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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 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. 

 2. iz'u&iqfLrdk esa 100 iz'u gSaA ijh{kkFkhZ dks 75 iz'uksa 

dks dsoy nh xbZ OMR vkUlj&'khV ij gh gy djuk 

gS] iz'u&iqfLrdk ij ughaA 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 mÙkj 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. fuEufyf[kr esa ls dkSu&lk nw/k dh xq.koÙkk 

tk¡pus ds fy, ,d jSfiM IysVQkWeZ VsLV dk 

mnkgj.k gS \ 

 
1. Which of the following is an example 

of a ‘Rapid Platform Test’ for milk 

quality ? 

(A) vYdksgy VsLV  (A) Alcohol test 

(B) MBRT VsLV  (B) MBRT test 

(C) LVS.MMZ IysV dkmaV  (C) Standard plate count 

(D) xzke LVsfuax  (D) Gram staining 

2. LVS.MMZ IysV dkmaV (SPC) dk mi;ksx 

fdlds fu/kkZj.k ds fy, fd;k tkrk gS \ 

 
2. The Standard Plate Count (SPC) is 

used to determine : 

(A) nw/k esa lw{ethoksa dh dqy la[;k  (A) Total number of microorganisms 

in milk 

(B) dsoy e`r lw{etho  (B) Only dead microorganisms 

(C) dsoy QQw¡n dksf'kdk,¡  (C) Only fungal cells 

(D) dsoy ok;jl  (D) Only viruses 

3. esfFkyhu Cyw fjMD'ku VsLV (MBRT) dk 

mi;ksx fdldk vuqeku yxkus ds fy, fd;k 

tkrk gS \ 

 
3. The Methylene Blue Reduction Test 

(MBRT) is used to estimate : 

(A) nw/k esa olk dh ek=k  (A) Fat content of milk 

(B) nw/k esa lw{ethoh xfrfof/k  (B) Microbial activity in milk 

(C) nw/k esa çksVhu dh ek=k  (C) Protein content of milk 

(D) nw/k esa [kfutksa dh ek=k  (D) Mineral content of milk 
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4. vYdykbu QkWLQsVst ijh{k.k eq[; :i ls 

fdldh tk¡p ds fy, mi;ksx fd;k tkrk  

gS \ 

 
4. The alkaline phosphatase test is mainly 

used to check : 

(A) nw/k esa olk dh ek=k  (A) Fat content of milk 

(B) ik'pqjhdj.k dh çHkko'khyrk  (B) Efficiency of pasteurization 

(C) çksVhu dh lkaærk  (C) Protein concentration 

(D) [kfutksa dh ek=k  (D) Mineral content 

5. ik'pjhdj.k (Pasteurization) dh çfØ;k 

D;k gS \ 

 
5. Pasteurization is the process of : 

(A) jksxtud lw{ethoksa dks u"V djus ds 

fy, nw/k dks xeZ djuk 

 (A) Heating milk to destroy 

pathogenic microorganisms 

(B) nw/k dks tekuk   (B) Freezing milk 

(C) nw/k dks iwjh rjg lq[kkuk  (C) Drying milk completely 

(D) nw/k esa laj{kd feykuk  (D) Adding preservatives to milk 

6. nw/k ds LVsfjykbts'ku (Sterilization) dk 

mís'; D;k gS \ 

 
6. Sterilization of milk aims to : 

(A) lHkh lw{ethoksa dks] chtk.kqvksa lfgr] 

u"V djuk 

 (A) Kill all microorganisms 

including spores 

(B) dsoy QQw¡n dks u"V djuk  (B) Kill only fungi 

(C) olk dh ek=k de djuk  (C) Reduce fat content 

(D) ySDVkst dh ek=k c<+kuk  (D) Increase lactose content 
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7. Hkkstu ds [kjkc gksus ds ifj.kkeLo:i 

lkekU;r% D;k gksrk gS \ 

 
7. Food spoilage generally results in : 

(A) vfç; xa/k vkSj Lokn  (A) Unpleasant odor and taste 

(B) cukoV esa ifjorZu  (B) Texture changes 

(C) jax esa ifjorZu  (C) Discoloration 

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

8. Qyksa ds [kjkc gksus ds fy, ftEesnkj lkekU; 

QQw¡n dkSu&lh gS \ 

 
8. A common mold responsible for 

spoilage of fruits is : 

(A) isfuflfy;e  (A) Penicillium 

(B) jkbtksil  (B) Rhizopus 

(C) ,Lijfxyl  (C) Aspergillus 

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

9. ek¡l ds [kjkc gksus esa 'kkfey ,d lkekU; 

cSDVhfj;k dkSu&lk gS \ 

 
9. A common bacterium involved in meat 

spoilage is : 

(A) L;wMkseksukl  (A) Pseudomonas 

(B) jkbtksfc;e  (B) Rhizobium 

(C) ,tksVkscSDVj  (C) Azotobacter 

(D) ukbVªkslkseksukl  (D) Nitrosomonas 

10. vaMs ds [kjkc gksus ij mRiUu gksus okyh lM+h 

gqbZ xa/k eq[; :i ls fdlds mRiknu ds 

dkj.k gksrh gS \ 

 
10. Egg spoilage producing a rotten smell 

is mainly due to the production of : 

(A) vkWDlhtu  (A) Oxygen 

(B) gkbMªkstu lYQkbM  (B) Hydrogen sulfide 

(C) ukbVªkstu  (C) Nitrogen 

(D) dkcZu eksuksvkWDlkbM  (D) Carbon monoxide 
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11. eD[ku esa jSaflfMVh eq[; :i ls fdlds 

fo?kVu ds dkj.k gksrh gS \ 

 
11. Rancidity in butter is mainly caused  

by : 

(A) çksVhu dk fo?kVu  (A) Protein breakdown 

(B) olk dk fo?kVu  (B) Fat breakdown 

(C) dkcksZgkbMªsV dk fo?kVu  (C) Carbohydrate breakdown 

(D) [kfutksa dk vkWDlhdj.k  (D) Mineral oxidation 

12. vuqfpr :i ls fMCckcan [kk| inkFkks± ls tqM+k 

[krjukd cSDVhfj;k dkSu&lk gS \ 

 
12. A dangerous bacterium associated with 

improperly canned foods is : 

