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(2)

Which mineral is present in relatively
high concentration in milk ?

(A) Iron
(B) Calcium
(C) Sodium

(D) Potassium

The normal pH of fresh milk is

approximately :

(A 1
(B) 25
(C) 6.6
(D) 14

The major protein present in milk is :

(A) Albumin
(B) Casein
(C) Gluten
(D) Keratin

The approximate percentage of water
in milk is :

(A) 50%
(B) 65%
(C) 87%
(D) 95%
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Probiotic foods available in the market

commonly include :

(A) Yoghurt and probiotic drinks
(B) Salt and sugar
(C) Rice and wheat

(D) Oils and fats

The main product formed during

fermentation of dairy products is :

(A) Lactic acid

(B) Oxygen

(C) Nitrogen

(D) Methane

Probiotics mainly help in :

(A) Improving gut health
(B) Increasing toxins
(C) Causing infections

(D) Food spoilage
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10.

Probiotics are defined as :

(A) Harmful bacteria

(B)

Beneficial microorganisms that

improve health

Viruses used in food

(©)
(D)

Chemical preservatives

Tempeh is produced by fermenting

the :

(A) Milk

(B) Soybeans
(C) Wheat

Rice

(D)

Sauerkraut is produced the

by
fermentation of :

(A) Soybeans

(B) Milk

(C) Cabbage

(D) Wheat
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11.

12.

13.

Soy sauce is produced by fermentation

using molds such as :

(A) Aspergillus oryzae

(B)

Rhizopus stolonifer

(®)

Penicillium chrysogenum

Candida albicans

(D)

Kefir is a fermented dairy product that

contains :

(A) Only bacteria

(B) Only yeast

(©)

Both bacteria and yeast

(D) Only molds

Cheese production mainly involves the

action of :

(A) Lactic acid bacteria

(B) Viruses
(C) Protozoa
(D) Algae
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14.

15.

16.

Yoghurt is produced by the
fermentation of milk mainly by :
(A) Lactobacillus bulgaricus and

Streptococcus thermophilus

(B) Escherichia coli
(©)

(D)

Salmonella

Clostridium botulinum

The major purpose of microbial

examination in food is to :

(A) Increase color

(B)
(©)

Improve taste
Ensure the food safety and

quality

(D)

Increase packaging

Immunoassays are used in food

microbiology mainly for :

(A) Detecting foodborne pathogens

(B) Detecting vitamins

(©)

(D) Measuring Ph

Detecting minerals
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17.

18.

19.

20.

A commonly used immunoassay
technique is :

(A) ELISA

(B) PCR

(C) Gel electrophoresis

(D) Chromatography

The biological component of a

biosensor may include :

(A)
(B)
(©)
(D)

Enzymes
Antibodies
Microorganisms

All of the above

A biosensor is a device that

combines :

(A) Biological element and physical

detector
(B)
(®
(D)

Chemical detector only
Electrical sensor only
Optical sensor only

Food quality monitoring includes the
checking of :

(A) Microbial contamination
(B) Chemical composition
(C) Physical quality

(D) All of the above
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21.

22.

23.

Faecal streptococci are commonly

used as indicators in :

Water and food contamination

(A)

studies

(B) Soil testing
(®)

(D)

Air quality monitoring
Plant growth studies

Faecal streptococci are the indicators
of :

(A) Air contamination
(B) Soil fertility

(C) Faecal contamination
(D) Chemical pollution

Which method is used for viable

bacterial counting in food samples ?

(A) Pour plate method
(B) Spread plate method
(C) Both (A)and (B)

(D) Chromatography
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24,

25.

26.

The viable count of microorganisms is

usually expressed as :

(A) Cells/ml

(B) CFU/ml
(®)
(D)

mg/ml

ppm

The viable count method measures :

(A) Total number of cells

(B) Only

capable of growth

living  microorganisms

Dead cells

(®)
(D)

Cell fragments

One major limitation of the DMC
method is that it :

(A)

requires expensive equipment

(B)

cannot distinguish between live

and dead cells

(©)
(D)

is very slow

cannot detect bacteria
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217.

28.

29.

