
1. Do not open the booklet unless you are 
asked to do so. 

2. The booklet contains 100 questions. 
Examinee is required to answer 75 
questions in the OMR Answer-Sheet 
provided and not in the question booklet. 
All questions carry equal marks.  

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.

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

1. ØeMve-hegefmlekeâe keâes leye lekeâ ve KeesueW peye lekeâ Deehemes keâne 

ve peeS~

2. ØeMve-hegefmlekeâe ceW 100 ØeMve nQ~ hejer#eeLeea keâes 75 ØeMveeW 

keâes kesâJeue oer ieF& OMR Deevmej-Meerš hej ner nue keâjvee 

nw, ØeMve-hegefmlekeâe hej veneR~ meYeer ØeMveeW kesâ Debkeâ meceeve 
nQ~

3. ØeMveeW kesâ Gòej Debefkeâle keâjves mes hetJe& ØeMve-hegefmlekeâe leLee  
OMR Deevmej-Meerš keâes meeJeOeeveerhetJe&keâ osKe ueW~ oes<ehetCe& 
ØeMve-hegefmlekeâe efpemeceW kegâÚ Yeeie Úheves mes Útš ieÙes neW Ùee 
ØeMve Skeâ mes DeefOekeâ yeej Úhe ieS neW Ùee GmeceW efkeâmeer DevÙe 
Øekeâej keâer keâceer nes, lees Gmes legjvle yeoue ueW~

4. øeMve-hegefmlekeâe ceW ØelÙeskeâ ØeMve kesâ Ûeej mecYeeefJele Gòej– 

A, B, C leLee D nQ~ hejer#eeLeea keâes Gve ÛeejeW efJekeâuheeW ceW 

mes mener Gòej ÚeBšvee nw~ Gòej keâes OMR Gòej-he$ekeâ ceW 

mecyeefvOele ØeMve mebKÙee ceW efvecve Øekeâej Yejvee nw :

Question Booklet 
Series

D

Question Booklet Number

[ Maximum Marks :   75Time : 1 : 30 Hours ]

(Remaining instructions on the last page) (Mes<e efveoxMe Deefvlece he=‰ hej)

O.M.R. Serial No. : 

Paper Code 

Roll No. ___________________________

Instructions to the Examinee : hejer#eee|LeÙeeW kesâ efueS efveoxMe :

A 1 3 1 0 0 5 T

JK

M.A. IV Semester (NEP) Examination, 2025-26
HOME SCIENCE 

Food Processing and Technology 
(Elective)



Rough Work
jHeâ keâeÙe&



A131005T/2026 [ 3 ] Set-D

1. Hetâ[ Fjeef[SMeve ceW GheÙeesie neslee nw-

 (A) leehe

 (B) jsef[SMeve

 (C) "b[er nJeeSb

 (D) Yeehe

2. ceÚueer Deewj ceebme keâes mceeskeâ keâjves mes-

 (A) mJeeo Je=efæ Deewj mebj#eCe neslee nw

 (B) veceer ceW Je=efæ nesleer nw

 (C) Kejeyeer ceW Je=efæ nesleer nw

 (D) met#ce peerJeeCegDeeW keâer mebKÙee ceW Je=efæ nesleer nw

3. Ûeerveer Éeje mebj#eCe keâeÙe& neslee nw-

 (A) hejemejCe oeye Éeje 

 (B) efkeâCJeve Éeje

 (C) "b[e keâjkesâ

 (D) megKeeves keâer Øeef›eâÙee Éeje

4. vecekeâ Yeespeve keâes megjef#ele jKelee nw-

 (A) peue keâer ef›eâÙee yeÌ{ekeâj 

 (B) peue keâer GheueyOelee keâes keâce keâjkesâ

 (C) met#ce peerJeeCegDeeW keâer Je=efæ Éeje

 (D) veceer ceW Je=efæ Éeje

5. oner yevevee efkeâmekeâe GoenjCe nw?

 (A) efkeâCJeve (Heâe@cexvšsMeve)

 (B) øeâerefpebie

 (C) ef[neF[^sMeve

 (D) mceesefkebâie

1. Food irradiation uses:

 (A) Heat

 (B) Radiation 

 (C) Cold air

 (D) Steam

2. Smoking of Fish and meat helps to:

 (A) Improve fl avour and 

preservation 

 (B) Increase moisture

 (C) Increase spoilage

 (D) Increase microbes

3. Sugar preservation works by:

 (A) Osmotic pressure

 (B) Fermentation 

 (C) Cooling 

 (D) Drying

4. Salt preserves food by:

 (A) Increasing water activity

 (B) Reducing water availability

 (C) Increasing microbes

 (D) Increasing moisture

5. Curd Formation is an example of:

 (A) Fermentation 

 (B) Freezing

 (C) Dehydration

 (D) Smoking
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6. efkeâCJeve ceW Meeefceue neslee nw-

 (A) Meg<keâ leeheceeve

 (B) jemeeÙeefvekeâ Dee@keämeerkeâjCe 

 (C) met#cepeerJe Øeef›eâÙee

 (D) øeâerefpebie

7. DeÛeej mebj#eCe ceW GheÙeesie neslee nw-

 (A) lesue Deewj vecekeâ

 (B) heeveer

 (C) JeeÙeg

 (D) kesâJeue Ûeerveer

8. pewce Deewj pewueer ceW cegKÙe mebj#ekeâ heoeLe& nw-

 (A) vecekeâ

 (B) Mekeäkeâj 

 (C) lesue

 (D) efmejkeâe

9. 100 ef[«eer mesefumeÙeme mes keâce leehe hej Yeespeve iece& 

keâjves keâer Øeef›eâÙee nw-

 (A) mšwefjueeFpesMeve

 (B) Gyeeuevee

 (C) Keokeâevee

 (D) megKeevee

10. kewâefvebie Yeespeve keâes megjef#ele jKeleer nw-

 (A) leeheceeve Éeje met#cepeerJe ve° keâjkesâ

 (B) DecueerÙelee yeÌ{ekeâj 

 (C) Ûeerveer keâer cee$ee yeÌ{ekeâj

 (D) Ghejesòeâ ceW mes keâesF& veneR

6. Fermentation involves:

 (A) Dry heat 

 (B) Chemical oxidation

 (C) Microbial activity

 (D) Freezing

7. Pickling preserves food using:

 (A) Oil and salt

 (B) Water

 (C) Air

 (D) Sugar only

8. The main preservative in jams and 

jellies is:

 (A) Salt

 (B) Sugar

 (C) Oil

 (D) Vinegar

9. The process of heating food below 

100 degrees Celsius is called:

 (A) Sterilization

 (B) Boiling

 (C) Simmering 

 (D) Drying

10. Canning preserves food by:

 (A) Killing microorganisms by heat

 (B) Increasing acidity

 (C) Increasing sugar

 (D) None of the above
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11. ef[neF[^sMeve kesâ oewjeve meyemes DeefOekeâ ØeYeeefJele 

hees<ekeâ lelJe keâewve mee neslee nw?

