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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

5. Which of the following is the main energy-

yielding nutrient ?

(A) Vitamins

(B) Minerals

(C) Carbohydrates

(D) Water

1. dkSu&lk foVkfeu olk esa ?kqyu'khy gS \

(A) foVkfeu B

(B) foVkfeu C

(C) foVkfeu D

(D) mijksDr esa ls dksbZ ugha

2. cPPkksa esa izksVhu dh deh ls dkSu&lk jksx gksrk

gS \

(A) Dokf'k;ksjdj

(B) csjh&csjh

(C) LdohZ

(D) jrkSa/kh

3. [kk| feykoV dk vFkZ gS %

(A) iks"kdrRo feykuk

(B) vokaf/kr inkFkZ feykuk

(C) Hkkstu dh iSdsftax

(D) Hkkstu dks lajf{kr djuk

4. dkSu&lk iks"kd rRo Å"ek laj{k.k vkSj ÅtkZ

HkaMkj.k djrk gS \

(A) dkcksZgkbMsªV

(B) izksVhu

(C) olk

(D) [kfut

5. fuEufyf[kr esa ls eq[; ÅtkZ iznku djus

okyk iks"kdrRo dkSu&lk gS \

(A) foVkfeu

(B) [kfut

(C) dkcksZgkbMsªV

(D) ty

[P.T.O.]
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6. Gel is an examples of :

(A) Solid in liquid

(B) Liquid in solid

(C) Gas in solid

(D) Solid in gas

7. Which mineral is essential for strong bones

and teeth ?

(A) Iron

(B) Iodine

(C) Calcium

(D) Sodium

8. Turmeric contains :

(A) Curcumin

(B) Lycopene

(C) Beta-carotene

(D) ChlorophyII

9. Garlic has which immunity boosting

property ?

(A) Antimicrobial

(B) Coloring

(C) Preservative

(D) None of the above

10. Which vitamin is water-soluble ?

(A) Vitamin A

(B) Vitamin D

(C) Vitamin C

(D) Vitamin K

6. tsy fdldk mnkgj.k gS \

(A) Bksl dk nzo esa

(B) nzo dk Bksl esa

(C) xSl dk Bksl esa

(D) Bksl dk xSl esa

7. etcwr gfÏ;ksa vkSj nk¡rksa ds fy, dkSu&lk

[kfut vko';d gS \

(A) yksgk

(B) vk;ksMhu

(C) dSfY'k;e

(D) lksfM;e

8. gYnh esa dkSu&lk rRo ik;k tkrk gS \

(A) djD;wfeu

(B) ykbdksihu

(C) chVk&dSjksVhu

(D) DyksjksfQy

9. yglqu esa dkSu&lh izfrj{kk c<+kus okyh fo'ks"krk

gksrh gS \

(A) thok.kqjks/kh

(B) jax nsus okyk

(C) laj{kd

(D) mijksDr esa ls dksbZ ugh

10. dkSu&lk foVkfeu ty esa ?kquy'khy gS \

(A) foVkfeu A

(B) foVkfeu  D

(C) foVkfeu C

(D) foVkfeu K
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11. Sensory evaluation means :

(A) Chemical analysis

(B) Evaluation by human senses

(C) Nutritional testing

(D) Laboratory experiment

12. The 5-point sale is used in :

(A) Sensory evaluation

(B) Packaging

(C) Adulteration testing

(D) Food laws

13. In triangle test, panelist is given :

(A) 2 samples

(B) 3 samples (2 same, 1 different)

(C) 4 samples

(D) Only 1 sample

14. Duo-trio test involves :

(A) 3 samples, 1 reference

(B) 2 samples only

(C) 5 samples

(D) 1 sample

15. Aflatoxin is produced by :

(A) Aspergillus mold

(B) E. coli

(C) Salmonella

(D) Yeast

11. laosnh ewY;kadu dk vFkZ gS %

(A) jklk;fud fo'ys"k.k

(B) ekuo bafnz;ksa }kjk ewY;kadu

(C) iks"k.k ijh{k.k

(D) iz;ksx'kkyk iz;ksx

12. 5-ikWbaV Ldsy dk mi;ksx fdlesa fd;k tkrk

gS \

(A) laosnh ewY;kadu

(B) iSdsftax

(C) feykoV tkap

(D) [kk| dkuwu

13. Vªk;axy VsLV esa ijh{kd dks fdrus lSaiy fn,

tkrs gSa \

(A) 2 lSaiy

(B) 3 lSaiy ¼ 2 leku] 1 vyx½

(C) 4 lSaiy

(D) dsoy 1 lSaiy

14. Mqvks&Vªk;ks VsLV esa fdrus lSaiy gskrs gSa \

(A) 3 lSaiy] 1 lanHkZ

(B) dsoy 2 lSaiy

(C) 5 lSaiy

(D) 1 lSaiy

15. v¶ykVkWfDlu fdlds }kjk mRiUUk gksrk gS \

(A) ,Lijftyl QQwan

(B) bs- dksykbZ

(C) lkYeksusyk

(D) ;hLV

[P.T.O.]
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16. Cyanogenic glycosides are found in :

(A) Cassava

(B) Wheat

(C) Rice

(D) Potato

17. Which of the following is a colloidal

system ?