(A) DyksLVªhfM;e cksVqfyue  (A) Clostridium botulinum 

(B) jkbtksfc;e  (B) Rhizobium 

(C) ukbVªkslkseksukl  (C) Nitrosomonas 

(D) ,tksVkscSDVj  (D) Azotobacter 

13. Ms;jh m|ksx esa ik'pqjhdj.k dh lkekU;r% 

mi;ksx dh tkus okyh fof/k dkSu&lh gS \ 

 
13. The common method of pasteurization 

used in the dairy industry is : 

(A) HTST fof/k (mPp rkieku de 

le;) 

 (A) HTST method 

(B) mckyus dh fof/k  (B) Boiling method 

(C) tekus dh fof/k  (C) Freezing method 

(D) 'kq"d Å"eu   (D) Dry heating 

14. fuEufyf[kr esa ls dkSu&lh [kk| laj{k.k dh 

HkkSfrd fof/k gS \ 

 
14. Which of the following is a physical 

method of food preservation ? 

(A) tekuk   (A) Freezing 

(B) ued feykuk  (B) Salt addition 

(C) jklk;fud laj{kd  (C) Chemical preservatives 

(D) ,aVhck;ksfVDl  (D) Antibiotics 
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15. fuEufyf[kr esa ls dkSu&lk lkekU;r% mi;ksx 

fd;k tkus okyk jklk;fud laj{kd gS \ 

 
15. Which of the following is a commonly 

used chemical preservative ? 

(A) ued  (A) Salt 

(B) phuh  (B) Sugar 

(C) lksfM;e csatks,V  (C) Sodium benzoate 

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

16. [kk| fofdj.k esa fdldk mi;ksx fd;k tkrk 

gS \ 

 
16. Food irradiation involves the use of : 

(A) Å"ek ÅtkZ  (A) Heat energy 

(B) xkek fdj.ksa  (B) Gamma rays 

(C) tekus dk rkieku  (C) Freezing temperature 

(D) ued  (D) Salt 

17. [kk| laj{k.k esa lkekU;r% mi;ksx fd;k tkus 

okyk fofdj.k lzksr dkSu&lk gS \ 

 
17. A commonly used radiation source in 

food preservation is : 

(A) dksckYV&60  (A) Cobalt-60 

(B) dkcZu  (B) Carbon 

(C) vk;ju  (C) Iron 

(D) lksfM;e  (D) Sodium 

18. dkSu&lh vk/kqfud rduhd cgqr vf/kd nkc 

yxkdj [kk| inkFkks± dks lajf{kr djrh gS \ 

 
18. Which modern technique preserves 

food by applying very high pressure ? 

(A) gkbZ çs'kj çkslsflax   (A) High Pressure Processing (HPP)  

(B) fd.ou   (B) Fermentation 

(C) lq[kkuk   (C) Drying 

(D) fuLianu   (D) Filtration 
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19. oSD;we iSdsftax [kk| laj{k.k esa fdl çdkj 

lgk;rk djrh gS \ 

 
19. Vacuum packaging helps in 

preservation by : 

(A) vkWDlhtu dks gVkdj  (A) Removing oxygen 

(B) vkWDlhtu c<+kdj  (B) Increasing oxygen 

(C) ueh c<+kdj  (C) Increasing moisture 

(D) rki c<+kdj  (D) Increasing heat 

20. ekWfMQkbM ,VekWfLQ;j iSdsftax (la'kksf/kr 

ok;qeaMy iSdsftax & ,e,ih) [kk| laj{k.k 

dSls djrh gS \ 

 
20. Modified Atmosphere Packaging 

(MAP) preserves food by : 

(A) Hkkstu ds vklikl xSl dh lajpuk 

cnydj 

 (A) Changing the gas composition 

around food 

(B) rkieku c<+kdj  (B) Increasing temperature 

(C) ueh c<+kdj  (C) Increasing moisture 

(D) jlk;u feykdj  (D) Adding chemicals 

21. vk/kqfud [kk| laj{k.k rduhdksa dk eq[; 

mís'; D;k gS \ 

 
21. Modern food preservation techniques 

mainly aim to : 

(A) [kk| lqj{kk vkSj 'ksYQ ykbQ c<+kuk  (A) Improve safety and shelf life 

(B) lw{ethoksa dh o`f¼ c<+kuk  (B) Increase microbial growth 

(C) iks"kd rRoksa dks de djuk  (C) Reduce nutrients 

(D) Hkkstu ds [kjkc gksus dks c<+kuk  (D) Increase spoilage 
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22. QwM baVkWfDlds'ku fdlds dkj.k gksrk gS \ 

 
22. Food intoxication occurs due to the : 

(A) thfor cSDVhfj;k ds lsou ls  (A) Consumption of live bacteria 

(B) Hkkstu esa mifLFkr cSDVhfj;y fo"kkä 

inkFkks± ds lsou ls 

 (B) Consumption of bacterial toxins 

present in food 

(C) Hkkstu esa ok;jy laØe.k ls  (C) Viral infection in food 

(D) Hkkstu esa QQw¡n ds chtk.kqvksa ls  (D) Fungal spores in food 

23. DyksLVªhfM;e cksVqfyue }kjk mRikfnr fo"k 

eq[; :i ls fdl ra= dks çHkkfor djrk  

gS \ 

 
23. The toxin produced by Clostridium 

botulinum affects the : 

(A) ikpu ra=  (A) Digestive system 

(B) raf=dk ra=  (B) Nervous system 

(C) ifjlapj.k ra=  (C) Circulatory system 

(D) 'olu midyk  (D) Respiratory epithelium 

24. ek;dksVkWfDlu fo"kSys inkFkZ gksrs gSa tks fdlds 

}kjk mRiUu fd, tkrs gSa \ 

 
24. Mycotoxins are toxic substances 

produced by : 

(A) cSDVhfj;k  (A) Bacteria 

(B) ok;jl  (B) Viruses 

(C) QQw¡n (eksYM)  (C) Fungi (molds)  

(D) çksVkstksvk  (D) Protozoa 

25. v¶ykVkWfDlu lkekU;r% fdlds }kjk mRikfnr 

gksrk gS \ 

 
25. Aflatoxin is commonly produced  

by : 