 (A) Øeesšerve

 (B) Jemee

 (C) efJešeefceve meer

 (D) Keefvepe lelJe

12. ef[neF[^sMeve keâe Skeâ ueeYe keäÙee nw?

 (A) Jepeve yeÌ{evee

 (B) Deemeeve Yeb[ejCe Deewj heefjJenve

 (C) veceer yeÌ{evee

 (D) met#cepeerJe Je=efæ yeÌ{evee

13. GÅeesieeW ceW meeceevÙele: keâewve meer ef[neF[^sMeve efJeefOe 

GheÙeesie keâer peeleer nw?

 (A) Ùeebef$ekeâ efJeefOe mes megKeevee

 (B) metÙe& ceW megKeevee

 (C) ÚeÙee ceW megKeevee

 (D) Øeeke=âeflekeâ efJeefOe mes megKeevee

14. øeâerpe [^eFbie keâes Deewj efkeâme veece mes peevee peelee nw?

 (A) mØes [^eFbie

 (B) meve [^ebFie

 (C) efueÙeesefHeâueeFpesMeve

 (D) [^ce [^eFbie

15. jsHeâjerpesjsMeve mebj#eCe ceW cegKÙele: kewâmes meneÙelee 

keâjlee nw?

 (A) SbpeeFce DeefYeef›eâÙeeDeeW keâes yeÌ{ekeâj

 (B) Dee@keämeerkeâjCe yeÌ{ekeâj

 (C) peue keâer cee$ee yeÌ{ekeâj 

 (D) jemeeÙeefvekeâ DeefYeef›eâÙeeDeeW keâes Oeercee keâjkesâ

11. During dehydration, the most 

commonly aff ected nutrient is:

 (A) Protein

 (B) Fat

 (C) Vitamin C

 (D) Minerals

12. One advantage of dehydration is:

 (A) Increasing weight

 (B) Easy storage and transportation 

 (C) Increasing moisture

 (D) Increasing microbial growth

13. Which dehydration method is 

commonly used in industries?

 (A) Mechanical drying

 (B) Sun drying

 (C) Shade drying

 (D) Natural drying

14. Freeze drying is also known as:

 (A) Spray drying

 (B) Sun drying

 (C) Lyophilization

 (D) Drum Drying

15. Refrigeration helps in preservation 

mainly by:

 (A) Increasing enzyme activity

 (B) Increasing oxidation 

 (C) Increasing water content 

 (D) Slowing chemical reactions
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16. efvepe&ueerkeâjCe (ef[neF[^sMeve) ceW heeveer nševes mes keäÙee 

ueeYe neslee nw?

 (A) met#cepeerJeer Je=efæ keâes jeskeâvee

 (B) Kejeye nesvee yeÌ{evee

 (C) veceer yeÌ{evee

 (D) Ghejesòeâ ceW mes keâesF& veneR

17. leer›e øeâerefpebie, Oeerceer øeâerefpebie mes yesnlej nesleer nw, 

keäÙeeWefkeâ-

 (A) yeÌ[s yeHe&â ef›eâmšue yeveeleer nw

 (B) yeveeJeš keâes yesnlej megjef#ele jKeleer nw

 (C) veceer yeÌ{eleer nw

 (D) hees<ekeâ lelJe hetjer lejn Ieše osleer nQ

18. KeeÅe iegCeJeòee hej efvepe&ueerkeâjCe (ef[neF[^sMeve) keâe 

Skeâ ØecegKe ØeYeeJe nw-

 (A) met#cepeerJe Je=efæ

 (B) Jepeve Deewj DeeÙeleve ceW keâceer

 (C) heeveer keâer cee$ee yeÌ{vee

 (D) Kejeye nesvee yeÌ{vee

19. otOe heeG[j yeveeves kesâ efueS meeceevÙele: keâewve meer 

efJeefOe ØeÙeesie nesleer nw?

 (A) øeâerpe [^eFbie

 (B) mheÇs [^eFbie

 (C) metÙe& Éeje megKeevee

 (D) JewkeäÙetce Éeje megKeevee

20. efvepe&ueerkeâjCe (ef[neF[^sMeve), megKeeves ([^eFbie) mes 

Deueie nw keäÙeeWefkeâ ef[neF[^sMeve cebs-

 (A) efveÙebef$ele heefjefmLeefleÙeeW keâe GheÙeesie neslee nw

 (B) keâesF& leehe veneR GheÙeesie neslee

 (C) kesâJeue metÙe& keâe ØekeâeMe GheÙeesie neslee nw

 (D) heeveer efceueeÙee peelee nw

16. Water removal during dehydration 

helps to:

 (A) Prevent microbial growth 

 (B) Increases spoilage

 (C) Increase moisture

 (D) None of the above

17. Quick freezing is better than slow 

freezing because:

 (A) Forms large ice crystals

 (B) Preserves texture better

 (C) Increases moisture

 (D) Reduces nutrients completely

18. One major eff ect 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

19. Which method is commonly used for 

making Milk Powder?

 (A) Freezing drying

 (B) Spray drying

 (C) Sun drying

 (D) Vacuum drying

20. Dehydration diff ers from drying 

because in dehydration:

 (A) Controlled conditions are used

 (B) No heat is used 

 (C) Only sunlight is used

 (D) Water is added
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21. KeeÅe heoeLeeX keâes megKeeves keâer heejbheefjkeâ efJeefOe nw-

 (A) øeâerpe [^eFbie

 (B) metÙe& Éeje megKeevee

 (C) mØes [^eFbie

 (D) JewkeäÙetce [^eFbie

22. Glheeo mJeerke=âefle hejer#eCe efkeâÙee peelee nw-

 (A) ueeiele ceeheves kesâ efueS 

 (B) GheYeesòeâe hemebo peeveves kesâ efueS

 (C) Glheeove yeÌ{eves kesâ efueS

 (D) efJeheCeve megOeejves kesâ efueS

23. peces ngS KeeÅe heoeLeeX ceW øeâerpej yeve& efkeâme keâejCe 

neslee nw?