DMC stands for :

(A) Direct Microbial Count
(B) Direct Microscopic Count
(C) Dilution Microbial Count

(D) Differential Microbial Count

Foods rich in  proteins and

carbohydrates are generally :
(A) Poor substrates for microbes

(B) Good substrates for microbial

growth

(C) Sterile foods

(D) Resistant to microbes

Temperature  influences  microbial

growth mainly by affecting :

(A) Enzyme activity of microbes

(B) Food color

(C) Nutrient availability

(D) Packaging quality
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Microorganisms responsible for food

spoilage are generally part of :

(A) Natural flora

(B) Beneficial flora
(C) Industrial microbes
(D) Synthetic microbes

Contamination of food caused during

handling or processing is known as :

(A) Natural contamination
(B) Secondary contamination
(C) Primary contamination

(D) Fermentation

Which  extrinsic  factor  affects
microbial growth by controlling
moisture around food ?
(A) Relative humidity
(B) Food composition
(C) Natural flora
(D) Acidity
Set-D
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33.

34.

35.

Which intrinsic factor refers to natural

protective structures of food ?

(A) Natural barriers
(B) Moisture
(C) Acidity

(D) Oxygen level

The oxidation-reduction potential (Eh)
of food influences microbial growth by
affecting :

(A) Oxygen availability

(B) Nutrient concentration

(C) Food color
(D) Food taste
Which of the following is an extrinsic

factor affecting microbial growth in
food ?

(A) pH
(B) Moisture content

(C) Storage temperature

(D) Nutrient composition
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factor affecting microbial growth in
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food ?
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39.

40.

41.

42.

The scope of food microbiology
includes :

(A) Food safety
(B) Food preservation
(C) Food fermentation

(D) All of the above

Microorganisms  that food

spoilage mainly lead to :

cause

(A) Food improvement
(B) Food deterioration
(C) Nutrient increase
(D) Sterilization

Which microorganisms usually grow
as filamentous structures on food ?

(A) Bacteria

(B) Yeasts

(C) Molds

(D) Viruses

Which microorganisms are unicellular
fungi ?

(A) Bacteria

(B) Molds

(C) Yeasts
(D) Viruses
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43.

44,

45.

46.

The acidity or alkalinity of food is
measured by :

(A) Salinity

(B) pH
(C) Moisture content

(D) Density
Which  physicochemical  property

strongly influences microbial growth
in food ?

(A) pH
(B) Temperature

(C) Water activity
(D) All of the above

Water activity in food mainly affects :

(A) Taste

(B) Color

(C) Microbial growth
(D) Texture

The nutrient that mainly provides
energy to the body is :

(A) Proteins

(B) Carbohydrates
(C) Vitamins

(D) Minerals
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47.

48.

49.

50.

Which of the following is not a
nutrient ?

(A) Carbohydrates
(B) Proteins

(C) Vitamins

(D) Oxygen

Food microbiology mainly studies :

(A) Food nutrients
(B) Microorganisms in food
(C) Food packaging

(D) Food processing machines

Pasteurization was developed by :

(A) Louis Pasteur

(B) Robert Koch

(C) Alexander Fleming
(D) Edward Jenner

The scientist who first observed
microorganisms using a microscope
was :

(A) Louis Pasteur

(B) Antonie van Leeuwenhoek
(C) Robert Koch

(D) Joseph Lister
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“Eat Right India” ("“&& @neht wRa")
B fheh gRI Y& HI T § ?

(A) FAO (T®wusf)

(B) WHO (Ssqu=st)
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(A) ArshTelfore
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(A) 0.20

(B) 0.45

(C) 0.91

(D) 0.50
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51.

52.

53.

54.

The “Eat Right India” initiative is
launched by :

(A) FAO

(B) WHO

(C) FSSAl

(D) Ministry of Agriculture

Which toxin produced by fungi is
strongly associated with liver disorder
and contamination of peanuts and
maize ?

(A) Ochratoxin

(B) Patulin
(C) Aflatoxin
(D) Citrinin
During  pasteurization  of  milk
(HTST), the standard condition

recommended is :
(A) 63°C for 30 minutes

(B) 72°C for 15 seconds
(C) 100°C for 5 minutes
(D) 121°C for 15 minutes

The minimum water activity (aw)
required for growth of most bacteria is
approximately :

(A) 0.20
(B) 0.5
(C) 0.91
(D) 0.50
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55.

56.

57.

