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W TTEET sl 56 YehL IR foman

S TR

(A) T TEIdt & 0, 1Y A @R |
W owmE off e S
3qsBTst & forg sreaierrd a1

(B) @ wered o TaTsAY fe@E o

(C) @ el § Afyer A6m H IR
1 forenfad B

(D) T T uerd S8 we@g &1

YT &l HE Fehal

frfafed § 9 FE-HE-T Wy T
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(A) TE 3R AAt

(B) 3T 3R TH

(C) AferehTST e

(D) Sug weft

TR 9 & T STeErR g © ;

(A) VErhiehd SiioY]
(B) wreiew (i BRa eme)
(C) <reRrafleTa Sfar

(D) =™

B100602T

(3)

Food spoilage may be defined as :

(A) Any change in the appearance,
smell, or taste of food products
that makes them unacceptable to
the consumers

(B) Undesirable appearance of food

(C) Development of high-sugar

materials in food

(D) A food product that a diabetic

patient cannot consume

Which of the following are examples
of perishable food ?

(A) Meats and fishes
(B) Eggs and milk
(C) Most of the fruits
(D) All of the above

The organisms responsible for yoghurt

formation are :

(A) Streptococcus bacteria
(B) Nostoc (BGA)
(C) Lactobacillus bacteria

(D) Virus
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34 9 ®A-91 fRfvead @ 9ered a9
S § 2

(A) TR

(B) <&

(C) =Hfw

(D) 3w &+t

T 1 Fersiel @ foae® & fau s

AL T ST § ifeh

(A) 3HH Afees AT B TH B ¥

(B) =T pH Yewrsial st gfg & fow
3T Bl ¢ |

(C) =HH Yo 7 # 9iveh T B & |

(D) o T

el o % IAET H OHed gausia
HHA-M M ?

(A) RS dfaw (Siem)
(B) EehmTEiad WU (/i)
(C) TESITd (FH3)

(D) TERFIEH (FHS)

T H g 9 aren faftte wE w@ie
e i & FRo A g ?

(A) THifeR s

(B) wsfesh 3t

(C) e o

(D) <R o=

B100602T

(4)

Which fermented food is produced
from milk ?

(A) Cheese

(B) Yoghurt

(C) Keffir

(D) All of the above

Meat is regarded as a good culture for
microbes due to :

(A) High moisture content

(B) Favourable pH

(C) Plentiful nutrients
(D) All of the above
What is the main microorganism

involved in the production of
sourdough bread ?

(A) Lactobacillus brevis (bacteria)
(B) Saccharomyces cerevisiae (yeast)
(C) Rhizopus (fungus)

(D) Aspergillus (fungus)

The characteristic sour taste in yoghurt
is due to the production of :

(A) Acetic acid
(B) Citric acid
(C) Lactic acid

(D) Tartaric acid
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10.

AR & Tt § & ®9 ¥ HA-91
Yewsia e g ® ?

(A) AR HAT WAERH

(B) TERfer® SiNTgSit

(C) Eehrarsie®

(D) wHESERT

FSSAI &1 I &9 ¥ :
(A) TE w1 T HRET AR Gl
EURETY

(B) 9RA =1 WTE Ak IR TR&T T

(C) ¥Ra wE &l 3SR AFs
IerehYol

(D) =TH 1 W GR&T AR AHE T

‘Eat Right Movement® fohdeh! Tga § ?

(A) FY A
(B) YRd™ TR W& AR HHS
Puteayl

(C) ifa M

forydl T TS

(D)

B100602T

(5)

8.

10.

Which microorganism is primarily

involved in sauerkraut fermentation ?
(A) Lactobacillus plantarum

(B) Aspergillus oryzae

(C) Saccharomyces

(D) Acetobacter

What does FSSAI stand for ?

(A) Food Safety and Security
Authority of Iran

(B) Food Standards and Safety
Association of India

(C) Food Safety and Standards
Authority of India

(D) Food Safety and Standards

Association of Iran

The “Eat Right Movement” 1is an
initiative by :
(A) Ministry of Agriculture

(B) FSSAI

(©)

(D) WHO

NITI Aayog
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12.