 (A) DeefOekeâ veceer

 (B) melen keâe efvepe&ueerkeâjCe

 (C) DeefOekeâ DecueerÙelee

 (D) DeefOekeâ leeheceeve

24. peces ngS KeeÅe heoeLeeX kesâ Yeb[ejCe kesâ efueS DevegMebefmele 

leeheceeve nw- 

 (A) 0 ef[«eer mesefumeÙeme

 (B) –5 ef[«eer mesefumeÙeme

 (C) –18 ef[«eer mesefumeÙeme

 (D) 10 ef[«eer mesefumeÙeme

25. øeâerefpebie KeeÅe heoeLeeX keâes cegKÙele: efkeâme Øekeâej 

megjef#ele jKeleer nw?
 (A) meYeer met#cepeerJeeCegDeeW keâes ceejkeâj
 (B) SbpeeFce Deewj met#cepeerJe ieefleefJeefOe keâes Oeercee 

keâjkesâ

 (C) peue keâer cee$ee yeÌ{ekeâj

 (D) efJešeefceve yeÌ{ekeâj

21. The traditional method of drying 

food is:

 (A) Freeze drying

 (B) Sun drying

 (C) Spray drying

 (D) Vacuum drying

22. Product acceptability test is 

conducted to:

 (A) Measure cost 

 (B) Know consumer preference

 (C) Increase production 

 (D) Improve marketing 

23. Freezer burn in frozen foods occurs 

due to:

 (A) High moisture 

 (B) Surface dehydration

 (C) High acidity

 (D) High temperature

24. The recommended temperature for 

frozen food storage is:

 (A) 0 degree C

 (B) –5 degree C

 (C) –18 degree C

 (D) 10 degree C

25. Freezing preserves food mainly by:

 (A) Killing all microorganisms

 (B) Slowing enzyme and microbial 

activity

 (C) Increasing water content

 (D) Increasing vitamins
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26. met#cepeerefJeÙeeW keâer leehe ØeeflejesOekeâlee cegKÙele: efkeâme 

hej efveYe&j keâjleer nw?

 (A) leeheceeve

 (B) iece& keâjves keâer DeJeefOe

 (C) met#cepeerJeer keâe Øekeâej

 (D) Ghejesòeâ meYeer

27. otOe kesâ neefvekeâejkeâ met#cepeerefJeÙeeW keâes ve° keâjves 

nsleg iece& keâjves keâer Øeef›eâÙee keânueeleer nw-

 (A) mšsefjueeFpesMeve

 (B) heeMÛegjerkeâjCe

 (C) Heâe@cexvšsMeve

 (D) peceevee

28. yeÇs[ kesâ Heâe@ces&všsMeve kesâ efueS cegKÙele: keâewve mee 

met#cepeerJe efpeccesoej neslee nw?

 (A) Ùeermš

 (B) yewkeäšerefjÙee

 (C) HeâHetBâoer
 (D) JeeÙejme

29. yueebefÛebie keâe GheÙeesie cegKÙele: efkeâmekesâ henues efkeâÙee 

peelee nw?
 (A) peceeves
 (B) megKeeves
 (C) ef[yyeeyeboer
 (D) Ghejesòeâ meYeer
30. cee@ef[HeâeF[ DešdceesmeefHeâÙej hewkesâefpebie ceW meeceevÙele: 

keâewve meer iewme GheÙeesie keâer peeleer nw?

 (A) Dee@keämeerpeve

 (B) veeFš^espeve

 (C) keâeye&ve [eFDee@keämeeF[

 (D) (B) Deewj  (C) oesveeW

26. Heat resistance of microorganisms 

mainly depends on:

 (A) Temperature 

 (B) Duration of heating

 (C) Type of microorganism

 (D) All of the above 

27. The process of heating milk to 

destroy harmful microorganisms is 

called:

 (A) Sterilization

 (B) Pasteurization

 (C) Fermentation 

 (D) Freezing

28. Which microorganisms are mainly 

responsible for bread fermentation?

 (A) Yeast 

 (B) Bacteria

 (C) Mold

 (D) Virus

29. Blanching is mainly used before:

 (A) Freezing

 (B) Drying

 (C) Canning 

 (D) All of the above

30. Which gas is commonly used in 

modifi ed atmostphere packaging 

(MAP)?

 (A) Oxygen

 (B) Nitrogen

 (C) Carbon dioxide

 (D) Both (B) and (C)
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31. Ssmes met#ce peerJeeCeg efpevekeâer Je=efæ 45 ef[«eer C mes 

120 ef[«eer C leeheceeve hej nes mekeâleer nw, FvnW keânles nQ:

 (A) LeceexHeâeFue

 (B) efce]peesHeâeFue

 (C) yewkeäšerefjÙee

 (D) Ghejesòeâ ceW mes keâesF& veneR

32. KeeÅe ØemebmkeâjCe kesâ oewjeve keâewve mee efJešeefceve ieceea 

kesâ Øeefle meyemes DeefOekeâ mebJesoveMeerue neslee nw?
 (A) efJešeefceve S
 (B) efJešeefceve meer
 (C) efJešeefceve [er
 (D) efJešeefceve kesâ

33. KeeÅe Glheeo efJekeâeme efkeâmekeâe meceLe&ve keâj mekeâlee 

nw?

 (A) GÅeefcelee

 (B) ueIeg GÅeesie
 (C) «eeceerCe efJekeâeme
 (D) Ghejesòeâ meYeer

34. Ssmes met#ce peerJeeCeg efpevekeâer Je=efæ 5 ef[«eer C mes keâce 

SJeb 45 ef[«eer C mes DeefOekeâ leeheceeve hej ¤keâ peeleer 

nw, FvnW keânles nQ-

 (A) LeceexHeâeFue

 (B) efce]peesHeâeFue

 (C) Ùeermš SJeb yewkeäšerefjÙee

 (D) Ghejesòeâ ceW mes keâesF& veneR

35. efJeefMe° heefjefmLeefleÙeeW ceW, keâesF& efJeefMe° peerJeeCeg, 

efkeâleves meceÙe SJeb leehe›eâce hej ve° nes mekeâlee nw, 

Fmes keânles nQ-

 (A) mšsefjueeFpesMeve

 (B) kewâefvebie

 (C) šer.[er.šer

 (D) MesuHeâ peerJeve

31. 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

32. Which vitamin is most sensitive to 

heat during food processing?

 (A) Vitamin A

 (B) Vitamin C

 (C) Vitamin D

 (D) Vitamin K

33. Food product development can 

support:

 (A) Entrepreneurship

 (B) Small scale industries 

 (C) Rural development

 (D) All of the above

34. 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

35. Under specifi c conditions, a specifi c 

bacterium can be destroyed at what 

time and temperature, it is known 

as:

 (A) Sterilisation

 (B) Canning

 (C) T.D.T.

