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1. Which vitamin is fat-soluble ?
(A) Vitamin B
(B) Vitamin C
C) Vitamin D
D) None of the above
2. Protein deficiency is children causes :
(A) Kwashiorkor
(B) Beri-beri
C) Scurvy

D) Night blindness
3. Food adulteration means :
(A) Adding nutrients
(B) Maxing unwanted substances
C) Packaging food
D) Preserving food

4. Which food constituent provides insulation
and energy reserve ?
(A) Carbohydrates
(B) Proteins
C) Fats
D) Minerals
d. Which of the following is the main energy-
yielding nutrient ?
(A) Vitamins
(B) Minerals
€ Carbohydrates
D) Water
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6. Gel is an examples of :
(A) Solid in liquid
(B) Liquid in solid
(9] Gas in solid
(D) Solid in gas
7. Which mineral is essential for strong bones
and teeth ?
(A) Iron
(B) lodine
(C)  Calcium
(D) Sodium
8. Turmeric contains :
(A) Curcumin
(B) Lycopene
(®) Beta-carotene
D) Chlorophyll
9. Garlic has which immunity boosting
property ?
A) Antimicrobial
(B) Coloring
(®) Preservative
D) None of the above
10. Which vitamin is water-soluble ?
(A) Vitamin A
(B) Vitamin D
(9] Vitamin C
(D) Vitamin K
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1. Sensory evaluation means :
(A) Chemical analysis
(B) Evaluation by human senses
(®) Nutritional testing
(D) Laboratory experiment
12. The 5-point sale is used in :
(A) Sensory evaluation
(B) Packaging
(®) Adulteration testing
(D) Food laws
13. In triangle test, panelist is given :
(A) 2 samples
(B) 3 samples (2 same, 1 different)
(®) 4 samples
D) Only 1 sample
14. Duo-trio test involves :
(A) 3 samples, 1 reference
(B) 2 samples only
(®) 5 samples
D) 1 sample
15. Aflatoxin is produced by :
(A) Aspergillus mold
(B) E. coli
(®) Salmonella
D) Yeast
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16. Cyanogenic glycosides are found in :
(A) Cassava
(B) Wheat
(®) Rice
D) Potato
17. Which of the following is a colloidal
system ?
(A) Salt solution
(B) Milk
(9] Sugar solution
D) Water
18. Which of the following is the main energy-
yielding nutrient ?
(A) Vitamins
(B) Minerals
(®) Carbohydrates
(D) Water
19. Food safety hazards can be controlled by :
(A) HACCP system
(B) Advertising
(®) Packing design
(D) Fortification
20. Baking soda releases :
(A) Oxygen
(B) Carbon dioxide
(@) Nitrogen
D) Hydrogen
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21. Omega-3 fatty acids are found in :

A Fish oil
(B) Rice bran oil
(9] Coconut oil
(D) Mustard oil
22. Yogurt is rich in :
(A) Probiotics
(B) Vitamins
(®) Minerals
D) Preservatives
23. Vitamins D is known is :
(A) Sunshine vitamin
(B) Stress vitamin
(@) Growth vitamin
D) Energy vitamin

24, Amlais rich in :

(A) Vitamin C
(B) Vitamin D
(C)  Calcium
(D) Protein

25. Which food is rich in probioitcs ?
(A) Yogurt
(B) Rice
(®) Wheat flour
D) Sugar

A130902T-A/36

(7)

21.

22.

23.

24.

25.

AMAM-3 &t ufre fped uw o § 7

(A)  HBWH B o A

(B) =G W THI % I H
€  ARE o

O & @ & ad ¥

% e W 5 7

A e

B) et

© @

D)

e D @t fpe T & ST ST © 7
A FLE e

B & e

© WY erfEe

(O) Tl foeTEe

afeaT fFEd TR BT § 7
A feEiE C

B)  fqer#= D

C)  Wfesrm

D)  WEN

PIF-1 AoH SETEed § WY 8 7
A =

B) @@

©) & N A

D) =

[P.T.0.]