13.

14.

SEHf I 3cdied & fau gz foan
TN Ugel SrASf-eh el shiF-91 o ?

(A) THX
(B) 3T
(C) U™
(D) e,

TMeed gd fRE wHl Tl WHE & fog

forerfiaa 61 T8 Tk NI e § 2
(A) ot =’

(B) foafm 't

(C) s

(D) TEHH (T STHHAT 37%)

APRE b 3R =4 TUra a1l 7] e
IAEA & foTe 9o W= : ST i
S STel e hH-E ¥ 2

(A) TR Gerad

(B) THISERIREH g weafed waiawl

(C) driifesh Hahu
(D) A=y 3t gaz=

Flavr Savr @A d fo9 weq &
IS <] TSN 7T o1 ?

EREE

THTEAS
Tiefieir[st (PG)
SIEEE

(A)
(B)
(©)
(D)

B100602T

(6)

11.

12.

13.

14.

The first transgenic plant used for
commercial production was :

(A) Tomato
(B) Potato
(C) Cotton

(D) Tobacco

Golden Rice is a transgenic crop
developed for the alleviation of which
deficiency ?

(A) Vitamin-C

(B)
(©)
(D)

Vitamin-A

Iron

Lysine (an amino acid)

Which technique is most commonly

used to produce virus-free, high-
quality potato tubers ?

(A)
(B)

Protoplast fusion

Agrobacterium-mediated
transformation

Somatic hybridization

(©)
(D)

Meristem tip culture

Which  enzyme’s production s
suppressed in the Flavr Savr tomato ?

(A) Cellulase
(B)
(®

(D)

Amylase
Polygalacturonase (PG)

Lipase
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16.

17.

FEEESS @ UM H FHERESe & 15.

e & fohed uRafia & & fag
ST FRT S € 2

(A) A TR

(B) oH™ 1A

(C) 3Tl o7

(D) WM

T UM H IR 6 g8 S 16.

g2

(A) FEEESS FI Al

(B) oI I g

(C) WM w1 WA 3SR Hlsh 3%
Terew ok o ol H
SRl

(D) foeIfia =1 GYeTSOT 3T

frafafead § ¥ ®FE-W GRTS @ 17.

T BT 3YERT T § ?
(A) TIE &I A I
(B) IR SHMI

(C) el & T i WIH HIAT
(D) W= T &1 3R

B100602T (7)

Carbohydrases are used in the food
industry to catalyze the breakdown of

carbohydrates into :

(A) Simple sugars
(B) Fatty acids
(C) Amino acids
(D) Proteins

What
proteases in the food industry ?

iIs the primary function of

(A) Breaking down carbohydrates
(B) Breaking down fats
into

(C) Hydrolyzing  proteins

peptides and amino acids

(D) Synthesizing vitamins

Which of the following is NOT a
common food application of proteases ?
(A) Meat tenderization

(B) Cheese making

(C) Fruit juice clarification

(D) Starch syrup production
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19.

20.

OHa 9=H a3 H fER 9| Wl o9

T AR framia # dred & faw

HH-H TSEH IR § ?

(A) SRS
(B) Wt
(€) ZiuTs
(D) TS

T ueed S SH-TEe ¥ee H

fietran s & arfer STeh @ gqefard ©

3R e § GUR &, 34 7 Had © ?
(A) BT I
(B)
©)

(D)

el fHeTeesRr gared

T Yo
LSRRIl

U S SE-TEEtes stfafwmansti |
IAH HT TWE HE HA €, I¢ T HEd
€7
(A)
(B)
©)
(D)

B100602T

(8)

18.

19.

20.

Which enzyme is responsible for

breaking down dietary fats into fatty
acids and glycerol for absorption in the

human digestive system ?
(A) Carbohydrases

(B) Proteases

(C) DNase

(D) Lipase

A substance intentionally added that

preserves flavor and improves taste is

called :

(A) Food additive

(B) Food adulterant
(C) Food contaminant
(D) Food material

Proteins that act like catalysts for some

biochemical reaction are called :

(A) Hormones
(B)
(©)

(D)

Enzymes
Proteins
Lipids
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21.