The Methylene Blue Reduction Test
(MBRT) in milk is based on the
principle that :

(A) Bacteria produce oxygen

(B) Bacterial metabolism reduces

dye due to oxygen consumption

(C) Milk proteins react with dye

(D) Milk fat absorbs dye

Quaternary ammonium compounds

(QACSs) are used in food industries as
the :

(A) Preservatives
(B) Sanitizers

(C) Flavoring agents
(D) Coloring agents
Food

Staphylococcus aureus is commonly
associated with :

intoxication  caused by

(A) Milk and cream pastries
(B) Raw vegetables
(C) Fish

(D) Fermented soybean
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58.

59.

60.

61.

Which property of milk gives it a
white color ?

(A) Fat globules and casein micelles
(B) Lactose crystals

(C) Minerals

(D) Water

Extrinsic factors refer to conditions :

(A) Within the food
(B) Outside the food environment
(C) Inside microbial cells

(D) Inside the human body

Molds commonly grow on :

(A) Bread

(B) Fruits

(C) Vegetables

(D) All of the above

Which  microorganism
causes food poisoning ?

commonly

(A) Salmonella
(B) Penicillium
(C) Saccharomyces cerevisiae

(D) Rhizobium
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WE HSh ol
qed § ?

fheent W@l 9
(A) TSTEH
(B) faerfuA
(C) wfs
(D) fwrde

S 1 Yawsiel e 1 R
foraah oem W foran ST 2

(A) @

(B) T

(C) Yewsiral st ufeafa iR we

(D) T

Hf et & €9 § 3w fhT 9 A
TSI ARl 1 o1 el ST § 2
(A) STFETHR

(B) TwSH

(C) &I

(D) WS

(20)

62.

63.

64.

Spoilage microorganisms break down

food components using :

(A) Enzymes
(B) Vitamins
(C) Minerals
(D) Pigments

The microbiological quality of food is

determined by :

(A) Taste

(B) Smell

(C) Presence and number of

microorganisms

(D) Color

lodine compounds used as sanitizers
are called :

(A) lodophores

(B) Halogens

(C) Phenols

(D) Peroxides
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65. frAfafad # & #F-91 uere 9M=E:
@Y HeEsR & €9 § I9ART fohan S
772
(A) HifeaH FARES
(B) FARH
(C) TIF
(D) w=
66. oM H HICHhH SERINAT i Iufeafa
ToReeRT Wehd ol € 2
(A) IS T drsEl
(B) W T
(C) =3 W =N
(D) feroam
67. IS H1 oAl TUET H1 Hehdsh
®q H gEa: fRg gamsia w1 39an
e ST § 2
(A) TERRfeEn Frerd
(B) dfaerw wafefed
(C) Fenrurzaw Wfafar
(D) e
68. HACCP H sa fohad qa1 fagra wfia
AT ?
(A) 1
B|) 2
< 7
(D) 10
B080601T
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65.

66.

67.

68.

Which of the following is commonly
used as a food sanitizer ?

(A) Sodium chloride
(B) Chlorine

(C) Glucose

(D) Starch

Coliform bacteria in food indicate the :

(A) Freshness of food

(B) Fecal contamination

(C) High protein content

(D) Fermentation

Which microorganism is commonly

used as an indicator of sanitary quality
of food ?

(A) Escherichia coli

(B) Bacillus subtilis

(C) Saccharomyces cerevisiae
(D) Rhizopus

How many basic
included in HACCP ?

principles are

(A) 1
(B) 2
€ 7
(D) 10
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69.

70.

71.

HACCP &1 gl figia &1 § ?
(A) T afsranstt st T
(B) Trax fagerwo
(C) ifierE Tamy

(D) YURIHS HRATS i TATIT

HACCP 1 0 9 11 § ?

(A) Sifem fagemm SR TR s

ERER

(B) SiifEw  forgeiom

feersror forg

(C) wW@reg  fageiu

frersror forg

3R HEEqol

R Ayl

(D) WA AHe 3R T feso

RIEE

IR H ©E e & ge feme

TS HE-T1 ¥ ?
(A) HidteTE
(B) THsIIeTE
(C) THTHTHTSE
(D) T

B080601T
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69.

70.

71.

The first principle of HACCP is :

(A)
(B)
(©)
(D)

Establish monitoring procedures
Hazard analysis
Record keeping

Establish corrective action

HACCP stands for :

(A)

(B)

(©)

(D)

Hazard Analysis and Critical

Control Program

Hazard Analysis and Critical

Control Points

Health Analysis and Critical

Control Points

Hazard Assessment and

Chemical Control Plan

Food safety is mainly regulated in

India by :

(A)
(B)
(©)
(D)

CBI
FBI
FSSAI

UNICEF
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72.