(A) isfuflfy;e  (A) Penicillium 

(B) ,Lijfxyl ¶ysol  (B) Aspergillus flavus 

(C) lSØksekblsl lsjsfofl;k  (C) Saccharomyces cerevisiae 

(D) jkbtksil LVksyksfuQj  (D) Rhizopus stolonifer 
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26. lSYeksusyksfll (Salmonellosis) ds y{k.k 

lkekU;r% D;k gksrs gSa \ 

 
26. Salmonellosis symptoms usually 

include : 

(A) ydok  (A) Paralysis 

(B) nLr vkSj cq[kkj  (B) Diarrhea and fever 

(C) Ropk ij pdÙks  (C) Skin rash 

(D) tksM+ksa esa nnZ  (D) Joint pain 

27. ,Lpsfjfp;k dksykbZ ds ,aVsjksiSFkkstsfud LVªsu 

lkekU;r% fdl jksx dk dkj.k curs gSa \ 

 
27. Enteropathogenic strains of 

Escherichia coli commonly cause : 

(A) QwM baVkWfDlds'ku  (A) Food intoxication 

(B) xSLVªks,UVsjkbfVl  (B) Gastroenteritis 

(C) cksVqfyTe  (C) Botulism 

(D) ekbdksfll  (D) Mycosis 

28. dkSu&lk cSDVhfj;k lkekU;r% nwf"kr ikuh vkSj 

[kjkc LoPNrk ls tqM+k gksrk gS \ 

 
28. Which bacterium is commonly 

associated with contaminated water 

and poor sanitation ? 

(A) f'kxsyk  (A) Shigella 

(B) fyLVsfj;k  (B) Listeria 

(C) csflyl  (C) Bacillus 

(D) DykWfLVªfM;e  (D) Clostridium 

29. fyLVsfj;ksfll (Listeriosis) fo'ks"k :i ls 

fduds fy, vf/kd [krjukd gS \ 

 
29. Listeriosis is particularly dangerous  

for : 

(A) LoLFk o;Ld  (A) Healthy adults 

(B) dsoy cPps  (B) Children only 

(C) xHkZorh efgyk,¡ vkSj uotkr f'k'kq  (C) Pregnant women and newborns 

(D) f[kykM+h  (D) Athletes 
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30. Hkkjr esa [kk| lqj{kk dk eq[; fu;ked 

laxBu dkSu&lk gS \ 

 
30. Food safety is mainly regulated in 

India by : 

(A) lhchvkbZ  (A) CBI 

(B) ,QchvkbZ  (B) FBI 

(C) ,Q,l,l,vkbZ  (C) FSSAI 

(D) ;wfulsQ  (D) UNICEF 

31. HACCP dk iw.kZ :i D;k gS \ 

 
31. HACCP stands for : 

(A) tksf[ke fo'ys"k.k vkSj xaHkhj fu;a=.k 

dk;ZØe 

 (A) Hazard Analysis and Critical 

Control Program 

(B) tksf[ke fo'ys"k.k vkSj egRoiw.kZ 

fu;a=.k fcanq 

 (B) Hazard Analysis and Critical 

Control Points 

(C) LokLF; fo'ys"k.k vkSj egRoiw.kZ 

fu;a=.k fcanq 

 (C) Health Analysis and Critical 

Control Points 

(D) [krjk vkdyu vkSj jklk;fud fu;a=.k 

;kstuk 

 (D) Hazard Assessment and 

Chemical Control Plan 

32. HACCP dk igyk fl¼kar D;k gS \ 

 
32. The first principle of HACCP is : 

(A) fuxjkuh çfØ;kvksa dh LFkkiuk  (A) Establish monitoring procedures 

(B) [krjk fo'ys"k.k   (B) Hazard analysis 

(C) vfHkys[k la/kkj.k   (C) Record keeping 

(D) lq/kkjkRed dkjZokbZ dh LFkkiuk  (D) Establish corrective action 
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33. HACCP esa dqy fdrus ewy fl¼kar 'kkfey 

gksrs gSa \ 

 
33. How many basic principles are 

included in HACCP ? 

(A) 1  (A) 1 

(B) 2  (B) 2 

(C) 7  (C) 7 

(D) 10  (D) 10 

34. Hkkstu dh LoPNrk xq.koÙkk dk ladsrd ds 

:i esa lkekU;r% fdl lw{etho dk mi;ksx 

fd;k tkrk gS \ 

 
34. Which microorganism is commonly 

used as an indicator of sanitary quality 

of food ? 

(A) ,Lpsfjfp;k dksykbZ  (A) Escherichia coli 

(B) cSflyl lcfVfyl  (B) Bacillus subtilis 

(C) lSØksekblsl lsjsfofl;k  (C) Saccharomyces cerevisiae 

(D) jkbtksil  (D) Rhizopus 

35. Hkkstu esa dksyhQkWeZ cSDVhfj;k dh mifLFkfr 

fdldk ladsr nsrh gS \ 

 
35. Coliform bacteria in food indicate the : 

(A) Hkkstu dh rktxh  (A) Freshness of food 

(B) ey lanw"k.k   (B) Fecal contamination 

(C) mPp çksVhu ek=k  (C) High protein content 

(D) fd.ou  (D) Fermentation 

36. fuEufyf[kr esa ls dkSu&lk inkFkZ lkekU;r% 

[kk| lSfuVkbtj ds :i esa mi;ksx fd;k tkrk 

gS \ 

 
36. Which of the following is commonly 

used as a food sanitizer ? 