(A) Salt solution

(B) Milk

(C) Sugar solution

(D) Water

18. Which of the following is the main energy-

yielding nutrient ?

(A) Vitamins

(B) Minerals

(C) Carbohydrates

(D) Water

19. Food safety hazards can be controlled by :

(A) HACCP system

(B) Advertising

(C) Packing design

(D) Fortification

20. Baking soda releases :

(A) Oxygen

(B) Carbon dioxide

(C) Nitrogen

(D) Hydrogen

16. lk;ukstsfud XykbdkslkbM fdlrsa ik, tkrs

gSa \

(A) dlkok

(B) xsgwa

(C) pkoy

(D) vkyw

17. fuEufyf[kr esa ls dkSu&lk ,d dksykWbMy

flLVe gS \

(A) ued dk ?kksy

(B) nw/k

(C) phuh dk ?kksy

(D) ikuh

18. fuEufyf[kr esa ls eq[; ÅtkZ iznku djus

okyk iks"kdrRo dkSUk&lk gS \

(A) foVkfeu

(B) [kfut

(C) dkcksZgkbMsªV

(D) ty

19. [kk| lqj{kk [krjksa dks fdlls fu;af=r fd;k

tk ldrk gS \

(A) ,p,lhlhih iz.kkyh

(B) foKkiu

(C) iSdsftax fMt+kbu

(D) QksfVZfQds'ku

20. csfdax lksMk ls dkSu&lh xSl fudyrh gS \

(A) vkWDlhtu

(B) dkcZu MkbvkWDlkbM

(C) ukbVªkstu

(D) gkbMªkstu
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21. Omega-3 fatty acids are found in :

(A) Fish oil

(B) Rice bran oil

(C) Coconut oil

(D) Mustard oil

22. Yogurt is rich in :

(A) Probiotics

(B) Vitamins

(C) Minerals

(D) Preservatives

23. Vitamins D is known is :

(A) Sunshine vitamin

(B) Stress vitamin

(C) Growth vitamin

(D) Energy vitamin

24. Amla is rich in :

(A) Vitamin C

(B) Vitamin D

(C) Calcium

(D) Protein

25. Which food is rich in probioitcs ?

(A) Yogurt

(B) Rice

(C) Wheat flour

(D) Sugar

21. vksesxk&3 QSVh ,flM fdlesa ik, tkrs gSa \

(A) eNyh ds rsy esa

(B) pkyo dh Hkwlh ds rsy esa

(C) ukfj;y rsy esa

(D) ljlksa ds rsy esa

22. ngh fdlls Hkjiwj gS \

(A) izksck;ksfVDl

(B) foVkfeu

(C) [kfut

(D) laj{kd

23.  foVkfeu D dks fdl uke ls tkuk tkrk gS \

(A) lu'kklu foVkfeu

(B) LVªsl foVkfeu

(C) xzksFk foVkfeu

(D) ,uthZ foVkfeu

24. vkaoyk fdlls Hkjiwj gksrk gS \

(A) foVkfeu C

(B) foVkfeu D

(C) dSfY'k;e

(D) izksVhu

25. dkSu&lk Hkkstu izksck;ksfVDl ls Hkjiwj gS \

(A) ngh

(B) pkoy

(C) xsgwa dk vkVk

(D) phuh

[P.T.O.]
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26. Salt solution is an example of :

(A) True solution

(B) Gel

(C) Emulsion

(D) Foam

27. Emulsion is :

(A) Liquid in liquid

(B) Solid in liquid

(C) Gas in liquid

(D) Solid in gas

28. Which vitamin is most important for

immunity ?