73.

74.

75.

B080601T

faeefataq (Listeriosis) TR €9 &
foeeh fere ifereh Tt & 2

(A) e gTwh

(B) wheet s=d

(C) Tr+ferdt Afgamd AR Terima forgy
(D) feemet

HIF-T1 SR TG gfod 9 3R
TRTe Tl ¥ ST el ¥ ?

(A) ferer
(B) foeefam
(C) wfae®
(D) wTEfeam

TERfeEr e & TSR T
grr=ra: ford AT <1 HROT ST § 2
(A) S SfRIRIE

(B) TRl

(C) shgfers

(D) wEwITEE

YerHatad (Salmonellosis) & w&fol
I : R § 2

(A) T

(B) TH 3R g@r

(C) &= W =&t

(D) SieEid e

(23)

72.

73.

74.

75.

Listeriosis is particularly dangerous
for :

(A) Healthy adults

(B) Children only

(C) Pregnant women and newborns
(D) Athletes

Which  bacterium is commonly

associated with contaminated water
and poor sanitation ?

(A) Shigella
(B) Listeria
(C) Bacillus
(D) Clostridium

Enteropathogenic strains of
Escherichia coli commonly cause :

(A) Food intoxication
(B) Gastroenteritis
(C) Botulism

(D) Mycosis

Salmonellosis
include :

symptoms  usually
(A) Paralysis

(B) Diarrhea and fever

(C) Skin rash

(D) Joint pain
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76.

77.

78.

79.

B080601T

FFATSI R FH=I : fohdeh g Icanfad
B g ?

(A) uffafeem

(B) TERITeH weie®

(C) Henrmrzsawm Tfafaar

(D) VESUH LIATTE

TR IR fater uerd 2 € < fopwah
g1 S fehe w1 € 2

(A) I

(B) @™

(C) w93 (Wree)

(D) TErSHe

FAREISaT Sefer ™ g Icdlied fore
T ®9 4 fo6® a3 &l goifaa s
T ?

(A) = T

(B) dfeht @

(C) UfeE=rur a3

(D) Yo IUHC

T TelfoRIeh e foheeh SR BT § ?

(A) Sifod seEifEn & e[ 9

(B) o ¥ Sufeyd SRifae faums
el % e 9

(C) IS H 9Re WA §

(D) oS # ®Hhe & semusd |

(24)

76.

77.

78.

79.

Aflatoxin is
by :

commonly produced

(A) Penicillium
(B) Aspergillus flavus
(C) Saccharomyces cerevisiae

(D) Rhizopus stolonifer

Mycotoxins are toxic substances

produced by :

(A) Bacteria

(B) Viruses

(C) Fungi (molds)
(D) Protozoa

The toxin produced by Clostridium
botulinum affects the :

(A) Digestive system

(B) Nervous system

(C) Circulatory system

(D) Respiratory epithelium

Food intoxication occurs due to the :

(A) Consumption of live bacteria

(B) Consumption of bacterial toxins
present in food

(C) Viral infection in food

(D) Fungal spores in food
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80. SMYfeh W TIEU deh-ichi ol H&A 80. Modern food preservation techniques

oS 2 mainly aim to :
(A) = gan 3R JTH ATEEH TG (A) Improve safety and shelf life
(B) He&wSal i gfg TG (B) Increase microbial growth
(C) ISk el bl FH HIAT (C) Reduce nutrients
(D) IS & TE 8F hl F@HT (D) Increase spoilage

81. Hifchres TeHIFRR Yhfsm (Hefed 81. Modified Atmosphere  Packaging

. . . MAP) preserves food by :
IRHSA YT - THUH) W GieTn (MAP) P Y

Y A T ?

