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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 60 questions. 

Examinee is required to answer any 50 

questions in the OMR Answer-Sheet 

provided and not in the question booklet. If 

more than 50 questions are attempted by 

student, then the first attempted 50 

questions will be considered for evaluation. 

All questions carry equal marks. 

 2. iz’u&iqfLrdk esa 60 iz’u gSaA ijh{kkFkhZ dks fdUgha  

50 iz’uksa dks dsoy nh xbZ OMR vkUlj&’khV ij gh 

gy djuk gS  iz’u&iqfLrdk ij ughaA ;fn Nk= }kjk 

50 ls vf/kd iz’uksa dks gy fd;k tkrk gS rks izkjfEHkd 

gy fd;s gq, 50 mŸkjksa dks gh ewY;kadu gsrq lfEefyr 

fd;k tk,xkA 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 mŸkj 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. ^ykbZ ihfyax* dks bl uke ls Hkh tkurs gSa % 
 

1. ‘Lye peeling’ is also known as : 

(A) fQftdy ihfyax  (A) Physical Peeling 

(B) dsfedy ihfyax  (B)  Chemical Peeling 

(C) gS.M ihfyax  (C)  Hand Peeling 

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

2. ^ikWyhfQukWy vkWDlhMst* mŸkjnk;h gksrk gS % 
 

2. ‘Polyphenol oxidase’ is responsible for : 

(A) jax ifjorZu gsrq  (A) Browning 

(B) nqxZU/k gsrq  (B)  Off flavour 

(C) lM+u gsrq  (C)  Decomposition 

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

3. lcls iqjkuk fd.ou ds }kjk izkIr mRikn gS % 
 

3. The oldest fermented product is : 

(A) fljdk  (A) Vinegar 

(B) ‘kjkc  (B)  Wine 

(C) lkbMj  (C)  Cider 

(D) uhjk  (D)  Neera 
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4. blls ^Qsuh* curh gS % 
 

4. ‘Fenny’ is prepared from : 

(A) vkyw  (A) Potato 

(B) tkS  (B)  Barley 

(C) dktw  (C)  Cashew 

(D) lsc  (D)  Apple 

5. ,fFkyhu ds cqjs izHkko ls gksrk gS % 
 

5. Bad effect of ethylene is : 

(A) Hk.Mkj.k esa deh  (A) Reduced storage life 

(B) feBkl esa deh  (B)  Reduced sugar 

(C) [kVkl esa deh  (C)  Reduced acid 

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

6. dkSu&lk jlk;u gS tks Qy idkus esa lgk;d 

gS ij uqdlku igq¡pkrk gS \ 

 
6. Which chemical is hazardous for fruit 

ripening ? 

(A) ,FksQ+ksu  (A) Ethephon 

(B) bFksjy  (B)  Etheral 

(C) dSfY’k;e dkckZbV  (C)  Calcium carbite 

(D) mi;qZDr lHkh  (D)  All of the above 
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7. Qy laj{k.k ,oa fMCckcUnh laLFkku fLFkr  

gS % 

 
7. Fruit Preservation and Canning Institute 

is located at : 

(A) dkuiqj esa  (A) Kanpur 

(B) y[kuÅ eas  (B)  Lucknow 

(C) okjk.klh esa  (C)  Varanasi 

(D) vkxjk esa  (D)  Agra 

8. Hkkjr esa igyh Qy laj{k.k dh dEiuh [kqyh 

Fkh % 

 
8. In India first fruit preservation factory 

was opened in : 

(A) eqEcbZ eas  (A) Mumbai 

(B) ubZ fnYyh esa  (B)  New Delhi 

(C) eSlwj esa  (C)  Mysore 

(D) dksydkrk eas  (D)  Kolkata 

9. izh&dwfyax dk mís’; gksrk gS % 
 

9. The aim of pre-cooling is : 

(A) QhYM ghV de djuk  (A) To reduce field heat 

(B) lQkbZ djuk  (B)  Cleaning 

(C) /kqykbZ djuk  (C)  Washing 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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10. izh&dwfyax dk rjhdk gS % 
 

10. Pre-cooling can be done by : 

(A) /kqykbZ  (A) Washing 

(B) oSD;we ls B.Mk djuk  (B)  Vacuum cooling 

(C) cQZ }kjk B.Mk djuk  (C)  Ice cooling 

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

11. fcuk fd.ou ls rS;kj is; inkFkZ gS % 
 

11. Non-fermented beverage is : 

(A) vkj- Vh- ,l-  (A) RTS 

(B) lkbMj  (B)  Cider 

(C) Qsuh  (C)  Fenny 

(D) uhjk  (D)  Neera 

12. LVsjhykbts’ku dk rkieku gksrk gS % 
 

12. Temperature of sterilization is : 

(A) 80° ls-  (A) 80°C 

(B) 100° ls-  (B)  100°C 

(C) 120° ls-  (C)  120°C 

(D) 60° ls-  (D)  60°C 
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13. Qy idkus gsrq iz;qDr jlk;u gS % 
 