 (D) Shelf life
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36. Øemebmke=âle Yeespeve keâe GoenjCe nw-

 (A) yeÇs[

 (B) leepes Heâue

 (C) otOe

 (D) Ghejesòeâ ceW mes keâesF& veneR

37. efvecveefueefKele ceW leeheerÙe ØemebmkeâjCe keâe GoenjCe nw-

 (A) mšsefjueeFpesMeve

 (B) heeMÛegjerkeâjCe

 (C) yueebefÛebie

 (D) Ghejesòeâ meYeer

38. 1810 ceW ef[yyeeyeboer Éeje KeeÅe heoeLeeX keâes mebjef#ele 

efkeâÙee ieÙee-

 (A) vÙetšve Éeje

 (B) efvekeâesueme Sheš& Éeje

 (C) cewjer keäÙetjer Éeje

 (D) Ghejesòeâ leerveeW Jew%eeefvekeâeW keâer šerce Éeje

39. Iejsuet mlej hej KeeÅe mebj#eCe ceW meefcceefuele nw-

 (A) DeÛeej yeveevee

 (B) megKeevee

 (C) pewce yeveevee

 (D) Ghejesòeâ meYeer

40. KeeÅe heoeLeeX ceW keâewve mee met#ce peerJe T<cee kesâ Øeefle 

meyemes DeefOekeâ ØeeflejesOeer neslee nw?

 (A) Ùeermš

 (B) HeâHetBâo

 (C) yewkeäšerefjÙeue mheesme&

 (D) JeeÙejme

36. An example of processed food among 

the following is:

 (A) Bread

 (B) Fresh fruits

 (C) Milk

 (D) None of the above

37. Following is an example of thermal 

processing of food:

 (A) Sterilisation

 (B) Pasteurisation

 (C) Blanching

 (D) All of the above

38. In 1810, preservation of food by 

canning was done by:

 (A) Newton

 (B) Nicolas Appert

 (C) Marie Curie

 (D) The team of the above three 

scientists

39. Food preservation at household level 

includes:

 (A) Pickling

 (B) Drying

 (C) Jam making 

 (D) All of the above

40. Which microorganism is most heat 

resistant in food?

 (A) Yeast

 (B) Mold

 (C) Bacterial spores

 (D) Viruses
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41. heeMÛegjerkeâjCe keâe GösMÙe nw-

 (A) KeeÅe keâer efce"eme yeÌ{evee

 (B) KeeÅe jbie heefjJeefle&le keâjvee

 (C) neefvekeâejkeâ met#cepeerJeeCegDeeW keâes ve° keâjvee

 (D) veceer ceW Je=efæ keâjvee

42. KeeÅe mebj#eCe ceW T<ceerÙe ØemebmkeâjCe keâe leelheÙe& nw-

 (A) T<cee keâe ØeÙeesie 

 (B) SbpeeFce keâe ØeÙeesie

 (C) jmeeÙeveeW keâe ØeÙeesie

 (D) Ghejesòeâ meYeer

43. keâewve mee keâejkeâ Yeespeve kesâ Kejeye nesves keâer Øeef›eâÙee 

keâes lespe keâjlee nw?

 (A) keâcejs keâe GÛÛe leehe

 (B) veceer keâer keâceer

 (C) Meerle Yeb[ejCe

 (D) JeskeäÙetce hewkesâefpebie

44. efvecveefueefKele ceW mes keâewve mee KeeÅe ØemebmkeâjCe keâe 

ueeYe veneR nw?

 (A) megefJeOee ceW Je=efæ

 (B) KeeÅe DeheefMe°lee ceW keâceer

 (C) MesuHeâ ueeFHeâ ceW keâceer

 (D) KeeÅe megj#ee ceW Je=efæ

45. KeeÅe ØemebmkeâjCe KeeÅe megj#ee ceW kewâmes Ùeesieoeve 

oslee nw?

 (A) KeeÅe GheueyOelee keâce keâjkesâ

 (B) hees<ekeâ lelJeeW keâes nšekeâj

 (C) KeeÅe MesuHeâ ueeFHeâ ceW Je=efæ keâjkesâ

 (D) Ghejesòeâ meYeer

41. 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

42. Thermal processing in food 

preservation means:

 (A) Use of heat

 (B) Use of enzymes

 (C) Use of chemicals

 (D) All of the above

43. Which factor accelerates food 

spoilage?

 (A) High room temperature

 (B) Low moisture 

 (C) Refrigeration 

 (D) Vacuum packaging

44. Which of the following is not a benefi t 

of food processing?

 (A) Increased convenience

 (B) Reducing food waste

 (C) Decreased shelf life

 (D) Enhanced food safety

45. 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
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46. efvecveefueefKele ceW mes keâewve meer Øeef›eâÙee Skeâ ØeeLeefcekeâ 

Yeespeve ØemebmkeâjCe Øeef›eâÙee nw?

 (A) yesefkebâie

 (B) HeâueeW keâer ef[yyeeyeboer

 (C) iesntB keâer efhemeeF&

 (D) pewce, pesueer Deewj ceece&ues[ yeveevee

47. efvecveefueefKele ceW mes keâewve meer KeeÅe mebj#eCe keâer 

efJeefOe nw?

 (A) Heâe@ces&všsMeve

 (B) megKeevee

 (C) Meerle Yeb[ejCe
 (D) Ghejesòeâ meYeer

48. KeeÅe meece«eer kesâ Kejeye nesves keâe meyemes meeceevÙe 

keâejCe nw-

 (A) SbpeeFcme

 (B) met#ce peerJeeCeg

 (C) ØekeâeMe

 (D) KeeÅe hewkesâefpebie

49. KeeÅe ØemebmkeâjCe keâe cegKÙe GösMÙe nw-

 (A) hees<ekeâ lelJeeW ceW keâceer keâjvee

 (B) Yeespeve keâer MesuHeâ ueeFHeâ ceW Je=efæ

 (C) KeeÅe ueeiele ceW Je=efæ

 (D) KeeÅe GheueyOelee ceW keâceer

50. KeeÅe mebj#eCe keâe DeLe& nw-

 (A) Yeespeve kesâ jbie ceW megOeej

 (B) Yeespeve keâes Kejeye nesves mes yeÛeevee

 (C) kesâJeue mJeeo ceW Je=efæ

 (D) hees<ekeâ lelJeeW ceW keâceer

46. 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

47. Which of the following is a method of 

food preservation?

