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mÙkj&i=d esa lEcfU/kr iz'u la[;k esa fuEu izdkj
Hkjuk gS %



A131005T-A/36 (  3  )

1. The main cause of food spoilage is :

(A) Presence of microorganism

(B) Low temperature

(C) Proper packaging

(D) All of the above

2. Bad smell and taste in oils is due to :

(A) Fermentation

(B) Freezing

(C) Boiling

(D) Oxidation

3. High moisture in stored grains mainly leads

to :

(A) Fermentation

(B) Fungal Growth

(C) Freezing

(D) None of these

4. The principle of adding salt in pickles is :

(A) To reduce water activity

(B) To increase fat

(C) To remove sugar

(D) None of these

5. Which preservation method prevents

bacterial growth by removing water?

(A) Irradiation

(B) Freezing

(C) Drying

(D) All of the above

1. Hkkstu [kjkc gksus dk eq[; dkj.k D;k gS\

(A) lw{ethoksa dh mifLFkfr

(B) de rkieku

(C) mfpr iSdsft+ax

(D) mijksDr lHkh

2. rsyksa esa [kjkc xa/k vkSj Lokn fdl dkj.k ls

gksrk gS\

(A) fd.ou

(B) teuk

(C) mckyuk

(D) vkWDlhdj.k

3. HkaMkfjr vukt esa vf/kd ueh eq[; :i ls

fdl vksj ys tkrh gS\

(A) fd.ou

(B) QQw¡nh dk fodkl

(C) teuk

(D) buesa ls dksbZ ugha

4. vpkj esa ued Mkyus dk fl)kar D;k gS\

(A) ty lfØ;rk de djuk

(B) olk c<+kuk

(C) 'kdZjk gVkuk

(D) buesa ls dksbZ ugha

5. dkSu&lk laj{k.k rjhdk ikuh gVk dj cSfDVfj;k

ds fodkl dks jksdrk gS\

(A) fofdj.k

(B) tekuk

(C) lq[kkdj

(D) mijksDr lHkh

[P.T.O.]
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6. What is canning in food preservation?

(A) To remove moisture from food

(B) To expose food to high

temperature

(C) To add preservation to food

(D) To seal food in airtight containers

7. Food processing helps in the utilization of :

(A) Waste food materials only

(B) Raw and surplus produce efficiency

(C) Expired food

(D) None of the above

8. Simplest sugar is :

(A) Sucrose

(B) Lactose

(C) Glucose

(D) Maltose

9. Fruits contain :

(A) Water

(B) Vitamin

(C) Fiber

(D) All of the above

10. Which chemical is commonly used for

preservation of fruit juice?

(A) Sodium benzoate

(B) Critic Acid

(C) Glucose

(D) Starch

6. [kk| laj{k.k esa dSfuax D;k gS\

(A) [kk| inkFkksZa ls ueh gVkuk

(B) [kk| inkFkksZa dks mPPk rkiekuksa esa

j[kuk

(C) [kk| inkFkksZa esa laj{kdksa dks feykuk

(D) [kkn inkFkksZa dks ok;q jfgr fMCcksa esa

lhy djuk

7. Hkkstu izlaLdj.k fdlds mi;ksx esa enn djrk

gS\

(A) dsoy vif'k"V [kk| inkFkksZa

(B) dPPks vkSj vfrfjDr mRikn ds dq'ky

mi;ksx

(C) lekIr gks pqds [kk| inkFkksZa

(D) mi;ZqDr esa ls dksbZ ugha

8. ljyre 'kdZjk gS %

(A) lqØksl

(B) ySDVksl

(C) Xywdksl

(D) ekYVksl

9. Qyksa esa ik;k tkrk gS %

(A) ty

(B) foVkfeu

(C) vkgkjh; js'kk

(D) mijksDr lHkh

10. Qyksa ds jl ds laj{k.k esa vkerkSj ij dkSu&lk

jlk;u iz;ksx gksrk gS\

(A) lksfM;e csautks,V

(B) lkbfVªd ,flM

(C) Xywdksl

(D) LVkpZ
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11. dksYM LVksjst dk mi;ksx eq[; :i ls fdls

lqjf{kr j[kus ds fy;s gksrk gS\

(A) vukt

(B) Qy vkSj lfCt;k¡

(C) rsy

(D) buesa ls dksbZ ugha

12. fMCcksa dks xje fd;k tk ldrk gS %

(A) mcyrs ikuh ds Luku esa

(B) LVhej dk mi;ksx djuk

(C) vksou dh xehZ esa

(D) mi;qZDr lHkh

13. [kk| lq[kkus ds D;k ykHk gksrs gSa %

(A) iks"k.k laj{k.k

(B) izlaLdj.k le;

(C) izkS|ksfxdh izfØ;k

(D) buesa ls dksbZ ugha

14. Ýhtj esa [kk| inkFkZ j[kus ds fy;s dkSu lk

rkieku lcls mi;qDr gksrk gS\

(A) Oº F (-18ºC)

(B) 32º F (0ºC)

(C) 50º F(10ºC)

(D) 68ºF (20ºC)

15. dkSu&lk iks"kd rRo HkaMkj.k ds nkSjku izdk'k

ds izfr lcls vf/kd laosnu'khy gksrk gS\

(A) dkcksZgkbMªsV

(B) izksVhu

(C) olk

(D) foVkfeu lh

[P.T.O.]

