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1. fuEufyf[kr esa ls dkSu&lk lw{etho 

,ddksf'kdh; çksVhu (SCP) ds lzksr ds :i 

esa lkekU;r% mi;ksx fd;k tkrk gS \ 

 
1. Which of the following 

microorganisms is commonly used as 

a source of Single Cell Protein ? 

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

(B) fLi#fyuk  (B) Spirulina 

(C) jkbtksil  (C) Rhizopus 

(D) isfuflfy;e  (D) Penicillium 

2. ,ddksf'kdh; çksVhu (SCP) dk eq[; lzksr 

D;k gS \ 

 
2. What is the primary source of Single 

Cell Protein (SCP) ? 

(A) 'kSoky] cSDVhfj;k vkSj QQw¡nh tSls 

lw{etho 

 (A) Microorganisms like algae, 

bacteria, and fungi 

(B) i'kq vif'k"V  (B) Animal waste 

(C) Ïf"k Qlysa  (C) Agricultural crops 

(D) Ïf=e jlk;u  (D) Synthetic chemicals 

3. [kk| m|ksx esa lqØkst dks myV 'kdZjk esa ty 

vi?kVu djus ds fy, dkSu&lk ,atkbe 

lkekU;r% mi;ksx fd;k tkrk gS \ 

 
3. Which enzyme is commonly used in 

the food industry to hydrolyze sucrose 

into invert sugar ? 

(A) ,ekbyst  (A) Amylase 

(B) ySDVst  (B) Lactase 

(C) buoVsZt  (C) Invertase 

(D) ykbist  (D) Lipase 
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4. myV 'kdZjk fdu nks eksukslSdjkbM~l dk 

leeksy feJ.k gS \ 

 
4. Invert sugar is an equimolar mixture of 

which two monosaccharides ? 

(A) Xywdkst vkSj xSysDVkst  (A) Glucose and Galactose 

(B) Xywdkst vkSj ÝDVkst  (B) Glucose and Fructose 

(C) ÝDVkst vkSj xSysDVkst  (C) Fructose and Galactose 

(D) Xywdkst vkSj Xywdkst  (D) Glucose and Glucose 

5. myV 'kdZjk fdl fMlSdjkbM ds 

gkbMªksfyfll ls curh gS \ 

 
5. Invert sugar is produced by the 

hydrolysis of which disaccharide ? 

(A) ySDVkst  (A) Lactose 

(B) ekYVkst  (B) Maltose 

(C) LVkpZ  (C) Starch 

(D) lqØkst  (D) Sucrose 

6. gkbZ ÝDVkst dkWuZ flji ds mRiknu ds fy, 

dPpk eky D;k gksrk gS \ 

 
6. What is the raw material used for the 

production of High Fructose Corn 

Syrup (HFCS) ? 

(A) xUuk  (A) Sugarcane 

(B) eDdk LVkpZ  (B) Corn Starch 

(C) 'kqxj chV  (C) Sugar beet 

(D) Xywdkst flji  (D) Glucose syrup 

7. fuEufyf[kr esa ls dkSu&lk nw/k esa lw{ethoksa 

dk eq[; lzksr ugha gS \ 

 
7. Which of the following is NOT a main 

source of microbes in milk ? 

(A) nqgus okys O;fä ds gkFk  (A) Milker’s hands 

(B) nw/k ds crZu  (B) Milk utensils 

(C) fu"Qy iSd djuk  (C) Sterile packaging 

(D) xk; dk Fku  (D) Cow’s udder 
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8. nw/k esa dksfyQkWeZ dh mifLFkfr D;k n'kkZrh  

gS \ 

 
8. The presence of coliforms in milk 

indicates : 

(A) mPp iks"k.k ewY;  (A) High nutritional value 

(B) ey ls lanw"k.k ;k [kjkc LoPNrk  (B) Fecal contamination or poor 

hygiene 

(C) çHkkoh ik'pqjhdj.k  (C) Effective pasteurization 

(D) vf/kd olk dh ek=k  (D) High fat content 

9. feFkkbyhu Cyw fjMD'ku VsLV (MBRT) dk 

mi;ksx fdldks fu/kkZfjr djus ds fy, fd;k 

tkrk gS \ 

 
9. The Methylene Blue Reduction Test 

(MBRT) is used to determine : 

(A) olk dh ek=k  (A) Microbiological quality 

(B) fof'k"V xq#Ro  (B) Specific gravity 

(C) lw{etho xq.koÙkk  (C) Fat content 

(D) ySDVkst dh ek=k  (D) Lactose content 

10. LVjykbts'ku ds foijhr] ik'pjhdj.k u"V 

ugha djrk gS % 

 
10. Unlike sterilization, pasteurization 

does not destroy : 

(A) jksxtud  (A) Pathogens 

(B) ouLifrd thok.kq  (B) Vegetative bacteria 

(C) thok.kq chtk.kq  (C) Bacterial spores 

(D) ,atkbe  (D) Enzymes 
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11. nw/k ls ikuh dh ek=k de djds ikmMj cukus 

ds fy, fdl çfØ;k dk mi;ksx fd;k tkrk 

gS \ 

 
11. Which process is used to reduce the 

water content in milk to produce 

powder ? 

(A) ik'pqjhdj.k  (A) Pasteurization 

(B) lekaxhdj.k  (B) Homogenization 

(C) i`FkDdj.k  (C) Separation 

(D) futZyhdj.k  (D) Dehydration 

12. ik'pqjhdj.k dk eq[; mís'; D;k gS \ 

 
12. What is the primary purpose of 

pasteurization ? 

(A) olk dh ek=k c<+kuk  (A) To increase the fat content 

(B) LikslZ lfgr lHkh lw{ethoksa dks u"V 

djuk 

 (B) To destroy all microorganisms, 

including spores 

(C) jksxtud lw{ethoksa dks u"V djuk 

vkSj HkaMkj.k vof/k c<+kuk 

 (C) To destroy pathogenic 

microorganisms and extend shelf 

life 

(D) ty dh ek=k dks gVkuk  (D) To remove water content 

13. ;g ,d vifeJd gS % 

 
13. This is an adulterant : 

(A) dhVuk'kd  (A) Pesticides 

(B) ;wfj;k  (B) Urea 

(C) pk; esa yksgs dk cqjknk  (C) Iron filings in tea 

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

14. PFA dk iw.kZ :i D;k gS \ 

 
14. The full form of PFA is : 

(A) [kk| fuokj.k vf/kfu;e  (A) Prevention of Food Act 

(B) [kk| vifeJ.k fuokj.k vf/kfu;e  (B) Prevention of Food Adulteration 

Act 

(C) [kk| laj{k.k vf/kfu;e  (C) Protection of Food Act 

(D) mi;qZDr esa ls dksbZ ugha  (D) None of the above  



 

B100602T ( 7 )  Set-D 

15. [kk| feykoV dk eq[; mís'; D;k gS \ 

 
15. What is the main objective of food 

adulteration ? 