22.

23.

24,

frfafed § ¥ SH-91 TS & 9
e H 37 A € 2

(A) TR T 3cARH

(B) A i TR sAMI

(C) Hram |rd i 3careH

(D) TIE I GAEH M

9 9 w1 3ARA e TemEH &%

ST 9§ foman S gehdr & 2

(A) TERITHIES
(B) UewhIASt
(C) WS
(D) TR

frfafeq & ¥ sF-w fofvad @@
e T IO A § 2

(A) 3Tt diftes

(B) fartrem

(C) fomrredt 1o

(D) TS el o Tl

RIS FA § 2
(A) Torfoad warmeft
(B) fenfusrd e
(C) TonfUea Tamedt
(D) Tforfuad TR

B100602T

(9)

21.

22.

23.

24,

Which of the following is not an
application of enzymes in the food
industry ?

(A) Cheese production
(B) Shrinkproof wool
(©)

(D) Tenderizing meat

Production of soya sauce

Soy sauce can be produced by using :

(A)
(B)
(©)
(D)

Glucoamylases
Alcalase
Proteases
Lactases

Which of the following is not a
property of the fermented food ?

(A) Highly Nutritious
(B) Toxic
(C) Anti-toxicity

(D) Anti-nutrient

Sauerkraut is :

(A) A fermented cauliflower
(B)
(©)

(D)

A fermented potato
A fermented cabbage

A fermented tomato
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26.

27.

28.
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frfafed § § -1 g9 & fovam §
AT AT ?
(A) =@

(B) HIGhIIE

(C) < (forfraa drEmE 3dR)

(D) = (ferfoad =m 9)

frfafed § 9 wE-w fRfvea afe
AT ?

(A) feeehi

(B) e

(C) R

(D) fom

HIGeh 9 | I S ATel & YR R
STTRIEA -T2

(A) T

(B) U

(C) W

(D) ==

IR I e H GRAfdd I &
T =1 €9 | HH-91 Sid WS ¥ 2
(A) Ty
(B) wHS
(C) @R

(D) fammy

(10)

25.

26.

217.

28.

Which of the following is produced by
fermentation of milk ?

(A) Yoghurt

(B) Sauerkraut

(C) Tempeh (fermented soybean
product)

(D) Kombucha  (fermented tea
beverage)

Which of the following is considered a
fermented, non-distilled beverage ?

(A)  Whiskey
(B) Vodka
(C) Beer

(D) Gin

What is the main type of alcohol found
in alcoholic beverages ?

(A) Methanol
(B) Ethanol
(C) Propanol
(D) Butanol
Which  organism is  primarily

responsible for the fermentation of
sugar into alcohol ?

(A) Bacteria
(B) Mold
(C) Yeast
(D) Virus

Set-A



29.

30.

31.

32.

B100602T

TR & fRvad & fau fAfafea 4 9
ford Sitel <A1 STENT e ST 2

(A) g

(B) weRfwerd

(C) wRrafier|

(D) HehraTEiH

argq fored 9 &1 St § 2
(A) =

(B) i

©) T

(D) &R

TR 3R amEd i Wi ot amr S
% ﬁ‘ﬁ a_ ............ E awaﬁ%l

q¥ H IR RiThSS TSTeH oy

HFM AT A TAE ?

(A) Tsiteftento
(B) fesamact
(C) frsiciieRTu
(D) TREIHT

(11)

29.

30.

31.

32.

Which of the following organisms is
used for the fermentation of grapes ?

(A) Rhizopus
(B) Aspergillus
(C) Lactobacillus

(D) Saccharomyces

Wine is obtained from .......... .
(A) Rice

(B) Barley

(C) Wheat

(D) Grapes

Beer and wine are considered soft
liquors because they are produced by :

(A) Distillation

(B) Fermentation only

(C) Mixing

(D) Filtration

The phosphatase enzyme present in

milk is destroyed in which of the
following processes ?