26. Salt solution is an example of :
(A) True solution
B)  Gel
(@) Emulsion
D) Foam
27. Emulsion is :
(A) Liquid in liquid
(B)  Solid in liquid
(@) Gas in liquid
D) Solid in gas
28. Which vitamin is most important for
immunity ?
(A) Vitamin A
(B) Vitamin C
(®) Vitamin K
(D)  Vitamin B1
29. Environment hazard in food may be due
to :
(A) Heavy metals (Lead, Mercury)
(B) Vitamins
(®) Minerals
D) Fortification
30. Food additives become hazardous when :
(A) Used in proper limit
(B) Used in excess
(®) Natural source
(D) Exported
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31. Which food constituent helps in building
body tissues ?
(A) Proteins
(B) Carbohydrates
(®) Fats
D) Vitamins
32. Leaving agents in foods are used to :
(A) Sweeten
(B) Color
(®) Increase volume / make soft
D) Preserve
33. Microbiological hazards is caused by :
(A) Bacteria, yeast, molds
(B) Dust
(9] Packaging
D) Enzymes
34. Salmonella causes :
(A) Typhoid and food poisoning
(B) Anaemia
(9] Goitre
D) Rickets
35. Natural toxicant present in Kesari dal is :
(A) BOAA (neurotoxin)
(B) Aflatoxin
(®) Cyanide
D) Nitrate
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36. Food fortification means : 36.
(A) Adding extra nutrients
(B) Removing toxins
© Packing
(D) Preserving
37. Food packaging materials help in : 37.
(A) Protection from contamination
(B) Adding flavor
(®) Increasing calories
(D) Color enhancement
38. Evaluation of food includes : 38.
(A) Sensory, chemical, microbiogical
tests
(B) Only taste test
(®) Only appearance test
D) Only nutrient analysis
39.  Hedonic scale is used for : 39.
(A) Consumer preference
(B) Nutritional testing
(®) Adulteration test
(D) Shelf life
40. Paired comparison test is used to check :  40.
(A) Color or texture difference
(B) Expiry date
(®) Chemical composition
D) Cost of food
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41. Enzymes is food help to : 41.
(A) Add color
(B) Catalyze reactions
(®) Preserve
(D) Sweeten
42. Common food adulterant in turmeric is : 42.
(A) Lead chromate
(B) Sand
(®) Sugar
(O)  Salt
43. Food evaluation includes : 43,
(A) Appearance, taste, texture
(B) Packaging only
(®) Shelf life only
D) Advertising
44, Microbiological hazards in food are caused 44,
by :
(A) Dust
(B) Packaging
(®) Preservatives
D) Bacteria, yeast, molds
45, Pesticide residues in food are an example 45,
of :
(A) Microbiological hazard
(B) Environmental hazard
(®) Packaging hazard
(D) Fortification
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46. Probiotics are : 46.
(A) Harmful bacteria
(B) Beneficial microorganisms
(®) Preservatives
(D)  Adtificial flavors
47. Food fortification helps to : 47.
(A) Reduce taste
(B) Change color
(®) Preserve only
D) Increase nutrient content
48. Which food helps in immunity due to  48.
vitamin C ?
(A) Orange
(B) Wheat
(®) Rice
(D) Milk
49. Leaving agents are used in : 49.
(A) Frying
(B) Fermentation
(9] Baking
(D) Boiling
50. Sensory panel means : 50.
(A) Manufactures
(B) Scientists only
(9] Students
D) Group of tasters
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51. Food labeling helps to : 51.
(A) Give information about ingredients
(B) Change taste
(®) Preserve food
D) Add color
52. Food packaging protects from : 52.
(A) Nutrient addition
B) Contamination
(®) Flavor
(D) Color
53. Carbohydrates provide : 53.
(A) Protein
(B) Minerals
(®) Energy
D) Vitamins
54. Protein helps in : o4.
(A) Energy storage
(B) Color
(®) Sweetness
(D) Building tissues
9%. Vitamins and minerals are : 95.
(A) Calories
(B) Preservatives
© Macronutrients
D) Micronutrients
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96. Bread volume increases due to :
(A) Enzymes
(B) Leaving agents
© Color
(D) Sugar
o7. Food evaluation checks :
(A)  Quality
(B) Advertising
© Price
(D) Packaging only
58. Triangle test is used to :
(A) Detect differences
(B) Check calories
(®) Check weight
D) Packaging
59. Aflaxtoxin is harmful because it :
(A) is toxic
(B) Adds taste
(®) Preserves
D) Adds color
60. Food hazards can be :
(A) Microbiological, chemical, physical
(B) Only biological
(9] Only physical
(D) None of the above
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61. Food fortification is due to : 61.
(A) Enhance nutrient content
(B) Change flavor
(®) Change color
(D) Preserve only
62. Sensory evaluation includes : 62.
(A) Taste, smell, texture, appearance
(B) Only chemical tests
(®) Only microbiological tests
(D) Only nutritional analysis
63. Enzymes are used in food industry for : 63.
(A) Brewing, baking, dairy
(B) Packaging only
© Coloring
(D) Preserving only
64. Microbiological hazards can be prevented 64,
by :
(A) Proper cooking and storage
(B) Packaging only
(9] Fortification
D) Color addition
65. Emulsion is : 65.
(A) Liquid in liquid
(B) Solid in liquid
(®) Gas in solid
D) Solid in gas
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66. Gel is an examples of :
(A) Liquid in liquid
