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1. Which preservative is commonly
used in beverages?
(A) Oil
(B) Salt
(C) Sodium benzoate
(D) Vinegar
2. Potassium metabisulphite is used in:
(A) Rice
(B) Pickles
(C) Meat
(D) Fruit juices
3. Vacuum packaging helps to:
(A) Remove oxygen
(B) Increase oxygen
(C) Increase moisture
(D) Increase microbes
4. Jam contains sugar approximately:
(A) 65%
(B) 10%
(C) 20%
(D) 30%
5. Jelly is made from:
(A) Milk
(B) Whole fruit
(C) Vegetables
(D) Fruit juice
6. Cheese Production is an example of:
(A) Smoking
(B) Freezing
(C) Fermentation
(D) Dehydration
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10.

11.

Food irradiation increases:

(A) Vitamin C content

(B) Moisture content

(C) Shelf life

(D) None of the above

Freezing converts water present in
food into:

(A) Vapour

(B) Ice crystals

(C) Gas

(D) Liquid Gas

Which stage involves collecting
consumer opinions?

(A) Market research

(B) Product packaging

(C) Storage

(D) Transportation

Which factor accelerates food
spoilage?

(A) Moisture

(B) High temperature

(C) Microbial growth

(D) All of the above

Diastase enzyme converts starch
into

(A) Malt Sugar

(B) Peptones

(C) Amino acid

(D) Glycerin
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12. Ptyalin enzyme works on:
(A) Starch
(B) Protein
(C) Fat
(D) None of the above
13. Time and temperature used for milk
processing in the H.T.S.T. process:
(A) 25 minutes at 40 degrees
Celsius
(B) 30 minutes at 68 degrees
Celsius
(C) 15 Seconds at 72 degrees
Celsius
(D) All of the above

14. The temperature in a domestic
refrigerator is usually maintained
between:

(A) 20 to 25 degrees Celsius
(B) 12 to 15 degrees Celsius
(C) 1 to 4 degrees Celsius

(D) 18 to 20 degrees Celsius

15. The effect of high doses of radiation

on food quality is:

(A) Auto oxidation of fats

(B) Coagulation of Casein

(C) Loss of Vitamin K

(D) All of the above
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16.

17.

18.

19.

20.
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Which one of the following is not
used in food irradiation?

(A)
(B)
(©)
(D)

gamma-rays
X-rays
Electron beams

Microwaves

Pepsin and Trypsin enzymes act on: 17.

(A) Carbohydrates
(B) Proteins

(C) Fats

(D) None of the above

Rancidity means: 18.

(A)
(B)
()
(D)

Food items that are preserved by 19

Breakdown of carbohydrates
Coagulation of protein
Breakdown of fat

Destruction of Vitamin A

smoking are:

(A) Meat, poultry and fish

(B) Hard boiled egg and cheese
(C) Seeds and dry fruits

(D) All of the above

Vinegar wused in food
contains acetic acid:

(A) 10to 12%

(B) 4 to 8%

(C) 1to 2%

(D) None of the above
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21. Important factors to keep in mind 21. BdAl ® el g0 99T &9 § @9 AT

while making fruit jelly: PRSP &-
(A) Pectin content (A) e & 9
(B) Amount of sugar (B) T @ AT
(C) Temperature (C) dmHEE
(D) All of the above (D) IRIH T
22. Secondary processing of food 22. @ e & fgaas T6waxur & 3
includes: feafera &-
(A) Disinfection (A) feigwon
(B) Removing dirt (B) &t &
(C) Washing (C) e
(D) Sorting by quality (D) TTaRIT o 3R BT
23. Natural food colours are: 23. WIpid® T I 8-
(A) Kerotenoids (A) IifeHTas
(B) Anthocyanin (B) R IEILIEE
(C) Curcumin (C) Rag
(D) All of the above (D) 3IWRKH T
24. Artificial food colours are: 24. AT T I &
(A) Fast green (A) BRC M
(B) Sunset yellow (B) TR U
(C) Indigo blue (C) gﬁuﬁq
(D) All of the above (D) 3WKH I
25. Which food colour is harmful for your 25, &9 41 @& 7 306 W & foe
health? BHBR® &7
(A) Metanil yellow (A) e e
(B) Betanins (B) faert=
(C) Cochineal (C) PRI
(D) Caramel (D) e

A131005T/2026 [7] Set-B



26.