(A) lksfM;e DyksjkbM  (A) Sodium chloride 

(B) Dyksjhu  (B) Chlorine 

(C) Xywdkst  (C) Glucose 

(D) LVkpZ  (D) Starch 
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37. lSfuVkbtj ds :i esa mi;ksx fd, tkus okys 

vk;ksMhu ;kSfxdksa dks D;k dgk tkrk gS \ 

 
37. Iodine compounds used as sanitizers 

are called : 

(A) vk;ksMksQksj   (A) Iodophores 

(B) gSykstu  (B) Halogens 

(C) fQuksy  (C) Phenols 

(D) isjkWDlkbM  (D) Peroxides 

38. Hkkstu dh lw{ethoh xq.koÙkk dk fu/kkZj.k 

fdlds vk/kkj ij fd;k tkrk gS \ 

 
38. The microbiological quality of food is 

determined by : 

(A) Lokn  (A) Taste 

(B) xa/k  (B) Smell 

(C) lw{ethoksa dh mifLFkfr vkSj la[;k  (C) Presence and number of 

microorganisms 

(D) jax  (D) Color 

39. Hkkstu dks [kjkc djus okys lw{etho  

[kk| ?kVdksa dks fdldh lgk;rk ls  

rksM+rs gSa \ 

 
39. Spoilage microorganisms break down 

food components using : 

(A) ,atkbe  (A) Enzymes 

(B) foVkfeu  (B) Vitamins 

(C) [kfut  (C) Minerals 

(D) fixesaV  (D) Pigments 
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40. fuEufyf[kr esa ls dkSu&lk lw{etho 

lkekU;r% QwM ikWbtfuax [kk| fo"kkDrrk dk 

dkj.k curk gS \ 

 
40. Which microorganism commonly 

causes food poisoning ? 

(A) lkYeksusyk  (A) Salmonella 

(B) isfuflfy;e  (B) Penicillium 

(C) lSØksekblsl lsjsfofl;k  (C) Saccharomyces cerevisiae 

(D) jkbtksfc;e  (D) Rhizobium 

41. QQw¡n lkekU;r% dgk¡ mxrs gSa \ 

 
41. Molds commonly grow on : 

(A) czsM  (A) Bread 

(B) Qy  (B) Fruits 

(C) lfCt;k¡  (C) Vegetables 

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

42. cká dkjd fdu ifjfLFkfr;ksa dks lanfHkZr 

djrs gSa \ 

 
42. Extrinsic factors refer to conditions : 

(A) Hkkstu ds Hkhrj  (A) Within the food 

(B) Hkkstu ds ckgjh okrkoj.k esa  (B) Outside the food environment 

(C) lw{etho dksf'kdkvksa ds vanj  (C) Inside microbial cells 

(D) ekuo 'kjhj ds vanj  (D) Inside the human body 

43. nw/k dks lQsn jax nsus okyk xq.k fdlds dkj.k 

gksrk gS \ 

 
43. Which property of milk gives it a 

white color ? 

(A) olk d.k vkSj dslhu ekblsYl  (A) Fat globules and casein micelles 

(B) ySDVkst fØLVy  (B) Lactose crystals 

(C) [kfut  (C) Minerals 

(D) ty  (D) Water 
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44. LVSfQyksdksdl vkWfj;l }kjk mRiUu QwM 

baVkWfDlds'ku lkekU;r% fdlls tqM+k gksrk gS \ 

 
44. Food intoxication caused by 

Staphylococcus aureus is commonly 

associated with : 

(A) nw/k vkSj Øhe ls cus isLVªh  (A) Milk and cream pastries 

(B) dPph lfCt;k¡  (B) Raw vegetables 

(C) eNyh  (C) Fish 

(D) fdf.or lks;kchu  (D) Fermented soybean 

45. DokVjujh veksfu;e ;kSfxd (QACs) [kk| 

m|ksxksa esa fdl :i esa mi;ksx fd, tkrs gSa \ 

 
45. Quaternary ammonium compounds 

(QACs) are used in food industries as 

the : 

(A) laj{kd   (A) Preservatives 

(B) lSfuVkbtj   (B) Sanitizers 

(C) Lokn c<+kus okys ,tsaV  (C) Flavoring agents 

(D) jax nsus okys ,tsaV  (D) Coloring agents 

46. nw/k esa esfFkyhu Cyw fjMD'ku VsLV (MBRT) 

fdl fl¼kar ij vk/kkfjr gS \ 

 
46. The Methylene Blue Reduction Test 

(MBRT) in milk is based on the 

principle that : 

(A) cSDVhfj;k vkWDlhtu mRiUu djrs gSa  (A) Bacteria produce oxygen 

(B) cSDVhfj;y p;kip; vkWDlhtu dh 

[kir ds dkj.k MkbZ dks de  dj nsrk 

gS 

 (B) Bacterial metabolism reduces 

dye due to oxygen consumption 

(C) nw/k ds çksVhu MkbZ ds lkFk çfrfØ;k 

djrs gSa 

 (C) Milk proteins react with dye 

(D) nw/k dh olk MkbZ dks vo'kksf"kr djrh 

gS 

 (D) Milk fat absorbs dye 
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47. vf/kdka'k cSDVhfj;k dh o`f¼ ds fy, 

vko';d U;wure ty lfØ;rk (Water 

activity, aw) yxHkx fdruh gksrh gS \ 

 47. The minimum water activity (aw) 

required for growth of most bacteria is 

approximately : 

(A) 0-20  (A) 0.20 

(B) 0-45  (B) 0.45 

(C) 0-91  (C) 0.91 

(D) 0-50  (D) 0.50 

48. nw/k ds ik'pjhdj.k (HTST) ds fy, ekud 

fLFkfr D;k gS \ 

 48. During pasteurization of milk  

(HTST), the standard condition 

recommended is : 

(A) 63°C ij 30 feuV  (A) 63°C for 30 minutes 

(B) 72°C ij 15 lsdaM  (B) 72°C for 15 seconds 

(C) 100°C ij 5 feuV  (C) 100°C for 5 minutes 

(D) 121°C ij 15 feuV  (D) 121°C for 15 minutes 

49. QQwan }kjk mRikfnr dkSu&lk fo"k ew¡xQyh 

vkSj eDdk ds lanw"k.k rFkk ;Ïr  jksx ls 

vf/kd tqM+k gksrk gS \ 

 49. Which toxin produced by fungi is 

strongly associated with liver disorder 

and contamination of peanuts and 

maize ? 

