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1. The role of microorganisms in food spoilage

was first studied by:

(A) Anton van Leeuwenhoek

(B) Robert Koch

(C) Louis Pasteur

(D) Joseph Lister

2. Fermented meat products such as sausages

commonly use which bacteria?

(A) Lactobacillus and Pediococcus

(B) Pseudomonas and Bacillus

(C) E. coli and Salmonella

(D) Vibrio and Shigella

3. Sauerkraut is made by fermenting:

(A) Spinach

(B) Mustard leaves

(C) Soybean

(D) Cabbage

4. The process of pasteurization was first

applied to which product?

(A) Beer and wine

(B) Milk

(C) Cheese

(D) Yogurt

5. Which century marked the beginning of

modern industrial food microbiology?

(A) 15th century

(B) 17th century

(C) 19th century

(D) 21st century

[P.T.O.]

1. [kk| inkFkksZa ds [kjkc gksus esa lw{ethoksa dh

Hkwfedk dh [kkst fdlus dh\

(A) ,aVksu okWu Y;wosugkWd

(B) jkWcVZ dksp

(C) yqbZ ikÜpj

(D) tkslsQ fyLVj

2. fdf.or ekal mRikn tSls lkWlst esa vkerkSj

ij dkSu&ls cSDVhfj;k mi;ksx fd, tkrs gSa\

(A) ySDVkscSflyl vkSj isfM;ksdkWdl

(B) L;wMkseksukl vkSj cSflyl

(C) bZ- dksykbZ vkSj lkYeksusyk

(D) fofcz;ks vkSj 'khxsyk

3. lkmjØksV fdl lCth ls cuk;k tkrk gS\

(A) ikyd

(B) ljlksa ds iÙks

(C) lks;kchu

(D) iÙkk xksHkh

4. ikÜpqjhdj.k dh izfØ;k lcls igys fdl

mRikn ij ykxw dh xbZ Fkh\

(A) fc;j vkSj okbu

(B) nw/k

(C) iuhj

(D) ngh

5. vk/kqfud vkS|ksfxd [kk| lw{etSfodh dh

'kq#vkr fdl 'kkrkCnh esa gqbZ\

(A) 15oha 'krkCnh

(B) 17oha 'krkCnh

(C) 19oha 'krkCnh

(D) 21oha 'krkCnh
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6. The discovery of canning as a preservation

technique is credited to:

(A) Nicolas Appert

(B) Louis Pasteur

(C) Joseph Lister

(D) Robert Koch

7. Which physicochemical property of food

most directly influences microbial growth?

(A) Flavor

(B) Color

(C) Texture

(D) Water activity (aw)

8. Browning in foods during storage is often

due to:

(A) Freezing temperature

(B) pH changes only

(C) Maillard reaction and enzymatic

activity

(D) Light absorption only

9. Protein denaturation in foods is mainly

influenced by:

(A) Heat, pH, and ionic strength

(B) Color pigments

(C) Freezing only

(D) Carbohydrate content

10. Which of the following decreases water

activity in foods?

(A) Addition of salt or sugar

(B) Heating

(C) Cooling

(D) Color change

6. dSfuax laj{k.k rduhd dh [kkst dk Js; fdls

gS\

(A) fudksyl viVZ

(B) yqbZ ikÜpj

(C) tkslsQ fyLVj

(D) jkWcVZ dksp

7. dkSu&lk HkkSfrd&jklk;fud xq.k lw{ethoksa dh

o`f) dks lcls vf/kd izHkkfor djrk gS\

(A) Lokn

(B) jax

(C) cukoV

(D) ty lfØ;rk

8. HkaMkj.k ds nkSjku [kk| esa Hkwjkiu fdl dkj.k

ls gksrk gS\

(A) 'khryu rkieku

(B) dsoy pH ifjorZu

(C) esykMZ vfHkfØ;k vkSj ,atkbeh;

fØ;k

(D) dsoy izdk'k vo'kks"k.k

9. [kk| inkFkksZa esa izksVhu dk fMuSpqjs'ku eq[;r%

fdl dkj.k ls gksrk gS\

(A) rki] pH vkSj vk;fud 'kfDr ls

(B) jaxnzO;ksa ls

(C) dsoy 'khryu ls

(D) dkcksZgkbMsªV ek=k ls

10. [kk| inkFkksZa esa ty lfØ;rk dks de djus ds

fy, D;k fd;k tkrk gS\

(A) ued ;k phuh dk feykuk

(B) xeZ djuk

(C) BaMk djuk

(D) jax cnyuk
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11. Which pathogen is associated with botulism

in canned foods?

(A) Salmonella typhi

(B) Clostridium botulinum

(C) Listeria monocytogenes

(D) Bacillus subtilis

12. Molds such as Aspergillus and Penicillium

are important in food because:

(A) They produce enzymes and

organic acids

(B) They always spoil food

(C) They cause only diseases

(D) They provide vitamins directly

13. Which of the following is an intrinsic factor

influencing microbial growth in food?

(A) Temperature of storage

(B) Relative humidity

(C) pH of food

(D) Packaging atmosphere

14. Oxygen availability in food is classified

as:

(A) Intrinsic factor

(B) Extrinsic factor

(C) Both intrinsic and extrinsic factors

(D) None of the above

15. Relative humidity in storage environment is

an example of :

(A) Intrinsic factor

(B) Extrinsic factor

(C) Biological factor

(D) Chemical factor

[P.T.O.]