(A) ek=k vkSj ykHk c<+kuk  (A) To increase volume and profit 

(B) xq.koÙkk lq/kkjuk  (B) To improve quality 

(C) iks"k.k ewY; c<+kuk  (C) To increase nutritional value 

(D) Lokn lq/kkjuk  (D) To improve taste 

16. Hkkjr esa [kk| ekud fu/kkZfjr djus vkSj [kk| 

lqj{kk dks fofu;fer djus ds fy, dkSu&lk 

laxBu ftEesnkj gS \ 

 
16. Which organization is responsible for 

setting food standards and regulating 

food safety in India ? 

(A) PFA  (A) PFA 

(B) AGMARK  (B) AGMARK 

(C) FSSAI  (C) FSSAI 

(D) BIS  (D) BIS 

17. lkekU; feykoVksa dh igpku dh fof/k;k¡ gSa % 

 
17. Methods for detection of common 

adulterants are ………… . 

(A) n`'; ijh{k.k  (A) Visual tests 

(B) jklk;fud ijh{k.k  (B) Chemical tests 

(C) HkkSfrd ijh{k.k  (C) Physical tests 

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

18. feykoV fdl pj.k esa gksrh gS \ 

 
18. Which stage does adulteration take 

place in ? 

(A) mRiknd  (A) Producer 

(B) forjd  (B) Distributor 

(C) [kqnjk foØsrk  (C) Retailer 

(D) mi;qZDr lHkh  (D) All of the above 
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19. nw/k esa mifLFkr QkWLQsVst ,atkbe fdl 

çfØ;k esa u"V gks tkrk gS \ 

 
19. The phosphatase enzyme present in 

milk is destroyed in which of the 

following processes ? 

(A) futhZohdj.k  (A) Sterilization 

(B) fMCckcanh  (B) Canning 

(C) futZyhdj.k  (C) Dehydration 

(D) ik'pqjhdj.k  (D) Pasteurization 

20. ch;j vkSj okbu dks lkW¶V fydj ekuk tkrk 

gS D;ksafd os 
------------

 çfØ;k ls cuk, tkrs gSaA 

 
20. Beer and wine are considered soft 

liquors because they are produced by : 

(A) vklou  (A) Distillation 

(B) dsoy fd.ou  (B) Fermentation only 

(C) feJ.k  (C) Mixing 

(D) fuL;anu  (D) Filtration 

21. okbu fdlls çkIr dh tkrh gS \ 

 
21. Wine is obtained from ………. . 

(A) pkoy  (A) Rice 

(B) tkS  (B) Barley 

(C) xsgw¡  (C) Wheat 

(D) vaxwj  (D) Grapes 

22. vaxwj ds fd.ou ds fy, fuEufyf[kr esa ls 

fdl tho dk mi;ksx fd;k tkrk gS \ 

 
22. Which of the following organisms is 

used for the fermentation of grapes ? 

(A) jkbtksil  (A) Rhizopus 

(B) ,Lijftyl  (B) Aspergillus 

(C) ySDVkscSflyl  (C) Lactobacillus 

(D) lSØksekbfll  (D) Saccharomyces 
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23. 'kdZjk dks vYdksgy esa ifjofrZr djus ds 

fy, eq[; :i ls dkSu&lk tho mÙkjnk;h gS \ 

 
23. Which organism is primarily 

responsible for the fermentation of 

sugar into alcohol ? 

(A) thok.kq  (A) Bacteria 

(B) QQw¡n  (B) Mold 

(C) [kehj  (C) Yeast 

(D) fo"kk.kq  (D) Virus 

24. eknd is;ksa esa ik;k tkus okyk eq[; çdkj dk 

vYdksgy dkSu&lk gS \ 

 
24. What is the main type of alcohol found 

in alcoholic beverages ? 

(A) esFksukWy  (A) Methanol 

(B) ,FksukWy  (B) Ethanol 

(C) çksisukWy  (C) Propanol 

(D) C;wVsukWy  (D) Butanol 

25. fuEufyf[kr esa ls dkSu&lk fdf.or ysfdu 

vuklqr is; gS \ 

 
25. Which of the following is considered a 

fermented, non-distilled beverage ? 

(A) fOgLdh  (A) Whiskey 

(B) oksndk  (B) Vodka 

(C) ch;j  (C) Beer 

(D) ftu  (D) Gin 

26. fuEufyf[kr esa ls dkSu&lk nw/k ds fd.ou ls 

cuk;k tkrk gS \ 

 
26. Which of the following is produced by 

fermentation of milk ? 

(A) ngh  (A) Yoghurt 

(B) lkWjØkmV  (B) Sauerkraut 

(C) VsEisg (fdf.or lks;kchu mRikn)  (C) Tempeh (fermented soybean 

product) 

(D) dksEcqpk (fdf.or pk; is;)  (D) Kombucha (fermented tea 

beverage) 
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27. lkWjØkmV D;k gS \ 

 
27. Sauerkraut is : 

(A) fdf.or QwyxksHkh  (A) A fermented cauliflower 

(B) fdf.or vkyw  (B) A fermented potato 

(C) fdf.or iÙkkxksHkh  (C) A fermented cabbage 

(D) fdf.or VekVj  (D) A fermented tomato 

28. fuEufyf[kr esa ls dkSu&lk fdf.or [kk| 

inkFkZ dk xq.k ugha gS \ 

 
28. Which of the following is not a 

property of the fermented food ? 

(A) vR;f/kd ikSf"Vd  (A) Highly Nutritious 

(B) fo"kSyk  (B) Toxic 

(C) fo"kjks/kh xq.k  (C) Anti-toxicity 

(D) iks"kd rRoksa ds fojks/kh  (D) Anti-nutrient 

29. lks;k lkWl dk mRiknu fdl ,atkbe ds 

mi;ksx ls fd;k tk ldrk gS \ 

 
29. Soy sauce can be produced by using : 

(A) Xywdks,ekbyst  (A) Glucoamylases 

(B) ,Ydkyst  (B) Alcalase 

(C) çksVh,t  (C) Proteases 

(D) ySDVst  (D) Lactases 

30. fuEufyf[kr esa ls dkSu&lk ,atkbe dk [kk| 

m|ksx esa mi;ksx ugha gS \ 

 
30. Which of the following is not an 

application of enzymes in the food 

industry ? 