(A) Vitamin A

(B) Vitamin C

(C) Vitamin K

(D) Vitamin B1

29. Environment hazard in food may be due

to :

(A) Heavy metals (Lead, Mercury)

(B) Vitamins

(C) Minerals

(D) Fortification

30. Food additives become hazardous when :

(A) Used in proper limit

(B) Used in excess

(C) Natural source

(D) Exported

26. ued dk ?kksy fdldk mnkgj.k gS \

(A) LkPPkk rsy

(B) tsy

(C) beY'ku

(D) Qkse

27. beY'ku fdldk mnkgj.k gS \

(A) nzo esa nzo

(B) nzo esa Bksl

(C) nzo esa xSl

(D) xSl esa Bksl

28. izfrj{kk ds fy, lcls egRoiw.kZ foVkfeu

dkSu&lk gS \

(A) foVkfeu A

(B) foVkfeu C

(C) foVkfeu K

(D) foVkfeu B1

29. Hkkstu esa i;kZoj.kh; [krjk fdlds dkj.k gks

ldrk gS \

(A) Hkkjh /kkrq,a ¼lhlk] ikjk½

(B) foVkfeu

(C) [kfut

(D) QksfVZfQds'ku

30. [kk| ;kstd dc [krjukd gks tkrs gSa \

(A) lgh ek=k esa iz;ksx djus ij

(B) vf/kd ek=k esa iz;ksx djus ij

(C) izkÑfrd lzksr gksus ij

(D) fu;kZr djus ij
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31. Which food constituent helps in building

body  tissues ?

(A) Proteins

(B) Carbohydrates

(C) Fats

(D) Vitamins

32. Leaving agents in foods are used to :

(A) Sweeten

(B) Color

(C) Increase volume / make soft

(D) Preserve

33. Microbiological hazards is caused by :

(A) Bacteria, yeast, molds

(B) Dust

(C) Packaging

(D) Enzymes

34. Salmonella causes :

(A) Typhoid and food poisoning

(B) Anaemia

(C) Goitre

(D) Rickets

35. Natural toxicant present in Kesari dal is :

(A) BOAA (neurotoxin)

(B) Aflatoxin

(C) Cyanide

(D) Nitrate

31. dkSu&lk vkgkj ?kVd 'kjhj dh Årdksa ds

fuekZ.k esa lgk;d gS \

(A) izksVhu

(B) dkckZsgkbMªsV

(C) olk

(D) foVkfeu

32. yhfoax ,tsaV dk mi;ksx fdlfy, fd;k tkrk

gS \

(A) ehBk djus ds fy,

(B) jax nsus ds fy,

(C) vkdkj c<+kus @ uje cukus ds fy,

(D) lajf{kr djus ds fy,

33. lw{eethotfur [krjk fdlls gksrk gS \

(A) cSDVhfj;k] ;hLV] QQawn

(B) /kwy

(C) iSdsftax

(D) ,atkbe

34. lkYeksysuk fdl chekjh dk dkj.k curk gS \

(A) VkbQkW;M vkSj QwM ikWbtfuax

(B) ,uhfe;k

(C) ?ksa?kk

(D) fjdsV~l

35. dslfj;k nky esa ik;k tkus okyk izkÑfrd

fo"k gS %

(A) chvks,, ¼U;wjksVkWfDlu½

(B) v¶ykVkWfDlu

(C) lk;ukbM

(D) ukbVªsV
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36. Food fortification means :

(A) Adding extra nutrients

(B) Removing toxins

(C) Packing

(D) Preserving

37. Food packaging materials help in :

(A) Protection from contamination

(B) Adding flavor

(C) Increasing calories

(D) Color enhancement

38. Evaluation of food includes :

(A) Sensory, chemical, microbiogical

tests

(B) Only taste test

(C) Only appearance test

(D) Only nutrient analysis

39. Hedonic scale is used for :

(A) Consumer preference

(B) Nutritional testing

(C) Adulteration test

(D) Shelf life

40. Paired comparison test is used to check :

(A) Color or texture difference

(B) Expiry date

(C) Chemical composition

(D) Cost of food

36. QwM QksfVZfQds'ku dk vFkZ gS %

(A) vfrfjDRk iks"kdrRo feykuk

(B) fo"kSys inkFkZ gVkuk

(C) iSdsftax

(D) lajf{kr djuk

37. [kk| iSdsftax lkexzh fdlesa enn djrh gS \

(A) lanw"k.k ls lqj{kk

(B) Lokn tksM+uk

(C) dSyksjh c<+kuk

(D) jax lq/kkjuk

38. Hkkstu dk ewY;kadu fdlesa 'kkfey gS \

(A) laosnh] jklk;fud] lw{etho ijh{k.k

(B) dsoy Lokn ijh{k.k

(C) dsoy :i ijh{k.k

(D) dsoy iks"kdrRo fo'ys"k.k

39. gsMksfud Ldsy dk mi;ksx fdlds fy, fd;k

tkrk gS \

(A) miHkksDRkk dh ilan

(B) iks"k.k ijh{k.k

(C) feykoV tkap

(D) 'ksYQ ykbQ

40. is;MZ dEiSfjtu VsLV fdlds fy, fd;k tkrk

gS \

(A) jax ;k cukoV dk varj

(B) lekfIRk frfFk

(C) jk;k;fud lajpuk

(D) [kk| dh ykxr
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41. Enzymes is food help to :