27.

28.

29.

30.

Product development in food science

refers to:

(A) Preservation of old food
products

(B) Creation of new or improved
food products

(C) Only packaging of foods

(D) Transportation of foods

Food packaging helps in:

(A) Protection

(B) Preservation

(C) Transportation

(D) All of the above

Food safety standards in India are

regulated by:

(A) WHO

(B) FAO

(C) FSSAI

(D) UNICEF

Which pigment gives green colour to

vegetables?

(A) Carotene

(B) Chlorophyll

(C) Anthocyanin

(D) Lycopene

Carotenoids are responsible for

which colour in foods?

(A) Yellow to orange

(B) Green

(C) Blue

(D) White
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31.

32.

33.

34.

35.

Anthocyanins are responsible for
which colour in food?

(A) Red and purple colour

(B) Yellow colour

(C) Green colour

(D) Brown colour

Which storage condition helps
maintain food quality?

(A) Control temperature

(B) Proper ventilation

(C) Low humidity

(D) All of the above

The Maillard  reaction  occurs
between:

(A) Protein and sugar

(B) Fats and sugar

(C) Vitamin and mineral

(D) Water and starch

Food additives are added mainly to:
(A) Improve shelf life

(B) Improved taste

(C) Improve colour

(D) All of the above

Good manufacturing practices are
used to:

(A) Ensure food safety

(B) Increase production

(C) Improve taste

(D) Reduce cost
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36.

37.

38.

39.

40.
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Food packaging also serves as a: 36.

(A) Marketing tool
(B) Decoration

(C) Advertising

(D) All of the above
Which factor
stability of food?

(A) pH value

(B) Temperature
(C) Oxygen

(D) All of the above
The first step
development is:
(A) Packaging
(B) Market survey
(C) Product testing
(D) Advertising

The process of improving nutritional 39.

value of a food product is called:
(A) Fortification
(B) Preservation
(C) Dehydration
(D) Fermentation
Which method
consumer preference?

(A) Sensory evaluation

(B) Chemical analysis

(C) Microbial analysis

(D) Physical analysis

[10]
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41.

42.

43.

44,

45.
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Which nutrient is often added during 41.

food fortification?
(A) Iron

(B) Vitamin A

(C) Iodine

(D) All of the above

Product standardization means: 42,

(A)
(B)
(®)

Reducing price

Increasing production
Maintaining uniform quality of
product

(D) Changing taste

The main aim of value added food 43.

products is to:
(A) Increase nutritional value
(B) Improved taste

(C) Increase market value
(D) All of the above

Pilot testing in food product

development refers to:

(A) Large scale production

(B) Packaging of food

(C) Small scale testing of the
product

(D) Marketing of product

Class one preservatives are: 45

(A) Benzoic Acid and its salt

(B) Sodium and potassium nitrite

(C) Salt and sugar

(D) Lactic acid and its salts
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46.

47.

48.

49.

50.

A131005T/2026

Class two preservatives are: 46.

(A) Honey
(B) Glucose Syrup
(C) Acetic acid

(D) Sulphurous acid and its salt

Quality control in the food industry 47.

ensures:
(A) High price

(B) Safety and quality
(C) Large packaging

(D) Advertisement

The HACCP system is related to: 48.

(A) Food Safety Management
(B) Cooking methods
(C) Food marketing

(D) Agriculture

Sensory panel evaluates: 49.

(A) Taste, smell and texture
(B) Soil quality

(C) Crop yield

(D) Rainfall

Food labelling provides information 50.

about:

(A) Weather

(B) Soil type

(C) Ingredients and nutrients
(D) Rainfall
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51.