(A) iuhj dk mRiknu  (A) Cheese production 

(B) Åu dks fldqM+ujks/kh cukuk  (B) Shrinkproof wool 

(C) lks;k lkWl dk mRiknu  (C) Production of soya sauce 

(D) ekal dks eqyk;e cukuk  (D) Tenderizing meat 
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31. os çksVhu tks tSo&jklk;fud vfHkfØ;kvksa esa 

mRçsjd dh rjg dk;Z djrs gSa] mUgsa D;k dgrs 

gSa \ 

 
31. Proteins that act like catalysts for some 

biochemical reaction are called : 

(A) gkeksZu  (A) Hormones 

(B) ,atkbe  (B) Enzymes 

(C) çksVhu  (C) Proteins 

(D) olk  (D) Lipids 

32. ,slk inkFkZ ftls tku&cw>dj Hkkstu esa 

feyk;k tkrk gS rkfd mldk Lokn lqjf{kr jgs 

vkSj Lokn esa lq/kkj gks] mls D;k dgrs gSa \ 

 
32. A substance intentionally added that 

preserves flavor and improves taste is 

called : 

(A) [kk| ;ksT;  (A) Food additive 

(B) [kk| feykoVdkjh inkFkZ  (B) Food adulterant 

(C) [kk| çnw"kd  (C) Food contaminant 

(D) [kk| lkexzh  (D) Food material 

33. ekuo ikpu ra= esa vkgkj olk dks olh; 

vEy vkSj fXyljkWy esa rksM+us ds fy, 

dkSu&lk ,atkbe mÙkjnk;h gS \ 

 
33. Which enzyme is responsible for 

breaking down dietary fats into fatty 

acids and glycerol for absorption in the 

human digestive system ? 

(A) dkcksZgkbMªst  (A) Carbohydrases 

(B) çksVh,t  (B) Proteases 

(C) Mh,u,t  (C) DNase 

(D) ykbist  (D) Lipase 
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34. fuEufyf[kr esa ls dkSu&lk çksVh,t dk 

lkekU; [kk| mi;ksx ugha gS \ 

 
34. Which of the following is NOT a 

common food application of proteases ? 

(A) ekal dks eqyk;e cukuk  (A) Meat tenderization 

(B) iuhj cukuk  (B) Cheese making 

(C) Qyksa ds jl dks lkQ djuk  (C) Fruit juice clarification 

(D) LVkpZ flji dk mRiknu  (D) Starch syrup production 

35. [kk| m|ksx esa çksVh,t dk eq[; dk;Z D;k  

gS \ 

 
35. What is the primary function of 

proteases in the food industry ? 

(A) dkcksZgkbMªsV dks rksM+uk  (A) Breaking down carbohydrates 

(B) olk dks rksM+uk  (B) Breaking down fats 

(C) çksVhu dk ty vi?kVu djds mUgsa 

isIVkbM~l vkSj vehuks vEyksa esa 

cnyuk 

 (C) Hydrolyzing proteins into 

peptides and amino acids 

(D) foVkfeu dk la'ys"k.k djuk  (D) Synthesizing vitamins 

36. dkcksZgkbMªst [kk| m|ksx esa dkcksZgkbMªsV ds 

vi?kVu dks fdlesa ifjofrZr djus ds fy, 

mi;ksx fd, tkrs gSa \ 

 
36. Carbohydrases are used in the food 

industry to catalyze the breakdown of 

carbohydrates into : 

(A) ljy 'kdZjk  (A) Simple sugars 

(B) olh; vEy  (B) Fatty acids 

(C) vehuks vEy  (C) Amino acids 

(D) çksVhu  (D) Proteins 



 

B100602T ( 13 )  Set-D 

37. Flavr Savr VekVj esa fdl ,atkbe ds 

mRiknu dks nck;k x;k Fkk \ 

 
37. Which enzyme’s production is 

suppressed in the Flavr Savr tomato ? 

(A) lsY;qyst  (A) Cellulase 

(B) ,ekbyst  (B) Amylase 

(C) ikWyhxSysDVîwjksust (PG)  (C) Polygalacturonase (PG)  

(D) ykbist  (D) Lipase 

38. ok;jl eqä vkSj mPp xq.koÙkk okys vkyw dan 

mRiknu ds fy, lcls lkekU;r% mi;ksx dh 

tkus okyh rduhd dkSu&lh gS \ 

 
38. Which technique is most commonly 

used to produce virus-free, high-

quality potato tubers ? 

(A) çksVksIykLV lay;u  (A) Protoplast fusion 

(B) ,xzkscSDVhfj;e }kjk e/;fLFkr :ikarj.k  (B) Agrobacterium-mediated 

transformation 

(C) lkseSfVd ladj.k  (C) Somatic hybridization 

(D) esfjLVse 'kh"kZ lao/kZu  (D) Meristem tip culture 

39. xksYMu jkbl fdl deh dks nwj djus ds fy, 

fodflr dh xbZ ,d Vªkaltsfud Qly gS \ 

 
39. Golden Rice is a transgenic crop 

developed for the alleviation of which 

deficiency ? 

