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The main cause of food spoilage is :
(A
(B
C
D

) Presence of microorganism
) Low temperature

) Proper packaging

) All of the above

Bad smell and taste in oils is due to :
(A) Fermentation

(B) Freezing

€ Boiling

D) Oxidation

High moisture in stored grains mainly leads
to:

) Fermentation

) Fungal Growth

) Freezing

D) None of these

) To reduce water activity

) To increase fat

) To remove sugar

D) None of these

Which preservation method prevents
bacterial growth by removing water?

A Irradiation

O

Drying
All of the above

P

)
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)
)
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6. What is canning in food preservation?
(A) To remove moisture from food
(B) To expose food to high
temperature
(®) 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
(®) Expired food
D) None of the above
8. Simplest sugar is :
(A) Sucrose
(B) Lactose
(®) Glucose
D) Maltose
9. Fruits contain :
(A) Water
(B) Vitamin
(®) Fiber
(D) All of the above
10. Which chemical is commonly used for
preservation of fruit juice?
(A) Sodium benzoate
(B) Critic Acid
(®) Glucose
(D) Starch
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1. Cold storage is mainly used to preserve :
(A) Grains
(B) Fruits and Vegetables
€  Oil
(D) None of these
12. Heating of Cans be done :
(A) In a boiling water bath
(B) Using a steamer
(®) In oven heat
(D) All of the above
13. What are the benefits of drying food?
(A) Preserves Nutrition
(B) Process time
(®) Process technology
D) None of these
14, What is the best temperature of keep food
in freezer?
(A)  O°F(-18°C)
(B)  32°F(0°C)
(C)  50°F(10°C)
(D)  68°F (20°C)
15. Which nutrient is most sensitive to light
during storage?
(A) Carbohydrate
(B) Protein
(€) Fat
(D) Vitamin C
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16. Which type of packaging helps in preventing
colour loss in food product?
(A) Transparent packaging
(B) Opaque
(®) Loose packaging
D) Open storage
17. Which technology wused for food
preservation?
(A) Genetic modification
(B) Radiation
(®) 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
(9] Vitamin C
(D) Vitamin D
20. Micronutrients are :
(A) Fats
(B) Protein
(®) Minerals and Vitamins
D) Carbohydrates
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21. Cooking method destroys Vitamin :
@A C
® D
€ A
G K

22. Green colour of green leaf vegetables is
due to :
(A) Chlorophyll
(B) Anthocyanin
(®) Carotenoid
D) None of the above
23. What is the traditional method of
dehydration?
A
B
C
D) All of the above

(A) Microwave drying

(B) Sun drying

(®) Oven drying

(

24. Which of the following is not a method of

food preservation?