(A) Sterilization
(B) Canning
(C) Dehydration

(D) Pasteurization
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33.

34.

35.

36.

B100602T

fiyetree frg =RO § Sl § ? 33.

(A) SACH
(B) foats
(C) = fosha
(D) ug weft

aH= facTee] ot g o1 faferi € : 34.

(A) T2 TE

(B) T TXrequr
(C) fifass Tdtemon
(D) Sug weft

ORd § @E A g v iR w35

e = fafrf 0 @ forw SE-a
e TR ® ?

(A) PFA

(B) AGMARK

(C) FSSAI
(D) BIS

T foeTee %1 Jed Segd FN T 2 36.

(A) T AR 1 S Ml

(B) IOt GEIIAT
(C) w91 He A STl
(D) ¥ GARA

(12)

Which stage does adulteration take
place in ?

(A) Producer

(B) Distributor

(C) Retailer

(D) All of the above

Methods for detection of common
adulterantsare ............ .

(A) Visual tests

(B) Chemical tests

(C) Physical tests

(D) All of the above

Which organization is responsible for

setting food standards and regulating
food safety in India ?

(A) PFA
(B) AGMARK
(C) FESSAI
(D) BIS

What is the main objective of food
adulteration ?

(A) To increase volume and profit
(B) To improve quality
(C) Toincrease nutritional value

(D) To improve taste

Set-A



37. PFASRI YU ST T ? 37. The full form of PFAis :

(A) @ Har stfyfem (A) Prevention of Food Act
(B) @ srafagor femon sifyfem (B) Prevention of Food Adulteration
Act
(C) W Tx&m Afaf=my (C) Protection of Food Act
(D) U H | HIE T (D) None of the above
38. U8 U TUMHAF ¥ : 38. This is an adulterant :
(A) hIRTH (A) Pesticides
(B) & (B) Urea
(C) =M ¥ dig ol U (C) Iron filings in tea
(D) S Tt (D) All of the above
39. UV T H&A ST FT§ ? 39. What is the primary purpose of
pasteurization ?
(A) TE1 i T TG (A) Toincrease the fat content
(B) ¥H dfga @l Yewsial il T (B) To destroy all microorganisms,
including spores
(C) UTSHE F[eFshiel I AL HAT (C) To destroy pathogenic
3 sremr S1af e microorganisms and extend shelf
’ life
(D) TeT i HIHT hl BT (D) To remove water content

40. i%:[@“q‘ﬁﬁ'aﬁ & & i 9SSl 991 40. Which process is used to reduce the

& foru forg wfwan o1 STamT e S water content in milk to produce
powder ?

g2

(A) TREIFT (A) Pasteurization

(B) WHRTHI (B) Homogenization

(C) TIFRIT (C) Separation

(D) FrretiEte (D) Dehydration

B100602T (13) Set-A



41, ARSI & foudd, umede % 41. Unlike sterilization, pasteurization

does not destroy :

T HIA T

(A) WSHH (A) Pathogens

(B) o Eqfae SitamT (B) Vegetative bacteria
(C) ftamy] sitsioy (C) Bacterial spores
(D) dsmEH (D) Enzymes

42. o alﬁgamq = (MBRT) &1 42. The Methylene Blue Reduction Test

. MBRT) is used to determine :
I forgent fruifa s & fau foen ( )

S 2

(A) =G %I A (A) Microbiological quality
(B) fafere T (B) Specific gravity

(C) Y&Hsita T[urer (C) Fat content

(D) TR & AT (D) Lactose content

43. 3™ 4 sifered 1 Sufefa =1 e9rid) 43. The presence of coliforms in milk

. indicates :

(A) F=3 9o oI (A) High nutritional value

(B) W& | HIHUT AT TRIE Tl (B) Fecal contamination or poor
hygiene

(C) 9wl qregdientur (C) Effective pasteurization

(D) 3fyer a9 sl A (D) High fat content

B100602T (14) Set-A



44,

45,

46.