(A) foVkfeu ^lh*  (A) Vitamin-C 

(B) foVkfeu ^,*  (B) Vitamin-A 

(C) vk;ju  (C) Iron 

(D) ykblhu (,d vehuks vEy)  (D) Lysine (an amino acid) 

40. O;kolkf;d mRiknu ds fy, mi;ksx fd;k 

x;k igyk Vªkaltsfud ikS/kk dkSu&lk Fkk \ 

 
40. The first transgenic plant used for 

commercial production was : 

(A) VekVj  (A) Tomato 

(B) vkyw  (B) Potato 

(C) dikl  (C) Cotton 

(D) rackdw  (D) Tobacco 
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41. ‘Eat Right Movement’ fdldh igy gS \ 

 
41. The “Eat Right Movement” is an 

initiative by : 

(A) Ïf"k ea=ky;  (A) Ministry of Agriculture 

(B) Hkkjrh; [kk| lqj{kk vkSj ekud 

çkf/kdj.k 

 (B) FSSAI 

(C) uhfr vk;ksx  (C) NITI Aayog 

(D) fo'o LokLF; laxBu  (D) WHO 

42. FSSAI dk iwjk :i gS % 

 
42. What does FSSAI stand for ? 

(A) bZjku dk [kk| lqj{kk vkSj lqj{kk 

çkf/kdj.k 

 (A) Food Safety and Security 

Authority of Iran 

(B) Hkkjr dk [kk| ekud vkSj lqj{kk la?k  (B) Food Standards and Safety 

Association of India 

(C) Hkkjr [kk| lqj{kk vkSj ekud 

çkf/kdj.k 

 (C) Food Safety and Standards 

Authority of India 

(D) bZjku dk [kk| lqj{kk vkSj ekud la?k  (D) Food Safety and Standards 

Association of Iran 

43. lkWjØkmV ds fd.ou esa eq[; :i ls dkSu&lk 

lw{etho 'kkfey gksrk gS \ 

 
43. Which microorganism is primarily 

involved in sauerkraut fermentation ? 

(A) ySDVkscSflyl IykaVkje  (A) Lactobacillus plantarum 

(B) ,Lijftyl vksjkbth  (B) Aspergillus oryzae 

(C) lSØksekbfll  (C) Saccharomyces 

(D) ,lhVkscSDVj  (D) Acetobacter 
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44. ngh esa ik;k tkus okyk fof'k"V [kêk Lokn 

fdlds fuekZ.k ds dkj.k gksrk gS \ 

 
44. The characteristic sour taste in yoghurt 

is due to the production of : 

(A) ,lhfVd vEy  (A) Acetic acid 

(B) lkbfVªd vEy  (B) Citric acid 

(C) ySfDVd vEy  (C) Lactic acid 

(D) VkVZfjd vEy  (D) Tartaric acid 

45. lkWMksZ czsM ds mRiknu esa eq[; lw{etho 

dkSu&lk gksrk gS \ 

 
45. What is the main microorganism 

involved in the production of 

sourdough bread ? 

(A) ySDVkscSflyl czsfol (thok.kq)  (A) Lactobacillus brevis (bacteria) 

(B) lSØksekbfll lsjsfolh, (;hLV@[kehj)  (B) Saccharomyces cerevisiae (yeast) 

(C) jkbtksil (QQw¡n)  (C) Rhizopus (fungus) 

(D) ,Lijftyl (QQw¡n)  (D) Aspergillus (fungus) 

46. ekal dks lw{ethoksa ds fodkl ds fy, vPNk 

ek/;e ekuk tkrk gS D;ksafd % 

 
46. Meat is regarded as a good culture for 

microbes due to : 

(A) blesa vf/kd ek=k esa ueh gksrh gSA  (A) High moisture content 

(B) bldk pH lw{ethoksa dh o`f¼ ds fy, 

vuqdwy gksrk gSA 

 (B) Favourable pH 

(C) blesa çpqj ek=k esa iks"kd rRo gksrs gSaA  (C) Plentiful nutrients 

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

47. nw/k ls dkSu&lk fdf.or [kk| inkFkZ cuk;k 

tkrk gS \ 

 
47. Which fermented food is produced 

from milk ? 

(A) iuhj  (A) Cheese 

(B) ngh  (B) Yoghurt 

(C) dsfQj  (C) Keffir 

(D) mi;qZDr lHkh  (D) All of the above 
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48. ngh cuus ds fy, mÙkjnk;h tho gS % 

 
48. The organisms responsible for yoghurt 

formation are : 

(A) LVªsIVksdksdl thok.kq  (A) Streptococcus bacteria 

(B) uksLVkWd (uhy gfjr 'kSoky)  (B) Nostoc (BGA) 

(C) ySDVkscSflyl thok.kq  (C) Lactobacillus bacteria 

(D) ok;jl  (D) Virus 

49. fuEufyf[kr esa ls dkSu&dkSu&ls 'kh?kz u"V 

gksus okys [kk| inkFkZ ds mnkgj.k gSa \ 

 
49. Which of the following are examples 

of perishable food ? 

(A) ekal vkSj eNyh  (A) Meats and fishes 

(B) vaMs vkSj nw/k  (B) Eggs and milk 

(C) vf/kdka'k Qy  (C) Most of the fruits 

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

50. [kk| vi?kVu dks bl çdkj ifjHkkf"kr fd;k 

tk ldrk gS % 

 
50. Food spoilage may be defined as : 

(A) [kk| inkFkks± ds jax] xa/k ;k Lokn esa 

,slk dksbZ Hkh ifjorZu tks mls 

miHkksäkvksa ds fy, vLohdk;Z cuk ns 

 (A) Any change in the appearance, 

smell, or taste of food products 

that makes them unacceptable to 

the consumers 

(B) [kk| inkFkZ dk vokaNuh; fn[kkbZ nsuk  (B) Undesirable appearance of food 

(C) [kk| inkFkZ esa vf/kd ek=k esa 'kdZjk 

dk fodflr gksuk 

 (C) Development of high-sugar 

materials in food 

(D) ,slk [kk| inkFkZ ftls e/kqesg dk jksxh 

miHkksx ugha dj ldrk 

 (D) A food product that a diabetic 

patient cannot consume 
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51. fuEufyf[kr esa ls dkSu&lk [kk| jksxtudksa 

dk irk yxkus dh rst] ,aVhckWMh vk/kkfjr 

fof/k gS \ 

 
51. Which of the following is a rapid, 

antibody-based method for detecting 

food pathogens ? 

(A) ihlhvkj  (A) PCR 

(B) bZ,yvkbZ,l,  (B) ELISA 

(C) xzke /kCck ijh{k.k  (C) Gram staining 

(D) Mh,u, vuqØe.k  (D) DNA sequencing 

52. dPps nw/k vkSj Ms;jh mRiknksa esa eq[; :i ls 

dkSu&lk jksxtud ik;k tkrk gS \ 

 
52. Which pathogen is primarily detected 

in raw milk and dairy products ? 

(A) lkYeksusyk  (A) Salmonella 

(B) fyLVsfj;k eksukslkbVkstsUl  (B) Listeria monocytogenes 

(C) DykWfLVªfM;e cksVqfyue  (C) Clostridium botulinum 

(D) fofoz;ks isjkgseksfyfVdl  (D) Vibrio parahaemolyticus 

53. fuEufyf[kr esa ls dkSu&lk y{k.k vkerkSj ij 

[kk|tfur chekjh esa ugha ns[kk tkrk \ 

 
53. Which of the following is not a 

common symptom of foodborne  

illness ? 