(A) vksØkVkWfDlu   (A) Ochratoxin 

(B) iSVqfyu   (B) Patulin 

(C) v¶ykVkWfDlu   (C) Aflatoxin 

(D) flfVªfuu   (D) Citrinin 

50. ßEat Right IndiaÞ (ßlgh [kkvks HkkjrÞ) 

igy fdlds }kjk 'kq: dh xbZ gS \ 

 50. The “Eat Right India” initiative is 

launched by : 

(A) FAO (,Q,vks)  (A) FAO 

(B) WHO (MCY;w,pvks)  (B) WHO 

(C) FSSAI (,Q,l,l,vkbZ)  (C) FSSAI 

(D) Ïf"k ea=ky;  (D) Ministry of Agriculture 
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51. lw{en'khZ dk mi;ksx djds lw{ethoksa dks 

lcls igys fdl oSKkfud us ns[kk Fkk \ 

 
51. The scientist who first observed 

microorganisms using a microscope 

was : 

(A) yqbZ ik'pj  (A) Louis Pasteur 

(B) ,aVksuh oSu Y;wosugkWd  (B) Antonie van Leeuwenhoek 

(C) jkWcVZ dksp  (C) Robert Koch 

(D) tkslsQ fyLVj  (D) Joseph Lister 

52. ik'pqjhdj.k dh fof/k fdlds }kjk fodflr 

dh xbZ Fkh \ 

 
52. Pasteurization was developed by : 

(A) yqbZ ik'pj  (A) Louis Pasteur 

(B) jkWcVZ dksp  (B) Robert Koch 

(C) vysDtsaMj ¶ysfeax  (C) Alexander Fleming 

(D) ,MoMZ tsuj  (D) Edward Jenner 

53. [kk| lw{ethofoKku eq[; :i ls fdldk 

v/;;u djrk gS \ 

 
53. Food microbiology mainly studies : 

(A) Hkkstu ds iks"kd rRo  (A) Food nutrients 

(B) Hkkstu esa mifLFkr lw{etho  (B) Microorganisms in food 

(C) [kk| iSdsftax  (C) Food packaging 

(D) [kk| çlaLdj.k e'khusa  (D) Food processing machines 

54. fuEufyf[kr esa ls dkSu&lk iks"kd rRo ugha  

gS \ 

 
54. Which of the following is not a 

nutrient ? 

(A) dkcksZgkbMªsV  (A) Carbohydrates 

(B) çksVhu  (B) Proteins 

(C) foVkfeu  (C) Vitamins 

(D) vkWDlhtu  (D) Oxygen 
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55. og iks"kd rRo tks eq[; :i ls 'kjhj dks 

ÅtkZ çnku djrk gS] og gS % 

 
55. The nutrient that mainly provides 

energy to the body is : 

(A) çksVhu  (A) Proteins 

(B) dkcksZgkbMªsV  (B) Carbohydrates 

(C) foVkfeu  (C) Vitamins 

(D) [kfut  (D) Minerals 

56. Hkkstu esa ty lfØ;rk (Water activity) 

eq[; :i ls fdls çHkkfor djrh gS \ 

 
56. Water activity in food mainly affects : 

(A) Lokn  (A) Taste 

(B) jax  (B) Color 

(C) lw{ethoksa dh o`f¼  (C) Microbial growth 

(D) cukoV  (D) Texture 

57. Hkkstu esa lw{ethoksa dh o`f¼ dks lcls 

vf/kd çHkkfor djus okyk HkkSfrd 

jklk;fud xq.k dkSu&lk gS \ 

 
57. Which physicochemical property 

strongly influences microbial growth 

in food ? 

(A) pH  (A) pH 

(B) rkieku  (B) Temperature 

(C) ty lfØ;rk  (C) Water activity 

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

58. Hkkstu dh vEyrk ;k {kkjh;rk dks fdlls 

ekik tkrk gS \ 

 
58. The acidity or alkalinity of food is 

measured by : 

(A) yo.krk  (A) Salinity 

(B) pH  (B) pH 

(C) ueh dh ek=k  (C) Moisture content 

(D) ?kuRo  (D) Density 
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59. fuEufyf[kr esa ls dkSu&ls lw{etho 

,ddksf'kdh; dod gksrs gSa \ 

 
59. Which microorganisms are unicellular 

fungi ? 

(A) cSDVhfj;k  (A) Bacteria 

(B) QQwan   (B) Molds 

(C) ;hLV   (C) Yeasts 

(D) ok;jl  (D) Viruses 

60. fuEufyf[kr esa ls dkSu&ls lw{etho Hkkstu 

ij lkekU;r% rarqe; lajpuk ds :i esa c<+rs 

gSa \ 

 
60. Which microorganisms usually grow 

as filamentous structures on food ? 

(A) cSDVhfj;k  (A) Bacteria 

(B) ;hLV  (B) Yeasts 

(C) QQw¡n   (C) Molds 

(D) ok;jl  (D) Viruses 

61. Hkkstu ds [kjkc gksus dk dkj.k cuus okys 

lw{etho eq[; :i ls fdldk dkj.k curs gSa 

\ 

 
61. Microorganisms that cause food 

spoilage mainly lead to : 

(A) Hkkstu esa lq/kkj  (A) Food improvement 

(B) Hkkstu dk vi?kVu@[kjkc gksuk  (B) Food deterioration 

(C) iks"kd rRoksa dh o`f¼  (C) Nutrient increase 

(D) LVjykbts'ku  (D) Sterilization 

62. [kk| lw{ethofoKku ds {ks= esa D;k&D;k 

'kkfey gS \ 

 
62. The scope of food microbiology 

includes : 

(A) [kk| lqj{kk  (A) Food safety 

(B) [kk| laj{k.k  (B) Food preservation 

(C) [kk| fd.ou  (C) Food fermentation 

(D) mi;qZDr lHkh  (D) All of the above 
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63. Hkkstu lw{ethoksa ds fy, eq[; :i ls 

lClVªsV ds :i esa dk;Z djrk gS D;ksafd blesa 

gksrk gS % 

 
63. Food acts as a substrate for 

microorganisms mainly because it 

contains : 

(A) iks"kd rRo  (A) Nutrients 

(B) vkWDlhtu  (B) Oxygen 

(C) [kfut  (C) Minerals 

(D) dsoy ty  (D) Water only 

64. lw{etho Hkkstu esa eq[; :i ls blfy, c<+rs 

gSa D;ksafd Hkkstu mUgsa çnku djrk gS % 

 
64. Microorganisms grow in food 

primarily because food provides : 

(A) çdk'k  (A) Light 

(B) iks"kd rRo vkSj ueh  (B) Nutrients and moisture 

(C) dsoy ued  (C) Salt only 

(D) dsoy rkieku  (D) Temperature only 

65. fuEufyf[kr esa ls dkSu&lk dkjd Hkkstu esa 

lw{ethoksa dh o`f¼ dks çHkkfor djus okyk 

vkarfjd dkjd gS \ 

 
65. Which of the following is an intrinsic 

factor affecting microbial growth in 

food ? 