47.

B100602T

frfafed # ¥ ®F-91 g9 | gewsial
1 & UId a1 © ?

(A) & 9T ARG & T

(B) JY & &A

(C) fTohat Uk T

(D) T T eH

T HRS A Y & IO & g
Seal HIel 11 Bl § 2

(A) T
(B) Teh W=
(C) YR

(D) Tegehrst ferwa

I yu fea feiemss &
SRSy 9 s § ?

(A) TR

(B) WIS

(C) wH

(D) TF

RGN G R Con B R | e et O
FoEe faso g 2

(A) TS 3R oS

(B) LIS IR RS

(C) e IR TR

(D) TehIST 3R IS

(15)

44,

45.

46.

47.

Which of the following is NOT a main
source of microbes in milk ?

(A) Milker’s hands
(B) Milk utensils

(C) Sterile packaging
(D) Cow’s udder

What is the raw material used for the
production of High Fructose Corn
Syrup (HFCS) ?
(A) Sugarcane

(B) Corn Starch
(C) Sugar beet

(D) Glucose syrup

Invert sugar is produced by the
hydrolysis of which disaccharide ?

(A) Lactose
(B) Maltose
(C) Starch

(D) Sucrose

Invert sugar is an equimolar mixture of
which two monosaccharides ?

(A) Glucose and Galactose
(B) Glucose and Fructose
(C) Fructose and Galactose

(D) Glucose and Glucose

Set-A



48. EE S T {j,9|'>\|\7| i 31 Q|q,;{| T NG 48.  Which enzyme is commonly used in
the food industry to hydrolyze sucrose

AYTET HE & fAu HHE-91 TSEH
into invert sugar ?

HTHI : YA TR Sr % ?

(A) THES (A) Amylase
(B) oW (B) Lactase
(C) 3aRew (C) Invertase
(D) e (D) Lipase

49. UHHINHI M (SCP) T grd 49. What is the primary source of Single
Cell Protein (SCP) ?

ERIEI

(A) @@, SRR SR ®hS ™ (A) Microorganisms like  algae,
gewrsia bacteria, and fungi

(B) U] 3TUfIISe (B) Animal waste

(C) &Y wTa (C) Agricultural crops

(D) Hf>H WEHA (D) Synthetic chemicals

50. frefafed # @ wH-w  gawsid 50.  Which of the following
THHIE WA (SCP) & §id & w9 microorganisms is commonly used as
T g SUa e S g ?

a source of Single Cell Protein ?

(A) TEERTeET SieTs (A) Escherichia coli
(B) Temsfer (B) Spirulina
(C) eS| (C) Rhizopus
(D) ufaferem (D) Penicillium

B100602T (16) Set-A



51.

52.

53.

54,

B100602T

oY

fhd TR 1 e HISH ek 3R T
3Rl H A9 €9 | 3qAn feRan S
€2

(A) higeT ufeaerd

(B) uffaferem

(C) TSI LA

(D) FerrHTEHS Ry

@R hosh hl Th oIaH @ Yk
HT ST ¥ iR o fhed SR A € 2

(A) wTH R Jga

(B) UrRH, faarfya oIk wfst

(C) wIrla iR o

(D) AR
frefafea § & fd gmra: =Ee e
TeTEY el Wi ¥ AR 8 gfrn s H

MU €9 H ST Sl § 2
(A) HITSIET Teheier
(B) smfter weitssH
(C) TEIRE CIA-THT

(D) UMRehd IERE
TG ek o1 G 1A 1 A T 2

(A) IS & 9o Hod Gl
(B) iISH Y YR 31afy dgm
(C) iI5H & TSl WIS &l g

(D) SH & T FEe

(17)

51.

52.

53.

54.

Which type of yeast is widely used as
a food supplement and in bakery
products ?