(A) nLr  (A) Diarrhea 

(B) ckyksa dk >M+uk  (B) Hair loss 

(C) cq[kkj  (C) Fever 

(D) mYVh  (D) Vomiting 

54. v¶ykVkWfDlu fo"kkärk fdlds }kjk mRiUu 

fo"kkä inkFkks± ds lsou ls gksrk gS \ 

 
54. Aflatoxicosis is caused by the 

ingestion of toxins produced by : 

(A) thok.kq  (A) Bacteria 

(B) fo"kk.kq  (B) Viruses 

(C) QQw¡nh  (C) Molds (Fungi)  

(D) ijthoh  (D) Parasites 
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55. [kk| vkSj tytfur jksxksa dh jksdFkke ds 

fy, fuEufyf[kr esa ls dkSu&lh çeq[k 

j.kuhfr gS \ 

 
55. Which of the following is a key 

strategy for preventing food and water-

borne diseases ? 

(A) Vhdkdj.k  (A) Vaccination 

(B) mfpr LoPNrk vkSj lkQ&lQkbZ  (B) Proper sanitation and hygiene 

(C) mcyk gqvk ikuh ihuk  (C) Drinking boiled water 

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

56. iksfy;ks ds çdksi ds nkSjku blds QSyko dks 

jksdus dk lcls çHkkoh rjhdk D;k gS \ 

 
56. What is the most effective way to  

stop the spread of polio during an 

outbreak ? 

(A) ,aVhck;ksfVd mipkj  (A) Antibiotic treatment 

(B) jksfx;ksa dks vyx j[kuk  (B) Isolation of cases 

(C) lHkh cPpksa dks OPV (Oral Polio 

Vaccine) nsuk 

 (C) Administration of OPV (Oral 

Polio Vaccine) to all children 

(D) lHkh Hkkstu dks mckyuk  (D) Boiling all food 

57. leqnk;ksa esa tytfur jksxksa ds QSyus dk ,d 

çeq[k tksf[ke dkjd D;k gS \ 

 
57. What is a major risk factor for the 

spread of waterborne diseases in 

communities ? 

(A) ckj&ckj gkFk /kksuk  (A) Frequent handwashing 

(B) mfpr dpjk çca/ku  (B) Proper waste management 

(C) [kjkc LoPNrk vkSj vlqjf{kr ikuh ds 

lzksr 

 (C) Poor sanitation and unsafe water 

sources 

(D) ihus ls igys ikuh mckyuk  (D) Boiling water before drinking 
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58. rhoz nLr esa tfVyrkvksa dks jksdus ds fy, 

lcls egRoiw.kZ mipkj D;k gS \ 

 
58. What is the most important treatment 

for acute diarrhea to prevent 

complications ? 

(A) rqjar ,aVhck;ksfVDl dk mi;ksx  (A) Immediate use of antibiotics 

(B) rjy vkSj bysDVªksykbV dh iwfrZ  (B) Fluid and electrolyte 

replacement (hydration)  

(C) vf/kd Qkbcj okyk Hkkstu djuk  (C) Eating high-fiber foods 

(D) ik¡p fnu rd vkjke djuk  (D) Resting for five days 

59. fe;knh cq[kkj ds QSyus dk eq[; rjhdk D;k 

gS \ 

 
59. What is the primary mode of 

transmission for typhoid fever ? 

(A) ePNj ds dkVus ls  (A) Mosquito bites 

(B) gok esa ekStwn cw¡nksa ls  (B) Airborne droplets 

(C) nwf"kr Hkkstu vkSj ikuh ls  (C) Contaminated food and water 

(D) lh/ks Ropk ds laidZ ls  (D) Direct skin contact 

60. fe;knh cq[kkj fdl lw{etho ds dkj.k gksrk 

gS \ 

 
60. Which microorganism causes typhoid 

fever ? 

(A) fofcz;ks dkWysjh  (A) Vibrio cholerae 

(B) lkYeksusyk VkbQh  (B) Salmonella typhi 

(C) ,'ksfjf'k;k dksykbZ  (C) Escherichia coli 

(D) ekbdkscSDVhfj;e Vîwcjdqyksfll  (D) Mycobacterium tuberculosis 
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61. fuEufyf[kr esa ls dkSu&lh chekjh nwf"kr 

Hkkstu vkSj ikuh ds ek/;e ls lkekU;r% 

QSyrh gS \ 

 
61. Which of the following diseases is 

commonly transmitted through 

contaminated food and water ? 

(A) VsVul  (A) Tetanus 

(B) bU¶yq,atk  (B) Influenza 

(C) ekbdksfll  (C) Mycosis 

(D) gStk  (D) Cholera 

62. jksxtudksa dh lh/ks tk¡p djus ds ctk; 

lwpd lw{etho dk mi;ksx D;ksa fd;k tkrk 

gS \ 

 
62. Why are indicator microorganisms 

used instead of testing for pathogens 

directly ? 

(A) lwpd ges'kk vf/kd [krjukd gksrs gSa  (A) Indicators are always more 

dangerous 

(B) lwpd lLrs] rst vkSj igpkuus esa 

vklku gksrs gSa 

 (B) Indicators are cheaper, faster, 

and easier to detect 

(C) jksxtudksa dk irk yxkuk vlaHko gS  (C) Pathogens are impossible to 

detect 

(D) lwpd dsoy mPp xq.koÙkk okys Hkkstu 

esa ik, tkrs gSa 

 (D) Indicators are only found in 

high-quality food 

63. [kk| lw{etho foKku esa ladsrd tho eq[; 

:i ls fdl ckjs esa tkudkjh nsrs gSa \ 

 
63. In the context of food microbiology, 

what do indicator organisms primarily 

provide information about ? 

(A) çfØ;k dh foQyrk vkSj LoPNrk dh 

xq.koÙkk 

 (A) Process failure and sanitary 

quality 

(B) jksxtudksa dh lVhd la[;k  (B) The exact number of pathogens 

(C) iks"k.k ewY;  (C) Nutritional value 

(D) Hkkstu ds Lokn dh fo'ks"krk,¡  (D) Food flavor profiles 
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64. okWY;we c<+kus vkSj olk dks beYlhQkbZ djus 

ds fy, fMVts±V lkekU;r% fdl [kk| inkFkZ 

esa feyk, tkrs gSa \ 

 
64. Detergents are commonly added to 

which food product to increase volume 

and emulsify fat ? 

