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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. An example of semi-perishable food  

is : 

(A) potatoes 

(B)  sugar 

(C)  meat 

(D)  eggs 

2. Streptococcus lactis causes : 

(A) color change in milk 

(B)  no color change in milk 

(C)  no spoilage of milk 

(D)  production of antibiotics 

3. A dry food like bread is most likely to be 

spoilt by : 

(A) molds 

(B)  mesophilic bacteria 

(C)  yeasts 

(D)  thermophilic bacteria 

4. Freezing prevents : 

(A) concentration of solutes 

(B)  microbial growth 

(C)  damage to tissues 

(D)  removal of water 

5. TDT is : 

(A) thermal death transfer 

(B)  transferred death time 

(C)  thermal death time 

(D)  thermal delayed time 

6. The principal microorganism for yoghurt 

is ..................... . 

(A) Lactobacillus bulgaricus 

(B)  Streptococcus thermophilus 

(C)  S. cremoris 

(D)  mixed culture of (A) and (B) 

7. Shredded cabbage is the starting product 

for which of the following fermented 

food ? 

(A) Sauerkraut 

(B)  Pickles 

(C)  Green olives 

(D)  Sausage 

8. Which of the following microorganisms 

has high vitamin content ? 

(A) Bacteria 

(B)  Yeast 

(C)  Algae 

(D)  Protozoa 
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9. Which of the following enzymes cut the 

DNA molecule at a particular nucleotide 

sequence ? 

(A) restriction endonuclease 

(B)  exonuclease 

(C)  ligase 

(D)  polymerase 

10. The microorganisms added to Swiss 

cheese to improve flavor and assist eye 

formation is : 

(A) Lactobacillus cremoris 

(B)  Lactobacillus bulgaricus 

(C)  Streptococcus thermophilus 

(D)  Propionibacterium freudenreichii 

11. Bacterial cultures have been preserved for 

months at room temperature on agar 

slants which contain : 

(A) 5% NaCl 

(B)  1% NaCl 

(C)  2% NaCl 

(D)  4% NaCl 

12. The most important organism in the 

production of amylase is : 

(A) Bacillus subtilis 

(B)  Candida pulcherima 

(C)  Geotrichum candidum 

(D)  Saccharomyces cerevisiae 

13. Addition of which acid makes milk more 

digestible to infants ? 

(A) Citric acid 

(B)  Gluconic acid 

(C)  Amino acid 

(D)  Lactic acid 

14. Sea foods and sea water may contain : 

(A) Vibrio vulnificus 

(B)  Streptococcus faecalis 

(C)  Aeromonas hydrophilia 

(D)  Vibrio parahaemolyticus 

15. Pectinases are used in food industries to : 

(A) enhance flavor 

(B)  clarify fruit juices 

(C)  enhance color of juices 

(D)  retain freshness of juices 
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16. The substrate used in the production of 

SCP is ...................  

(A) molasses 

(B)  acid hydrolystate of wood 

(C)  fruit wastes 

(D)  All of the above 

17. Which of the following toxin causing 

botulism is less toxic to human beings ? 

(A) Type A 

(B)  Type B 

(C)  Type C 

(D)  Type D 

18. Which of the following is a food infection ? 

(A) Salmonellois 

(B)  Botulism 

(C)  Staphylococcal intoxication 

(D)  None of the above 

19. The staphylococcal intoxication refers to 

presence of : 

(A) an enterotoxin 

(B)  neurotoxin 

(C)  mycotoxin 

(D)  All of the above 

20. A bacterial food intoxication refers to : 

(A) illness caused by presence of 

pathogens  

(B)  food borne illness caused by the 

presence of a bacterial toxin formed 

in food 

(C)  Both (A) and (B) 

(D)  None of the above 

21. The method of successful treatment of 

botulism prior to appearance of botulism 

symptoms involve administration of : 

(A) antibiotic 

(B)  analgesic 

(C)  antitoxin 

(D)  antipyretic 

22. Botulism is caused by the presence of 

toxin developed by : 

(A) Salmonella sp 

(B)  Bacillus 

(C)  Clostridium 

(D)  None of the above 
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23. Which of the following is true to prevent 

botulism from smoked fish ? 

(A) The fish should be heated at its 

coolest part to at least 82°C for 30 

min. during or after smoking 

(B)  Fish should be immediately frozen 

after packaging and kept frozen 

(C)  Good sanitation should be 

maintained throughout production 

and handling 

(D)  All of the above 

24. The botulism intoxication occurs due to : 

(A) an enterotoxin 

(B)  neurotoxin 

(C)  mycotoxin 

(D)  All of the above 

25. Staphylococcal intoxication is caused by 

the toxin, the food from : 

(A) S. aureus 

(B)  S. cerevisiae 

(C)  S. thermophillus 

(D)  None of the above 

26. An excessively high temperature in the 

fermentation of sauerkraut may inhibit 

the growth of : 

(A) Leuconostoc 

(B)  Saccharomyces cerevisiae 

(C)  Geotrichum 

(D)  None of the above 

27. Proteolytic organisms utilize hydrolysis 

products of : 

(A) proteins 

(B)  peptides 

(C)  amino acids 

(D)  All of the above 

28. Osmophilic organisms like yeasts grow 

best in : 

(A) low concentrations of sugar 

(B)  high concentrations of sugar 

(C)  low concentrations of salt 

(D)  high concentrations of salt 

29. Too long fermentation of sauerkraut may 

favour the growth of : 