(A) HkaMkj.k rkieku  (A) Storage temperature 

(B) lkis{k vknZzrk  (B) Relative humidity 

(C) Hkkstu dh iks"kd rRo lajpuk  (C) Nutrient content of food 

(D) iSdsftax dh fLFkfr  (D) Packaging conditions 
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66. fuEufyf[kr esa ls dkSu&lk dkjd Hkkstu esa 

lw{ethoksa dh o`f¼ dks çHkkfor djus okyk 

cká dkjd gS \ 

 
66. Which of the following is an extrinsic 

factor affecting microbial growth in 

food ? 

(A) pH  (A) pH 

(B) ueh dh ek=k  (B) Moisture content 

(C) HkaMkj.k rkieku  (C) Storage temperature 

(D) iks"kd rRo lajpuk  (D) Nutrient composition 

67. Hkkstu dk vkWDlhdj.k&vip;u foHko 

(Oxidation-Reduction potential, Eh) 

lw{ethoksa dh o`f¼ dks fdl çdkj çHkkfor 

djrk gS \ 

 
67. The oxidation-reduction potential (Eh) 

of food influences microbial growth by 

affecting : 

(A) vkWDlhtu dh miyC/krk dks çHkkfor 

djds 

 (A) Oxygen availability 

(B) iks"kd rRoksa dh lkaærk dks çHkkfor 

djds 

 (B) Nutrient concentration 

(C) Hkkstu ds jax dks çHkkfor djds  (C) Food color 

(D) Hkkstu ds Lokn dks çHkkfor djds  (D) Food taste 

68. dkSu&lk vkarfjd dkjd Hkkstu dh çkÏfrd 

lqj{kkRed lajpukvksa dks n'kkZrk gS \ 

 
68. Which intrinsic factor refers to natural 

protective structures of food ? 

(A) çkÏfrd vojks/k   (A) Natural barriers 

(B) ueh  (B) Moisture 

(C) vEyrk  (C) Acidity 

(D) vkWDlhtu Lrj  (D) Oxygen level 
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69. dkSu&lk cká dkjd Hkkstu ds vklikl dh 

ueh dks fu;af=r djds lw{ethoksa dh o`f¼ 

dks çHkkfor djrk gS \ 

 
69. Which extrinsic factor affects 

microbial growth by controlling 

moisture around food ? 

(A) lkis{k vknZzrk   (A) Relative humidity 

(B) Hkkstu dh lajpuk  (B) Food composition 

(C) çkÏfrd lw{etho ouLifr  (C) Natural flora 

(D) vEyrk  (D) Acidity 

70. Hkkstu ds laHkkyus ;k çlaLdj.k ds nkSjku gksus 

okyk lanw"k.k dgykrk gS % 

 
70. Contamination of food caused during 

handling or processing is known as : 

(A) çkÏfrd lanw"k.k  (A) Natural contamination 

(B) f}rh;d lanw"k.k  (B) Secondary contamination 

(C) çkFkfed lanw"k.k  (C) Primary contamination 

(D) fd.ou  (D) Fermentation 

71. Hkkstu ds [kjkc gksus ds fy, ftEesnkj 

lw{etho lkekU;r% fdldk fgLlk gksrs  

gSa \ 

 
71. Microorganisms responsible for food 

spoilage are generally part of : 

(A) çkÏfrd lw{etho ouLifr   (A) Natural flora 

(B) ykHkdkjh lw{etho ouLifr  (B) Beneficial flora 

(C) vkS|ksfxd lw{etho  (C) Industrial microbes 

(D) Ïf=e lw{etho  (D) Synthetic microbes 
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72. rkieku lw{ethoksa dh o`f¼ dks eq[; :i ls 

fdl çdkj çHkkfor djrk gS \ 

 
72. Temperature influences microbial 

growth mainly by affecting : 

(A) lw{ethoksa dh ,atkbe xfrfof/k dks 

çHkkfor djds 

 (A) Enzyme activity of microbes 

(B) Hkkstu ds jax dks çHkkfor djds  (B) Food color 

(C) iks"kd rRoksa dh miyC/krk dks çHkkfor 

djds 

 (C) Nutrient availability 

(D) iSdsftax dh xq.koÙkk dks çHkkfor djds  (D) Packaging quality 

73. çksVhu vkSj dkcksZgkbMªsV ls Hkjiwj [kk| inkFkZ 

lkekU;r% gksrs gSa % 

 
73. Foods rich in proteins and 

carbohydrates are generally : 

(A) lw{ethoksa ds fy, [kjkc lClVªsV  (A) Poor substrates for microbes 

(B) lw{ethoksa dh o`f¼ ds fy, vPNs 

lClVªsV 

 (B) Good substrates for microbial 

growth 

(C) futhZo [kk| inkFkZ  (C) Sterile foods 

(D) lw{ethoksa ds çfr çfrjks/kh  (D) Resistant to microbes 

74. DMC dk iw.kZ :i gS 

 
74. DMC stands for : 

(A) Mk;jsDV ekbØksfc;y dkmaV   (A) Direct Microbial Count 

(B) Mk;jsDV ekbØksLdksfid dkmaV   (B) Direct Microscopic Count 

(C) Mk;Y;w'ku ekbØksfc;y dkmaV   (C) Dilution Microbial Count 

(D) fMQjsaf'k;y ekbØksfc;y dkmaV   (D) Differential Microbial Count 
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75. DMC fof/k dh ,d çeq[k lhek ;g gS  

fd % 

 
75. One major limitation of the DMC 

method is that it : 