11. Cold storage is mainly used to preserve :

(A) Grains

(B) Fruits and Vegetables

(C) Oil

(D) None of these

12. Heating of Cans be done :

(A) In a boiling water bath

(B) Using a steamer

(C) In oven heat

(D) All of the above

13. What are the benefits of drying food?

(A) Preserves Nutrition

(B) Process time

(C) Process technology

(D) None of these

14. What is the best temperature of keep food

in freezer?

(A) Oº F (-18ºC)

(B) 32º F (0ºC)

(C) 50º F(10ºC)

(D) 68ºF (20ºC)

15. Which nutrient is most sensitive to light

during storage?

(A) Carbohydrate

(B) Protein

(C) Fat

(D) Vitamin C
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16. fdl izdkj dh iSdsftax [kk| inkFkksZa esa jax dh

gkfu jksdus esa enn djrh gS\

(A) ikjn'khZ iSfdax

(B) vikjn'khZ iSfdax

(C) <hyh iSfdax

(D) [kqyk HkaMkj.k

17. [kk| laj{k.k ds fy;s dkSu&lh rduhd dk

mi;ksx fd;k tkrk gS\

(A) tsusfVd la'kks/ku

(B) fofdj.k

(C) eSdsfudy izlaLdj.k

(D) [kk| laj{k.k ds fy;s dSfuax vkSj

Ýhftax tSlh fof/k;ksa dk mi;ksx

18. ukbVªkstu laizogu okyh iSdsftax dk mi;ksx

fdlds fy;k fd;k tkrk gS\

(A) tyu c<+kus ds fy;s

(B) vkWDlhtu jksdus ds fy;s

(C) Lokn c<+kus ds fy;s

(D) buesa ls dksbZ ugha

19. jlsnkj [kV~Vs Qyksa esa D;k ik;k tkrk gS\

(A) foVkfeu A

(B) foVkfeu B

(C) foVkfeu C

(D) foVkfeu D

20. y?kqiks"kd rRo dgykrs gSa %

(A) olk

(B) izksVhu

(C) [kfut yo.k ,oa foVkfeu

(D) dkcksZgkbMsªV

16. Which type of packaging helps in preventing

colour loss in food product?

(A) Transparent packaging

(B) Opaque

(C) Loose packaging

(D) Open storage

17. Which technology used for food

preservation?

(A) Genetic modification

(B) Radiation

(C) Mechanical Processing

(D) Preservation methods like canning

and freezing

18. Packaging with nitrogen flushing is used

to :

(A) Increase weight

(B) Prevent oxidation

(C) Add flavour

(D) None of these

19. What is found in juicy citrus fruits?

(A) Vitamin A

(B) Vitamin B

(C) Vitamin C

(D) Vitamin D

20. Micronutrients are :

(A) Fats

(B) Protein

(C) Minerals and Vitamins

(D) Carbohydrates
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21. ikd fØ;k ls u"V gksrs gSa foVkfeu %

(A) lh

(B) Mh

(C) ,

(D) ds

22. gjh iÙksnkj lfCt;ksa dk gjk jax blds dkj.k

gksrk gS %

(A) DyksjksfQy

(B) ,UFkkslk;fuu

(C) dSjksfVukW;M

(D) mijksDr esa ls dksbZ ugha

23. futZyhdj.k dk ikjEifjd rjhdk D;k gS\

(A) ekbØkssoso ls lq[kkuk

(B) /kwi esa lq[kkuk

(C) vksou esa lq[kkuk

(D) mijksDr lHkh

24. fuEufyf[kr esa ls dkSu lk [kk| laj{k.k dk

rjhdk ugha gS\

(A) jsfÝtjs'ku

(B) lq[kkuk

(C) Ýhftax

(D) fxzfyax

25. lsc esa dkSu&lk vEy mifLFkr gksrk gS\

(A) lkbfVªd vEy

(B) VkjVfjd vEy

(C) eSfyd vEy

(D) csUtksbd vEy

[P.T.O.]

21. Cooking method destroys Vitamin :

(A) C

(B) D

(C) A

(D) K

22. Green colour of green leaf vegetables is

due to :

(A) Chlorophyll

(B) Anthocyanin

(C) Carotenoid

(D) None of the above

23. What is the traditional method of

dehydration?

(A) Microwave drying

(B) Sun drying

(C) Oven drying

(D) All of the above

24. Which of the following is not a method of

food preservation?