(A) Candida albicans

(B) Penicillium

(C) Rhizopus stolonifer

(D) Saccharomyces cerevisiae

Edible fungi are considered a valuable
food supplement because they are rich
in:

(A) Starch and cellulose

(B) Protein, vitamins, and minerals
(C) Cholesterol and fat
(D) Chlorophyll

Which of the following is commonly
known as the white button mushroom
and widely consumed globally ?

(A) Morchella esculenta
(B) Amanita phalloides
(C) Rhizopus stolonifer
(D) Agaricus bisporus

What is the primary function of a
flavour enhancer ?
(A) To add nutritional value to food

(B) To increase the shelf life of food

(C) To enhance the existing taste of
food
(D) To change the color of food

Set-A



55. HHMEIfeaH TeeMe fwe 17l sl a0 55.  Monosodium glutamate (MSG) is a

o, salt of which acid ?
(A) THifew 3= (A) Acetic acid
(B) TeIEIH 3TFA (B) Glutamic acid
(C) wmEfewh st (C) Citric acid
(D) e o (D) Lactic acid

o

56. Ta=fafEd ‘ﬁ‘ g fog faafms =1 ST ‘ﬁ 56. Which of the foIIowing vitamins is
called a water-soluble vitamin ?

FeTeTe eI el ST ¥ 2

(A) foafm ‘e (A) Vitamin A
(B) faarifm 'Sy’ (B) Vitamin D
(C) foarfm ‘=’ (C) VitaminC
(D) faarf= ‘=’ (D) Vitamin K
57. TAR 3eR § Hicva™ &1 Aafys T 57. Excessive intake of calcium in our diet
Cree O S T S 7 resultsin ............ .
(A) Eih (A) Stroke
(B) <& (B) Diarrhoea
(C) sl (C) Constipation
(D) TG i Tl (D) Kidney stones

58. Tr=fafeg § 4 forg fgaf =1 g o 58. Which of the following vitamins are
called fat-soluble vitamins ?
erie i el S g 2

(A) Toafy= st (A) Vitamin B
(B) foarfm ‘g’ (B) Vitamin E
(C) foarfa ‘=i’ (C) VitaminC
(D) foerfi= ‘s, (D) Vitamin B,

B100602T (18) Set-A



59.

60.

61.

62.

B100602T

F-A faerfi gmA iR gfie auis
S % 9 H HE HIAT T ?

(A) wmafe

(B) =

(C) Hicadia

(D) TEHIToish 317

ffafed § 9 fed 9mm=a: e
3R A ¥ WIfIEHRE fohan STan § 2
(A) TH

(B) ==

(C) =

(D)

TR TR h BWE B W FEH SR
ITeh! SUASIAT ol A F@H & [aT
STN w AW At fafv= fafdi &
TR I 1 hal A ¢ ?

(A) @ g

(B) TR TR

(C) T HIL&/ SR Yag

(D) T HYfGHTT

HF-H T fafy § ofieM 1 S
T H g Hish YEAS(el hl T8 HT
& forg 7 fFn S g ?

(A) STER M

(B) Tforuem

(C) hfam

(D) THE T

(19)

59.

60.

61.

62.

Which vitamin is known to act as both
a hormone and a visual pigment ?

(A) Thiamine

(B) Retinal

(C) Calciferol

(D) Ascorbic acid

Which of the following is commonly
fortified with iodine and iron ?

(A) Salt

(B) Rice

(C) Milk

(D) Oil

Which term refers to the range of
methods used to prevent food spoilage
and extend its availability ?

(A) Food presentation
(B) Food preservation
(C) Food conservation
(D) Food enrichment

Which preservation method involves
sealing food in airtight containers and
heating it to destroy microorganisms ?

(A) Pickling

(B) Fermentation
(C) Canning

(D) Salting
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What role does salt play in food
preservation ?

(A) Increases microbial growth

(B) Slows down enzymatic activity
(C) Speeds up food decay

(D) Enhances food texture

Food processing involves :

(A) Only raw food production

(B) Packaging and marketing of food
products

(C) Transformation of raw materials
into consumable products

(D) Distribution of food items

Fruit and vegetable processing
involves :
(A) Canning, drying, and juicing

fruits and vegetables

(B) Processing meat and poultry
(C) Producing dairy products
(D) Extracting oils from seeds

Which mineral is essential for the
formation of hemoglobin and oxygen
transport ?