 (A) Fermentation

 (B) Drying

 (C) Refrigeration

 (D) All of the above 

48. The most common cause of food 

spoilage is:

 (A) Enzymes

 (B) Microorganism

 (C) Light

 (D) Food Packaging

49. The main objective of food process 

is:

 (A) Decreasing nutrients

 (B) Increasing shelf life of food

 (C) Increasing food cost

 (D) Reducing food availability

50. Meaning of food preservation is:

 (A) Improving food colour

 (B) Preventing food spoilage

 (C) Improving taste only 

 (D) Reducing nutrients
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51. KeeÅe uesyeefuebie peevekeâejer Øeoeve keâjlee nw-

 (A) ceewmece

 (B) efceóer keâe Øekeâej

 (C) meece«eer Deewj hees<ekeâ lelJe

 (D) Je<ee&

52. mebJesoer hewveue cetuÙeebkeâve keâjlee nw-

 (A) mJeeo, iebOe Deewj yeveeJeš

 (B) efceóer keâer iegCeJeòee

 (C) Heâmeue Glheeove

 (D) Je<ee&

53. SÛe.S.meer.meer.heer. ØeCeeueer efkeâmemes mebyebefOele nw?

 (A) KeeÅe megj#ee ØeyebOeve

 (B) hekeâeves keâer efJeefOe

 (C) KeeÅe efJeheCeve

 (D) ke=âef<e

54. KeeÅe GÅeesie ceW iegCeJeòee efveÙeb$eCe megefveefMÛele keâjlee 

nw-

 (A) DeefOekeâ keâercele

 (B) megj#ee Deewj iegCeJeòee

 (C) yeÌ[er hewkesâefpebie

 (D) efJe%eeheve

55. efÉleerÙe ßesCeer kesâ heefjj#ekeâ heoeLe& nw-

 (A) Meno

 (B) iuetkeâespe efmejhe

 (C) Sefmeefškeâ Sefme[ 

 (D) meuHeäÙetjme Sefme[ Deewj Gmekesâ ueJeCe

51. Food labelling provides information 

about:

 (A) Weather

 (B) Soil type

 (C) Ingredients and nutrients

 (D) Rainfall

52. Sensory panel evaluates:

 (A) Taste, smell and texture

 (B) Soil quality

 (C) Crop yield

 (D) Rainfall

53. The HACCP system is related to:

 (A) Food Safety Management

 (B) Cooking methods

 (C) Food marketing 

 (D) Agriculture

54. Quality control in the food industry 

ensures:

 (A) High price 

 (B) Safety and quality

 (C) Large packaging

 (D) Advertisement

55. Class two preservatives are:

 (A) Honey 

 (B) Glucose Syrup

 (C) Acetic acid

 (D) Sulphurous acid and its salt
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56. ØeLece ßesCeer kesâ heefjj#ekeâ heoeLe& nw-

 (A) yeQpeesF&keâ Sefme[ Deewj Gmekesâ ueJeCe

 (B) meesef[Ùece Deewj heesšwefMeÙece veeFš^eFš 

 (C) vecekeâ Deewj Ûeerveer 

 (D) uewefkeäškeâ Sefme[ Deewj Gmekesâ ueJeCe

57. KeeÅe Glheeo efJekeâeme ceW heeÙeueš hejer#eCe keâe DeLe& 

nw-

 (A) yeÌ[s mlej hej Glheeove 

 (B) KeeÅe hewkesâeEpeie

 (C) Glheeo keâe Úesšs mlej hej hejer#eCe

 (D) Glheeo keâe efJeheCeve

58. cetuÙe mebJeefOe&le KeeÅe heoeLeeX keâe cegKÙe GösMÙe nw-

 (A) GlheeoeW keâe hees<eCe cetuÙe yeÌ{evee

 (B) mJeeo megOeejvee

 (C) yeepeej cetuÙe yeÌ{evee

 (D) Ghejesòeâ meYeer

59. Glheeo ceevekeâerkeâjCe keâe DeLe& nw-

 (A) keâercele keâce keâjvee

 (B) Glheeove yeÌ{evee

 (C) Glheeo keâer iegCeJeòee meceeve yeveeS jKevee

 (D) mJeeo yeouevee

60. KeeÅe Heâesefš&efHeâkesâMeve kesâ oewjeve Dekeämej keâewve mee 

hees<ekeâ lelJe peesÌ[e peelee nw?

 (A) DeeÙejve

 (B) efJešeefceve S

 (C) DeeÙees[erve

 (D) Ghejesòeâ meYeer

56. Class one preservatives are:

 (A) Benzoic Acid and its salt

 (B) Sodium and potassium nitrite 

 (C) Salt and sugar

 (D) Lactic acid and its salts

57. 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

58. The main aim of value added food 

products is to:

 (A) Increase nutritional value

 (B) Improved taste

 (C) Increase market value

 (D) All of the above

59. Product standardization means:

 (A) Reducing price 

 (B) Increasing production

 (C) Maintaining uniform quality of 

product

 (D) Changing taste

60. Which nutrient is often added during 

food fortifi cation?

 (A) Iron

 (B) Vitamin A

 (C) Iodine

 (D) All of the above
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61. GheYeesòeâe keâer hemebo peeveves kesâ efueS keâewve meer efJeefOe 

GheÙeesie nesleer nw?

 (A) mebJesoer cetuÙeebkeâve

 (B) jemeeÙeefvekeâ efJeMues<eCe

 (C) met#ce peerJe efJeMues<eCe

 (D) Yeeweflekeâ efJeMues<eCe

62. efkeâmeer KeeÅe Glheeo kesâ hees<eCe cetuÙe keâes yeÌ{eves keâer 

Øeef›eâÙee keânueeleer nw-

 (A) Heâesefš&efHeâkesâMeve

 (B) mebj#eCe

 (C) efvepe&ueerkeâjCe

 (D) Heâe@cexvšsMeve

63. KeeÅe Glheeo efJekeâeme keâe henuee ÛejCe nw

 (A) hewkesâeEpeie

 (B) yeepeej keâe meJex#eCe

 (C) Glheeo keâe hejer#eCe

 (D) efJe%eeheve

64. heoeLeeX kesâ jbie keâer efmLejlee keâes keâewve mee keâejkeâ 

ØeYeeefJele keâjlee nw?

 (A) heerSÛe ceeve

 (B) leeheceeve

 (C) Dee@keämeerpeve

 (D) Ghejesòeâ meYeer

65. KeeÅe hewkesâeEpeie keâe Skeâ Deewj GheÙeesie keäÙee nw?

 (A) efJeheCeve meeOeve

 (B) mepeeJeš

 (C) efJe%eeheve

 (D) Ghejesòeâ meYeer

61. Which method is used to test 

consumer preference?