(A) 'kgn  (A) Honey 

(B) dkWQh  (B) Coffee 

(C) nw/k  (C) Milk 

(D) elkys  (D) Spices 

65. czsM ij fn[kkbZ nsus okyh gjh] dkyh ;k lQsn 

:bZ tSlh òf¼ lkekU;r% fdls dgk tkrk gS \ 

 
65. The green, black, or white fuzzy 

growth on bread is typically identified 

as : 

(A) thok.kq  (A) Bacteria 

(B) ;hLV  (B) Yeasts 

(C) ok;jl  (C) Viruses 

(D) QQw¡nh  (D) Molds 

66. nqX/k mRiknksa esa fpifpik] tsyh tSlk [kjkc 

gksuk fdlds dkj.k lkekU;r% gksrk gS \ 

 
66. Which of the following is a common 

cause of slimy, gelatinous spoilage in 

dairy products ? 

(A) ,Lijftyl  (A) Aspergillus 

(B) cSflyl  (B) Bacillus 

(C) L;wMkseksukl  (C) Pseudomonas 

(D) jkbtksil  (D) Rhizopus 

67. czsM eksYM ds dkj.k czsM esa fdl çdkj dk 

eq[; [kjkc gksuk gksrk gS \ 

 
67. What is the main type of spoilage in 

bread caused by Rhizopus ? 

(A) jksfiusl  (A) Ropiness 

(B) eksYMh@czsM jkWV  (B) Moldy/Bread rot 

(C) pkWd eksYM  (C) Chalk mold 

(D) lkWfjax  (D) Souring 
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68. fuEufyf[kr esa ls dkSu&lk jksxtud 

lkekU;r% iksYVªh ekal ds lanw"k.k ls tqM+k gksrk 

gS \ 

 68. Which of the following pathogens is 

commonly associated with poultry 

meat contamination ? 

(A) dSafiykscSDVj  (A) Campylobacter 

(B) cSflyl  (B) Bacillus 

(C) isfuflfy;e  (C) Penicillium 

(D) lSdjksekbfll  (D) Saccharomyces 

69. eqxhZ ds ekal esa lw{ethoksa }kjk [kjkc gksus dk 

çeq[k dkj.k D;k gS \ 

 69. Which of the following is a key factor 

leading to the microbial spoilage of 

poultry ? 

(A) rsth ls tekus dh çfØ;k  (A) Rapid freezing processes 

(B) fuokZr iSdsftax  (B) Vacuum packaging 

(C) vuqfpr HkaMkj.k rkieku  (C) Improper storage temperatures 

(D) HkaMkj.k ls igys lgh rjhds ls idkuk  (D) Proper cooking before storage 

70. BaMs rkieku ij laxzghr rkth eNyh ds [kjkc 

gksus ds fy, eq[; :i ls dkSu&ls cSDVhfj;k 

ftEesnkj gksrs gSa \ 

 70. Which bacteria are primarily 

responsible for the spoilage of fresh 

fish stored at chilling temperatures ? 

(A) cSflyl  (A) Bacillus 

(B) ,'ksfjf'k;k dksykbZ  (B) Escherichia coli 

(C) lkYeksusyk  (C) Salmonella 

(D) L;wMkseksukl  (D) Pseudomonas 

71. ekal mRiknksa ds tSo&laj{k.k ds fy, 

lkekU;r% fdl cSDVhfj;k dk mi;ksx fd;k 

tkrk gS \ 

 71. Which bacteria is commonly used for 

the bio-preservation of meat products ? 

(A) bZ- dksykbZ  (A) E. coli 

(B) ySDVkscSflyl  (B) Lactobacillus 

(C) fyLVsfj;k eksukslkbVkstsUl  (C) Listeria monocytogenes 

(D) ,aVjksdksdl  (D) Enterococcus 
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72. oSD;we&iSd fd, x, ekal ds [kjkc gksus ds 

fy, eq[; :i ls dkSu&lk lw{etho 

ftEesnkj gksrk gS \ 

 
72. Which microorganism is primarily 

responsible for the spoilage of 

vacuum- packaged meat ? 

(A) lkYeksusyk  (A) Salmonella 

(B) czksdksfFkzDl FkeksZLQSDVk  (B) Brochothrix thermosphacta 

(C) bZ- dksykbZ  (C) E. coli 

(D) cSflyl lfCVfyl  (D) Bacillus subtilis 

73. [kk| fo"kkärk dh ifjHkk"kk D;k gS \ 

 
73. Food intoxication is defined as the 

ingestion of : 

(A) lw{ethoksa }kjk mRiUu fo"kkä inkFkks± 

dk lsou 

 (A) Toxins produced by micro-

organisms 

(B) thfor cSDVhfj;k dk lsou  (B) Live bacteria 

(C) dsoy ok;jl dk lsou  (C) Only viruses 

(D) ijthfo;ksa dk lsou  (D) Parasites 

74. czsM esa QQw¡nh dh o`f¼ dks jksdus ds fy, 

lkekU;r% fdl jlk;u dk mi;ksx fd;k 

tkrk gS \ 

 
74. Which chemical is commonly used to 

inhibit mold growth in bread ? 

(A) csatksbd vEy  (A) Benzoic acid 

(B) ukbVªsV~l  (B) Nitrates 

(C) lksfcZd vEy ;k çksfi;ksfud vEy  (C) Sorbic acid or Propionic acid 

(D) ySfDVd vEy  (D) Lactic acid 
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75. [kk| inkFkks± ds [kjkc gksus dk eq[; dkj.k 

D;k gS \ 

 
75. What is the primary cause of food 

spoilage ? 