(A) blesa eg¡xs midj.kksa dh vko';drk 

gksrh gS 

 (A) requires expensive equipment 

(B) ;g thfor vkSj e`r dksf'kdkvksa esa 

varj ugha dj ldrh 

 (B) cannot distinguish between live 

and dead cells 

(C) cgqr /kheh gksrh gS  (C) is very slow 

(D) cSDVhfj;k dk irk ugha yxk ldrh  (D) cannot detect bacteria 

76. thfor x.kuk fof/k fdls ekirh gS \ 

 
76. The viable count method measures : 

(A) dqy dksf'kdkvksa dh la[;k  (A) Total number of cells 

(B) dsoy os thfor lw{etho tks o`f¼ 

djus esa l{ke gSa 

 (B) Only living microorganisms 

capable of growth 

(C) e`r dksf'kdk,¡  (C) Dead cells 

(D) dksf'kdk ds VqdM+s  (D) Cell fragments 

77. lw{ethoksa dh thfor x.kuk lkekU;r% fdl 

:i esa O;ä dh tkrh gS \ 

 
77. The viable count of microorganisms is 

usually expressed as : 

(A) dksf'kdk,¡@fe-yh-  (A) Cells/ml 

(B) CFU/fe-yh- (Colony Forming 

Units çfr fe-yh-) 

 (B) CFU/ml 

(C) fe-xzk-@fe-yh-  (C) mg/ml 

(D) ppm  (D) ppm 
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78. [kk| uewuksa esa thfor cSDVhfj;k dh x.kuk ds 

fy, dkSu&lh fof/k mi;ksx dh tkrh gS \ 

 
78. Which method is used for viable 

bacterial counting in food samples ? 

(A) iksj IysV fof/k   (A) Pour plate method 

(B) LçsM IysV fof/k   (B) Spread plate method 

(C) nksuksa (A) ,oa (B)  (C) Both (A) and (B) 

(D) ØkseSVksxzkQh  (D) Chromatography 

79. Qhdy LVªsIVksdksDdh fdlds ladsrd gksrs  

gSa \ 

 
79. Faecal streptococci are the indicators  

of : 

(A) ok;q çnw"k.k  (A) Air contamination 

(B) feêh dh moZjrk  (B) Soil fertility 

(C) ey lanw"k.k   (C) Faecal contamination 

(D) jklk;fud çnw"k.k  (D) Chemical pollution 

80. Qhdy LVªsIVksdksDdh dk mi;ksx  

lkekU;r% fdlds ladsrd ds :i esa fd;k 

tkrk gS \ 

 
80. Faecal streptococci are commonly 

used as indicators in : 

(A) ty vkSj [kk| lanw"k.k ds v/;;u esa  (A) Water and food contamination 

studies 

(B) feêh ijh{k.k esa  (B) Soil testing 

(C) ok;q xq.koÙkk fuxjkuh esa  (C) Air quality monitoring 

(D) ikS/kksa dh o`f¼ v/;;u esa  (D) Plant growth studies 
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81. [kk| xq.koÙkk fuxjkuh esa D;k&D;k tk¡pk  

tkrk gS \ 

 
81. Food quality monitoring includes the 

checking of : 

(A) lw{ethoh lanw"k.k  (A) Microbial contamination 

(B) jklk;fud lajpuk  (B) Chemical composition 

(C) HkkSfrd xq.koÙkk  (C) Physical quality 

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

82. ck;kslsalj (Biosensor) ,d ,slk midj.k gS 

tks 
-----------------

 dk la;kstu gksrk gSA 

 
82. A biosensor is a device that  

combines : 

(A) tSfod ?kVd vkSj HkkSfrd fMVsDVj  (A) Biological element and physical 

detector 

(B) dsoy jklk;fud fMVsDVj  (B) Chemical detector only 

(C) dsoy fo|qr lsalj  (C) Electrical sensor only 

(D) dsoy vkWfIVdy lsalj  (D) Optical sensor only 

83. ck;kslsalj dk tSfod ?kVd fuEufyf[kr esa ls 

D;k gks ldrk gS \ 

 
83. The biological component of a 

biosensor may include : 

(A) ,atkbe  (A) Enzymes 

(B) ,aVhckWMh  (B) Antibodies 

(C) lw{etho  (C) Microorganisms 

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

84. lkekU;r% mi;ksx dh tkus okyh bE;wuksvls 

rduhd dkSu&lh gS \ 

 
84. A commonly used immunoassay 

technique is : 

(A) ELISA  (A) ELISA 

(B) PCR  (B) PCR 

(C) tsy bysDVªksQksjsfll  (C) Gel electrophoresis 

(D) ØkseSVksxzkQh  (D) Chromatography 
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85. [kk| lw{ethofoKku esa bE;wuksvls dk eq[; 

mi;ksx fdlds fy, fd;k tkrk gS \ 

 
85. Immunoassays are used in food 

microbiology mainly for : 

(A) [kk| tfur jksxtudksa dk irk yxkus 

ds fy, 

 (A) Detecting foodborne pathogens 

(B) foVkfeu dk irk yxkus ds fy,  (B) Detecting vitamins 

(C) [kfutksa dk irk yxkus ds fy,  (C) Detecting minerals 

(D) pH ekius ds fy,  (D) Measuring Ph 

86. [kk| inkFkksaZ esa lw{ethoh ijh{k.k dk eq[; 

mís'; D;k gS \ 

 
86. The major purpose of microbial 

examination in food is to : 

(A) jax c<+kuk  (A) Increase color 

(B) Lokn lq/kkjuk  (B) Improve taste 

(C) [kk| lqj{kk vkSj xq.koÙkk lqfuf'pr 

djuk 

 (C) Ensure the food safety and 

quality 

(D) iSdsftax c<+kuk  (D) Increase packaging 

87. ngh dk fuekZ.k eq[; :i ls nw/k ds fd.ou 

}kjk fdu lw{ethoksa ls gksrk gS \ 

 
87. Yoghurt is produced by the 

fermentation of milk mainly by : 

(A) ySDVkscSflyl cqYxkfjdl vkSj 

LVªsIVksdksdl FkeksZfQyl 

 (A) Lactobacillus bulgaricus and 

Streptococcus thermophilus 

(B) ,Lpsfjfp;k dksykbZ  (B) Escherichia coli 

(C) lkYeksusyk  (C) Salmonella 

(D) DyksLVªhfM;e cksVqfyue  (D) Clostridium botulinum 
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88. iuhj (Cheese) ds mRiknu esa eq[; :i ls 

fdldk dk;Z gksrk gS \ 

 
88. Cheese production mainly involves the 

action of : 