 (A) Sensory evaluation 

 (B) Chemical analysis

 (C) Microbial analysis

 (D) Physical analysis

62. The process of improving nutritional 

value of a food product is called:

 (A) Fortifi cation 

 (B) Preservation

 (C) Dehydration 

 (D) Fermentation 

63. The fi rst step in food product 

development is:

 (A) Packaging 

 (B) Market survey

 (C) Product testing

 (D) Advertising

64. Which factor aff ects the colour 

stability of food?

 (A) pH value

 (B) Temperature

 (C) Oxygen

 (D) All of the above

65. Food packaging also serves as a:

 (A) Marketing tool

 (B) Decoration

 (C) Advertising

 (D) All of the above
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66. ieg[ cewvÙegHewâkeäÛeefjbie Øewefkeäšmes]pe keâe GösMÙe keäÙee nw?

 (A) KeeÅe megj#ee megefveefMÛele keâjvee

 (B) Glheeove yeÌ{evee

 (C) mJeeo megOeejvee

 (D) ueeiele keâce keâjvee

67. KeeÅe Ùeespekeâ cegKÙele: efkeâmeefueS efceueeS peeles nQ?

 (A) MesuHeâ ueeFHeâ yeÌ{eves kesâ efueS 

 (B) mJeeo yeÌ{eves kesâ efueS

 (C) jbie megOeejves kesâ efueS

 (D) Ghejesòeâ meYeer

68. cewuee[& DeefYeef›eâÙee efkeâvekesâ yeerÛe nesleer nw?

 (A) Øeesšerve Deewj Meke&âje

 (B) Jemee Deewj Meke&âje

 (C) efJešeefceve Deewj Keefvepe lelJe

 (D) peue Deewj mšeÛe&

69. KeeÅe iegCeJeòee yeveeS jKeves kesâ efueS keâewve meer 

Yeb[ejCe efmLeefle meneÙekeâ nesleer nw?

 (A) efveÙebef$ele leeheceeve

 (B) GefÛele JeeleeÙeve

 (C) keâce Deeõ&lee

 (D) Ghejesòeâ meYeer

70. SbLeesmeeFefvebve efkeâme KeeÅe jbie kesâ efueS GòejoeÙeer nw?

 (A) ueeue Deewj yeQieveer jbie

 (B) heeruee jbie

 (C) nje jbie

 (D) Yetje jbie

66. Good manufacturing practices are 

used to:

 (A) Ensure food safety

 (B) Increase production

 (C) Improve taste

 (D) Reduce cost

67. Food additives are added mainly to:

 (A) Improve shelf life

 (B) Improved taste

 (C) Improve colour

 (D) All of the above

68. The Maillard reaction occurs 

between:

 (A) Protein and sugar

 (B) Fats and sugar

 (C) Vitamin and mineral

 (D) Water and starch

69. Which storage condition helps 

maintain food quality?

 (A) Control temperature

 (B) Proper ventilation

 (C) Low humidity

 (D) All of the above

70. Anthocyanins are responsible for 

which colour in food?

 (A) Red and purple colour

 (B) Yellow colour

 (C) Green colour

 (D) Brown colour
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71. kewâjeršerveeF[ KeeÅe heoeLeeX ceW efkeâme jbie kesâ efueS 

GòejoeÙeer nQ?

 (A) heeruee mes veejbieer

 (B) nje 

 (C) veeruee

 (D) meHesâo

72. meefypeÙeeW keâes nje jbie osves Jeeuee efheieceWš keâewve mee 

nw?

 (A) kewâjesšerve

 (B) keäueesjesefHeâue

 (C) SbLeesmeeÙeefveve

 (D) ueeFkeâesefheve

73. Yeejle ceW KeeÅe megj#ee ceevekeâeW keâes keâewve efveÙebef$ele 

keâjlee nw?

 (A) [yuÙet. SÛe. Dees.

 (B) SHeâ. S. Dees.

 (C) SHeâ. Sme. Sme. S. DeeF&.

 (D) Ùetveermes]Heâ

74. KeeÅe hewkesâefpebie meneÙelee keâjleer nw-

 (A) megj#ee Øeoeve keâjves kesâ efueS 

 (B) mebj#eCe Øeoeve keâjves kesâ efueS

 (C) heefjJenve kesâ efueS 

 (D) Ghejesòeâ meYeer

75. Deenej efJe%eeve ceW Glheeo efJekeâeme keâe cegKÙe DeLe& nw-

 (A) hegjeves KeeÅe heoeLeeX keâe mebj#eCe

 (B) veS Ùee mece=æ KeeÅe GlheeoeW keâe efvecee&Ce

 (C) kesâJeue KeeÅe keâer hewkesâeEpeie

 (D) KeeÅe heoeLeeX keâer heefjJenve JÙeJemLee

71. Carotenoids are responsible for 

which colour in foods?

 (A) Yellow to orange

 (B) Green

 (C) Blue

 (D) White

72. Which pigment gives green colour to 

vegetables?

 (A) Carotene

 (B) Chlorophyll

 (C) Anthocyanin

 (D) Lycopene

73. Food safety standards in India are 

regulated by:

 (A) WHO

 (B) FAO

 (C) FSSAI

 (D) UNICEF

74. Food packaging helps in:

 (A) Protection 

 (B) Preservation 

 (C) Transportation

 (D) All of the above

75. 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
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76. keâewve mee KeeÅe jbie Deehekesâ mJeemLÙe kesâ efueS 

neefvekeâejkeâ nw?

 (A) cewšsefveue Ùesuees

 (B) efyešeefveve

 (C) keâesÛeveerÙeue

 (D) kewâjsceue

77. ke=âef$ece KeeÅe jbie nw-

 (A) Heâemš «eerve

 (B) mevemesš Ùesuees

 (C) Fbef[iees yuet

 (D) Ghejesòeâ meYeer

78. Øeeke=âeflekeâ KeeÅe jbie nw-

 (A) kewâjesefšvee@Ùe[

 (B) SbLeesmeeÙeefveve

 (C) keâjkeäÙetefceve

 (D) Ghejesòeâ meYeer

79. KeeÅe heoeLeeX kesâ efÉleerÙekeâ ØemebmkeâjCe kesâ Debleie&le 

meefcceefuele nw-

 (A) efJemeb›eâceCe

 (B) Oetue nševee

 (C) Oeesvee

 (D) iegCeJeòee kesâ Devegmeej ÚeBšvee

80. HeâueeW keâer pesueer yeveeles meceÙe OÙeeve ceW jKeves ÙeesiÙe 

keâejkeâ nQ-

 (A) hewefkeäšve keâer cee$ee

 (B) Ûeerveer keâer cee$ee

 (C) leeheceeve

 (D) Ghejesòeâ meYeer

76. Which food colour is harmful for your 

health?