(A) Refrigeration
(B) Dehydration
(9] Freezing
(D)  Grilling
25. Which acid present in Apple?
(A) Citric Acid
(B) Tartaric Acid
€ Malic Acid
D) Benzoic Acid
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26. Fermented sugarcane juice is called :
(A) Vinegar
(B) Cider
(®) Beer
(D) None of the above
27. Common baked goods s :
(A) Bread
(B) Cake
(9] Cookies
D) All of the above
28. Which enzymes is responsible for
converting Sugar into alchohol?
(A) Amylase
(B) Zymase
(®) 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
(®) Increase of fat
D) None of these
30. Fat oxidation during storage mainly
effects :
(A) Protein Content
(B) Carbohydrate level
(@) Taste and colour
D) All of the above
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31. Which traditional method is used for
preserving grains?
(A) Storing in airtight bins
(B) Freezing
(®) Boiling
D) None of these
32. The rancidity of fats and oils occurs due to :
A) Hydrolysis
(B) Fermentation
(®) Gelatinization
D) Oxidation
33. Which of these is not a primary food
processing method?
(A) Grinding wheat
(B) Making cheese from milk
(®) Cleaning vegetable
(D) None of these
34. Example of non thermal processing of food
is
(A) Sterilization
(B) Pasteurization
(®) Fermentation
D) All of the above
35. Which method is fastest for heating food
internally?
(A) Microwave heating
(B) Boiling
(9] Steam Cooking
D) None of the above
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36.  Agmark was given in the year : 36.
(A) 1934
(B) 1936
) 1935
(D) 1937
37. Pickles are preserved by : 37.
(A)  Salt
(B) Sugar
€  Oi
(D) All of the above
38. pH of fresh milk is : 38.
(A) 451055
(B) 32t 38
(€ 65168
(D) All of the above
39.  Which method reduces nutrients loss during ~ 39.
storage?
(A) Exposure to sunlight
(B) Airtight packaging
(®) High temperature storage
D) None of these
40.  Pasteurization method is mainly used for :  40.
(A) Milk
(B) Grains
(®) Vegetables
D) Fruits
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41. Fermentation in food processing is a : 41,
(A) Chemical process by micro
(B) Physical Change organism
(®) Water removal process
(D) Only heating process
42. What is the role of refrigeration in dairy 42
products?
(A) Improves texture
(B) Delays spoilage
(®) Add nutrients
D) None of these
43.  Which of these is not a frozen product? 43.
(A)  Peas
(B) Fish
© Paneer
(D) Milk
44, Freezing does not kill microorganisation 44,
but :
(A) Increase growth
(B) Convert them to enzyme
(@) Stop their activity
(D) All of the above
45.  Which of the following is low affected by 49
freezing?
(A) Vitamins
(B) Carbohydrates
(®) Enzymes
(D) None of these
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46. Which gas is commonly used as a
refrigerant?
(A) Ammonia
(B) Oxygen
(®) Nitrogen
D) Carbondioxide
47. Blanching is done to inactivate :
(A) Enzymes
(B) Bacteria
(®) Chemicals
D) None of these
48. Canning is :
(A) To remove moisture from food
(B) To expose food to high
temperature
(®) To seal food in airtight contains
D) To add preservatives to food
49, necessary for a good jelly.
(A) Pectin
(B) Sugar
€  Acid
(D) All of the above
50. Water soluble vitamin is :
A A
(B) B
€ K
© D
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51. Which of the following is rich source of dietry ~ 51.
fiber?
(A) White Bread
(B) Fruits and Vegetables
(®) Butter
D) Cheese
52. Cold Storage helps in : 52.
(A) Increasing nutrients loss
(B) Improving fat oxidation
(®) Reducing spoilage and colour
change
(D) All of the above
53. Which food processing method helps in  53.
preventing food for the longest time?
(A) Drying
(B) Fermentation
(®) Boiling
D) Freezing
54. What is the primary function of food colors?  54.
(A) Preservation
(B) Enhancing appearance
(®) Enhancing taste
D) Enhancing nutritive value
55. Sensory evaluation does not tex for : 55.
(A) Nutritive value
(B) Taste
(®) Texture
D) Aroma
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56. Characteristics of a successful food product
is
(A) Consumer acceptability
(B) Nutritional quality
(C)  Sheflife
D) All of the above
o7. Major problem in food production is :
(A) Adulteration
(B) Market strategy
(9] Illiteracy
D) All of the above
58. Sugar acts as a preservative by the process
of :
(A) Hydrolysis
(B) Osmosis
(®) Fermentation
(D) None of the above
59. Which process is used to make bread soft
and spongy?
(A) Drying
(B) Freezing
(®) Fermentation
D) None of the above
60. Example of processed food is :
(A) Chips
(B) Biscuit
(®) Bread
(D) All of the above
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61. The purest form of water is : 61.
(A) River water
(B) Tap water
(9] Sea water
D) Rain water
62. lodine mineral is found maximum in : 62.
(A) Milk
(B) Rice
€ Fish
(D) Green Vegetables
63. Preservation used in preparation of Tomato
Sauce is : 63.
(A) Sodium Benzoate
(B) Potassium Benzoate
(®) Sodium Chloride
D) Patassium Permangnate
64. What is the purpose of a Vaccum Sealingin ~ 64.