52.

53.

54.

55.

Meaning of food preservation is:

(A) Improving food colour

(B) Preventing food spoilage

(C) Improving taste only

(D) Reducing nutrients

The main objective of food process
is:

(A) Decreasing nutrients

(B) Increasing shelf life of food

(C) Increasing food cost

(D) Reducing food availability

The most common cause of food
spoilage is:

(A) Enzymes

(B) Microorganism

(C) Light

(D) Food Packaging

Which of the following is a method of
food preservation?

(A) Fermentation

(B) Drying

(C) Refrigeration

(D) All of the above

Which of the following is an example
of primary food processing?

(A) Baking

(B) Canning of fruits

(C) Milling of wheat

(D) Making jam, jelly and
marmalade
A131005T/2026
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56.

57.

58.

59.

How does food processing contribute
to food security?

(A) By reducing food availability
(B) By removing nutrients

(C) By increasing shelf life of food
(D) All of the above

Which of the following is not a benefit
of food processing?

(A)
(B)
(©)
(D)
Which

Increased convenience
Reducing food waste
Decreased shelf life
Enhanced food safety
factor accelerates food
spoilage?

(A) High room temperature

(B) Low moisture

(C) Refrigeration

(D) Vacuum packaging

Thermal processing in food
preservation means:

(A) Use of heat

(B) Use of enzymes

(C) Use of chemicals

(D) All of the above

60. Purpose of pasteurization is-
(A) To increase sweetness of food
(B) To change the colour of food
(C) To destroy harmful micro
organisms
(D) To increase moisture content
A131005T/2026
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61.

62.

63.

64.

65.

Which microorganism is most heat
resistant in food?

(A) Yeast

(B) Mold

(C) Bacterial spores

(D) Viruses

Food preservation at household level
includes:

(A) Pickling

(B) Drying

(C) Jam making

(D) All of the above

In 1810, preservation of food by
canning was done by:

(A)
(B)
(9)
(D)

Newton

Nicolas Appert

Marie Curie

The team of the above three
scientists

Following is an example of thermal
processing of food:

(A) Sterilisation

(B) Pasteurisation

(C) Blanching

(D) All of the above

An example of processed food among
the following is:

(A) Bread

(B) Fresh fruits

(C) Milk

(D) None of the above
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66.

67.

68.

69.

70.

Under specific conditions, a specific
bacterium can be destroyed at what
time and temperature, it is known
as:

(A) Sterilisation

(B) Canning

(C) T.D.T.

(D) Shelf life

Microorganisms that can not grow at
temperature below 5 degree Celsius
and above 45 degree Celsius are
known as:

(A) Thermophils

(B) Mesophiles

(C) Yeast and bacteria

(D) None of the above

Food product development can
support:

(A) Entrepreneurship

(B) Small scale industries

(C) Rural development

(D) All of the above

Which vitamin is most sensitive to
heat during food processing?

(A) Vitamin A

(B) Vitamin C

(C) Vitamin D

(D) Vitamin K

Microorganisms that can thrive in
temperature 45 degree Celsius to
120 degree Celsius, are called:

(A) Thermophiles

(B) Mesophiles

(C) Bacteria

(D) None of the above
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71.

72.

73.

74.

75.
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Which gas is commonly used in
modified
(MAP)?
(A)
(B)
(C) Carbon dioxide
(D) Both (B) and (C)

Blanching is mainly used before:

71
atmostphere

packaging
Oxygen

Nitrogen

(A) Freezing

(B) Drying

(C) Canning

(D) All of the above

Which microorganisms are mainly
responsible for bread fermentation?
(A) Yeast

(B) Bacteria

(C) Mold

(D) Virus

The process of heating milk to
destroy harmful microorganisms is
called:

(A)
(B)
(©)
(D)

Heat resistance of microorganisms

Sterilization
Pasteurization
Fermentation

Freezing

mainly depends on:

(A) Temperature

(B) Duration of heating

(C) Type of microorganism

(D) All of the above
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76.