(A) Add color

(B) Catalyze reactions

(C) Preserve

(D) Sweeten

42. Common food adulterant in turmeric is :

(A) Lead chromate

(B) Sand

(C) Sugar

(D) Salt

43. Food evaluation includes :

(A) Appearance, taste, texture

(B) Packaging only

(C) Shelf life only

(D) Advertising

44. Microbiological hazards in food are caused

by :

(A) Dust

(B) Packaging

(C) Preservatives

(D) Bacteria, yeast, molds

45. Pesticide residues in food are an example

of :

(A) Microbiological hazard

(B) Environmental hazard

(C) Packaging hazard

(D) Fortification

41. Hkkstu esa ,atkbe fdlesa enn djrs gSa \

(A) jax tksM+uk

(B) izfrfØ;kvksa dks mRizsfjr djuk

(C) lajf{kr djuk

(D) feBkl c<+kuk

42. gYnh esa vke feykoV djus okyk inkFkZ

dkSu&lk gS \

(A) yhM ØksesV

(B) jsr

(C) phuh

(D) ued

43. Hkkstu dk ewY;kadu fdlesa 'kkfey gS \

(A) :i] Lokn] cukoV

(B) dsoy iSdsftax

(C) dsoy 'ksYQ ykbQ

(D) foKkiu

44. Hkkstu esa lw{ethotfur [krjs fdlls gksrs

gSa \

(A) /kwy

(B) iSdsftax

(C) laj{kd

(D) cSDVhfj;k] ;hLV] QQwan

45. Hkkstu esa dhVuk'kd vo'ks"k fdl izdkj dk

[krjk gSa \

(A) lw{ethotfur [krjk

(B) i;kZoj.kh; [krjk

(C) isdsftax [krjk

(D) QksfVZfQds'ku

[P.T.O.]
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46. Probiotics are :

(A) Harmful bacteria

(B) Beneficial microorganisms

(C) Preservatives

(D) Artificial flavors

47. Food fortification helps to :

(A) Reduce taste

(B) Change color

(C) Preserve only

(D) Increase nutrient content

48. Which food helps in immunity due to

vitamin C ?

(A) Orange

(B) Wheat

(C) Rice

(D) Milk

49. Leaving agents are used in :

(A) Frying

(B) Fermentation

(C) Baking

(D) Boiling

50. Sensory panel means :

(A) Manufactures

(B) Scientists only

(C) Students

(D) Group of tasters

46. izksck;ksfVDl D;k gSa \

(A) gkfudkjd thok.kq

(B) ykHkdkjh lw{etho

(C) laj{kd

(D) Ñf=e Lokn

47. QksfVZfQds'ku fdlesa enn djrk gS \

(A) Lokn de djus esa

(B) jax cnyus esa

(C) dsoy lajf{kr djus esa

(D) iks"kdrRo dh ek=k c<+kus esa

48. dkSu&lk Hkkstu foVkfeu C ds dkj.k izfrj{kk

esa enn djrk gS \

(A) larjk

(B) xsgwa

(C) pkoy

(D) nw/k

49. yhfoax ,tsaV dk mi;ksx fdlesa fd;k tkrk

gS \

(A) ryuk

(B) fd.ou

(C) csfdax

(D) mckyuk

50. laosnh iSuy dk vFkZ gS %

(A) fuekZRkk

(B) dsoy oSKkfud

(C) Nk=

(D) Lokn ijh{kdksa dk lewg
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51. Food labeling helps to :