11. dSUM QwM ¼fMCckcan [kk|½ esa cksVqfyTe fdl

jksxtud ls tqM+k gS\

(A) lkYeksusyk VkbQh

(B) DykWLVªhfM;e cksVqfyue

(C) fyLVsfj;k eksukslkbVkstsUl

(D) cSflyl lcfVfyl

12. ,Lijftyl vkSj isfuflfy;e tSls QQawn Hkkstu

esa egRoiw.kZ gSa] D;ksafd %

(A) ;s ,atkbe vkSj dkcZfud vEy mRiUu

djrs gSa

(B) ;s ges'kk Hkkstu dks [kjkc djrs gSa

(C) ;s dsoy chekfj;k¡ iSnk djrs gSa

(D) ;s lh/ks foVkfeu iznku djrs gSa

13. lw{ethoksa dh o`f) dks izHkkfor djus okyk

vkarfjd dkjd dkSu&lk gS\

(A) HkaMkj.k dk rkieku

(B) lkis{k vknzZrk

(C) Hkkstu dk pH

(D) iSdsftax okrkoj.k

14. Hkkstu esa vkWDlhtu dh miyC/krk fdl izdkj

dk dkjd gS\

(A) vkarfjd dkjd

(B) ckgjh dkjd

(C) nksuksa vkfUrfjd vkSj ckgjh dkjd

(D) mijksDr esa ls dksbZ ugha

15. HkaMkj.k okrkoj.k dh lkis{k vknzZrk fdl

izdkj dk dkjd gS\

(A) vkarfjd dkjd

(B) ckgjh dkjd

(C) tSfod dkjd

(D) jklk;fud dkjd
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16. Which of the following is considered natural

flora of raw milk?

(A) Lactobacillus

(B) Bacillus subtilis

(C) Clostridium botulinum

(D) Salmonella

17. Which source is most likely responsible for

contamination of cooked food with

Staphylococcus aureus?

(A) Raw vegetables

(B) Soil particles

(C) Food handler’s hands

(D) Water supply

18. Among the following, which contamination

poses the highest public health risk if

present in drinking water?

(A) Lactococcus

(B) E. coli

(C) Saccharomyces

(D) Penicillium

19. Which of the following is a monosaccharide?

(A) Sucrose

(B) Maltose

(C) Lactose

(D) Glucose

20. Why are carbohydrates called “hydrated

carbons”?

(A) Because they contain carbon and

water molecules separately

(B) Because their general formula is

Cn(H2O)n
(C) Because they release water during

metabolism

(D) Because they always exist in

hydrated form

16. fuEufyf[kr esa ls fdls dPps nw/k dk izk—frd
ouLifr ekuk tkrk gS\
(A) ySDVkscSflyl
(B) cSflyl lcfVfyl
(C) DyksLVªhfM;e cksVqfyue
(D) lkYeksusyk

17. ids gq, Hkkstu esa LVSfQyksdksdl vkWfj;l ds
lanw"k.k ds fy, lcls vf/kd ftEesnkj dkSu&lk
lzksr gS\
(A) dPph lfCt;k¡
(B) feÍh ds d.k
(C) Hkkstu laHkkyus okys ds gkFk
(D) ty vkiwfrZ

18. fuEufyf[kr esa ls] dkSu&lk lanw"k.k is;ty esa
ekStwn gksus ij lcls vf/kd tu LokLF;
tksf[ke iSnk djrk gS\
(A) ySDVksdksdl
(B) bZ- dksykbZ
(C) lSdjksekbfll
(D) isfuflfy;e

19. fuEufyf[kr esa ls dkSu&lk eksukslSdsjkbM gS\
(A) lqØkst
(B) ekYVkst
(C) ySDVkst
(D) Xywdkst

20. dkcksZgkbMªsV dks ^^gkbMªsVsM dkcZu** D;ksa dgk
tkrk gS\
(A) D;ksafd buesa dkcZu vkSj ty ds v.kq

vyx&vyx gksrs gSa
(B) D;ksafd budk lkekU; lw= Cn(H2O)n

gS
(C) D;ksafd ;s p;kip; ds nkSjku ty

NksM+rs gSa
(D) D;ksafd ;s ges'kk gkbMªsVsM voLFkk esa

jgrs gSa
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21. Which type of protein structure is destroyed

when egg white is boiled?

(A) Primary

(B) Secondary

(C) Tertiary

(D) Simple

22. Which type of protein would you

recommend for bakery products to provide

elasticity?

(A) Collagen

(B) Gluten

(C) Casein

(D) Albumin

23. For a jelly-making industry, which form of

substance is most useful?

(A) Glutin

(B) Pectin

(C) Starch

(D) Hemicellulose

24. Why is gluten protein important in bread

making?

(A) Provides flavor

(B) Provides color

(C) Prov ides elast ic i ty and gas

retention

(D) Provides vitamins

25. In terms of nutritional retention, which

processing-induced change is most harmful?

(A) Protein denaturation

(B) Lipid peroxidation

(C) Carbohydrate gelatinization

(D) Caramelization

[P.T.O.]

21. vaMs dh lQsnh dks mckyus ij fdl izdkj dh

izksVhu lajpuk u"V gks tkrh gS\

(A) izkFkfed

(B) f}rh;d

(C) r`rh;d

(D) ljy

22. csdjh mRiknksa esa yphykiu iznku djus ds

fy, vki fdl izdkj ds izksVhu dh lykg

nsaxsa\

(A) dksystu

(B) XywVsu

(C) dSlhbu

(D) ,Ycqfeu

23. tsyh cukus okys m|ksx ds fy, inkFkZ dk

dkSu&lk :i lcls mi;ksxh gS\

(A) XywfVu

(B) isfDVu

(C) LVkpZ

(D) gsehlsY;wykst

24. czsM cukus esa XywVsu izksVhu D;ksa egRoiw.kZ

gS\

(A) Lokn iznku djrk gS

(B) jax iznku djrk gS

(C) yphykiu vkSj xSl izfr/kkj.k iznku

djrk gS

(D) foVkfeu iznku djrk gS

25. iks"k.k izfr/kkj.k ds lanHkZ esa] izlaLdj.k&iszfjr

dkSu&lk ifjorZu lcls gkfudkjd gS\

(A) izksVhu fo—rhdj.k

(B) fyfiM isjkWDlhMs'ku

(C) dkcksZgkbMªsV ftysfVuhdj.k

(D) dkjesyhdj.k
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26. Which microorganism is primarily used in

yogurt production?

(A) Streptococcus thermophilus

(B) Lactobacillus bulgaricus

(C) Both (A) and (B)

(D) Saccharomyces cerevisiae

27. The role of lactic acid bacteria in cheese

fermentation is:

(A) Alcohol production

(B) Lactic acid production for

coagulation

(C) Production of gas for texture

(D) Vitamin B12 synthesis

28. Which of the following is added to cheese to

enhance ripening and flavor development?