 (A) Metanil yellow

 (B) Betanins

 (C) Cochineal

 (D) Caramel 

77. Artifi cial food colours are:

 (A) Fast green

 (B) Sunset yellow

 (C) Indigo blue

 (D) All of the above

78. Natural food colours are:

 (A) Kerotenoids

 (B) Anthocyanin

 (C) Curcumin

 (D) All of the above

79. Secondary processing of food 

includes:

 (A) Disinfection 

 (B) Removing dirt 

 (C) Washing 

 (D) Sorting by quality

80. Important factors to keep in mind 

while making fruit jelly:

 (A) Pectin content 

 (B) Amount of sugar 

 (C) Temperature 

 (D) All of the above



A131005T/2026 [ 19 ] Set-D

81. Yeespeve ceW ØeÙegòeâ efmejkesâ ceW Sefmeefškeâ Sefme[ keâer 

cee$ee nesleer nw-

 (A) 10 mes 12%

 (B) 4 mes 8%

 (C) 1 mes 2%

 (D) Ghejesòeâ ceW mes keâesF& veneR

82. mceesefkebâie Éeje heefjjef#ele nesves Jeeues KeeÅe heoeLe& nQ-

 (A) ceebme, cegieea Deewj ceÚueer

 (B) keâ"esj Gyeues Deb[s Deewj Ûeer]pe

 (C) yeerpe Deewj Meg<keâ cesJes

 (D) Ghejesòeâ meYeer

83. jWmeeref[šer keâe DeLe& nw-

 (A) keâeyeexneF[^sš keâe efJeKeb[ve

 (B) Øeesšerve keâe pecevee

 (C) Jemee keâe efJeKeb[ve

 (D) efJešeefceve S keâer #eefle

84. hesefhmeve Deewj efš^efhmebve SbpeeFce ef›eâÙee keâjles nQ-

 (A) keâeyeexneF[^sš hej

 (B) Øeesšerve hej

 (C) Jemee hej

 (D) Ghejesòeâ ceW mes keâesF& veneR

85. efvecveefueefKele ceW keâewve-meer efkeâjCe KeeÅe jsef[SMeve ceW 

ØeÙegòeâ veneR nesleer?

 (A) ieecee efkeâjCe

 (B) Skeäme-efkeâjCe

 (C) Fueskeäš^e@ve yeerce

 (D) ceeF›eâesJesJe

81. Vinegar used in food typically 

contains acetic acid:

 (A) 10 to 12%

 (B) 4 to 8%

 (C) 1 to 2%

 (D) None of the above

82. Food items that are preserved by 

smoking are:

 (A) Meat, poultry and fi sh

 (B) Hard boiled egg and cheese

 (C) Seeds and dry fruits

 (D) All of the above

83. Rancidity means:

 (A) Breakdown of carbohydrates

 (B) Coagulation of protein

 (C) Breakdown of fat

 (D) Destruction of Vitamin A

84. Pepsin and Trypsin enzymes act on:

 (A) Carbohydrates

 (B) Proteins

 (C) Fats

 (D) None of the above

85. Which one of the following is not 

used in food irradiation?

 (A) gamma-rays

 (B) X-rays

 (C) Electron beams

 (D) Microwaves
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86. Yeespeve keâer iegCeJeòee hej GÛÛe jsef[SMeve keâer cee$ee 

keâe ØeYeeJe nw-

 (A) Jemee keâe mJele: Dee@keämeerkeâjCe

 (B) kesâmeerve keâe pecevee

 (C) efJešeefceve ‘kesâ' keâer #eefle

 (D) Ghejesòeâ meYeer

87. Iejsuet jseføeâpejsšj ceW ØeeÙe: leeheceeve jKee peelee nw-

 (A) 20 mes 25 ef[«eer mesefumeÙeme

 (B) 12 mes 15 ef[«eer mesefumeÙeme

 (C) 1 mes 4 ef[«eer mesefumeÙeme

 (D) 18 mes 20 ef[«eer mesefumeÙeme

88. otOe ØemebmkeâjCe keâer SÛe.šer.Sme.šer. efJeefOe ceW meceÙe 

Deewj leeheceeve ØeÙegòeâ neslee nw-

 (A) 25 efceveš 40 ef[«eer mesefumeÙeme hej

 (B) 30 efceveš 68 ef[«eer mesefumeÙeme hej

 (C) 15 meskebâ[ 72 ef[«eer mesefumeÙeme hej

 (D) Ghejesòeâ meYeer

89. šeFefueve SbpeeFce ef›eâÙee keâjlee nw-

 (A) mšeÛe& hej

 (B) Øeesšerve hej

 (C) Jemee hej

 (D) Ghejesòeâ ceW mes keâesF& veneR

86. The eff ect 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

87. 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

88. 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

89. Ptyalin enzyme works on:

 (A) Starch

 (B) Protein

 (C) Fat 

 (D) None of the above
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90. [eÙemšsme SbpeeFce mšeÛe& keâes heefjJeefle&le keâjlee nw-

 (A) ceeuš Meke&âje ceW 

 (B) heshešesve ceW

 (C) DeceerveeW Sefme[ ceW

 (D) efiuemeefjve ceW

91. keâewve mee keâejkeâ KeeÅe heoeLe& Kejeye nesves keâer Øeef›eâÙee 

keâes lespe keâjlee nw?

 (A) veceer

 (B) GÛÛe leeheceeve

 (C) met#ce pewJe Je=efæ

 (D) Ghejesòeâ meYeer

92. efkeâme ÛejCe ceW GheYeesòeâeDeeW keâer jeÙe Skeâ$e keâer peeleer 

nw?

 (A) yeepeej DevegmebOeeve

 (B) hewkesâefpebie

 (C) Yeb[ejCe

 (D) heefjJenve

93. øeâerefpebie kesâ oewjeve KeeÅe heoeLeeX ceW GheefmLele heeveer 

efkeâmeceW yeoue peelee nw?