(A) Give information about ingredients

(B) Change taste

(C) Preserve food

(D) Add color

52. Food packaging protects from :

(A) Nutrient addition

(B) Contamination

(C) Flavor

(D) Color

53. Carbohydrates provide :

(A) Protein

(B) Minerals

(C) Energy

(D) Vitamins

54. Protein helps in :

(A) Energy storage

(B) Color

(C) Sweetness

(D) Building tissues

55. Vitamins and minerals are :

(A) Calories

(B) Preservatives

(C) Macronutrients

(D) Micronutrients

51. [kk| yscfyax fdlesa enn djrh gS \

(A) lkexzh dh tkudkjh nsuk

(B) LOkkn cnyuk

(C) Hkkstu lajf{kr djuk

(D) jax tksM+uk

52. [kk| iSdsftax fdlls lqj{kk nsrh gS \

(A) iks"kdrRo tksM+uk

(B) lanw"k.k

(C) Lokn

(D) jax

53. dkcksZgkbMsªV D;k iznku djrs gSa \

(A) izksVhu

(B) [kfut

(C) ÅtkZ

(D) foVkfeu

54. izksVhu fdlesa enn djrk gS \

(A) ÅtkZ HkaMkj.k

(B) jax

(C) feBkl

(D) Ård fuekZ.k

55. foVkfeu vkSj [kfut fdl izdkj ds iks"kdrRo

gSa \

(A) dSyksjh

(B) laj{kd

(C) izeq[k iks"kdrRo

(D) lw{e iks"kdrRo

[P.T.O.]
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56. Bread volume increases due to :

(A) Enzymes

(B) Leaving agents

(C) Color

(D) Sugar

57. Food evaluation checks :

(A) Quality

(B) Advertising

(C) Price

(D) Packaging only

58. Triangle test is used to :

(A) Detect differences

(B) Check calories

(C) Check weight

(D) Packaging

59. Aflaxtoxin is harmful because it :

(A) is toxic

(B) Adds taste

(C) Preserves

(D) Adds color

60. Food hazards can be :

(A) Microbiological, chemical, physical

(B) Only biological

(C) Only physical

(D) None of the above

56. cszM dk vkdkj c<+us esa fdldh Hkwfedk gksrh

gS \

(A) ,atkbe

(B) yhfoax ,tsaV

(C) jax

(D) phuh

57. Hkkstu dk ewY;kadu fdlds fy, fd;k tkrk

gS \

(A) xq.koŸkk

(B) foKkiu

(C) ewY;

(D) dsoy iSdsftax

58. Vªk;axy VsLV fdlds fy, fd;k tkrk gS \

(A) varj igpkuus ds fy,

(B) dSyksjh tkapus ds fy,

(C) otu tkapus ds fy,

(D) iSdsftax ds fy,

59. v¶ykVkWfDlu gkfudkjd D;ksa gS \

(A) ;g fo"kkDr gS

(B) Lokn tksM+rk gS

(C) lajf{kr djrk gS

(D) jax tksM+rk gS

60. [kk| [krjs fdl izdkj ds gks ldrs gSa \

(A) lw{ethotfur] jklk;fud] HkkSfrd

(B) dsoy tSfod

(C) dsoy HkkSfrd

(D) mijksDr esa ls dksbZ ugh
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61. Food fortification is due to :

(A) Enhance nutrient content

(B) Change flavor

(C) Change color

(D) Preserve only

62. Sensory evaluation includes :

(A) Taste, smell, texture, appearance

(B) Only chemical tests

(C) Only microbiological tests

(D) Only nutritional analysis

63. Enzymes are used in food industry for :

(A) Brewing, baking, dairy

(B) Packaging only

(C) Coloring

(D) Preserving only

64. Microbiological hazards can be prevented

by :

(A) Proper cooking and storage

(B) Packaging only

(C) Fortification

(D) Color addition

65. Emulsion is :

(A) Liquid in liquid

(B) Solid in liquid

(C) Gas in solid

(D) Solid in gas

61. QksfVZfQds'ku D;ksa fd;k tkrk gS \

(A) iks"kd rRo c<+kus ds fy,

(B) Lokn cnyus ds fy,

(C) jax cnyus ds fy,

(D) dsoy lajf{kr djus ds fy,

62. laosnh ewY;kadu esa D;k 'kkfey gS \

(A) Lokn] xa/k] cukoV] :i

(B) dsoy jklk;fud ijh{k.k

(C) dsoy lw{etho ijh{k.k

(D) dsoy iks"k.k fo'ys"k.k

63. [kk| m|ksx esa ,atkbe dk mi;ksx fdl fy,

fd;k tkrk gS \

(A) 'kjkc] csfdax] Ms;jh

(B) dsoy iSdsftax

(C) jax nsus ds fy,

(D) dsoy lajf{kr djus ds fy,

64. lw{ethotfur [krjs fdlls jksds tk ldrs

gSa \

(A) lgh idkuk vkSj HkaMkj.k

(B) dsoy iSdsftax

(C) QksfVZfQds'ku

(D) jax tksM+uk

65. bEkY'ku fdldk mnkgj.k gS \

(A) nzo esa nzo

(B) nzo esa Bksl

(C) Bksl esa xSl

(D) xSl esa Bksl

[P.T.O.]
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66. Gel is an examples of :