(A) Refrigeration

(B) Dehydration

(C) Freezing

(D) Grilling

25. Which acid present in Apple?

(A) Citric Acid

(B) Tartaric Acid

(C) Malic Acid

(D) Benzoic Acid
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26. [k+ehjhd`r xUus dk jl dgykrk gS %

(A) fljdk

(B) lkbMj

(C) ch;j

(D) buesa ls dksbZ ugha

27. csfdax izfØ;k ls cuk, x, [kk| gS %

(A) czsM

(B) dsd

(C) dqdht+

(D) mijksDr lHkh

28. dkSu&lk ,Utkbe phuh dks vYdksgy esa cnyrk

gS\

(A) ,ekbysl

(B) tkbest

(C) ÝDVksl

(D) buesa ls dksbZ ugha

29. HkaMkj.k ds nkSjku lfCt;ksa esa gjs jax dh gkfu

dk dkj.k gS %

(A) DyksjksfQy dk fo?kVu

(B) ikuh dh deh

(C) olk dh of̀)

(D) buesa ls dksbZ ugha

30. HkaMkj.k ds nkSjku olk dk vkWDlhdj.k eq[;

:i ls fdls izHkkfor djrk gS\

(A) izksVhu dh ek=k

(B) dkcksZgkbMsªV dk Lrj

(C) Lokn vkSj jax

(D) mijksDr lHkh

26. Fermented sugarcane juice is called :

(A) Vinegar

(B) Cider

(C) Beer

(D) None of the above

27. Common baked goods is :

(A) Bread

(B) Cake

(C) Cookies

(D) All of the above

28. Which enzymes is responsible for

converting Sugar into alchohol?

(A) Amylase

(B) Zymase

(C) Fructose

(D) None of the above

29. Loss of green colour in vegetables during

storage is due to :

(A) Dissolution of Chlorophyll

(B) Loss of water

(C) Increase of fat

(D) None of these

30. Fat oxidation during storage mainly

effects :

(A) Protein Content

(B) Carbohydrate level

(C) Taste and colour

(D) All of the above
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31. vukt lqjf{kr j[kus ds fy;s dkSu&lk ikjaifjd

rjhdk iz;ksx gksrk gS\

(A) ok;q:) fMCcksa esa j[kuk

(B) Ýhftax

(C) mckyuk

(D) buesa ls dksbZ ugha

32. olk vkSj rsy esa cklhiu fdl dkj.k gksrk

gS\

(A) vi?kVu

(B) [kehjhdj.k

(C) ftysfVukbts'ku

(D) vkWDlhdj.k

33. fuEufyf[kr esa ls dkSu lh ,d izkFkfed [kk|

izlaLdj.k fof/k ugha gS\

(A) xsgw¡ ihluk

(B) nw/k ls pht+ cukuk

(C) lfCt;k¡ lkQ djuk

(D) buesa ls dksbZ ugha

34. Hkkstu ds xSj rkih; izlaLdj.k dk mnkgj.k

gS %

(A) LVjykbts'ku

(B) ik'pqjkbts+'ku

(C) [kehjhdj.k

(D) mijksDr lHkh

35. [kk| inkFkksZa dks vkarfjd :i ls xeZ djus ds

fy;s lcls rst fof/k dkSu&lh gS\

(A) ekbØksoso ghfVax

(B) mckyuk

(C) Hkki }kjk idkuk

(D) mijksDr esa ls dksbZ ugha

31. Which traditional method is used for

preserving grains?

(A) Storing in airtight bins

(B) Freezing

(C) Boiling

(D) None of these

32. The rancidity of fats and oils occurs due to :

(A) Hydrolysis

(B) Fermentation

(C) Gelatinization

(D) Oxidation

33. Which of these is not a primary food

processing method?

(A) Grinding wheat

(B) Making cheese from milk

(C) Cleaning vegetable

(D) None of these

34. Example of non thermal processing of food

is :

(A) Sterilization

(B) Pasteurization

(C) Fermentation

(D) All of the above

35. Which method is fastest for heating food

internally?

(A) Microwave heating

(B) Boiling

(C) Steam Cooking

(D) None of the above
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36. ,xekdZ lu~ ---------- esa fn;k x;kA