13. Chemical used for ripening of fruits : 

(A) ,u- ,- ,-  (A) NAA 

(B) ,FksQ+ksu  (B)  Ethephon 

(C) th- ,-  (C)  GA 

(D) lh- lh- lh-  (D)  CCC 

14. Qy tks fMCckcUnh esa cgqyrk ls iz;ksx gksrk 

gS % 

 
14. Mostly used fruit in canning is : 

(A) vk¡oyk  (A) Aonla 

(B) tkequ  (B)  Jamun 

(C) ve:n  (C)  Guava 

(D) vuUukl  (D)  Pineapple 

15. Qy ,oa lfCt;ksa dks ;kfU=d fof/k ls lq[kkuk 

dgykrk gS % 

 
15. Mechanical drying of fruit and vegetables 

is known as : 

(A) Mªkb±x  (A) Drying 

(B) fMgkMªs’ku  (B)  Dehydration 

(C) LVsjhykbts’ku  (C)  Sterilization 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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16. fj&xzhfuax gsrq jlk;u iz;qDr gksrk gS % 
 

16. Chemical responsible for re-greening is : 

(A) ,fFkyhu  (A) Ethylene 

(B) ftCcsjsfyu  (B)  Gibberellin 

(C) vkblksfyu  (C)  Isolin 

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

17. og fof/k ftlesa lw[ks inkFkZ dh ueh dks cjkcj 

djrs gSa % 

 
17. Process which equalizes the moisture 

content of dry product is : 

(A) lY¶;wfjax  (A) Sulfuring 

(B) LosfVax  (B)  Sweating 

(C) Losfyax  (C)  Swelling 

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

18. Qsuksyst ,Utkbe ds dkj.k gksrh gS % 
 

18. Phenolase enzyme is responsible for : 

(A) czkmfuax  (A) Browning 

(B) nqxZU/k  (B)  Off flavour 

(C) lM+u  (C)  Decomposition 

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

19. ik’pqjhdj.k dh fØ;k gksrh gS % 
 

19. Pasteurization is done in : 

(A) tSe esa  (A) Jam 

(B) tSyh esa  (B)  Jelly 

(C) is; inkFkks± esa  (C)  Beverages 

(D) eqjCck esa  (D)  Preserve 

20. vf/kdrj lw{etho blesa ej tkrs gSa % 
 

20. Most of the microorganisms are killed in : 

(A) ik’pqjhdj.k  (A) Pasteurization 

(B) LVsjhykbts’ku  (B)  Sterilization 

(C) lksysukbts’ku  (C)  Solanization 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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21. ySfDVd QesZUVs’ku ds }kjk izkIr inkFkZ gS % 
 

21. Product obtained from lactic fermentation 

is : 

(A) ‘kjkc  (A) Wine 

(B) vpkj  (B)  Pickle 

(C) ch;j  (C)  Beer 

(D) lkbMj  (D)  Cider 

22. Vh- ,l- ,l- Kkr djus dk ;U= gS % 
 

22. TSS is judged by : 

(A) lksyksehVj  (A) Solometer 

(B) FkekZehVj  (B)  Thermometer 

(C) fjÝsDVksehVj  (C)  Refractometer 

(D) tsy ehVj  (D)  Jel meter 

23. lfCt;ksa dh fMCckcUnh gksrh gS % 
 

23. Vegetable canning is done in : 

(A) lhji esa  (A) Syrup 

(B) czkbu esa  (B)  Brine 

(C) ,YdksgkWy esa  (C)  Alcohol 

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

24. lSiksfuu ik;k tkrk gS % 
 

24. Saponin content is found in : 

(A) VekVj eas  (A) Tomato 

(B) vkyw eas  (B)  Potato 

(C) eVj esa  (C)  Pea 

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



HORT-5010 ( 10 )  Set-C 

25. d`f=e :i ls ekse p<+kuk dgykrk gS % 
 

25. Artificial coating of wax emulsion is 

known as : 