(B) Solid in liquid
(®) Gas in solid
D) Solid in gas
67. Bread volume increases due to :
(A) Leaving agents
(B) Coloring
(®) Sweeteners
(D) Minerals
68. Food additives are used to :
(A) Preserve, color, flavor
(B) Add microbes
(®) Decrease nutrients
D) Remove water
69. Environmental hazard in food includes :
(A) Heavy metals, pesticides
(B) Vitamins
© Proteins
D) Enzymes
70. Toxicants in food may be :
(A) Natural or synthetic
(B) Only natural
(®) Only synthetic
D) Not hazardous
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1. Food labeling provides : 1.
(A) Ingredient info, expiry date
(B) Only flavor
(®) Only color
(D) Packaging design
72. Paired comparisons test checks : 72.
(A) Difference in color, taste, texture
B) Shelf life
(®) Nutrients
(D) Price
73. Hedonic scale is used for : 73.
(A) Measuring consumer preference
(B) Chemical analysis
(®) Microbiological test
D) Packaging
74.  Food evaluation includes : 74.
(A) Sensory, chemical, microbiological
tests
(B) Only taste
(®) Only appearance
(D) Only nutrient test
75. Vitamins are : 75.
(A) Micronutrients
(B) Macronutrients
(®) Preservatives
D) Calories
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76. Minerals helps in :
(A) Body functions
(B) Coloring
(9] Flavoring
(D) Packaging
7. Which vitamin is important for vision ?
(A) Vitamin A
(B) Vitamin D
(9] Vitamin C
(D) Vitamin K
78. Microbiological hazards includes :
(A) Bacteria, yeast, molds
(B) Sand
(®) Dust
D) Packaging
79. Aflatoxin contamination occurs in :
(A) Cereals, nuts
(B) Milk
€ Fish
(D) Sugar
80. Food additives should be used :
(A) Within permissible limits
(B) In excess
(9] Randomly
D) Not at all
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81.  Sensory evaluation factors affecting food  81.
acceptance include :
(A) Appearance, texture, taste, aroma
(B) Packaging only
(®) Price only
(D) Advertising only
82.  Difference test is used to : 82.
(A) |dentify perceptible differences
B) Check expiry
(®) Add nutrients
(D)  Packaging
83. Microbiological hazard can cause : 83.
(A) Food poisoning
(B) Improved taste
(®) Increased color
D) Nutrient enrichment
84. Natural toxins in food include : 84.
(A) Cyanogenic glycosides
(B) Vitamin C
(®) Calcium
D) Proteins
85. Milk is an example of : 85.
(A) Colloidal system
(B) True solution
(9] Gas mixture
(D) Gas solution
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86. Packaging materials should be :
(A) Safe, non-toxic
(B) Edible only
(9] Colored only
(D) Expensive
87. Evaluation of food ensures :
(A) Quality and safety
(B) Advertising
(®) Packaging design
(D) Only flavor
88. Leaving agents release :
(A) Carbon dioxide
(B) Oxygen
(®) Nitrogen
D) Hydrogen
89. Food laws help to :
(A) Protect consumers
(B) Increase price
(®) Change flavor
(D) Change color
90. Food supplements include :
(A) Vitamins, minerals
(B) Only carbohydrates
(®) Water
D) Fats only
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91. Immunity enhancing foods include : 91.
(A) Citrus fruits, garlic, yogurt
(B) Sugar, candy
(®) Fried food
D) Soda
92. Food hazards include : 92.
(A) Microbiological, chemical, physical
(B) Only chemical
(®) Only physical
(D) None of the above
93. Bread softness is due to : 93.
(A) Leaving agents
(B) Vitamins
(®) Minerals
D) Water only
94. Duo-trio test is used to : 94.
(A) Detect difference from reference
(B) Measure calories
(®) Packaging test
(D) Add color
95. Omega-3 fatty acids help in : 95.
(A) Heart health
(B) Hair color
(®) Preservation
(D) Sweetness
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96. Vitamins and minerals are :
(A) Micronutrients
(B) Macronutrients
(®) Calories
D) Preservatives
97. Sensory evaluation is affected by :
(A) Appearance, texture, aroma, taste
(B) Only price
(®) Only packaging
(D) Advertising
98. Common adulterant in milk is :
(A) Water
(B) Sugar
(€  Salt
O)  Oil
99. Fortified food are :
(A) Enriched with nutrients
(B) Less nutritious
(@) Contaminated
D) Plain only
100.  Sensory panel includes :
(A) Groups of trained tasters
(B) Only scientists
(®) Only students
(D) Only manufactures
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Rough Work / % &M
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Example :

Question :

Q1 ® @ © ©
Q2 ® ® @ ©

Q3 ® @ © ©

5. Each question carries equal marks.
Marks will be awarded according to the
number of correct answers you have.

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.

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

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.
9. There will be no negative marking.
10. Rough work, if any, should be done on

the blank pages provided for the purpose
in the booklet.

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

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.

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.
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