(A) Calcium
(B) Magnesium
(C) lodine

(D) Iron
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Which of the following minerals is
primarily responsible for maintaining
strong bones and teeth ?

(A) Sodium

(B) Potassium

(C) Calcium

(D) Iron

The deficiency of which mineral can
result in a swollen neck (goiter) ?

(A) lodine

(B) Calcium

(C) Iron

(D) Zinc

Which mineral acts as an antioxidant
and supports the immune system ?

(A) Selenium
(B) Copper
(C) Calcium
(D) Iron

Which of the following is an intrinsic
factor affecting microbial growth in
food ?

(A) Temperature
(B) Humidity

(C) pH

(D) Gas atmosphere
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Which phase of bacterial growth is
characterized by active, rapid :

(A) Lag phase

(B) Log (exponential) phase
(C) Stationary phase

(D) Death phase

Which of the following is NOT an

intrinsic factor affecting microbial

growth in food ?

(A) pH
(B) Water activity

(C) Temperature

(D) Nutrient content

What is the primary reason for low
water activity (a,,) inhibiting microbial
growth ?

(A) Itincreases the pH of the food.

(B) It removes necessary nutrients.

(C) Itincreases oxygen tension.

(D) It makes water unavailable for

metabolic processes.
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L T Pasteurization temperature are called :

(A) FHEgRE SRR (A) Thermoduric bacteria
(B) emiftRferer SR (B) Thermophilic bacteria
(C) To-2leie Sifan (C) Halotolerant bacteria
(D) stteifrfees SR (D) Osmophilic bacteria

75. S gewsie g@ @ el § sg gRa & /5. Microbes that can grow on dry

. foods or even in dry environment are
q @ aaeRy § o sifad wR gfs Y

called :
T Hh T, 3¢ I gl ST 8 2
(A) THRRE (A) Haemotolerant
(B) SRREIRE (B) Xerotolerant
(C) Tan-3rene (C) Halotolerant
(D) TEReRE (D) Osmotolerant

76. W©E USIgl & @« o I & SR 76. What is the primary cause of food

e spoilage ?

(A) geusiar @t gfg (SR, (A) Microbial growth  (bacteria,
e molds, yeast)

(B) @™ Afyfsramd (B) Chemical reactions

(C) YenfSi T (C) Packaging materials

(D) T (D) Light
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Which chemical is commonly used to

inhibit mold growth in bread ?

(A) Benzoic acid

(B) Nitrates

(C) Sorbic acid or Propionic acid
(D) Lactic acid

Food intoxication is defined as the

ingestion of :

(A) Toxins produced by micro-

organisms

(B) Live bacteria

(C) Only viruses

(D) Parasites

Which microorganism is primarily

responsible for the spoilage of

vacuum- packaged meat ?

(A) Salmonella
(B) Brochothrix thermosphacta
(C) E.coli

(D) Bacillus subtilis
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Which bacteria is commonly used for
the bio-preservation of meat products ?

(A) E.coli

(B) Lactobacillus

(C) Listeria monocytogenes
(D) Enterococcus

Which  bacteria are  primarily
responsible for the spoilage of fresh
fish stored at chilling temperatures ?

(A) Bacillus

(B) Escherichia coli
(C) Salmonella

(D) Pseudomonas

Which of the following is a key factor
leading to the microbial spoilage of
poultry ?

(A) Rapid freezing processes

(B) Vacuum packaging
(C) Improper storage temperatures
(D) Proper cooking before storage

Which of the following pathogens is
commonly associated with poultry
meat contamination ?

(A) Campylobacter
(B) Bacillus
(C) Penicillium

(D) Saccharomyces
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What is the main type of spoilage in
bread caused by Rhizopus ?

