilization

(D) Pasteurization

Set-C



10.

11.

12.

Impt. :

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 :

Example :

Question :

Q1T ® @ © ®
2 ® ® @ ©
W3 @ @ © ®

[llegible with  cutting
over-writing or half filled circle will be
cancelled.

answers and

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

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.

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

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 BookKlet.

There will be no negative marking.

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

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

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

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.

10.

11.

12.

Te-gRA®T H UA® U & IR GRITad StR—
A,B,CTd D | Wiemdi & 89 9 fawedl § &
U6 [ el Yal Ha¥ UG SR Blel 2|
IR BT OMR J=R-3e § Jufd u97 o §
o TPR MR R

SHEYUE

'EL

w1 @ © O™

2 A ® ©

wm: D @ © ©
TSI TR AT U SR =8 BleT AT el T
&, TT Tl H 3T MRaR fodm T, I FAvved
fear S |

TG T B 3F FHE 2| AP R SR
e B, I B AR 3P YIM b SR |

T ST $ad 3N TH. IR, ST-T98 (OMR
Answer Sheet) WX 2 fo o 8| Sw-uAe A
fuiRa WM & aremar =9 @8l W fear M
STR A T8l 81 |

3. TH. R, STR-U36 (OMR Answer Sheet) W
o N fore 9 7@ I A T W0 argeul
AaIgdd U foram S |

e fd & SW wendt vy FRee B
3T OMR Answer Sheet SUTE &XM & I
B T P F WRAH By | qRemeff o W
TE-QRAHT o S A ¢ |

ferife mifd T8 2 |
5 W X6 PR, TH-YRADET T 3 H, H-BR
& foru oy w@relt U1 W & fdan S ARy |

URIET-eT ¥ ANT-geb, Defdeicy, UoR a2l HegerR

B o ST 9T SHBT SN AT Iroid 2 |

7 & Rl U9 Sl wurReT § f=Tar g9 @l
T H U BT SN HUAROT & J= 2T |

HEAYU

—

| EAYRADT Fiel W YA G 9% o o

&
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o
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