(A) o & HUE W &I Gl (A) Changing the gas composition
SRR around food

(B) dIYHM d@lehi (B) Increasing temperature

(C) Tt JereRt (C) Increasing moisture

(D) A THeTRY (D) Adding chemicals

82. oM YRS W Wew # few ywer 82, Vacuum  packaging  helps  in

HEHA A ?

preservation by :

(A) SATFSH hl BT (A) Removing oxygen
(B) AT wigiant (B) Increasing oxygen
(C) Tt J@mRR (C) Increasing moisture
(D) dr9 el (D) Increasing heat

B08060LT (25) Set-D



83. HM-Hl Y qehrileh aga Aok I
SR @I el el HXfard it & 2
(A) = Jer grafEm
(B) Tohuem
(C) gar
(D) fredeA

84. WY TV H WM ITAN fhar ST
STt fafeheor Jid A-91 8 2
(A) HIAE-60
(B) hTaA
(C)
(D) wfeaH

85. e fafewor § fordgant Swam foman Sran
72
(A) AT Sl
(B) mHT oot

(C) STHM T ATIHM

(D) &

o o

86. Tr=faifea § @ - HHA: UL

fohall ST aTeT TEaIfeh Tie® § 7
(A) THF

(B) It

(C) dGifeqn sisiee

(D) W Tf

B08060LT (26)

83.

84.

85.

86.

Which modern technique preserves
food by applying very high pressure ?
(A) High Pressure Processing (HPP)
(B) Fermentation

(C) Drying

(D) Filtration

A commonly used radiation source in
food preservation is :

(A) Cobalt-60

(B) Carbon
(C) Iron
(D) Sodium

Food irradiation involves the use of :

(A) Heat energy

(B) Gamma rays

(C) Freezing temperature
(D) Salt

Which of the following is a commonly
used chemical preservative ?

(A) Salt
(B) Sugar
(C) Sodium benzoate

(D) All of the above
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87. fr=fafeg O 9 ®F-9 @ 9X&0 &1 87. Which of the following is a physical

i T & 2 method of food preservation ?
(A) SHEME (A) Freezing
(B) He fHer (B) Salt addition
(C) TEMA(TH TIeTh (C) Chemical preservatives
(D) CreEifesd (D) Antibiotics
88. IO UM g l.||Q1\-i€|oh{U| i 9MEEd: 88. The common method of pasteurization
S A9 S A R e 2 used in the dairy industry is :
(A) HTST fafer (=9 dmoaH *+H (A) HTST method
Hy)
(B) Sare =i fafy (B) Boiling method
(C) <M =t fafy (C) Freezing method
(D) ok HHA (D) Dry heating

89. 3oTfud U ¥ fesareg @@ waredf ¥ et 89. A dangerous bacterium associated with

e S A 2 7 improperly canned foods is :
(A) TAREITSTH i Td (A) Clostridium botulinum
(B) TrgSitfora™ (B) Rhizobium
(C) - mEErEmEE (C) Nitrosomonas
(D) TSEEERT (D) Azotobacter

90. # fafedt g&a w0 @ fwos 90. Rancidity in butter is mainly caused
forere & o Bt ¥ 2 by:
(A) I 1 fasred (A) Protein breakdown
(B) o1 o1 foered (B) Fat breakdown
(C) et = foased (C) Carbohydrate breakdown
(D) TSI &1 SATRATRTOl (D) Mineral oxidation

B08060LT (27) Set-D



91.

92.

93.

94.

B080601T

A & T B W A= B arelt Tel
% T g &9 4 fREe IAORT &
HTO B § 7

(NBEIESIEE]

(B) TSNS Hchiss

(C) mEgreH

(D) HTEA HHAISFES

o & e W B e T 9
SFRITE FE-T T ?

(A) ST

(B) TrgSifer=H

(C) USSR

(D) - TEEEHE

Tl & BT 81 & fou fer g
WHS HA-H T ?

(A) uffaferw

(B) Trg<iuH

(C) uwERfe™

(D) ST Wt

qSH &% B B9 % GRUmHEEY
I I R ® 2

(A) 3T Ty IR @R

(B) &R ¥ qfad

(C) T H uftadq

(D) STF T+

(28)

91.

92.

93.

94.

Egg spoilage producing a rotten smell
is mainly due to the production of :

(A) Oxygen

(B) Hydrogen sulfide

(C) Nitrogen

(D) Carbon monoxide

A common bacterium involved in meat
spoilage is :

(A) Pseudomonas

(B) Rhizobium

(C) Azotobacter

(D) Nitrosomonas

A common mold
spoilage of fruits is :

responsible for

(A) Penicillium

(B) Rhizopus

(C) Aspergillus

(D) All of the above

Food spoilage generally results in :

(A) Unpleasant odor and taste
(B) Texture changes
(C) Discoloration

(D) All of the above
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95. 3T % WRameSE (Sterilization) T 95. Sterilization of milk aims to :

IFIFANE ?