(A) oSDlhus’ku  (A) Waxination 

(B) beYlhfQds’ku  (B)  Emulsification 

(C) oSfDalx  (C)  Waxing 

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

26. lYQj MkbZvkWDlkbM dk /kwehdj.k dgykrk gS % 
 

26. Fumigation of sulphur dioxide is known 

as : 

(A) lYQkbfVax  (A) Sulphiting 

(B) lY¶;wfjax  (B)  Sulfuring 

(C) ¶;wfeax  (C)  Fuming 

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

27. ekbYM ,UVhlsfIVd dk mnkgj.k gS % 
 

27. Example of mild antiseptic is : 

(A) gYnh  (A) Turmeric 

(B) ued  (B)  Salt 

(C) rsy  (C)  Oil 

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

28. mRiknksa dh iks”k.k xq.koŸkk dh fuxjkuh j[krk 

gS % 

 
28. Nutritional quality of the product is 

monitored by : 

(A) ,Q- ih- vks-  (A) FPO 

(B) ,Q- ,u- ch-  (B)  FNB 

(C) ,u- ,p- ch-  (C)  NHB 

(D) ,- ih- bZ- Mh- ,-  (D)  APEDA 
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29. ifjiDork ds le; vehuks ,flM dh  

ek=k % 

 
29. Amount of Amino acid during  

ripening : 

(A) de gksrh gS  (A) Decreases 

(B) c<+ tkrh gS  (B)  Increases 

(C) fLFkj jgrh gS  (C)  Remains constant 

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

30. chVk&dSjksVhu dk izhdlZj gS % 
 

30. Precursor of β-carotene is : 

(A) dSjksfVukW;M  (A) Carotenoid 

(B) DyksjksfQy  (B)  Chlorophyll 

(C) ykbdksihu  (C)  Lycopene 

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

31. tc Qy ,oa lfCt;k¡ iw.kZ fodkl dks izkIr 

djrh gSa] rks ;g rc dgykrk gS % 

 
31. When fruit and vegetables attain full 

physiological growth, it is known as : 

(A) eSP;wfjVh  (A) Maturity 

(B) jkbisfuax  (B)  Ripening 

(C) lsfulsUl  (C)  Senescence 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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32. fdl Qy esa ifjiDork Kkr djus esa ^Vh* 

LVst dk iz;ksx gksrk gS \ 

 
32. ‘T’ stage is used for judging the maturity 

of : 

(A) vke  (A) Mango 

(B) dsyk  (B)  Banana 

(C) lsc  (C)  Apple 

(D) VekVj  (D)  Tomato 

33. ,fFkyhu ds ‘kks”kd dk dk;Z djrk gS % 
 

33. Used as ethylene absorbent : 

(A) H2SO4  (A) H2SO4 

(B)  KMnO4  (B)  KMnO4 

(C)  AgNO3  (C)  AgNO3 

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

34. cht dk jax ns[kdj bl Qy esa ifjiDork 

Kkr djrs gSa % 

 
34. Seed colour is used for judging the 

maturity of fruit : 

(A) iihrk  (A) Papaya 

(B) vke  (B)  Mango 

(C) VekVj  (C)  Tomato 

(D) tkequ  (D)  Jamun 

35. vke esa eSP;wfjVh ¼ifjiDork½ ds le; 

LislhfQd xzsfoVh gksrh gS % 

 
35. Specific gravity of mango during 

maturity is : 

(A) 1.0-2.0  (A) 1.0-2.0 

(B)  1.01-1.02  (B)  1.01-1.02 

(C)  1.05-1.08  (C)  1.05-1.08 

(D)  1.9-2.9  (D)  1.9-2.9 
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36. ukWu&DykbesfDVªd Qy dk mnkgj.k gS % 
 

36. Example of non-climacteric fruit is : 

(A) vke  (A) Mango 

(B) dsyk  (B)  Banana 

(C) csj  (C)  Ber 

(D) tkequ  (D)  Jamun 

37. tYn u”V gksus okyk Qy gS % 
 

37. Highly perishable fruit is : 

(A) vke  (A) Mango 

(B) tkequ  (B)  Jamun 

(C) lsc  (C)  Apple 

(D) dsyk  (D)  Banana 

38. Qyksa dks FkiFkikdj eSP;wfjVh Kkr djrs gSa % 
 

38. Tapping of fruits is judging maturity 

indices in : 

(A) VekVj esa  (A) Tomato 

(B) vkyw esa  (B)  Potato 

(C) ‘kdjdUn esa  (C)  Sweet potato 

(D) rjcwt eas  (D)  Watermelon 

39. lsc esa fcVj fiV bl rRo dh deh ls gksrk  

gS % 

 
39. Bitter pit of apple occurs due to the 

imbalance of : 