(A) Liquid in liquid

(B) Solid in liquid

(C) Gas in solid

(D) Solid in gas

67. Bread volume increases due to :

(A) Leaving agents

(B) Coloring

(C) Sweeteners

(D) Minerals

68. Food additives are used to :

(A) Preserve, color, flavor

(B) Add microbes

(C) Decrease nutrients

(D) Remove water

69. Environmental hazard in food includes :

(A) Heavy metals, pesticides

(B) Vitamins

(C) Proteins

(D) Enzymes

70. Toxicants in food may be :

(A) Natural or synthetic

(B) Only natural

(C) Only synthetic

(D) Not hazardous

66. tsy fdldk mnkgj.k gS \

(A) nzo dk Bksl esa

(B) Bksl dk nzo esa

(C) xSl dk nzo esa

(D) Bksl dk xSl esa

67. cszM dk vkdkj c<+kus esa D;k enn djrk

 gS \

(A) fyfoax ,tsaV

(B) jax

(C) feBkl

(D) [kfut

68. [kk| ;kstd fdlds fy, bLrseky fd, tkrs

gSa \

(A) lajf{kr djuk] jax] Lokn

(B) lw{etho tksM+uk

(C) iks"kd rRo de djuk

(D) ikuh gVkuk

69. Hkkstu esa i;kZoj.kh; [krjs esa D;k 'kkfey

gS \

(A) Hkkjh /kkrq,a] dhVuk'kd

(B) foVkfeu

(C) izksVhu

(D) ,atkbe

70. Hkkstu esa fo"kSys inkFkZ fdl izdkj ds gks ldrs

gSa \

(A) izkÑfrd ;k Ñf=e

(B) dsoy izkÑfrd

(C) dsoy Ñf=e

(D) gkfudkjd ugha
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71. Food labeling provides :

(A) Ingredient info, expiry date

(B) Only flavor

(C) Only color

(D) Packaging design

72. Paired comparisons test checks :

(A) Difference in color, taste, texture

(B) Shelf life

(C) Nutrients

(D) Price

73. Hedonic scale is used for :

(A) Measuring consumer preference

(B) Chemical analysis

(C) Microbiological test

(D) Packaging

74. Food evaluation includes :

(A) Sensory, chemical, microbiological

tests

(B) Only taste

(C) Only appearance

(D) Only nutrient test

75. Vitamins are :

(A) Micronutrients

(B) Macronutrients

(C) Preservatives

(D) Calories

71. [kk| yscfyax D;k iznku djrk gS \

(A) lkexzh tkudkjh] lekfIr frfFk

(B) dsoy Lokn

(C) dsoy jax

(D) iSdsftax fMtkbu

72. is;MZ dEiSfjtu VsLV fdlds fy, fd;k tkrk

gS \

(A) jax] Lokn] cukoV dk varj

(B) 'ksYQ ykbQ

(C) iks"kd ykbQ

(D) ewY;

73. gsMksfud Ldsy fdlds fy, mi;ksx fd;k tkrk

gS \

(A) miHkksDrk dh ialn ekiuk

(B) jklk;fud fo'ys"k.k

(C) lw{etho ijh{k.k

(D) iSdsftax

74. Hkkstu dk ewY;kadu D;k 'kkfey djrk gS \

(A) laonh] jklk;fud] lw{etho ijh{k.k

(B) dsoy Lokn

(C) dsoy :i

(D) dsoy iks"kdRkRo ijh{k.k

75. foVkfEku fdl izdkj ds iks"kd rRo gSa \

(A) lw{e iks"kdrRo

(B) izeq[k iks"kdrRo

(C) laj{kd

(D) dSyksjh

[P.T.O.]



A130902T-A/36 (  18  )

76. [kfut fdlesa enn djrs gSa \

(A) 'kjhj ds dk;Z

(B) jax nsuk

(C) Lokn nsuk

(D) iSdsftax

77. n`f"V ds fy, dkSu&lk foVkfeu egRoiw.kZ gS \

(A) foVkfeu A

(B) foVkfeu C

(C) foVkfeu D

(D) foVkfeu K

78. lw{ethotfur [krjs esa D;k 'kkfey gS \

(A) cSDVhfj;k] ;hLV] QQawn

(B) jsr

(C) /kwy

(D) iSdsftax

79. v¶ykVkWfDlu dk nwf"kr gksuk fdlesa gksrk

gS \

(A) vukt] esos

(B) nw/k

(C) eNyh

(D) phuh

80. [kk| ;kstd dk mi;ksx dSls djuk pkfg, \

(A) vuqer lhek esa

(B) vf/kd ek=k esa

(C) ;knf̀PNd

(D) fcYdqy ugha

76. Minerals helps in :

(A) Body functions

(B) Coloring

(C) Flavoring

(D) Packaging

77. Which vitamin is important for vision ?

(A) Vitamin A

(B) Vitamin D

(C) Vitamin C

(D) Vitamin K

78. Microbiological hazards includes :

(A) Bacteria, yeast, molds

(B) Sand

(C) Dust

(D) Packaging

79. Aflatoxin contamination occurs in :

(A) Cereals, nuts

(B) Milk

(C) Fish

(D) Sugar

80. Food additives should be used :

(A) Within permissible limits

(B) In excess

(C) Randomly

(D) Not at all
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81. Sensory evaluation factors affecting food

acceptance include :