77.

78.

79.

80.

Freezing preserves food mainly by:

(A) Killing all microorganisms

(B) Slowing enzyme and microbial
activity

(C) Increasing water content

(D) Increasing vitamins

The recommended temperature for

frozen food storage is:

(A) 0 degree C

(B) -5 degree C

(C) -18 degree C

(D) 10 degree C

Freezer burn in frozen foods occurs

due to:

(A) High moisture

(B) Surface dehydration

(C) High acidity

(D) High temperature

Product  acceptability test s

conducted to:

(A) Measure cost

(B) Know consumer preference
(C) Increase production

(D) Improve marketing

The traditional method of drying
food is:

(A) Freeze drying

(B) Sun drying

(C) Spray drying

(D) Vacuum drying
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81.

82.

83.

84.

85.

Dehydration differs from drying
because in dehydration:

(A) Controlled conditions are used
(B) No heat is used

(C) Only sunlight is used

(D) Water is added

Which method is commonly used for
making Milk Powder?

(A) Freezing drying

(B) Spray drying

(C) Sun drying

(D) Vacuum drying

One major effect of dehydration on
food quality is:

(A) Increasing in microbial growth
(B) Reduction in weight and volume
(C) Increase in water content

(D) Increase in spoilage

Quick freezing is better than slow
freezing because:

(A) Forms large ice crystals

(B) Preserves texture better

(C) Increases moisture

(D) Reduces nutrients completely
Water removal during dehydration
helps to:

(A) Prevent microbial growth

(B) Increases spoilage

(C) Increase moisture

(D) None of the above
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82.

83.

84.
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86.

87.

88.

89.

90.
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Refrigeration helps in preservation 86
mainly by:

(A) Increasing enzyme activity
(B) Increasing oxidation

(C) Increasing water content
(D) Slowing chemical reactions
Freeze drying is also known as:
(A) Spray drying

(B) Sun drying

(C) Lyophilization

(D) Drum Drying

Which  dehydration method is
commonly used in industries?

(A) Mechanical drying

(B) Sun drying

(C) Shade drying

(D) Natural drying

One advantage of dehydration is:
(A) Increasing weight

(B) Easy storage and transportation
(C) Increasing moisture

(D) Increasing microbial growth
During dehydration, the most
commonly affected nutrient is:

(A) Protein

(B) Fat

(C) Vitamin C

(D) Minerals
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92.

93.

94,

95.
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Canning preserves food by: 91
(A) Killing microorganisms by heat

(B) Increasing acidity

(C) Increasing sugar

(D) None of the above

The process of heating food below 92.

100 degrees Celsius is called:
(A) Sterilization

(B) Boiling

(C) Simmering

(D) Drying

The main preservative in jams and 93.

jellies is:
(A) Salt
(B) Sugar
(C) oil

(D) Vinegar

Pickling preserves food using: 94.

(A) Oil and salt
(B) Water
(C) Air

(D) Sugar only

Fermentation involves: 95.

(A)
(B)
(®)
(D)

Dry heat
Chemical oxidation
Microbial activity

Freezing
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96.

97.

98.

99.

100.

Curd Formation is an example of:

(A) Fermentation

(B) Freezing

(C) Dehydration

(D) Smoking

Salt preserves food by:

(A) Increasing water activity
(B) Reducing water availability
(C) Increasing microbes

(D) Increasing moisture
Sugar preservation works by:
(A) Osmotic pressure

(B) Fermentation

(C) Cooling

(D) Drying

Smoking of Fish and meat helps to:

(A) Improve flavour
preservation

(B) Increase moisture

(C) Increase spoilage

(D) Increase microbes

Food irradiation uses:

(A) Heat

(B) Radiation

(C) Cold air

(D) Steam
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and
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Example :

10.

11.

12.

X XeXe
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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 Booklet.

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 & 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.

Impt. On opening the question booklet,

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