(A) 1934

(B) 1936

(C) 1935

(D) 1937

37. vpkj lajf{kr fd;s tkrs gSa %

(A) ued }kjk

(B) phuh }kjk

(C) rsy }kjk

(D) mi;qZDr lHkh

38. rkts nw/k dk pH eku gksrk gS %

(A) 4.5 to 5.5

(B) 3.2 to 3.8

(C) 6.5 to 6.8

(D) mi;qZDr lHkh

39. dkSu lk rjhdk HkaMkj.k ds nkSjku iks"kd rRoksa

dh gkfu dks de djrk gS\

(A) /kwi esa j[kuk

(B) ok;q:) iSdsftax

(C) mPPk rkieku HkaMkj.k

(D) buesa ls dksbZ ugha

40. ik'pqjkbts'ku fof/k eq[; :i ls iz;ksx fd;k

tkrk gS %

(A) nw/k ij

(B) vukt ij

(C) lfCt;ksa ij

(D) Qyksa ij

36. Agmark was given in the year :

(A) 1934

(B) 1936

(C) 1935

(D) 1937

37. Pickles are preserved by :

(A) Salt

(B) Sugar

(C) Oil

(D) All of the above

38. pH of fresh milk is :

(A) 4.5 to 5.5

(B) 3.2 to 3.8

(C) 6.5 to 6.8

(D) All of the above

39. Which method reduces nutrients loss during

storage?

(A) Exposure to sunlight

(B) Airtight packaging

(C) High temperature storage

(D) None of these

40. Pasteurization method is mainly used for :

(A) Milk

(B) Grains

(C) Vegetables

(D) Fruits
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41. [kk| izlaLdj.k esa [kehjhdj.k gS %

(A) lw{ethoksa }kjk jklk;fud izfØ;k

(B) HkkSfrd ifjorZu

(C) ikuh gVkus dh fØ;k

(D) dsoy xeZ djus ds fØ;k

42. Ms;jh mRiknksa esa 'khryu dk D;k dk;Z gS\

(A) cukoV lq/kkjrk gS

(B) [kjkc gksus esa nsjh djrk gS

(C) iks"kd rRo c<+krk gS

(D) buesa ls dksbZ ugha

43. buesa ls dkSu&lk tes gq, mRiknksa esa ugha

vkrk\

(A) eVj

(B) eNyh

(C) iuhj

(D) nw/k

44. Ýhftax lw{e thoksa dks ekjrk ugha gS cfYd %

(A) o`f) c<+krk gS

(B) ,atkbe esa cny nsrk gS

(C) mudh fØ;k'khryk jksdrk gS

(D) mijksDr lHkh

45. buesa ls fdl ij Ýhftax dk vlj de gksrk

gS\

(A) foVkfeu

(B) dkcksZgkbMsªV

(C) ,Utkbe

(D) buesa ls dksbZ ugha

[P.T.O.]

41. Fermentation in food processing is a :

(A) Chemical process by micro

(B) Physical Change organism

(C) Water removal process

(D) Only heating process

42. What is the role of refrigeration in dairy

products?

(A) Improves texture

(B) Delays spoilage

(C) Add nutrients

(D) None of these

43. Which of these is not a frozen product?

(A) Peas

(B) Fish

(C) Paneer

(D) Milk

44. Freezing does not kill microorganisation

but :

(A) Increase growth

(B) Convert them to enzyme

(C) Stop their activity

(D) All of the above

45. Which of the following is low affected by

freezing?

(A) Vitamins

(B) Carbohydrates

(C) Enzymes

(D) None of these
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46. 'khryd ds :i esa dkSu&lh xSl lkekU;r%

mi;ksx gksrh gS\

(A) veksfu;k

(B) vkWDlhtu

(C) ukbVªkstu

(D) dkcZuMkbvkWDlkbM

47. Cykafpax ds }kjk fuf"Ø; gksrh gS %

(A) ,Utkbe

(B) cSfDVfj;k

(C) jlk;u

(D) buesa ls dksbZ ugha

48. fMCck canh gS %

(A) [kk| inkFkksZa ls ueh gVkuk

(B) [kk| inkFkksZa dk mPPk rkieku ij

j[kukA

(C) [kk| inkFkksZa dks ok;qjfgr fMCcs esa

lhy djukA

(D) [kk| inkFkksZa ea laj{kdksa dks feykukA

49. ,d vPNh tsyh ds fy;s vko';d gS %

(A) isfDVu

(B) phuh

(C) vEy

(D) mi;ZqDr lHkh

50. ty esa ?kqyu'khy foVkfeu gS %

(A) ,

(B) ch

(C) ds

(D) Mh

46. Which gas is commonly used as a

refrigerant?

(A) Ammonia

(B) Oxygen

(C) Nitrogen

(D) Carbondioxide

47. Blanching is done to inactivate :

(A) Enzymes

(B) Bacteria

(C) Chemicals

(D) None of these

48. Canning is :

(A) To remove moisture from food

(B) To expose food to high

temperature

(C) To seal food in airtight contains

(D) To add preservatives to food

49. _______ necessary for a good jelly.