(A) ukbVªkstu  (A) Nitrogen 

(B) iksVk’k  (B)  Potash 

(C) dSfY’k;e  (C)  Calcium 

(D) cksjkWu  (D)  Boron 
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40. iŸkkxksHkh ,oa QwyxksHkh esa rus dk [kks[kyk gksuk 

bldh deh ls gksrk gS % 

 
40. Hollow stem in cabbage and cauliflower 

occurs due to deficiency of : 

(A) dSfY’k;e  (A) Calcium 

(B) cksjkWu  (B)  Boron 

(C) iksVk’k  (C)  Potash 

(D) Çtd  (D)  Zinc 

41. vf/kd ‘olu nj gksrh gS % 
 

41. High respiration rate occurs in : 

(A) dsyk esa  (A) Banana 

(B) vk¡oyk esa  (B)  Aonla 

(C) tkequ esa  (C)  Jamun 

(D) vaxwj esa  (D)  Grape 

42. dkSu&ls Qy esa ,fFkyhu dk iz;ksx Mh&xzhfuax 

gsrq djrs gSa \ 

 
42. In which fruit ethylene is used for  

de-greening ? 

(A) okyuV  (A) Walnut 

(B) lsc  (B)  Apple 

(C) uhacw  (C)  Lemon 

(D) tSrwu  (D)  Olive 
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43. ns’k esa dqy Qy ,oa lfCt;ksa dk uqdlku 

dVkbZ mijkUr gks tkrk gS %  

 
43. Total post-harvest losses of fruit and 

vegetables in country : 

(A) 25-40%  (A) 25-40% 

(B)  50%  (B)  50% 

(C)  50-60%  (C)  50-60% 

(D)  15-20%  (D)  15-20% 

44. iz;ksx gsrq ,fFkyhu dh ek=k tks laLrqfr dh 

tkrh gS % 

 
44. Recommended treatment cocentration of 

ethylene : 

(A) 10&100 ih- ih- ,e-  (A) 10-100 ppm 

(B) 100&200 ih- ih- ,e-  (B)  100-200 ppm 

(C) 200&300 ih- ih- ,e-  (C)  200-300 ppm 

(D) 20&200 ih- ih- ,e-  (D)  20-200 ppm 

45. ve:n ds Hk.Mkj.k gsrq vkSlr rkieku j[krs 

gSa % 

 
45. Average temperature for guava storage : 

(A) 5&10° ls-  (A) 5-10°C 

(B) 15&20° ls-  (B)  15-20°C 

(C) 0&4° ls-  (C)  0-4°C 

(D) 0&2° ls-  (D)  0-2°C 

46. Hk.Mkj.k gsrq de ykxr dh rduhd gS % 
 

46. Low cost technology for storage : 

(A) thjks buthZ dwy psEcj  (A) Zero energy cool chamber 

(B) jsÝhtjs’ku  (B)  Refrigeration 

(C) Ýhftax  (C)  Freezing 

(D) mi;qZDr esa ls dksbZ ugha  (D)  None of the above 
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47. Ýkstu [kk| inkFkks± dk Hk.Mkj.k lkekU;r;k 

bl rkieku ij gksrk gS % 

 
47. Frozen foods are generally stored at : 

(A) 80° ls-  (A) 80°C 

(B) 18° ls-  (B)  18°C 

(C) 10° ls-  (C)  10°C 

(D) 50° ls-  (D)  50°C 

48. yks izslj Hk.Mkj.k gS % 
 

48. Low pressure storage is : 

(A) lh- ,- Hk.Mkj.k  (A) CA storage 

(B) ,e- ,- Hk.Mkj.k  (B)  MA storage 

(C) gkbikscsfjd Hk.Mkj.k  (C)  Hypobaric storage 

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

49. lh- ,- Hk.Mkj.k dh n’kk esa CO2 dh lkUnzrk % 
 

49. In CA storage the concentration of CO2 : 

(A) c<+rh gS  (A) Increases 

(B) ?kVrh gS  (B)  Decreases 

(C) cjkcj jgrh gS  (C)  Remains constant 

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

50. lw[kh I;kt ds Hk.Mkj.k esa fdrus izfr’kr 

fjysfVo áwfefMVh ¼vknzZrk½ j[krs gSa % 

 
50. Relative humidity percent for the storage 

of dry onion : 