(A) aft gewsiai i, St dfed, (A) Kill all microorganisms
T FET including spores

(B) whadl THS I T AT (B) Kill only fungi

(C) oEl ! HIAT A Al (C) Reduce fat content

(D) TERIST hi AT ST (D) Increase lactose content

96. URGEHIU (Pasteurization) 1 Ffghan 96. Pasteurization is the process of :

T ?

(A) WSE FeAsial T B h (A) Heating milk to destroy
fow gu =1 T pathogenic microorganisms

(B) T I SHMI (B) Freezing milk

(C) ¥ =l T W& Y@M (C) Drying milk completely

(D) 3Y ¥ e e (D) Adding preservatives to milk

97. 3Teehalled hiEhes! T &4 €9 9 97. The alkaline phosphatase test is mainly
e i T e e s used to check :

€2

(A) U H 91 R AE (A) Fat content of milk

(B) UTXIShIUT ohi YTasiierd (B) Efficiency of pasteurization
(C) WM &t Grgd (C) Protein concentration

(D) @S &l AT (D) Mineral content

B08060LT (29) Set-D



98. HfeefM = ftew™ 2= (MBRT) &1 98. The Methylene Blue Reduction Test
(MBRT) is used to estimate :

SYANT TRt 3TAM oA & foru foma

S S 2

(A) TY T FH & A (A) Fat content of milk

(B) T T qewSial ratary (B) Microbial activity in milk
(C) T¥H WA &t " (C) Protein content of milk
(D) T¥ | WSl &1 A= (D) Mineral content of milk

99, WUSE W FHT (SPC) @1 WM 99. The Standard Plate Count (SPC) is

e freftor & fore fran s & 2 used to determine :

(A) TY T GeuSial i Ha G (A) Total number of microorganisms
in milk

(B) “hercl d GaHSI (B) Only dead microorganisms

(C) wHhad whHS HIRTHRT (C) Only fungal cells

(D) Had T (D) Only viruses

o o o

100. Tr=fafed § @ -9 G| &t T[orE 100. Which of the following is an example
o & fer e AR S of a ‘Rapid Platform Test’ for milk

quality ?
ESU
(A) 3TThEd S (A) Alcohol test
(B) MBRT & (B) MBRT test
(C) %WUSE =T FHISS (C) Standard plate count
(D) ™ B (D) Gram staining
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10.

11.

12.

Impt.

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

Example :

Question :

Q1 ® @ © ®
Q2 & ® @ ©
23 ® @ © ©

lllegible answers with cutting and
over-writing or half filled circle will be
cancelled.

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
bookilet.

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

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

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

10.

11.

12.

TR § Y W % IR RTed
IW—A, B, C wd@ D g1 wdenef 1 37 =R
famedi 0 O HEl W BT €1 W H OMR
AR-IME § grafed gvd & | 79 7R
‘HT—IT%:

3GTEUT ¢

‘g‘s‘:“o

D @ © O

T2 ® ® ©

w3 D @ © ©®

S IW A1 T W = H1eT A1 agel T
T, AT H ST e g T, 3% i
e s

Jh U9 & 37 UM | 3T Fa W T&l
B, S & STTUR 37k YgH fohd S |

[ SW FHad . T TR, TWTHF (OMR
Answer Sheet) W & fad 1 81 W0 #
fauifta T & eretmen e wdl W fea T
W G &l |

3. TH. R IW-T% (OMR Answer Sheet)
R %o ot forem & 7d sud 3 73 |eft sreen
I FEYHEs qg foran S|

THE IR & SUN qenel et fiersd i
319t OMR Answer Sheet 3ucisdl i & &1
T UeT we ¥ TR | qlemedt oo Wiy
-GG o ST Tohd & |

fitfea aferm =1 81

FE ot T &, T-YRast & 1< H, Th-+E &
forq few w@rett It W 2 foman s =nfew

Tden-we H T, oo, TSR adl
Y TF o ST TN IHehT ITART HEAT Afoid
7

79 & fet T SIS T § fr=tar 29 &
TN H WY BT SIS TA=0T & /= &I |

HEEYUT : IR Eie W YUHd: St R 3@ o R

YeA-gfEdR & |l g3 wyefidifa ®Y gu g1 oAl
GYTYfeRT # 1E wHT B, A weRie H e
3 S T g TeA-gfdent o R o |