(A) ySfDVd vEy cSDVhfj;k   (A) Lactic acid bacteria 

(B) ok;jl  (B) Viruses 

(C) çksVkstksvk  (C) Protozoa 

(D) 'kSoky  (D) Algae 

89. dsfQj (Kefir) ,d fdf.or nqX/k mRikn gS 

ftlesa gksrs gSa % 

 
89. Kefir is a fermented dairy product that 

contains : 

(A) dsoy cSDVhfj;k  (A) Only bacteria 

(B) dsoy ;hLV  (B) Only yeast 

(C) cSDVhfj;k vkSj ;hLV nksuksa  (C) Both bacteria and yeast 

(D) dsoy QQw¡n  (D) Only molds 

90. lks;k lkWl dk mRiknu fd.ou }kjk fd;k 

tkrk gS] ftlesa eq[; :i ls dkSu&lh QQw¡n 

mi;ksx gksrh gS \ 

 
90. Soy sauce is produced by fermentation 

using molds such as : 

(A) ,Lijfxyl vksfjtk  (A) Aspergillus oryzae 

(B) jkbtksil LVksyksfuQj  (B) Rhizopus stolonifer 

(C) isfuflfy;e Økblkstsue  (C) Penicillium chrysogenum 

(D) dSafMMk vfYcdUl  (D) Candida albicans 
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91. lkWjØkWV (Sauerkraut) fdlds fd.ou ls 

cuk;k tkrk gS \ 

 
91. Sauerkraut is produced by the 

fermentation of : 

(A) lks;kchu  (A) Soybeans 

(B) nw/k  (B) Milk 

(C) iÙkkxksHkh   (C) Cabbage 

(D) xsgw¡  (D) Wheat 

92. VsEisg (Tempeh) fdlds fd.ou }kjk cuk;k 

tkrk gS \ 

 
92. Tempeh is produced by fermenting  

the : 

(A) nw/k  (A) Milk 

(B) lks;kchu  (B) Soybeans 

(C) xsgw¡  (C) Wheat 

(D) pkoy  (D) Rice 

93. çksck;ksfVDl dks fdl :i esa ifjHkkf"kr fd;k 

tkrk gS \ 

 
93. Probiotics are defined as : 

(A) gkfudkjd cSDVhfj;k  (A) Harmful bacteria 

(B) ykHkdkjh lw{etho tks LokLF; esa 

lq/kkj djrs gSa 

 (B) Beneficial microorganisms that 

improve health 

(C) Hkkstu esa mi;ksx gksus okys ok;jl  (C) Viruses used in food 

(D) jklk;fud laj{kd  (D) Chemical preservatives 
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94. çksck;ksfVDl eq[; :i ls fdlesa lgk;rk 

djrs gSa \ 

 
94. Probiotics mainly help in : 

(A) vk¡rksa ds LokLF; dks csgrj cukus esa  (A) Improving gut health 

(B) fo"kkä inkFkksaZ dks c<+kus esa  (B) Increasing toxins 

(C) laØe.k mRiUu djus esa  (C) Causing infections 

(D) Hkkstu dks [kjkc djus esa  (D) Food spoilage 

95. nqX/k mRiknksa ds fd.ou ds nkSjku eq[; :i ls 

dkSu&lk mRikn curk gS \ 

 
95. The main product formed during 

fermentation of dairy products is : 

(A) ySfDVd vEy  (A) Lactic acid 

(B) vkWDlhtu  (B) Oxygen 

(C) ukbVªkstu  (C) Nitrogen 

(D) ehFksu  (D) Methane 

96. cktkj esa miyC/k çksck;ksfVd [kk| inkFkksaZ esa 

lkekU;r% D;k 'kkfey gksrk gS \ 

 
96. Probiotic foods available in the market 

commonly include : 

(A) ngh vkSj çksck;ksfVd is;  (A) Yoghurt and probiotic drinks 

(B) ued vkSj phuh  (B) Salt and sugar 

(C) pkoy vkSj xsgw¡  (C) Rice and wheat 

(D) rsy vkSj olk  (D) Oils and fats 
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97. nw/k esa ikuh dk yxHkx çfr'kr fdruk gksrk  

gS \ 

 
97. The approximate percentage of water 

in milk is : 

(A) 50%  (A) 50% 

(B) 65%  (B) 65% 

(C) 87%  (C) 87% 

(D) 95%  (D) 95% 

98. nw/k esa ik;k tkus okyk çeq[k çksVhu dkSu&lk 

gS \ 

 
98. The major protein present in milk is : 

(A) ,YC;wfeu  (A) Albumin 

(B) dslhu  (B) Casein 

(C) XywVsu  (C) Gluten 

(D) dsjkfVu  (D) Keratin 

99. rkts nw/k dk lkekU; pH yxHkx fdruk gksrk 

gS \ 

 
99. The normal pH of fresh milk is 

approximately : 

(A) 1  (A) 1 

(B) 2-5  (B) 2.5 

(C) 6-6  (C) 6.6 

(D) 14  (D) 14 

100. nw/k esa vis{kkÏr vf/kd ek=k esa ik;k tkus 

okyk [kfut dkSu&lk gS \ 

 
100. Which mineral is present in relatively 

high concentration in milk ? 

(A) vk;ju  (A) Iron 

(B) dSfY'k;e  (B) Calcium 

(C) lksfM;e  (C) Sodium 

(D) iksVSf'k;e  (D) Potassium 

 



  

   

(Only for Rough Work) 

 

 

 

 



  

   

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 : 

 4. iz'u&iqfLrdk esa izR;sd iz'u ds pkj lEHkkfor 

mÙkjµA, B, C ,oa D gSaA ijh{kkFkhZ dks mu pkjksa 

fodYiksa esa ls lgh mÙkj Nk¡Vuk gSA mÙkj 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; mÙkj ;k ,sls mÙkj 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 mÙkj 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 mÙkj dsoy vks- ,e- vkj- mÙkj&i=d (OMR 

Answer Sheet) ij gh fn;s tkus gSaA mÙkj&i=d esa 

fu/kkZfjr LFkku ds vykok vU;= dgha ij fn;k x;k 

mÙkj 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- mÙkj&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 any 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 