(A) 90-95  (A) 90-95 

(B)  85-90  (B)  85-90 

(C)  65-70  (C)  65-70 

(D)  95-100  (D)  95-100 
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51. vke ds Hk.Mkj.k ds le; bl rkieku ij 

fpfyax bUtjh gksrh gS % 

 
51. Chilling injury occurs in mango fruit 

when stored at temperature : 

(A) 15° ls- ls de  (A) Below 15°C 

(B) 10° ls- ls de  (B)  Below 10°C 

(C) 12° ls- ls de  (C)  Below 12°C 

(D) 20° ls- ls de  (D)  Below 20°C 

52. vke esa lkW¶V&ukst uked fodkj bldh deh 

ls gksrk gS % 

 
52. Soft-nose in mango is due to the 

deficiency of : 

(A) dSfY’k;e  (A) Calcium 

(B) ukbVªkstu  (B)  Nitrogen 

(C) cksjkWu  (C)  Boron 

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

53. og fØ;k ftlesa isM+ ds ¶yks,e dks gVkrs gSa % 
 

53. Practice in which phloem of tree is 

removed : 

(A) fjafxax  (A) Ringing 

(B) xMZfyax  (B)  Girdling 

(C) ukWfpax  (C)  Notching 

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

54. isfjdkiZ&czkmÇux iksLV&gkosZLV nSfgd fodkj 

bl Qy esa gksrk gS % 

 
54. Pericarp-browning is a post-harvest 

physiological disorder of : 

(A) vke  (A) Mango 

(B) yhph  (B)  Litchi 

(C) lsc  (C)  Apple 

(D) ve:n  (D)  Guava 
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55. ^okVj dksj* rksM+kbZ mijkUr dk nSfgd fodkj 

bl Qy esa gksrk gS % 

 
55. ‘Water core’ is a post-harvest 

physiological disorder of : 

(A) yhph  (A) Litchi 

(B) vke  (B)  Mango 

(C) lsc  (C)  Apple 

(D) vk¡oyk  (D)  Aonla 

56. ,fFkyhu dk jklk;fud lw= gS % 
 

56. Chemical formula of ethylene is : 

(A) C2H5OH  (A) C2H5OH 

(B)  C2H4  (B)  C2H4 

(C)  CO2  (C)  CO2 

(D)  CO2(OH)  (D)  CO2(OH) 

57. jlk;u tks Qyksa ds Hk.Mkj.k thou dks c<+krk 

gS % 

 
57. Chemical that extends the shelf life of 

fruits : 

(A) Vky izksykWUx  (A) Tal Prolong 

(B) ;wfj;k  (B)  Urea 

(C) izksykWUx  (C)  Prolong 

(D) Fkk;ks;wfj;k  (D)  Thiourea 
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58. ifjiDork c<+us ij ,LdkWfcZd ,flM dh ek=k % 
 

58. In overripe fruit the amount of Ascorbic 

acid : 

(A) c<+rh gS  (A) Increases 

(B) ?kVrh gS   (B)  Decreases 

(C) dksbZ vUrj ugha iM+rk  (C)  Remains constant 

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

59. lajf{kr inkFkks± dh xq.koŸkk ij fu;U=.k djrk 

gS % 

 
59. Quality of processed product is governed 

by : 

(A) lh- ,Q- Vh- vkj- vkbZ-  (A) CFTRI 

(B) ,Q- ih- vks-  (B)  FPO 

(C) ,Q- ,u- ch-  (C)  FNB 

(D) ,u- ,p- ch-  (D)  NHB 

60. ,u- vkbZ- ,Q- Vh- bZ- ,e- dgk¡ ij fLFkr gS \ 
 

60. NIFTEM is situated at : 

(A) dq.Myh  (A) Kundli 

(B) ekuslj  (B)  Manesar 

(C) dq#{ks=  (C)  Kurukshetra 

(D) egsUnz uxj  (D)  Mahendra Nagar 

 



  

   

4. Four alternative answers are mentioned for 
each question as—A, B, C & D in the booklet. 
The candidate has to choose the most 
correct/appropriate 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 mŸkj  

A, B, C ,oa D gSaA ijh{kkFkhZ dks mu pkjksa fodYiksa esa ls 

,d lcls lgh vFkok lcls mi;qDr mŸkj Nk¡Vuk gSA 

mŸkj 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; mŸkj ;k ,sls mŸkj 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 mŸkj 

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 mŸkj dsoy vks- ,e- vkj- mŸkj&i=d (OMR 

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

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

mŸkj 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- mŸkj&i=d (OMR Answer Sheet) ij 

dqN Hkh fy[kus ls iwoZ mlesa fn;s x;s lHkh vuqns’kksa dk s 

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 ny 
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 
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