vegetables processing?
(A) To increase microbial growth
(B) To remove moisture
(®) To enhance flavour
(D) To promote ripening
65. Which microorganism are destroyed at  65.
pasteurization temperature?
(A) Pathogenic Bacteria
(B) Bacterial spores
(®) Thermophilic Bacteria
(D) None of these
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66. The heat resistance of Virus compared to
bacteria is generally :
(A) More
(B) Less
(@) Equal
D) Unaffected
67. Which group is most sensitive to heat?
(A) Molds
(B) Virus
(®) Yeast
(D) None of them
68. Heat resistance of microorganisms can be
reduced by adding which chemical
preservative?
(A) Sodium bezoate
(B) Potassium Nitrate
(9] Citric Acid
D) Both (A) and (C)
69. Which of the following is destroyed at boiling
temperature (100°C) in a few minutes?
(A) Vegetables bacteria
(B) Virus
© Mold
D) None of these
70. Which of the following foods is the most
commonly preserved by smoking?
A) Milk
(B) Fish and Meat
(®) Vegetables
D) Cereals
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71. Smoking is mainly used for : 7.
(A) Preservation
(B) Flavour development
C) Colour improvement
D) All of the above
72. What is the effect of high heat processing  72.
on the texture of vegetable?
(A) Crispness increases
(B) Become more fibreous
€ Texture becomes mushy
D) No effect
73. Symbol of Red dot on packaging 73.
indicates :
(A) Vegetarian
(B) Non-vegetarian
C) Microwave safe
D) None of the above
74. Browning of fruits during storage is mainly 74,
due to :
(A) Enzymatic reaction
(B) Protein synthesis
) Loss of water
D) None of these
75. Transparent glass bottles for oil storage are 75,
not preferred because of :
(A) Heavy weight
(B) Absorb flavour
) Promote oxidation
(D) All of the above
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76. Preservation used in preparation of squash
is
(A) Potassium permagnate
(B) Sodium benzoate
(®) Sodium chloride
D) Potassium meta bisulphate
7. Which food process converts starch in the
grain into Sugar?
(A) Cooking
(B) Malting
(9] Steaming
(D) Baking
78. The stale bread gets usually affected by :
(A) Mould
(B) Bacteria
(®) Worm
(D) Virus
79. Tartaric acid is mainly present in :
(A) Mango
(B) Watermelon
(®) Grapes
D) Guava
80. FPO mark was given in the year :
(A) 1954
(B) 1955
(€) 1956
(D) 1957
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81. Food preservation helps in reducing : 81.
(A) Food wastage
(B) Food price
(®) Food colour
(D) Cooking time
82. Which environment factor is a cause of food g9
spoilage?
(A) Heat and moisture
(B) Advertising
(@) Transport
D) All of the above
83. Technology in food preservation is required  gq
to maintain :
(A) Brand name
(B) Decoration
(9] Nutritive value
(D) Shape
84. Example of synthetic food colour is : 84.
(A) Sunset yellow
(B) Indigo carmine
(®) Tartrazine
(D) All of the above
85. Which food products cannot be Vaccum  gp
sealed?
(A) Liquid product
(B) Cheese
(®) Bread
(D) Cake
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86. What happens to enzymatic activity after
proper dehydration of food?
(A) It increases
(B) It remains unchanged
(®) It is stopped
D) None of these
87. Making of Bread the optimum temperature
for fermentation is :
(A) 10°C to 15°C
(B)  27°Cto36°C
(C)  40°Cto45°C
(D) None of these
88. Example of Complex Carbohydrate is :
(A) QOats
(B) Brown Rice
(®) Sweet potato
(D) All of the above
89. Mushroom contains :
(A) Vitamin B
(B) Fat
(®) Vitamin K
D) None of these
90. Which of the following fruits cannot be dried?
(A) Avocados
(B) Banana
(®) Cherries
D) Berries
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91. Lactose is found in : 91.
(A) Sugar
(B) Fruits
) Milk
(D) Vegetables
92.  Full form of FPO : 92.
(A) Food Product order
(B) Fruit Product order
(®) Farm Product order
(D) None of these
93. What is the primary goal of thermal  93.
processing in food preservation?
(A) To enhance taste
(B) To reduce cooking time
(®) To kill harmful microorganism
(D) To increase food volume
94. Juice with sparkling water is called : 94.
(A) Squash
(B) Necter
(9] Spritzer
(D) None of these
95. How does dehydration affect food quality? ~ 95.
(A) It increases moisture
(B) It enhances flavour
© To reduce Nutritive Value
(D) It increases shelf life
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96. Percentage of Citric acid used in Jam is :
(A) 0.5 to 1.5 percent
(B) 4 to 8 percent
(®) 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
(®) 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
(€) Fat
(D) None of these
99. Pasteurization was discovered by :
(A) Louis Pasteur
(B) Alexander Fleming
(®) Edward Jenner
D) Robert Koch
100.  Which of the following is the main advantage
of pasteurization?
(A) Increase sweetness
(B) Weight reduction
(9] Safe Consumption
D) None of these
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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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