(A) Ropiness

(B) Moldy/Bread rot

(C) Chalk mold

(D) Souring

Which of the following is a common

cause of slimy, gelatinous spoilage in
dairy products ?

(A) Aspergillus

(B) Bacillus

(C) Pseudomonas

(D) Rhizopus

The green, black, or white fuzzy

growth on bread is typically identified
as:

(A) Bacteria
(B) Yeasts
(C) Viruses
(D) Molds

Detergents are commonly added to
which food product to increase volume
and emulsify fat ?

(A) Honey
(B) Coffee
(C) Milk

(D) Spices

Set-A



88. @ YeHsid o H Hehdeh Sid q&A
w0 Y frg s A IR 24 € 2
(A) ufsrn &t fawerar IR wedn i
NUEKI
(B) TSI ! Tk TE&A
(C) eI e
(D) oIS & @R i foRrem
89. UMSH &I Y S A & o™
g GeHsia H1 ITAN Fi foRan S
g2
(A) I TN AT TS A §
(B) §u® W, a9 3R TedrH H
3THEM B
(C) ITSITh! T TT THIAT ST §
(D) YIeh hddl I=d UEI 9l HISH
T I g
90. frfafed # ¥ &F-9 uRl 3foa
I SR U & WEIH ¥ "HEea:
e § ?
(A) 9
(B) EwRauST
(C) WY
(D) T
B100602T

(27)

88.

89.

90.

In the context of food microbiology,
what do indicator organisms primarily
provide information about ?

(A) Process failure and sanitary

quality
(B) The exact number of pathogens
(C) Nutritional value
(D) Food flavor profiles
Why are indicator microorganisms

used instead of testing for pathogens
directly ?

(A) Indicators are
dangerous

always more

(B) Indicators are cheaper, faster,
and easier to detect

(C) Pathogens are
detect

impossible to

(D) Indicators are only found in
high-quality food

Which of the following diseases is
commonly  transmitted through
contaminated food and water ?

(A) Tetanus
(B) Influenza
(C) Mycosis
(D) Cholera
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Which microorganism causes typhoid

fever ?

(A) Vibrio cholerae
(B) Salmonella typhi
(C) Escherichia coli

(D) Mycobacterium tuberculosis

What is the primary mode of

transmission for typhoid fever ?

(A) Mosquito bites
(B) Airborne droplets
(C) Contaminated food and water

(D) Direct skin contact

What is the most important treatment

for acute diarrhea to prevent
complications ?

(A) Immediate use of antibiotics

(B) Fluid and electrolyte

replacement (hydration)

(C) Eating high-fiber foods

(D) Resting for five days
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What is a major risk factor for the
spread of waterborne diseases in

communities ?

(A) Frequent handwashing

(B) Proper waste management

(C) Poor sanitation and unsafe water
sources

(D) Boiling water before drinking

What is the most effective way to
stop the spread of polio during an

outbreak ?

(A) Antibiotic treatment

(B) Isolation of cases

(C) Administration of OPV (Oral
Polio Vaccine) to all children

(D) Boiling all food

Which of the following is a key
strategy for preventing food and water-

borne diseases ?

(A) Vaccination
(B) Proper sanitation and hygiene
(C) Drinking boiled water

(D) All of the above
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Aflatoxicosis is caused by the
ingestion of toxins produced by :

(A) Bacteria

(B) Viruses

(C) Molds (Fungi)

(D) Parasites

Which of the following is not a

common symptom of foodborne
illness ?

(A) Diarrhea
(B) Hair loss
(C) Fever

(D) Vomiting

Which pathogen is primarily detected
in raw milk and dairy products ?

(A) Salmonella

(B) Listeria monocytogenes

(C) Clostridium botulinum

(D) Vibrio parahaemolyticus

100. Which of the following is a rapid,

antibody-based method for detecting
food pathogens ?

(A) PCR

(B) ELISA

(C) Gram staining
(D) DNA sequencing
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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 :
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lllegible answers with cutting and
over-writing or half filled circle will be
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Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

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

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

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question Booklet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
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.
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question Booklet of the same series.
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