(A) lw{ethoksa dh o`f¼ (cSDVhfj;k] 

QQw¡nh] ;hLV) 

 (A) Microbial growth (bacteria, 

molds, yeast)  

(B) jklk;fud vfHkfØ;k,¡  (B) Chemical reactions 

(C) iSdsftax lkexzh  (C) Packaging materials 

(D) çdk'k  (D) Light 

76. tks lw{etho lw[ks [kk| inkFkks± esa c<+ ldrs gSa 

;k lw[ks okrkoj.k esa Hkh thfor jgdj o`f¼ 

dj ldrs gSa] mUgsa D;k dgk tkrk gS \ 

 
76. Microbes that can grow on dry  

foods or even in dry environment are 

called : 

(A) gseksVksyjsaV  (A) Haemotolerant 

(B) tsjksVksyjsaV  (B) Xerotolerant 

(C) gSyks&VksyjsaV  (C) Halotolerant 

(D) vkWLeksVksyjsaV  (D) Osmotolerant 

77. tks cSDVhfj;k ik'pqjhdj.k ds rkieku dks 

lgu dj ldrs gSa] mUgsa D;k dgk tkrk gS \ 

 
77. Bacteria that can survive the 

Pasteurization temperature are called : 

(A) FkeksZMîwfjd cSDVhfj;k  (A) Thermoduric bacteria 

(B) FkeksZfQfyd cSDVhfj;k  (B) Thermophilic bacteria 

(C) gSyks&VkWyjsaV cSDVhfj;k  (C) Halotolerant bacteria 

(D) vkWLeksfQfyd cSDVhfj;k  (D) Osmophilic bacteria 
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78. de ty lfØ;rk (aw) lw{ethoksa dh o`f¼ 

dks D;ksa jksdrh gS \ 

 
78. What is the primary reason for low 

water activity (aw) inhibiting microbial 

growth ? 

(A) ;g Hkkstu ds pH dks c<+k nsrh gSA  (A) It increases the pH of the food. 

(B) ;g vko';d iks"kd rRoksa dks gVk nsrh 

gSA 

 (B) It removes necessary nutrients. 

(C) ;g vkWDlhtu ruko c<+k nsrh gSA  (C) It increases oxygen tension. 

(D) ;g p;kip; çfØ;kvksa ds fy, ikuh 

dks vuqiyC/k cuk nsrh gSA 

 (D) It makes water unavailable for 

metabolic processes. 

79. fuEufyf[kr esa ls dkSu&lk [kk| inkFkks± esa 

lw{ethoksa dh o`f¼ dks çHkkfor djus okyk 

vkarfjd dkjd ugha gS \ 

 
79. Which of the following is NOT an 

intrinsic factor affecting microbial 

growth in food ? 

(A) pH  (A) pH 

(B) ty lfØ;rk  (B) Water activity 

(C) rkieku  (C) Temperature 

(D) iks"kd rRoksa dh ek=k  (D) Nutrient content 

80. cSDVhfj;k dh o`f¼ dk dkSu&lk pj.k lfØ; 

vkSj rhoz xq.ku ls igpkuk tkrk gS \ 

 
80. Which phase of bacterial growth is 

characterized by active, rapid : 

(A) foyac pj.k  (A) Lag phase 

(B) ?kkrh; pj.k  (B) Log (exponential) phase 

(C) fLFkj pj.k  (C) Stationary phase 

(D) e`R;q pj.k  (D) Death phase 
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81. fuEufyf[kr esa ls dkSu&lk [kk| inkFkks± esa 

lw{ethoksa dh o`f¼ dks çHkkfor djus okyk 

vkarfjd dkjd  gS \ 

 81. Which of the following is an intrinsic 

factor affecting microbial growth in 

food ? 

(A) rkieku  (A) Temperature 

(B) vknZzrk  (B) Humidity 

(C) pH  (C) pH 

(D) xSl okrkoj.k  (D) Gas atmosphere 

82. dkSu&lk [kfut çfrvkWDlhdkjd ds :i esa 

dk;Z djrk gS vkSj çfrj{kk ra= dks lgkjk nsrk 

gS \ 

 82. Which mineral acts as an antioxidant 

and supports the immune system ? 

(A) lsysfu;e  (A) Selenium 

(B) dkWij  (B) Copper 

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

(D) vk;ju  (D) Iron 

83. fdl [kfut dh deh ls xnZu esa lwtu 

(?ksa?kk) gks ldrh gS \ 

 83. The deficiency of which mineral can 

result in a swollen neck (goiter) ? 

(A) vk;ksMhu  (A) Iodine 

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

(C) vk;ju  (C) Iron 

(D) ftad  (D) Zinc 

84. fuEufyf[kr esa ls dkSu&lk [kfut eq[; :i 

ls etcwr gfì;ksa vkSj nk¡rksa dks cuk, j[kus ds 

fy, ftEesnkj gS \ 

 84. Which of the following minerals is 

primarily responsible for maintaining 

strong bones and teeth ? 

(A) lksfM;e  (A) Sodium 

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

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

(D) vk;ju  (D) Iron 
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85. gheksXyksfcu ds fuekZ.k vkSj vkWDlhtu ds 

ifjogu ds fy, dkSu&lk [kfut vko';d 

gksrk gS \ 

 85. Which mineral is essential for the 

formation of hemoglobin and oxygen 

transport ? 

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

(B) eSXuhf'k;e  (B) Magnesium 

(C) vk;ksMhu  (C) Iodine 

(D) ykSg  (D) Iron 

86. Qy vkSj lCth çlaLdj.k esa D;k 'kkfey 

gksrk gS \ 

 86. Fruit and vegetable processing 

involves : 

(A) Qyksa vkSj lfCt;ksa dks dSfuax] lq[kkus 

vkSj twl cukus dh çfØ;k 

 (A) Canning, drying, and juicing 

fruits and vegetables 

(B) ekal vkSj iksYVªh dk çlaLdj.k   (B) Processing meat and poultry 

(C) Ms;jh mRiknksa dk mRiknu  (C) Producing dairy products 

(D) chtksa ls rsy fudkyuk  (D) Extracting oils from seeds 

87. [kk| çlaLdj.k esa D;k 'kkfey gksrk gS \   87. Food processing involves : 

(A) dsoy dPps [kk| inkFkks± dk mRiknu  (A) Only raw food production 

(B) [kk| mRiknksa dh iSdsftax vkSj foi.ku  (B) Packaging and marketing of food 

products 

(C) dPps inkFkks± dks miHkksx ;ksX; mRiknksa 

esa ifjofrZr djuk 

 (C) Transformation of raw materials 

into consumable products 

(D) [kk| inkFkks± dk forj.k  (D) Distribution of food items 

88. [kk| laj{k.k esa ued dh D;k Hkwfedk gksrh  

gS \ 

 88. What role does salt play in food 

preservation ? 