(A) Penicillium roqueforti

(B) Rhizopus stolonifer

(C) Candida albicans

(D) Saccharomyces cerevisiae

29. The sour taste of sauerkraut is primarily due

to:

(A) Alcohol

(B) Acetic acid

(C) Lactic acid

(D) Butyric acid

30. Pickle preservation mainly depends

on:

(A) High temperature

(B) High sugar content

(C) Salt and acid concentration

(D) Protein hydrolysis

26. ngh mRiknu esa eq[;r% fdl lw{etho dk

mi;ksx fd;k tkrk gS\

(A) LVsªIVksdksdl FkeksZfQyl

(B) ySDVkscSflyl cqYxkfjdl

(C) nksuksa (A) vkSj (B)

(D) lSdjksekbfll lsjsfofl;k

27. iuhj fd.ou esa ySfDVd ,flM cSDVhfj;k dh

Hkwfedk gS %

(A) vYdksgy mRiknu

(B) tekoV ds fy, ySfDVd ,flM

mRiknu

(C) cukoV ds fy, xSl mRiknu

(D) foVkfeu B12 la'ys"k.k

28. fuEufyf[kr esa ls fdls iuhj esa idkus vkSj

Lokn c<+kus ds fy, feyk;k tkrk gS\

(A) isfuflfy;e jksDQksVhZ

(B) jkbtksil LVksyksfuQj

(C) dSafMMk ,fYcdsal

(D) lSdjksekbfll lsjsfofl;k

29. lmjØksV dk [kÍk Lokn eq[;r% fdlds dkj.k

gksrk gS\

(A) vYdksgy

(B) ,flfVd vEy

(C) ySfDVd vEy

(D) C;wfVfjd vEy

30. vpkj dk laj{k.k eq[;r% bl ij fuHkZj

djrk gS%

(A) mPp rkieku

(B) mPp 'kdZjk lkexzh

(C) ued vkSj vEy lkanzrk

(D) izksVhu ty&vi?kVu
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31. Kanji is a traditional Indian fermented

beverage made from:

(A) Rice and sugar

(B) Carrots and mustard seeds

(C) Milk and jaggery

(D) Grapes and yeast

32. The alcohol content of table wines generally

ranges between:

(A) 2 – 4%

(B) 30 – 40%

(C) 15 – 25%

(D) 5 – 14%

33. Fermented fish products are rich in:

(A) Carbohydrates

(B) Proteins and essential amino acids

(C) Fats only

(D) Starch

34. Which of the following is a health risk if

fermentation is unhygienic?

(A) Botulism

(B) Common cold

(C) Influenza

(D) Malaria

35. Fermented fish is considered a:

(A) Probiotic-rich traditional food

(B) Food with no nutritional value

(C) Only a preservative food

(D) Synthetic food

[P.T.O.]

31. dath ,d ikjaifjd Hkkjrh; fdf.or is; gS

tks eq[; :i ls fdlls curk gS\

(A) pkoy vkSj phuh

(B) xktj vkSj ljlksa ds nkus

(C) nw/k vkSj xqM+

(D) vaxwj vkSj ;hLV

32. Vscy okbu esa vYdksgy dh ek=k vkerkSj ij

bl izdkj gksrh gS %

(A) 2 – 4%

(B) 30 – 40%

(C) 15 – 25%

(D) 5 – 14%

33. fdf.or eNyh mRiknksa esa izpqj ek=k esa gksrs gSa%

(A) dkcksZgkbMªsV

(B) izksVhu vkSj vko';d vehuks vEy

(C) dsoy olk

(D) LVkpZ

34. ;fn fd.ou vLokLF;dj gS] rks fuEufyf[kr

esa ls dkSu&lk LokLF; tksf[ke gS\

(A) cksVqfyTe

(B) lkekU; lnhZ

(C) bU¶yw,atk

(D) eysfj;k

35. fdf.or eNyh dks ekuk tkrk gS %

(A) izksck;ksfVd ;qDr ikjaifjd Hkkstu

(B) iks"k.k jfgr Hkkstu

(C) dsoy lajf{kr Hkkstu

(D) —f=e Hkkstu
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36. Molds like Penicillium nalgiovense are used

in fermented meat for:

(A) Producing toxins

(B) Flavor and surface protection

(C) Protein removal

(D) Increasing fat

37. Fermented meat aroma is enhanced due

to:

(A) DNA fragmentation

(B) Carbohydrate polymerization

(C) Starch crystallization

(D) Protein degradation into peptides

and amino acids

38. The texture of fermented meat becomes:

(A) Spongy

(B) Soft and watery

(C) Harder and more sliceable

(D) Non-edible

39. Which enzyme produced by yeast is

responsible for converting sugar to alcohol

and CO2 in bread dough?

(A) Protease

(B) Amylase

(C) Zymase

(D) Lipase

40. Which scientist proved that microorganisms

are responsible for fermentation?

(A) Alexander Fleming

(B) Louis Pasteur

(C) Edward Jenner

(D) Carl Woese

36. isfuflfy;e ukfYx;ksosUl tSls QQawnksa dk mi;ksx

fdf.or ekal esa fuEufyf[kr ds fy, fd;k tkrk gS%

(A) fo"kkDr inkFkZ mRiUu djuk

(B) Lokn vkSj lrg dh lqj{kk

(C) izksVhu gVkuk

(D) olk c<+kuk

37. fdf.or ekal dh lqxa/k fuEufyf[kr dkj.kksa ls

c<+rh gS %

(A) Mh,u, fo[kaMu

(B) dkcksZgkbMsªV cgqydhdj.k

(C) LVkpZ fØLVyhdj.k

(D) izksVhu dk isIVkbM~l vkSj vehuks vEyksa

esa fo?kVu

38. fdf.or ekal dh cukoV bl izdkj gks tkrh gS%

(A) Liath

(B) uje vkSj ikuhnkj

(C) dBksj vkSj vf/kd dkVus ;ksX;

(D) v[kk|

39. [kehj }kjk mRikfnr dkSu&lk ,atkbe czsM ds

vkVs esa 'kdZjk dks vYdksgy vkSj CO2 esa

ifjofrZr djus ds fy, mÙkjnk;h gS\

(A) izksVh,t+

(B) ,ekbyst

(C) tkbest+

(D) ykbist

40. fdl oSKkfud us fl) fd;k fd fd.ou ds

fy, lw{etho ftEesnkj gSa\

(A) vysDtsaMj ¶ysfeax

(B) yqbZ ikÜpj

(C) ,MoMZ tsuj

(D) dkyZ owt+
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41. Which microorganism is commonly used for

SCP production?