(A) Pectin

(B) Sugar

(C) Acid

(D) All of the above

50. Water soluble vitamin is :

(A) A

(B) B

(C) K

(D) D
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51. fuEu esa ls dkSu lk vkgkj Qkbcj dk le`)

lzksr gS\

(A) lQsn cszM

(B) Qy vkSj lfCt;k¡

(C) eD[ku

(D) pht+

52. dksYM LVksjst+ enn djrk gS %

(A) iks"kd rRoksa dh gkfu c<+kus esa

(B) olk dk vEyhdj.k c<+kus esa

(C) [kjkc gksus vkSj jax cnyus dks de

djus esa

(D) mi;qZDr lHkh

53. dkSu&lk [kk| izlaLdj.k rjhdk lcls vf/kd

le; rd Hkkstu dks lqjf{kr j[krk gS\

(A) lq[kkuk

(B) [kehjhdj.k

(C) mckyuk

(D) tekuk

54. [kk| jaxksa dk eq[; dk;Z D;k gS\

(A) laj{k.k djuk

(B) :i jax esa o`f) djuk

(C) Lokn esa o`f) djuk

(D) iks"k.k ewy esa o`f) djuk

55. laosnhewY;kadu fdldk ijh{k.k ugha djrk %

(A) iks"k.k ewY;

(B) Lokn

(C) cukoV

(D) lqxa/k

[P.T.O.]

51. Which of the following is rich source of dietry

fiber?

(A) White Bread

(B) Fruits and Vegetables

(C) Butter

(D) Cheese

52. Cold Storage helps in :

(A) Increasing nutrients loss

(B) Improving fat oxidation

(C) Reducing spoilage and colour

change

(D) All of the above

53. Which food processing method helps in

preventing food for the longest time?

(A) Drying

(B) Fermentation

(C) Boiling

(D) Freezing

54. What is the primary function of food colors?

(A) Preservation

(B) Enhancing appearance

(C) Enhancing taste

(D) Enhancing nutritive value

55. Sensory evaluation does not tex for :

(A) Nutritive value

(B) Taste

(C) Texture

(D) Aroma
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56. ,d lQy [kk| mRikn dh fo'ks"krk,¡ gSa %

(A) miHkksDrk dh Lohdk;Zrk

(B) iks"k.k xq.koÙkk

(C) 'ksYQ thou

(D) mi;ZqDr lHkh

57. [kk| mRiknu esa izeq[k leL;k gS %

(A) feykoV

(B) cktkj j.kuhfr

(C) fuj{kjrk

(D) mi;qZDr lHkh

58. phuh fdl izfØ;k }kjk ifjj{kd ds :i esa

dk;Z djrh gS\

(A) gkbMªksfyfll

(B) ijklj.k

(C) [kehjhdj.k

(D) buesa ls dskbZ ugha

59. cszM dks eqyk;e vkSj Liath cukus ds fy;s

dkSu lh izfØ;k mi;ksx gksrh gS\

(A) lq[kkuk

(B) tekuk

(C) [kehjhdj.k

(D) buesa ls dksbZ ugha

60. izlaLd`r Hkkstu dk mnkgj.k gS %

(A) fpIl

(B) fcLdqV

(C) czsM

(D) mijksDr lHkh

56. Characteristics of a successful food product

is :

(A) Consumer acceptability

(B) Nutritional quality

(C) Shef life

(D) All of the above

57. Major problem in food production is :

(A) Adulteration

(B) Market strategy

(C) Illiteracy

(D) All of the above

58. Sugar acts as a preservative by the process

of :

(A) Hydrolysis

(B) Osmosis

(C) Fermentation

(D) None of the above

59. Which process is used to make bread soft

and spongy?

(A) Drying

(B) Freezing

(C) Fermentation

(D) None of the above

60. Example of processed food is :

(A) Chips

(B) Biscuit

(C) Bread

(D) All of the above
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61. ty dk lcls 'kq) :i gS %

(A) unh dk ikuh

(B) uy dk ikuh

(C) leqnz dk ty

(D) ckfj'k dk ikuh

62. vk;ksMhu [kfut rRo dh ek=k lokZf/kd jgrh

gS %

(A) nw/k esa

(B) pkoy esa

(C) eNyh esa

(D) gjh lCth esa

63. VekVj lkWl cukus esa iz;qDr ifjj{kd gS %

(A) lksfM;e csatks,V

(B) iksVsf'k;e csatks,V

(C) lksfM;e DyksjkbM

(D) iksVs'kSf;e ijeSaxusV

64. lfCt;ksa ds izlaLdj.k esa oSD;we lhfyax dk

D;k mn~ns'; gS\

(A) lw{ethoksa dh of̀) djuk

(B) ueh dks gVkuk

(C) Lokn dks c<+kuk

(D) [kk| dks idkuk

65. ik'pqjhdj.k rkieku ij dkSu ls lw{etho

u"V gks tkrs gSa\

(A) iSFkkstsfod cSfDVfj;k

(B) cSDVhfj;y Liksj

(C) /keZeksfQfdd cSfDVfj;k

(D) buesa ls dksbZ ugha

[P.T.O.]