(A) lw{ethoksa dh o`f¼ c<+krk gS  (A) Increases microbial growth 

(B) ,atkbeh; fØ;k dks /khek djrk gS  (B) Slows down enzymatic activity 

(C) Hkkstu ds [kjkc gksus dh xfr c<+krk gS  (C) Speeds up food decay 

(D) Hkkstu dh cukoV dks c<+krk gSA  (D) Enhances food texture 
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89. dkSu&lh laj{k.k fof/k esa Hkkstu dks ok;qjks/kh 

daVsujksa esa can djds lw{ethoksa dks u"V djus 

ds fy, xeZ fd;k tkrk gS \ 

 89. Which preservation method involves 

sealing food in airtight containers and 

heating it to destroy microorganisms ? 

(A) vpkj cukuk  (A) Pickling 

(B) fd.ou  (B) Fermentation 

(C) dSfuax  (C) Canning 

(D) ued yxkuk  (D) Salting 

90. [kk| inkFkks± dks [kjkc gksus ls cpkus vkSj 

mudh miyC/krk dh vof/k c<+kus ds fy, 

mi;ksx dh tkus okyh fofHkUu fof/k;ksa ds 

lewg dks D;k dgk tkrk gS \ 

 90. Which term refers to the range of 

methods used to prevent food spoilage 

and extend its availability ? 

(A) [kk| çLrqfr  (A) Food presentation 

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

(C) [kk| laj{k.k@laj{k.k çca/ku  (C) Food conservation 

(D) [kk| le`f¼dj.k  (D) Food enrichment 

91. fuEufyf[kr esa ls fdls lkekU;r% vk;ksMhu 

vkSj vk;ju ls QksfVZQkbZ fd;k tkrk gS \ 

 91. Which of the following is commonly 

fortified with iodine and iron ? 

(A) ued  (A) Salt 

(B) pkoy  (B) Rice 

(C) nw/k  (C) Milk 

(D) rsy  (D) Oil 

92. dkSu&lk foVkfeu gkeksZu vkSj n`f"V o.kZd 

nksuksa ds :i esa dk;Z djrk gS \ 

 92. Which vitamin is known to act as both 

a hormone and a visual pigment ? 

(A) Fkk;feu  (A) Thiamine 

(B) jsfVuy  (B) Retinal 

(C) dSfYlQsjksy  (C) Calciferol 

(D) ,LdkWfcZd vEy  (D) Ascorbic acid 
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93. fuEufyf[kr esa ls fdl foVkfeu dks olk esa 

?kqyu'khy foVkfeu dgk tkrk gS \ 

 
93. Which of the following vitamins are 

called fat-soluble vitamins ? 

(A) foVkfeu ^ch*  (A) Vitamin B 

(B) foVkfeu ^bZ*  (B) Vitamin E 

(C) foVkfeu ^lh*  (C) Vitamin C 

(D) foVkfeu ^ch2*  (D) Vitamin B2 

94. gekjs vkgkj esa dSfY'k;e dk vR;f/kd lsou 

fdldk dkj.k cu ldrk gS \ 

 
94. Excessive intake of calcium in our diet 

results in ………… . 

(A) LVªksd  (A) Stroke 

(B) nLr  (B) Diarrhoea 

(C) dCt  (C) Constipation 

(D) xqnsZ dh iFkjh  (D) Kidney stones 

95. fuEufyf[kr esa ls fdl foVkfeu dks ty esa 

?kqyu'khy foVkfeu dgk tkrk gS \ 

 
95. Which of the following vitamins is 

called a water-soluble vitamin ? 

(A) foVkfeu ^,*  (A) Vitamin A 

(B) foVkfeu ^Mh*  (B) Vitamin D 

(C) foVkfeu ^lh*  (C) Vitamin C 

(D) foVkfeu ^ds*  (D) Vitamin K 

96. eksukslksfM;e XywVkesV fdl vEy dk yo.k  

gS \ 

 
96. Monosodium glutamate (MSG) is a 

salt of which acid ? 

(A) ,lhfVd vEy  (A) Acetic acid 

(B) XywVkfed vEy  (B) Glutamic acid 

(C) lkbfVªd vEy  (C) Citric acid 

(D) ySfDVd vEy  (D) Lactic acid 



 

B100602T ( 30 )  Set-D 

97. Lokn o/kZd dk eq[; dk;Z D;k gksrk gS \  97. What is the primary function of a 

flavour enhancer ? 

(A) Hkkstu ds iks"k.k ewY; dks c<+kuk  (A) To add nutritional value to food 

(B) Hkkstu dh HkaMkj.k vof/k c<+kuk  (B) To increase the shelf life of food 

(C) Hkkstu ds ekStwnk Lokn dks c<+kuk  (C) To enhance the existing taste of 

food 

(D) Hkkstu ds jax dks cnyuk  (D) To change the color of food 

98. fuEufyf[kr esa ls fdls lkekU;r% OgkbV cVu 

e'k:e dgk tkrk gS vkSj ftls nqfu;k Hkj esa 

O;kid :i ls [kk;k tkrk gS \ 

 98. Which of the following is commonly 

known as the white button mushroom 

and widely consumed globally ? 

(A) eksjpsyk ,LdqysaVk  (A) Morchella esculenta 

(B) vefuVk QsyksbM~l  (B) Amanita phalloides 

(C) jkbtksQl LVksyksfuQj  (C) Rhizopus stolonifer 

(D) ,xkfjdl ckbLiksjl  (D) Agaricus bisporus 

99. [kk| dod dks ,d ewY;oku [kk| iwjd 

ekuk tkrk gS D;ksafd os fdlls Hkjiwj gksrs gSa \ 

 99. Edible fungi are considered a valuable 

food supplement because they are rich 

in : 

(A) LVkpZ vkSj lsY;wykst  (A) Starch and cellulose 

(B) çksVhu] foVkfeu vkSj [kfut  (B) Protein, vitamins, and minerals 

(C) dksysLVªkWy vkSj olk  (C) Cholesterol and fat 

(D) DyksjksfQy  (D) Chlorophyll 

100. fdl çdkj dk ;hLV Hkkstu iwjd vkSj csdjh 

mRiknksa esa O;kid :i ls mi;ksx fd;k tkrk  

gS \ 

 100. Which type of yeast is widely used as 

a food supplement and in bakery 

products ? 

(A) dSafMMk ,fYcdUl  (A) Candida albicans 

(B) isfuflfy;e  (B) Penicillium 

(C) jkbtksQl LVksyksfuQj  (C) Rhizopus stolonifer 

(D) lSdjksekblht lsjsfolh,  (D) Saccharomyces cerevisiae 

 



  

   

(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 