(A) Appearance, texture, taste, aroma

(B) Packaging only

(C) Price only

(D) Advertising only

82. Difference test is used to :

(A) Identify perceptible differences

(B) Check expiry

(C) Add nutrients

(D) Packaging

83. Microbiological hazard can cause :

(A) Food poisoning

(B) Improved taste

(C) Increased color

(D) Nutrient enrichment

84. Natural toxins in food include :

(A) Cyanogenic glycosides

(B) Vitamin C

(C) Calcium

(D) Proteins

85. Milk is an example of :

(A) Colloidal system

(B) True solution

(C) Gas mixture

(D) Gas solution

81. [kk| LohÑfr ij izHkko Mkyus okys laosnh

ewY;kadu dkjd dkSu&ls gSa \

(A) :i] cukoV] Lokn] xa/k

(B) dsoy iSdsftax

(C) dsoy ewY;

(D) dsoy foKkiu

82. fMQjasl VsLV dk mi;ksx fdlfy, fd;k tkrk

gS \

(A) varj igpkuus ds fy,

(B) lekfIRk tkapus ds fy,

(C) iks"kdrRo tksM+us ds fy,

(D) iSdsftx ds fy,

83. lw{ethotfur [krjk fdldk dkj.k cu ldrk

gS \

(A) QwM ikWbtfuax

(B) LOkkn esa lq/kkj

(C) jax c<+kuk

(D) iks"kdrRo c<+kUkk

84. Hkkstu esa izkÑfrd fo"k esa D;k 'kkfey gS \

(A) lk;ukstsfud XykbdkslkbM

(B) foVkfeu C

(C) dSfY'k;e

(D) izksVhu

85. nw/k fdldk mnkgj.k gS \

(A) dksykWbMy flLVe

(B) lPpk rsy

(C) xSl feJ.k

(D) Bksl ?kksy
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86. Packaging materials should be :

(A) Safe, non-toxic

(B) Edible only

(C) Colored only

(D) Expensive

87. Evaluation of food ensures :

(A) Quality and safety

(B) Advertising

(C) Packaging design

(D) Only flavor

88. Leaving agents release :

(A) Carbon dioxide

(B) Oxygen

(C) Nitrogen

(D) Hydrogen

89. Food laws help to :

(A) Protect consumers

(B) Increase price

(C) Change flavor

(D) Change color

90. Food supplements include :

(A) Vitamins, minerals

(B) Only carbohydrates

(C) Water

(D) Fats only

86. iSdsftax lkexzh dSlh gksuh pkfg, \

(A) lqjf{kr] xSj&fo"kSys

(B) dsoy [kk| ;ksX;

(C) dsoy jaxhu

(D) egaxh

87. Hkkstu dk ewY;kadu D;k lqfuf'pr djrk gS \

(A) xq.koŸkk vkSj lqj{kk

(B) foKkiu

(C) iSdsftax fMtkbu

(D) dsoy Lokn

88. fyfoax ,tsaV dkSu&lh xSl NksM+rk gS \

(A) dkcZu MkbZvkWDlkbM

(B) vkWDlhtu

(C) ukbVªkstu

(D) gkbMªkstu

89. [kk| dkuwu fdlesa enn djrs gSa \

(A) miHkksDrkvksa dh lqj{kk

(B) ewY; c<+uk

(C) Lokn cnyuk

(D) jax cnyuk

90. [kk| lIyhesaV~l esa D;k 'kkfey gksrk gS \

(A) foVkfeu] [kfut

(B) dsoy dkcksZgkbMªsV

(C) ikuh

(D) dsoy olk
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91. Immunity enhancing foods include :