61. The purest form of water is :

(A) River water

(B) Tap water

(C) Sea water

(D) Rain water

62. Iodine mineral is found maximum in :

(A) Milk

(B) Rice

(C) Fish

(D) Green Vegetables

63. Preservation used in preparation of Tomato

Sauce is :

(A) Sodium Benzoate

(B) Potassium Benzoate

(C) Sodium Chloride

(D) Patassium Permangnate

64. What is the purpose of a Vaccum Sealing in

vegetables processing?

(A) To increase microbial growth

(B) To remove moisture

(C) To enhance flavour

(D) To promote ripening

65. Which microorganism are destroyed at

pasteurization temperature?

(A) Pathogenic Bacteria

(B) Bacterial spores

(C) Thermophilic Bacteria

(D) None of these
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66. thok.kqvksa dh rqyuk esa fo"kk.kqvksa dh Å"ek

izfrjks/kd {kerk lkekU;r% dSlh gksrh gS\

(A) vf/kd

(B) de

(C) cjkcj

(D) vizHkkfor

67. dkSu&lk lewg Å"ek ds izfr lcls vf/kd

laosnu'khy gS\

(A) eksYM

(B) ok;jl

(C) ;hLV

(D) buesa ls dksbZ ugha

68. fdl jklk;fud ifjj{kd dks feykus ls

lw{ethoksa dh Å"ek izfrjks/kd {kerk de gks

tkrh gS\

(A) lksfM;e csUtks,V

(B) iksVSf'k;e ukbVªsV

(C) lkbfVªd ,flM

(D) nksuksa (A) ,oa (C)

69. fuEu esa ls dkSu (100ºC) rkieku ij dqN

feuVksa esa u"V gks tkrk gS\

(A) ouLifr tU; o dhVk.kq

(B) ok;jl

(C) QQwanh

(D) buesa ls dksbZ ugha

70. fuEu esa ls dkSu lk [kk| inkFkZ Leksfdax }kjk

lcls vf/kd lajf{kr fd;k tkrk gS\

(A) nw/k

(B) ehV ,oa eNyh

(C) lfCt;k¡

(D) vukt+

66. The heat resistance of Virus compared to

bacteria is generally :

(A) More

(B) Less

(C) Equal

(D) Unaffected

67. Which group is most sensitive to heat?

(A) Molds

(B) Virus

(C) Yeast

(D) None of them

68. Heat resistance of microorganisms can be

reduced by adding which chemical

preservative?

(A) Sodium bezoate

(B) Potassium Nitrate

(C) Citric Acid

(D) Both (A) and (C)

69. Which of the following is destroyed at boiling

temperature (100ºC) in a few minutes?

(A) Vegetables bacteria

(B) Virus

(C) Mold

(D) None of these

70. Which of the following foods is the most

commonly preserved by smoking?

(A) Milk

(B) Fish and Meat

(C) Vegetables

(D) Cereals
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71. Leksfdax dk eq[; mi;ksx fdlds fy;s fd;k

tkrk gS\

(A) izlaLdj.k

(B) Lokn c<+kus esa

(C) jax c<+kus esa

(D) mi;qZDr lHkh

72. mPPk rkieku izlaLdj.k dk lfCt;ksa dh cukoV

ij D;k izHkko iM+rk gS\

(A) dqjdqjkiu c<+rk gS

(B) vf/kd js'ksnkj gks tkrh gS

(C) cukoV xwnsnkj gks tkrh gS

(D) dksbZ izHkko ugha iM+rk

73. iSdsftax ij yky xksyk fpUº n'kkZrk gS fd

[kk| inkFkZ %

(A) 'kkdkgkjh

(B) ekalkgkjh

(C) ekbØksoso lsQ

(D) buesa ls dksbZ ugha

74. HkaMkj.k ds nkSjku Qyksa dk Hkwjk gksuk eq[;

:i ls fdl dkj.k gksrk gS\

(A) ,Utkbe vfHkfØ;k

(B) izksVhu la'ys"k.k

(C) ikuh dh deh

(D) buesa ls dksbZ ugha

75. rsy HkaMkj.k ds fy;s ikjn'khZ dkap dh cksrysa

D;ksa mi;ZqDr ugha gksrh gSa\

(A) T;knk ot+u

(B) Lokn lks[k ysrh gS

(C) vkWDlhdj.k c<+krk gS

(D) mi;ZqDr lHkh

[P.T.O.]

71. Smoking is mainly used for :

(A) Preservation

(B) Flavour development

(C) Colour improvement

(D) All of the above

72. What is the effect of high heat processing

on the texture of vegetable?