(A) Saccharomyces cerevisiae

(B) Escherichia coli

(C) Plasmodium vivax

(D) Bacillus anthracis

42. Which waste material is often used as

substrate for SCP production?

(A) Plastic waste

(B) Agricultural residues

(C) Metals

(D) Cement

43. A major disadvantage of SCP is:

(A) High protein content

(B) Easy large-scale production

(C) Fast growth of microorganisms

(D) Presence of nucleic acids

44. The primary function of prebiotics is to:

(A) Kill harmful microbes

(B) Provide energy to host cells

(C) Selectively stimulate growth of

beneficial gut bacteria

(D) Neutralize stomach acid

45. Which of the following is commonly used

as a prebiotic?

(A) Inulin

(B) Bifidobacterium

(C) Yogurt

(D) Vitamin C

[P.T.O.]

41. ,llhih mRiknu ds fy, vkerkSj ij dkSu&lk

lw{etho bLrseky fd;k tkrk gS\

(A) lSdjksekblsl lsjsfolh

(B) bZ- dksykbZ

(C) IykTeksfM;e fooSDl

(D) cSflyl ,aFkzsfll

42. ,llhih mRiknu ds fy, lClVsªV ds :i esa vkerkSj

ij fdl izdkj ds dpjs dk mi;ksx fd;k tkrk gS\

(A) IykfLVd dpjk

(B) —f"k vo'ks"k

(C) /kkrq,a

(D) lhesaV

43. ,llhih dk eq[; uqdlku D;k gS\

(A) blesa izksVhu dh ek=k vf/kd gksrh gS

(B) bls cM+s iSekus ij vklkuh ls cuk;k

tk ldrk gS

(C) lw{ethoksa dh o`f) rsth ls gksrh gS

(D) blesa U;wfDyd ,flM ekStwn gksrs gSa

44. izhck;ksfVDl dk eq[; dk;Z gS %

(A) gkfudkjd lw{ethoksa dks u"V djuk

(B) gksLV dksf'kdkvksa dks ÅtkZ iznku djuk

(C) ykHkdkjh vkar cSDVhfj;k dh o`f)

dks c<+kok nsuk

(D) isV dk ,flM U;wVªykbt+ djuk

45. fuEufyf[kr esa ls dkSu&lk izhck;ksfVd ds :i

esa vkerkSj ij bLrseky gksrk gS\

(A) buqfyu

(B) fcQhMkscSDVhfj;e

(C) ngh

(D) foVkfeu lh
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46. Kefir, a probiotic drink, is made from:

(A) Wheat fermentation

(B) Milk fermentation with kefir grains

(C) Soy protein

(D) Fruit juice

47. Probiotic capsules and powders sold in the

market generally contain:

(A) Clostridium and Salmonella

(B) Lactobacillus and Bifidobacterium

(C) Rhizobium and Azotobacter

(D) Penicillium and Aspergillus

48. Which of the following is an Indian probiotic

food?

(A) Idli

(B) Dhokla

(C) Curd (Dahi)

(D) All of the above

49. The edible oyster mushroom belongs to

genus :

(A) Agaricus

(B) Pleurotus

(C) Volvariella

(D) Morchella

50. In mushroom cultivation, “spawn” refers to:

(A) Mushroom compost

(B) Fruiting body

(C) Mycelium inoculum used for

seeding

(D) Spores only

46. dsfQj] ,d izksck;ksfVd fMaªd] fdlls curk gS\

(A) xsgw¡ ds QesaZVs'ku ls

(B) dsfQj nkus ds lkFk nw/k ds QesZsaVs'ku ls

(C) lks;k izksVhu ls

(D) Qyksa ds jl ls

47. cktkj esa fcdus okys izksck;ksfVd dSIlwy vkSj

ikmMj esa vkerkSj ij ;s phtsa gksrh gSa\

(A) DykWLVªhfM;e vkSj lkyeksusyk

(B) ySDVkscSflyl vkSj fcQhMkscSDVhfj;e

(C) jkbtksfc;e vkSj ,tksVkscSDVj

(D) isfuflfy;e vkSj ,Lijfxyl

48. fuEufyf[kr esa ls dkSu&lk Hkkjrh; izksck;ksfVd

Hkkstu gS\

(A) bMyh

(B) <ksdyk

(C) ngh

(D) mijksDr lHkh

49. [kk| vkW;LVj e'k:e fdl thul ls lacaf/kr

gS\

(A) ,xkfjdl

(B) IY;wjksVl

(C) oksYoSfj,yk

(D) ekspsZyk

50. e'k:e dh [ksrh esa] ̂ ^LikWu** dk D;k eryc gS\

(A) e'k:e dEiksLV

(B) Qy okyk Hkkx

(C) cht ds fy, bLrseky fd;k tkus

okyk ekblhfy;e buksdqye

(D) dsoy Liksj
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51. Which disease condition can be prevented

or managed by synbiotics?

(A) Diarrhea and irri table bowel

syndrome (IBS)

(B) Hypertension

(C) Skin burns

(D) Kidney stones

52. The main substrate used in button mushroom

cultivation is:

(A) Paddy straw

(B) Wheat and horse manure compost

(C) Sugarcane bagasse

(D) Sawdust

53. Regular intake of synbiotics

strengthens:

(A) Immune system

(B) Bone marrow

(C) Hair roots

(D) Eye retina

54. Which type of foods are most commonly

associated with Staphylococcus aureus food

poisoning?

(A) Cooked meat, cream-filled pastries,

dairy products

(B) Fresh fruits only

(C) Dry cereals only

(D) Bottled water

55. Clostridium botulinum produces which type

of toxin?