(A) Lactobacillus lactis 

(B)  Lactobacillus brevis 

(C)  Bacillus subtilis 

(D)  Clostridium 

30. Microorganism used in the fermentation 

of soy-sauce : 

(A) P. halophilus 

(B)  L. delbrueckii 

(C)  S. rouxii 

(D)  All of the above 
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31. Mycoprotein is produced by : 

(A) P. halophilus 

(B)  Lactobacillus brevis 

(C)  S. rouxii 

(D)  Fusarium venenatum 

32. Which of these are not easily spoilt ? 

(A) Butter 

(B)  Milk 

(C)  Yogurt 

(D)  Paneer 

33. Acidophilus milk which is used for its 

therapeutic properties in intestinal 

disorders requires for its manufacture a 

pure culture of : 

(A) Lactobacillus bulgaricus 

(B)  Streptococcus thermophilus 

(C)  Lactobacillus acidophilus 

(D)  None of the above 

34. Surface taint in butter which is blamed on 

Pseudomonas putrefaciens is also called 

as : 

(A) rancidity 

(B)  putridity 

(C)  Both (A) and (B) 

(D)  None of the above 

35. Ropiness caused by Enterobacter usually 

is : 

(A) Red coloration 

(B)  Gray colouration 

(C)  Stringy or slimy milk 

(D)  All of the above 

36. Microorganism abundant in raw milk and 

are commonly used as probiotics. 

(A) Lactobacillus casei 

(B)  L. rhamnosus 

(C)  Streptococcus thermophilus 

(D)  All of the above 

37. Fishiness in butter is caused by : 

(A) Aeromonas hydrophila 

(B)  Pseudomonas synxantha 

(C)  Pseudomonas syncyanea 

(D)  None of the above 

38. The chief type of spoilage in sweetened 

condensed milk may be : 

(A) gas formation by sucrose 

fermenting yeasts 

(B)  thickening caused by micrococci  

(C)  mold colonies growing on the 

surface 

(D)  All of the above 
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39. The water activity (aw) for pure water is : 

(A) 1.00 

(B)  9.99 

(C)  0.9823 

(D)  0.1 

40. Organisms that grow over a wide range of 

pH are : 

(A) bacteria 

(B)  yeasts 

(C)  thermophilic anaerobes 

(D)  molds 

41. Avidin is present in : 

(A) meat 

(B)  fish 

(C)  eggs 

(D)  fruits 

42. Method used in milk drying is : 

(A) Spray 

(B)  Drum 

(C)  Freeze 

(D)  All of the above 

43. Compound used in the Reduction test of 

the milk is : 

(A) Methylene blue 

(B)  Alkaline phosphatase 

(C)  Disodium para-nitro phenyl 

phosphate 

(D)  Methyl Red 

44. Which compound is utilized in the 

alkaline phosphatase test of milk ? 

(A) Methylene blue 

(B)  Alkaline phosphatase 

(C)  Disodium para-nitro phenyl 

phosphate 

(D)  Methyl Red 

45. Prevention of self-decomposition can be 

accomplished by : 

(A) Blanching 

(B)  Washing 

(C)  Chemicals 

(D)  Heat 
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46. The rapid and constant rate of 

multiplication of an organism occurs 

during the : 

(A) lag phase 

(B)  exponential phase 

(C)  stationary phase 

(D)  survival phase 

47. The widely used application of asepsis is : 

(A) clean handling 

(B)  decontamination 

(C)  packaging 

(D)  radiation 

48. Berries and Sauerkraut are classified as : 

(A) high-acid foods 

(B)  acid foods 

(C)  medium-acid foods 

(D)  low-acid foods 

49. The ‘Father of Canning is’ : 

(A) Nicholas Appert 

(B)  Spallanzani 

(C)  Lopez 

(D)  Peter Durand 

50. Meat, fish, etc., are grouped under : 

(A) low-acid foods 

(B)  medium-acid foods 

(C)  acid foods 

(D)  high-acid foods 

51. An exposure at 60°C for 10 to 15 minutes 

kills : 

(A) ascospores 

(B)  oospores 

(C)  basidiospores 

(D)  None of the above 

52. 99% of bacteria are removed by : 

(A) blanching 

(B)  sweating 

(C)  smoking 

(D)  sun drying 

53. Sulfuring helps : 

(A) conserve vitamin C 

(B)  maintain an attractive color 

(C)  repel insects 

(D)  All of the above 
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54. ‘Sweating’ is storage for : 

(A) re-addition of moisture to a desired 

level 

(B)  reduces moisture 

(C)  increases moisture 

(D)  None of the above 

55. Propionic acid is found naturally in : 

(A) Butter 

(B)  Milk 

(C)  Malt extract 

(D)  Swiss cheese 

56. The organic acid used in drinks, jams, 

jellies and syrups is : 

(A) oxalic acid 

(B)  tartaric acid 

(C)  citric acid 

(D)  acetic acid 

57. Sodium carbonate is used as an alkali dip 

before sun drying for : 

(A) cereals 

(B)  nuts 

(C)  vegetables 

(D)  grapes 

58. Acid dipping for apples and pears is done 

to prevent browning using : 

(A) ascorbic acid 

(B)  malic acid 

(C)  Both (A) and (B) 

(D)  None of the above 

59. Spoilage in foods may be due to : 

(A) insects 

(B)  physical changes 

(C)  growth and activity of 

microorganisms 

(D)  All of the above 

60. Criteria for the assurance of fitness in 

foods is : 

(A) freedom from pollution at any stage 

in production and handling 

(B)  the desired stage of development or 

maturity 

(C)  Both (A) and (B) 

(D)  None of the above 
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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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