 (A) Jee<he kesâ ¤he ceW 

 (B) yeHe&â kesâ ef›eâmšue ceW

 (C) iewme kesâ ¤he ceW

 (D) lejue iewme ceW

94. KeeÅe efkeâjCeve (Fjeef[SMeve) mes Je=efæ nesleer nw-

 (A) efJešeefceve meer keâer cee$ee

 (B) veceer keâer cee$ee

 (C) MesuHeâ peerJeve

 (D) Ghejesòeâ ceW mes keâesF& veneR

90. Diastase enzyme converts starch 

into

 (A) Malt Sugar

 (B) Peptones

 (C) Amino acid

 (D) Glycerin

91. Which factor accelerates food 

spoilage?

 (A) Moisture 

 (B) High temperature

 (C) Microbial growth 

 (D) All of the above 

92. Which stage involves collecting 

consumer opinions?

 (A) Market research 

 (B) Product packaging

 (C) Storage 

 (D) Transportation 

93. Freezing converts water present in 

food into:

 (A) Vapour

 (B) Ice crystals

 (C) Gas

 (D) Liquid Gas

94. Food irradiation increases:

 (A) Vitamin C content

 (B) Moisture content 

 (C) Shelf life

 (D) None of the above
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95. Ûeer]pe yeveevee efkeâmekeâe GoenjCe nw?

 (A) mceesefkebâie

 (B) øeâerefpebie

 (C) efkeâCJeve (Heâe@cexvšsMeve)

 (D) ef[neF[^sMeve

96. pesueer yeveeF& peeleer nw-

 (A) otOe mes

 (B) meeyegle Heâue mes

 (C) meefypeÙeeW mes

 (D) HeâueeW kesâ jme mes

97. pewce ceW ueieYeie efkeâleveer Ûeerveer nesleer nw?

 (A) 65% Ûeerveer

 (B) 10% Ûeerveer

 (C) 20% Ûeerveer

 (D) 30% Ûeerveer
98. JewkeäÙetce hewkesâefpebie ceoo keâjleer nw-

 (A) Dee@keämeerpeve nševes ceW

 (B) Dee@keämeerpeve yeÌ{eves ceW

 (C) veceer yeÌ{eves ceW

 (D) met#ce peerJeeCegDeeW keâes yeÌ{eves ceW

99. heesšwefMeÙece cesšeyeeFmeuHeâeFš keâe GheÙeesie neslee nw-

 (A) ÛeeJeue ceW

 (B) DeÛeej ceW

 (C) ceebme ceW 

 (D) HeâueeW kesâ jme ceW

100. hesÙe heoeLeeX ceW mebj#ekeâ heoeLe& GheÙeesie neslee nw-

 (A) lesue 

 (B) vecekeâ

 (C) meesef[Ùece yesvepeesSsš

 (D) efmejkeâe

95. Cheese Production is an example of:

 (A) Smoking

 (B) Freezing

 (C) Fermentation 

 (D) Dehydration 

96. Jelly is made from:

 (A) Milk 

 (B) Whole fruit

 (C) Vegetables

 (D) Fruit juice

97. Jam contains sugar approximately:

 (A) 65%

 (B) 10%

 (C) 20%

 (D) 30%

98. Vacuum packaging helps to:

 (A) Remove oxygen 

 (B) Increase oxygen

 (C) Increase moisture 

 (D) Increase microbes

99. Potassium metabisulphite is used in:

 (A) Rice 

 (B) Pickles 

 (C) Meat

 (D) Fruit juices

100. Which preservative is commonly 

used in beverages?

 (A) Oil

 (B) Salt

 (C) Sodium benzoate

 (D) Vinegar
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Rough Work
jHeâ keâeÙe&



GoenjCe : 

 ØeMve :

 ØeMve 1  A B C D

 ØeMve 2 A B C D

 ØeMve 3 A B C D  

5. ØelÙeskeâ ØeMve kesâ Debkeâ meceeve nQ~ Deehekesâ efpeleves Gòej mener 

neWies, GvneR kesâ Devegmeej Debkeâ Øeoeve efkeâÙes peeÙeWies~

6. meYeer Gòej kesâJeue Dees.Sce.Deej. Gòej-he$ekeâ (OMR 
Answer Sheet) hej ner efoÙes peeves nQ~ Gòej-he$ekeâ ceW 
efveOee&efjle mLeeve kesâ DeueeJee DevÙe$e keâneR hej efoÙee ieÙee 
Gòej ceevÙe veneR nesiee~

7. Dees.Sce.Deej. Gòej-he$ekeâ (OMR Answer Sheet) 
hej kegâÚ Yeer efueKeves mes hetJe& GmeceW efoÙes ieÙes meYeer DevegosMeeW 

keâes meeJeOeeveerhetJe&keâ heÌ{ efueÙee peeÙes~ 

8. hejer#ee meceeefhle kesâ Ghejevle hejer#eeLeea keâ#e efvejer#ekeâ keâes 
Deheveer OMR Answer Sheet GheueyOe keâjeves kesâ yeeo 
ner hejer#ee keâ#e mes ØemLeeve keâjW~ hejer#eeLeea Deheves meeLe 
ØeMve-hegefmlekeâe ues pee mekeâles nQ~  

9. efveiesefšJe ceee\keâie veneR nw~  

10. keâesF& Yeer jHeâ keâeÙe&, ØeMve-hegefmlekeâe ceW, jHeâ-keâeÙe& kesâ efueS 

efoS Keeueer hespe hej ner efkeâÙee peevee ÛeeefnS~  

11. hejer#ee keâ#e ceW uee@ie-yegkeâ, kewâukegâuesšj, hespej leLee mesuÙeguej 

Heâesve ues peevee leLee Gmekeâe GheÙeesie keâjvee Jee|pele nw~

12. øeMve kesâ efnvoer SJeb Deb«espeer ¤heevlejCe ceW efYeVelee nesves keâer 

oMee ceW ØeMve keâe Deb«espeer ¤heevlejCe ner ceevÙe nesiee~

cenlJehetCe& : ØeMve-hegefmlekeâe Keesueves hej ØeLecele: peeBÛe keâj 

osKe ueW efkeâ ØeMve-hegefmlekeâe kesâ meYeer he=‰ YeueerYeeBefle 

Úhes ngS nQ~ Ùeefo ØeMve-hegefmlekeâe ceW keâesF& keâceer nes, lees 

keâ#eefvejer#ekeâ keâes efoKeekeâj Gmeer meerjerpe keâer otmejer 

ØeMve-hegefmlekeâe Øeehle keâj ueW~

Example : 

 Question :

 Q. 1 A B C D

 Q. 2 A B C D

 Q. 3 A B C D

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

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

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

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. 

9. There will be no negative marking. 

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

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

12. In case of any diff erence 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, 
fi rst 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.   