(A) Enterotoxin

(B) Neurotoxin

(C) Endotoxin

(D) Cytotoxin

[P.T.O.]

51. flack;ksfVDl ls dkSu&lh chekjh dks jksdk ;k
fu;af=r fd;k tk ldrk gS\
(A) nLr vkSj bfjVscy ckmy flaMªkse

(IBS)

(B) gkbZ CyM izs'kj
(C) Ropk tyuk
(D) xqnsZ dh iFkjh

52. cVu e'k:e dh [ksrh esa eq[; :i ls bLrseky
gksus okyk lClVªsV dkSu&lk gS\
(A) /kku dk Hkwlk
(B) xsgw¡ vkSj ?kksM+s ds xkscj dh [kkn
(C) xUus dk dpjk
(D) ydM+h dk cqjknk

53. flack;ksfVDl dk fu;fer lsou bu phtksa dks
etcwr cukrk gS %
(A) izfrj{kk iz.kkyh
(B) vfLFk eTtk
(C) ckyksa dh tM+sa
(D) vka[kksa dk jsfVuk

54. LVSfQYkksdksdl vkWfj;l ls gksus okys QwM
ikWbtfuax ds fy, dkSu&ls [kk| inkFkZ lcls
vke dkj.k gksrs gSa\
(A) idk gqvk ekal] Øhe okyh isLVªh]

Ms;jh mRikn
(B) dsoy rkts Qy
(C) dsoy lw[ks vukt
(D) cksry esa can ikuh

55. DyksLVªhfM;e ckWVqfyue fdl izdkj dk VkWfDlu
iSnk djrk gS\
(A) ,aVjksVkWfDlu
(B) U;wjksVkWfDlu
(C) ,aMksVkWfDlu

(D) lkbVksVkWfDlu
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56. The main symptom of cholera is:

(A) Skin rash

(B) Severe watery diarrhea ("rice-water

stools")

(C) Fever with chills

(D) Jaundice

57. Botulism is most commonly associated with:

(A) Improperly canned foods

(B) Fresh fruits

(C) Pasteurized milk

(D) Bottled water

58. Salmonella typhi causes:

(A) Botulism

(B) Typhoid fever

(C) Cholera

(D) Tuberculosis

59. The major mycotoxin produced by

Aspergil lus flavus in contaminated

groundnuts and maize is :

(A) Ochratoxin

(B) Citrinin

(C) Fumonisin

(D) Aflatoxin

60. Which is the best preventive measure

against cholera?

(A) Antibiotic injection

(B) Proper sanitation and safe drinking

water

(C) Steroid treatment

(D) Vitamin supplements

56. dksysjk dk eq[; y{k.k D;k gS\

(A) Ropk ij nkus

(B) xaHkhj nLr ¼pkoy ds ikuh tSlk

nLr½

(C) BaM yxus ds lkFk cq[kkj

(D) ihfy;k

57. ckWVqfyTe vkerkSj ij fdlls tqM+k gksrk gS\

(A) [kjkc rjhds ls dSu fd, x, [kk| inkFkZ

(B) rkts Qy

(C) ikÜpqfj—r nw/k

(D) cksry esa can ikuh

58. lSYeksusyk VkbQh ls gksrk gS %

(A) ckWVqfyTe

(B) VkbQkbM cq[kkj

(C) gStk

(D) Vhch

59. nwf"kr ewaxQyh vkSj eDds esa ,Lijftyl ¶ysol

}kjk mRiUu eq[; ekbdksVkWfDlu dkSu&lk

gS\

(A) vksØkVkWfDlu

(B) flfVªfuu

(C) Qweksfuflu

(D) ,¶ykVkWfDlu

60. dksysjk ls cpko dk lcls vPNk rjhdk

dkSu&lk gS\

(A) ,aVhck;ksfVd batsD'ku

(B) lgh LoPNrk vkSj lkQ ihus dk

ikuh

(C) LVsjkW;M mipkj

(D) foVkfeu lIyhesaV
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61. The cholera toxin secreted by Vibrio

cholerae is classified as:

(A) Endotoxin

(B) Enterotoxin

(C) Neurotoxin

(D) Mycotoxin

62. The common temperature-time combination

for HTST (High Temperature Short Time)

pasteurization of milk is:

(A) 63°C for 30 min

(B) 90°C for 1 hr

(C) 72°C for 15 sec.

(D) 100°C for 10 min

63. The heating method used before freezing

or canning vegetables to inactivate

enzymes is:

(A) Blanching

(B) Pasteurization

(C) Sterilization

(D) Drying

64. Quick freezing helps in:

(A) Formation of small ice crystals and

better food quality

(B) Formation of large ice crystals and

poor texture

(C) Killing all bacteria completely

(D) Reducing food flavor

65. Which type of freezing uses very low

temperatures with liquid nitrogen or carbon

dioxide?

(A) Slow freezing

(B) Blast freezing

(C) Cryogenic freezing

(D) Plate freezing

[P.T.O.]

61. fofcz;ks dksysjk }kjk lzkfor gStk dk fo"k fdl
izdkj dk gksrk gS\
(A) ,aMksVkWfDlu
(B) ,aVjksVkWfDlu
(C) U;wjksVkWfDlu
(D) ekbdksVkWfDlu

62. nw/k ds HTST ¼gkbZ VsEijspj 'kkWVZ Vkbe½
ik'pqjkbts'ku ds fy, lkekU; rkieku le;
la;kstu gS %
(A) 30 feuV ds fy, 60ºC

(B) 1 ?kaVs ds fy, 72ºC

(C) 15 lsdaM ds fy, 72ºC

(D) 10 feuV ds fy, 100ºC

63. lfCt;ksa dks Ýht ;k dSfuax ls igys ,atkbe
dks fuf"Ø; djus ds fy, bLrseky fd;k tkus
okyk ghfVax rjhdk gS %
(A) CySafpax
(B) ik'pqjhdj.k
(C) LVfjykbts'ku
(D) lq[kkuk