(A) Crispness increases

(B) Become more fibreous

(C) Texture becomes mushy

(D) No effect

73. Symbol of Red dot on packaging

indicates :

(A) Vegetarian

(B) Non-vegetarian

(C) Microwave safe

(D) None of the above

74. Browning of fruits during storage is mainly

due to :

(A) Enzymatic reaction

(B) Protein synthesis

(C) Loss of water

(D) None of these

75. Transparent glass bottles for oil storage are

not preferred because of :

(A) Heavy weight

(B) Absorb flavour

(C) Promote oxidation

(D) All of the above
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76. 'kcZr cukus esa iz;qDr ifjj{kd gS %

(A) iksVSf'k;e ijeSXusV

(B) lksfM;e csatks,V

(C) lksfM;e DyksjkbM

(D) iksVSf'k;e esVk ckblYQsV

77. og [kk| izfØ;k ftlesa vukt esa ekStwn LVkpZ

phuh esa ifjofrZr gks tkrk gS\

(A) dqfdax

(B) ekfYVax

(C) Hkki ysuk

(D) csfdax

78. cklh czsM izk;% izHkkfor gksrh gS %

(A) eksYM ls

(B) cSfDVfj;k ls

(C) d`f"k ls

(D) ok;jl ls

79. VkVZfjd vEy eq[;r% ik;k tkrk gS %

(A) vke esa

(B) rjcwt+ esa

(C) vaxwj esa

(D) ve:n esa

80. ,Q-ih-vks- ekdZ lu~ --------- esa fn;k x;k

FkkA

(A) 1954

(B) 1955

(C) 1956

(D) 1957

76. Preservation used in preparation of squash

is :

(A) Potassium permagnate

(B) Sodium benzoate

(C) Sodium chloride

(D) Potassium meta bisulphate

77. Which food process converts starch in the

grain into Sugar?

(A) Cooking

(B) Malting

(C) Steaming

(D) Baking

78. The stale bread gets usually affected by :

(A) Mould

(B) Bacteria

(C) Worm

(D) Virus

79. Tartaric acid is mainly present in :

(A) Mango

(B) Watermelon

(C) Grapes

(D) Guava

80. FPO mark was given in the year :

(A) 1954

(B) 1955

(C) 1956

(D) 1957



A131005T-A/36 (  19  ) [P.T.O.]

81. [kk| laj{k.k fdls de djus esa enn djrk

gS\

(A) [kk| viO;;

(B) [kk| ewY;

(C) [kk| jax

(D) idkus dk le;

82. dkSu&lk i;kZoj.kh; dkj.k [kk| [kjkch dk

dkj.k gS\

(A) xehZ vkSj ueh

(B) foKkiu

(C) ifjogu

(D) mi;qZDr lHkh

83. [kk| laj{k.k esa izkS|ksfxdh dh vko';drk

fdls cuk, j[kus ds fy;s gksrh gS\

(A) czkaM uke

(B) ltkoV

(C) iks"k.k ewY;

(D) vkdkj

84. flaFksfVd [kk| jax ds mnkgj.k gSa %

(A) lulsV ,yks

(B) ,fUMxks dSjekbu

(C) VkVªkftu

(D) mi;ZqDr lHkh

85. dkSu ls [kk| inkFkZ oSD;we lhy ugha fd, tk

ldrs gSa\

(A) rjy [kk| inkFkZ

(B) pht+

(C) czsM

(D) dsd

81. Food preservation helps in reducing :

(A) Food wastage

(B) Food price

(C) Food colour

(D) Cooking time

82. Which environment factor is a cause of food

spoilage?

(A) Heat and moisture

(B) Advertising

(C) Transport

(D) All of the above

83. Technology in food preservation is required

to maintain :

(A) Brand name

(B) Decoration

(C) Nutritive value

(D) Shape

84. Example of synthetic food colour is :

(A) Sunset yellow

(B) Indigo carmine

(C) Tartrazine

(D) All of the above

85. Which food products cannot be Vaccum

sealed?

(A) Liquid product

(B) Cheese

(C) Bread

(D) Cake
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86. [kk| ds mfpr futZyhdj.k ds ckn ,Utkbe

xfrfof/k dk D;k gksrk gS\

(A) ;g c<+rh gS

(B) ;g vifjofrZr jgrh gS

(C) ;g #d tkrh gS

(D) buesa ls dksbZ ugha

87. czsM cukus ds fy;s [kehjhdj.k ds fy;s mi;qDr

rkeØe gS %

(A) 10ºC ls 15ºC

(B) 27ºC ls 36ºC

(C) 40ºC ls 45ºC

(D) buesa ls dksbZ ugha

88. tfVy dkcksZgkbMsªV ds mnkgj.k gSa %

(A) vksV~l

(B) czkmu jkbl

(C) 'kdjdan

(D) mi;ZqDr lHkh

89. e'k:e esa gksrk gS %

(A) foVkfeu ch

(B) olk

(C) foVkfeu ds

(D) buesa ls dksbZ ugha

90. fuEufyf[kr esa ls dkSu lk Qy lq[kk;k ugha

tk ldrk gS\

(A) ,oksdSMks

(B) dsyk

(C) psjh

(D) csjht+

86. What happens to enzymatic activity after

proper dehydration of food?