(A) Citrus fruits, garlic, yogurt

(B) Sugar, candy

(C) Fried food

(D) Soda

92. Food hazards include :

(A) Microbiological, chemical, physical

(B) Only chemical

(C) Only physical

(D) None of the above

93. Bread softness is due to :

(A) Leaving agents

(B) Vitamins

(C) Minerals

(D) Water only

94. Duo-trio test is used to :

(A) Detect difference from reference

(B) Measure calories

(C) Packaging test

(D) Add color

95. Omega-3 fatty acids help in :

(A) Heart health

(B) Hair color

(C) Preservation

(D) Sweetness

91. izfrj{kk c<+kus okys [kk| inkFkZ dkSu ls gSa \

(A) [kV~Vs Qy] yglqu] ngh

(B) phuh] dSaMh

(C) ryk gqvk Hkkstu

(D) lksMk

92. [kk| [krjs esa D;k 'kkfey gS \

(A) lw{ethotfur] jklk;fud] HkkSfrd

(B) dsoy jklk;fud

(C) dsoy HkkSfrd

(D) mijksDr esa ls dksbZ ugh

93. czsM dh ujeh fdldh otg ls gksrh gS \

(A) fyfoax ,tsaV

(B) foVkfeu

(C) [kfut

(D) dsoy ikuh

94. Mqvks&Vªk;ks VsLV fdlds fy, fd;k tkrk gS \

(A) lanHkZ ls varj igpkuus ds fy,

(B) dSyksjh ekius ds fy,

(C) iSdsftax VsLV

(D) jax tksM+us ds fy,

95. vksesxk&3 QSVh ,flM fdlesa enn djrk gS \

(A) ân; LokLF;

(B) ckyksa dk jax

(C) lajf{kr djuk

(D) feBkl
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96. foVkfeu vkSj [kfut fdl izdkj ds iks"kdrRo

gSa \

(A) lw{e iks"kdrRo

(B) izeq[k iks"kdrRo

(C) dSyksjh

(D) laj{kd

97. laosnh ewY;kadu ij D;k izHkko Mkyrk gS \

(A) :i] cukoV] xa/k] LOkkn

(B) dsoy ewY;

(C) dsoy iSdsftax

(D) foKkiu

98. nw/k esa vke feykoV djus okyk inkFkZ dkSu&lk

gS \

(A) ikuh

(B) phuh

(C) ued

(D) rsy

99. QksfVZQkbV QwM D;k gksrs gSa \

(A) iks"kdrRoksa ls lè)

(B) de ikSf"Vd

(C) nwf"kr

(D) dsoy lk/kkj.k

100. laosnh iSuy esa D;k 'kkfey gksrk gS \

(A) izf'kf{kr ijh{kdksa dk lewg

(B) dsoy oSKkfud

(C) dsoy Nk=

(D) dsoy fuekZrk

96. Vitamins and minerals are :

(A) Micronutrients

(B) Macronutrients

(C) Calories

(D) Preservatives

97. Sensory evaluation is affected by :

(A) Appearance, texture, aroma, taste

(B) Only price

(C) Only packaging

(D) Advertising

98. Common adulterant in milk is :

(A) Water

(B) Sugar

(C) Salt

(D) Oil

99. Fortified food are :

(A) Enriched with nutrients

(B) Less nutritious

(C) Contaminated

(D) Plain only

100. Sensory panel includes :

(A) Groups of trained tasters

(B) Only scientists

(C) Only students

(D) Only manufactures
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Rough Work @ jQ dk;Z



Example :

Question :

Q.1

Q.2

Q.3

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 invigi lator.
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.

mnkgj.k %

iz'u %

iz'u 1

iz'u 2

iz'u 3

5. izR;sd iz'u ds vad leku gSaA vkids ftrus mÙkj
lgh gksaxs] mUgha ds vuqlkj vad iznku fd;s tk;saxsA

6. lHkh mÙkj dsoy vks0,e0vkj0 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. vks0,e0vkj0 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. 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. fuxsfVo ekfdZax ugha gSA

10. dksbZ Hkh jQ dk;Z] iz'u&iqfLrdk esa] jQ&dk;Z ds
fy, fn, [kkyh ist ij gh fd;k tkuk pkfg,A

11. ijh{kk&d{k esa ykWx&cqd] dSYdqysVj] istj rFkk lsY;qyj
Qksu ys tkuk rFkk mldk mi;ksx djuk oftZr gSA

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
egRoiw.kZ% iz'uiqfLrdk [kksyus ij izFker% tk¡p dj
ns[k ysa fd iz'uiqfLrdk ds lHkh i`"B HkyhHkk¡fr Nis
gq, gS aA ;fn iz'uiq fLrdk es a dk sbZ deh gk s ] rk s
d{kfujh{kd dk s fn[kkdj mlh fljht dh nwljh
iz'uiqfLrdk izkIr dj ysaA

A C D

A D

A C D

B

A C D

A D

A C D

B