64. tYnh Ýht djus ls gksrk gS%
(A) NksVs cQZ ds fØLVy curs gSa vkSj

[kkus dh DokfyVh csgrj gksrh gS
(B) cM+s cQZ ds fØLVy curs gSa vkSj

VsDlpj [kjkc gks tkrk gS
(C) lHkh cSDVhfj;k iwjh rjg [kRe gks tkrs gSa
(D) [kkus dk Lokn de gks tkrk gS

65. dkSu&lh Ýhftax rduhd esa fyfDoM ukbVªkstu
;k dkcZu MkbvkWDlkbM dk mi;ksx djds cgqr
de rkieku dk bLrseky fd;k tkrk gS\
(A) /kheh Ýhftax
(B) CykLV Ýhftax
(C) Øk;kstsfud Ýhftax

(D) IysV Ýhftax
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66. The principle of dehydration in food

preservation is:

(A) Killing microorganisms completely

(B) Adding salt and sugar

(C) Increasing acidity of food

(D) Removing water to inhibit microbial

growth

67. Which of the following is a traditional method

of food dehydration?

(A) Freeze drying

(B) Spray drying

(C) Sun drying

(D) Vacuum drying

68. Which of the following foods is commonly

preserved by dehydration?

(A) Milk powder

(B) Dried fruits

(C) Spices

(D) All of the above

69. One disadvantage of dehydration is:

(A) It increases water activity

(B) It is the cheapest method always

(C) Food becomes toxic

(D) Loss of flavor, color, or some heat

sensitive nutrients

70. Which of the following is commonly

used as a chemical preservative in

pickles?

(A) Sodium chloride

(B) Sodium benzoate

(C) Vinegar (acetic acid)

(D) Both (B) and (C)

66. QwM fiztosZ'ku esa MhgkbMªs'ku dk fl)kUr D;k

gS\

(A) lw{ethoksa dks iwjh rjg [kRe djuk

(B) ued vkSj phuh feykuk

(C) Hkkstu dh vEyrk c<+kuk

(D) lw{ethoksa dh o`f) jksdus ds fy,

ikuh gVkuk

67. fuEufyf[kr esa ls dkSu&lk [kk| inkFkZ dks

lq[kkus dk ikjaifjd rjhdk gS\

(A) Ýht Mªkf;ax

(B) Lizs Mªkf;ax

(C) /kwi esa lq[kkuk

(D) oSD;we Mªkf;ax

68. fuEufyf[kr esa ls dkSu&lk [kk| inkFkZ vkerkSj

ij fMgkbMªs'ku }kjk lajf{kr fd;k tkrk gS\

(A) feYd ikmMj

(B) lw[ks esos

(C) elkys

(D) mijksDr lHkh

69. MhgkbMªs'ku dk ,d uqdlku ;g gS %

(A) blls ikuh dh xfrfof/k c<+ tkrh gS

(B) ;g ges'kk lcls lLrk rjhdk gksrk gS

(C) [kkuk tgjhyk gks tkrk gS

(D) Lokn] jax ;k dqN xehZ ls u"V gksus

okys iks"kd rRo [kRe gks tkrs gSa

70. fuEufyf[kr esa ls dkSu&lk inkFkZ vpkj esa

vkerkSj ij dsfedy fiztosZfVo ds :i esa

bLrseky gksrk gS\

(A) lksfM;e DyksjkbM

(B) lksfM;e csatks,V

(C) fljdk ¼,flfVd ,flM½

(D) nksuksa (B) vkSj (C)
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71. Nitrates and nitrites are mainly used as

preservatives in:

(A) Fruits

(B) Milk

(C) Meat products

(D) Spices

72. The process of food irradiation approved
by WHO is considered:

(A) Unsafe for human health

(B) Completely unsafe for all

foods

(C) Safe when applied within

prescribed limits

(D) Harmful to food nutrients

always

73. The international symbol used for irradiated

food is called:

(A) EcoMark

(B) Radura

(C) ISI mark

(D) Codex logo

74. Vacuum packaging preserves food

by:

(A) Increasing acidity

(B) Removing oxygen to slow microbial

growth

(C) Adding carbon dioxide

(D) Increasing sugar content

75. Modified Atmosphere Packaging (MAP)

involves :

(A) Using radiation to preserve

food

(B) Heating food before

sealing

(C) Removing all water

(D) Using a controlled mixture of gases

(CO2, O2, N2)

71. ukbVªsV vkSj ukbVªkbV eq[; :i ls buesa
fiztosZfVo ds :i esa bLrseky gksrs gSa %
(A) Qy
(B) nw/k
(C) ekal mRikn
(D) elkys

72. WHO }kjk vuqeksfnr [kk| fofdj.k izfØ;k
dks ekuk tkrk gS %
(A) ekuo LokLF; ds fy, vlqjf{kr
(B) lHkh [kk| inkFkksZa ds fy, iwjh rjg

ls vlqjf{kr
(C) fu/kkZfjr lhek ds Hkhrj mi;ksx djus

ij lqjf{kr
(D) ges'kk [kk| iks"kd rRoksa ds fy,

gkfudkjd
73. jsfM,'ku ls mipkfjr [kk| inkFkksZ ds fy,

varjkZ"Vªh; izrhd dks D;k dgk tkrk gS\
(A) bdksekdZ
(B) jsMqjk
(C) ISI ekdZ
(D) dksMsDl yksxks

74. oSD;we iSdsftax [kk| inkFkksZa dks fuEu rjhdksa ls
lqjf{kr j[krh gS %
(A) ,flfMVh c<+kdj
(B) vkWDlhtu gVkdj lw{ethoksa dh of̀)

dks /khek djuk
(C) dkcZu MkbvkWDlkbM tksM+dj
(D) phuh dh ek=k c<+kdj

75. ekWfMQkbM ,VekWlQs;j iSdsftax (MAP) esa
'kkfey gS%
(A) [kk| inkFkksZa dks lajf{kr djus ds

fy, jsfM,'ku dk mi;ksx djuk
(B) lhy djus ls igys [kk| inkFkksZa dks

xeZ djuk
(C) lkjk ikuh gVk nsuk
(D) xSlksa dk fu;af=r feJ.k (CO2, O2, N2)

dk mi;ksx djuk
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76. Which type of packaging material prevents

light-induced spoilage in foods like oil and

beer?