(A) It increases

(B) It remains unchanged

(C) It is stopped

(D) None of these

87. Making of Bread the optimum temperature

for fermentation is :

(A) 10ºC to 15ºC

(B) 27ºC to 36ºC

(C) 40ºC to 45ºC

(D) None of these

88. Example of Complex Carbohydrate is :

(A) Oats

(B) Brown Rice

(C) Sweet potato

(D) All of the above

89. Mushroom contains :

(A) Vitamin B

(B) Fat

(C) Vitamin K

(D) None of these

90. Which of the following fruits cannot be dried?

(A) Avocados

(B) Banana

(C) Cherries

(D) Berries
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91. ySDVkst+ ik;k tkrk gS %

(A) 'kDdj esa

(B) Qyksa esa

(C) nw/k esa

(D) lfCt;ksa esa

92. FPO dk iw.kZ :i %

(A) [kk| mRikn vkMZj

(B) Qy mRikn vkMZj

(C) QkeZ mRikn vkMZj

(D) buesa ls dksbZ ugha

93. [kk| laj{k.k esa m"eh; izlaLdj.k dk eq[;

mn~ns'; gS %

(A) Lokn dks c<+kuk

(B) idkus dk le; de djuk

(C) gkfudkjd lw{ethoksa dks ekjuk

(D) [kk| dk vk;ru c<+kuk

94. LikdZfyax okVj okys jl dks dgrs gSa %

(A) 'kcZr

(B) usDVj

(C) fLizVtj

(D) buesa ls dksbZ ugha

95. futZyhdj.k ls [kk| dh xq.koÙkk dSls izHkkfor

gksrh gS\

(A) ;g ueh dks c<+krk gS

(B) Lokn dks c<+krk gS

(C) iks"k.k ewY; de djrk gS

(D) 'ksYQ ykbQ c<+krk gS

91. Lactose is found in :

(A) Sugar

(B) Fruits

(C) Milk

(D) Vegetables

92. Full form of FPO :

(A) Food Product order

(B) Fruit Product order

(C) Farm Product order

(D) None of these

93. What is the primary goal of thermal

processing in food preservation?

(A) To enhance taste

(B) To reduce cooking time

(C) To kill harmful microorganism

(D) To increase food volume

94. Juice with sparkling water is called :

(A) Squash

(B) Necter

(C) Spritzer

(D) None of these

95. How does dehydration affect food quality?

(A) It increases moisture

(B) It enhances flavour

(C) To reduce Nutritive Value

(D) It increases shelf life
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96. tSe esa lkbfVªd ,flM dh izfr'krrk gksrh gS%

(A) 0.5 ls 1.5 izfr'kr

(B) 4 ls 8 izfr'kr

(C) 12 ls 15 izfr'kr

(D) buesa ls dksbZ ugha

97. Qyksa esa foVkfeu lh dh vf/kdre gkfu fdl

dkj.k gksrh gS\

(A) gok ds lEidZ esa j[kuk

(B) BaMs ikuh ls /kksus esa

(C) xehZ ds lEidZ esa j[kuk

(D) nksuksa (A) ,oa (C)

98. nw/k ds vuqfpr HkaMkj.k ls lcls vf/kd

dkSu&lk iks"kd rRo izHkkfor gksrk gS\

(A) foVkfeu ch dkWEiysDl

(B) dkcksZgkbMsªV

(C) olk

(D) buesa ls dksbZ ugha

99. ik'pqjhdj.k dh [kkst dh xbZ %

(A) yqbZl ik'pj ds }kjk

(B) vysDtsaMj ¶ysfeax }kjk

(C) ,MoMZ tsju }kjk

(D) jkWcVZ dksp }kjk

100. fuEufyf[kr esa ls ik'pqjhdj.k dk eq[; ykHk

dkSu&lk gS\

(A) feBkl c<+kuk

(B) ot+u ?kVkuk

(C) lqjf{kr mi;ksx

(D) buesa ls dksbZ ugha

96. Percentage of Citric acid used in Jam is :

(A) 0.5 to 1.5 percent

(B) 4 to 8 percent

(C) 12 to 15 percent

(D) None of the above

97. Which factor causes maximum loss of

vitamin C in fruits?

(A) Exposes to Air

(B) Washing with cold water

(C) Exposes to heat

(D) Both (A) and (C)

98. Which nutrients is the most effected by

improper storage of milk?

(A) Vitamin B complex

(B) Carbohydrate

(C) Fat

(D) None of these

99. Pasteurization was discovered by :

(A) Louis Pasteur

(B) Alexander Fleming

(C) Edward Jenner

(D) Robert Koch

100. Which of the following is the main advantage

of pasteurization?

(A) Increase sweetness

(B) Weight reduction

(C) Safe Consumption

(D) None of these
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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
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