(A) Transparent glass

(B) Brown glass or opaque containers

(C) Plastic films

(D) Paper wraps

77. The milk protein that forms micelles is:

(A) Casein

(B) Albumin

(C) Globulin

(D) Peptone

78. The main mineral present in milk is:

(A) Sodium

(B) Potassium

(C) Calcium

(D) Iron

79. Which group of microorganisms is primarily

responsible for milk souring?

(A) Yeasts

(B) Molds

(C) Lactic acid bacteria

(D) Actinomycetes

80. Which microorganism can cause “ropiness”

in milk?

(A) Bacillus subtilis

(B) Lactobacillus bulgaricus

(C) Streptococcus thermophilus

(D) Candida albicans

76. dkSu&lk iSdsftax eVsfj;y rsy vkSj ch;j

tSls [kk| inkFkksZa esa jks'kuh ls gksus okys [kjkc

gksus ls cpkrk gS\

(A) ikjn'khZ dkap

(B) Hkwjs jax dk dkap ;k vikjn'khZ daVsuj

(C) IykfLVd fQYe

(D) isij jSi

77. felsy cukus okyk nqX/k izksVhu gS %

(A) dslhu

(B) ,YC;wfeu

(C) XyksC;wfyu

(D) isIVksu

78. nw/k esa ekStwn eq[; [kfut gS %

(A) lksfM;e

(B) iksVSf'k;e

(C) dSfY'k;e

(D) vk;ju

79. lw{ethoksa dk dkSu&lk lewg eq[; :i ls nwÄ

ds [kÍs gksus ds fy, ftEesnkj gS\

(A) ;hLV

(B) QQwan

(C) ySfDVd vEy thok.kq

(D) ,fDVuksekblhV~l

80. dkSu&lk lw{etho nw/k esa ^^jlhykiu** iSnk

dj ldrk gS\

(A) cSflyl lcfVfyl

(B) ySDVkscSflyl cqYxkfjdl

(C) LVªsIVksdksdl FkeksZfQyl

(D) dSafMMk ,fYcdUl
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81. Which bacteria survive pasteurization and

spoil milk later?

(A) Psychrotrophs

(B) Thermoduric bacteria

(C) Coliforms

(D) Lactic acid bacteria

82. The standard plate count (SPC) of milk is

used to measure:

(A) Specific gravity

(B) Fat content

(C) Protein content

(D) Total viable bacteria

83. The methylene blue reduction test (MBRT)

of milk is used to indicate:

(A) Protein content

(B) Bacterial activity

(C) Vitamin content

(D) Fat percentage

84. The test used to check the sterilization

efficiency of milk is:

(A) MBRT

(B) Phosphatase test

(C) Plate count

(D) Heat resistance test

85. A major limitation of the DMC test is that it:

(A) Does not differentiate live and dead

bacteria

(B) Takes too long

(C) Requires expensive equipment

(D) Cannot be applied to raw milk

81. dkSu&ls thok.kq ikÜpqjhdj.k ls cp tkrs gSa

vkSj ckn esa nw/k dks [kjkc dj nsrs gSa\

(A) lkbØksVªks¶l

(B) FkeksZM~;wfjd thok.kq

(C) dksyhQkWElZ

(D) ySfDVd vEy thok.kq

82. nw/k dh ekud IysV x.kuk ¼,lihlh½ dk mi;ksx

fuEufyf[kr dks ekius ds fy, fd;k tkrk gS %

(A) fof'k"V xq#Ro

(B) olk dh ek=k

(C) izksVhu dh ek=k

(D) dqy O;ogk;Z thok.kq

83. nw/k ds esfFkyhu Cyw fjMD'ku VsLV (MBRT)

dk mi;ksx ;g tkuus ds fy, fd;k tkrk gS%

(A) izksVhu dh ek=k

(B) thok.kq xfrfof/k

(C) foVkfeu dh ek=k

(D) olk izfr'kr

84. nw/k dh LVsjhykbts+'ku n{krk dh tk¡p ds fy,

iz;qDr ijh{k.k gS %

(A) ,echvkjVh

(B) QkWLQsVst ijh{k.k

(C) IysV dkmaV

(D) rki izfrjks/k ijh{k.k

85. Mh,elh ijh{k.k dh ,d izeq[k lhek ;g gS fd%

(A) thfor vkSj e`r thok.kqvksa esa vUrj

ugha djrk

(B) cgqr vf/kd le; ysrk gS

(C) egaxs midj.k dh vko';drk gksrh gS

(D) dPps nw/k ij ykxw ugha fd;k tk ldrk
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86. Condensed milk is preserved mainly

by:

(A) High salt

(B) High sugar concentration

(C) Freezing

(D) Acidification

87. Which chemical preservative is sometimes

used for raw milk transport in remote

areas?

(A) Sodium benzoate

(B) Acetic acid

(C) Sodium nitrite

(D) Hydrogen peroxide

88. Which method extends the shelf life of milk

the longest?

(A) Refrigeration

(B) Pasteurization

(C) Sterilization/UHT

(D) Freezing

89. Total Quality Management (TQM) in food

industry mainly focuses on:

(A) Final product testing only

(B) Continuous improvement and

customer satisfaction

(C) Reducing employee number

(D) Increasing profit only

90. HACCP stands for:

(A) Hazard Analysis and Critical Control

Points

(B) High Accuracy Control Process

(C) Hazard Assessment and Check

Process

(D) Health and Consumer Care Program

86. la?kfur nw/k dks eq[;r% bl izdkj lajf{kr
fd;k tkrk gS %
(A) mPp ued
(B) mPp 'kdZjk lkanzrk
(C) fgehdj.k
(D) vEyhdj.k

87. nwjnjkt ds bykdksa esa dPps nw/k ds ifjogu ds
fy, dHkh&dHkh fdl jklk;fud ifjj{kd dk
mi;ksx fd;k tkrk gS\
(A) lksfM;e csatks,V
(B) ,flfVd vEy
(C) lksfM;e ukbVªkbV
(D) gkbMªkstu isjksDlkbM

88. dkSu&lh fof/k nw/k dh 'ksYQ ykbQ dks lcls
yacs le; rd c<+krh gS\
(A) jsfÝtjs'ku
(B) ikÜpqjhdj.k
(C) LVsfjykbts'ku@;w ,p Vh
(D) Ýhftax

89. [kk| m|ksx esa laiw.kZ xq.koÙkk izca/ku (TQM)

eq[;r% fuEufyf[kr ij dsafnzr gS %
(A) dsoy vafre mRikn ijh{k.k
(B) fujarj lq/kkj vkSj xzkgd

larqf"V
(C) deZpkfj;ksa dh la[;k de djuk
(D) dsoy ykHk c<+kuk

90. ,p,lhlhih dk vFkZ gS %
(A) tksf[ke fo'ys"k.k vkSj egRoiw.kZ fu;a=.k

fcanq
(B) mPp lVhdrk fu;a=.k izfØ;k
(C) tks f[ke vkadyu vkSj tk ¡p

izfØ;k

(D) LokLF; ,oa miHkksDrk ns[kHkky dk;ZØe
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91. The main goal of HACCP in food industry

is:

(A) Improve taste

(B) Prevent food safety hazards

(C) Extend shelf life only

(D) Increase profit

92. The positive coliform test indicates:

(A) High protein content

(B) Good shelf life

(C) Fecal contamination

(D) Proper pasteurization

93. Which is the primary function of FSSAI?

(A) Regulate food import

(B) Ensure food safety and

standards

(C) Provide food subsidies

(D) Export certification only

94. ISO 9001 certification is mainly related

to:

(A) Food safety management

(B) Environmental management

(C) Quality management systems

(D) Packaging technology

95. FSSAI logo on packaged food

ensures:

(A) International standard approval

(B) Export permission

(C) Nutritional labeling

(D) Compliance with Indian food safety

norms

91. [kk| m|ksx esa HACCP dk eq[; y{;

gSa %

(A) Lokn esa lq/kkj

(B) [kk| lqj{kk laca/kh [krjksa dks jksduk

(C) dsoy 'ksYQ ykbQ c<+kuk

(D) ykHk c<+kuk

92. ldkjkRed dksyhQkWeZ ijh{k.k n'kkZrk gS %

(A) mPp izksVhu lkexzh

(B) vPNk 'ksYQ thou

(C) ey lanw"k.k

(D) mfpr ikÜpqjhdj.k

93. FSSAI dk izkFkfed dk;Z D;k gS\

(A) [kk| vk;kr dks fofu;fer djuk

(B) [kk| lqj{kk vkSj ekudksa dks lqfuf'pr

djuk

(C) [kk| lfClMh iznku djuk

(D) dsoy fu;kZr izek.ku

94. vkbZ,lvks 9001 izek.ku eq[;r% fuEufyf[kr ls

lacaf/kr gSa %

(A) [kk| lqj{kk izca/ku

(B) i;kZoj.k izca/ku

(C) xq.koÙkk izca/ku iz.kkfy;k¡

(D) iSdsftax izkS|ksfxdh

95. iSdsTM QwM ij FSSAI dk yksxks lqfuf'pr

djrk gS%

(A) varjkZ"Vªh; ekud vuqeksnu

(B) fu;kZr vuqefr

(C) iks"k.k yscfyax

(D) Hkkjrh; [kk| lqj{kk ekunaMksa dk

vuqikyu
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96. Which pathogen is strictly prohibited in

ready-to-eat foods?

(A) Bacillus subtilis

(B) Salmonella spp.

(C) Lactobacillus spp.

(D) Saccharomyces cerevisiae

97. Which international body develops microbial

risk assessment guidelines?

(A) WHO & FAO (Codex

Alimentarius)

(B) ICAR

(C) USDA only

(D) NABL India

98. Which of the following is not a function of

food packaging?

(A) Protection from contamination

(B) Providing convenience in handling

(C) Enhancing nutritional value

(D) Informing consumers through

labeling

99 Modified Atmosphere Packaging helps

extend shelf life by:

(A) Removing oxygen and replacing

with CO2 or N2

(B) Adding preservatives

(C) Exposing to UV light

(D) Increasing moisture content

100. Tin-coated steel containers are primarily

used for:

(A) Fresh fruits

(B) Fermented beverages

(C) Bakery items

(D) Canned foods

96. jsMh&Vw&bZV [kk| inkFkksZa esa fdl jksxk.kq dk
iz;ksx l[r oftZr gS\
(A) cSflyl lcfVfyl
(B) lkYeksusyk iztkfr
(C) ySDVkscSflyl iztkfr
(D) lSdjksekbfll lsjsfofl;k

97. dkSu&lk varjkZ"Vªh; fudk; lw{etho tksf[ke
ewY;kadu fn'kkfunsZ'k fodflr djrk gS\
(A) fo'o LokLF; laxBu vkSj ,Q,vks

¼dksMsDl ,fyesaVsfj;l½
(B) vkbZlh,vkj
(C) dsoy ;w,lMh,
(D) ,u,ch,y bafM;k

98. fuEufyf[kr esa ls dkSu&lk [kk| iSdsftax dk
dk;Z ugha gS\
(A) lanw"k.k ls lqj{kk
(B) gSaMfyax esa lqfo/kk iznku djuk
(C) iks"k.k ewY; esa o`f)
(D) yscfyax ds ek/;e ls miHkksDrkvksa

dks lwfpr djuk
99. la'kksf/kr okrkoj.k iSdsftax fuEufyf[kr rjhdksa

ls 'ksYQ ykbQ c<+kus esa enn djrh gS %
(A) vkWDlhtu gVkdj mldh txg CO2

;k N2 Mkydj
(B) fizt+osZfVo feykdj
(C) UV izdk'k ds laidZ esa ykdj
(D) ueh dh ek=k c<+kdj

100. fVu&ysfir LVhy ds daVsuj eq[;r% fuEufyf[kr
ds fy, mi;ksx fd, tkrs gSa %
(A) rkts Qy
(B) fdf.or is; inkFkZ
(C) csdjh mRikn

(D) fMCckcan [kk| inkFkZ



B170501T-A/60 (  23  )

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


