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TIONS

I.  This Question Booklet consists of

in 120 minutes.

ltiple choice objective type questions o be answered

2. Every question in this booklet hasd choices marked (A ). (B, (C) and (D) for its answer.

3. Each question carries ome mark. There are no negative marks for wrong answers.

4. This Booklet consists of 16 pages. Any discrepancy orany defect is found, the sume may be
informed to the Invigilator for replacement of Booklet.

5

Answer all the questions on the OMR Answer Sheet using Bloe/Black ball poini penonly.

6.  Before answering the questions on the OMR Answer Sheet, please read the instructions printed
on the OMR sheet carefully.

7. OMR Answer Sheet should be handed over to the Invigilator before leaving the Examination
Hall,

8. Calculators, Pagers, Mobile Phones,elc.. are pot allowed into the Examination Hall.

9. Nopaft of mﬁBmklel should be detached under any ﬁ;ﬂuﬁlnnﬂs.u

10. The seal of the Baoklet should beopened only after signal/bell isgiven:
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(A)  Plant toxin ,
(C) Bacterial toxin (D) None of the above
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10.  Which of the following has no aldehyde or keto tind my COI Iege

(A)  Fructose (B) Glucose (C)  Sucrose ()  Maliose
11.  Adequacy of blanching of fruits and vegetables milk is generally judged by

(Al Amylase test (B) Lipase test

(C)  Peroxidase test (D} Phosphatase test

12. This sweetener is a protein
(A)  Sacchamin (B} Monellin (C) Stevioside (D) Dulgin

13. The bioactive compound in pepper is
{A) Piperidine (B} Piperizine = (C) Piperine iD) * Piperidizine

14. Which fatty acid is essential and has three double bonds 7

{A] Linoleic acid By Linolenic acid
(C)  Arachidonic acid ! r[[h None of the above
15. The primary structure of a protein i

(A) Hydrogen bonds
(C) S-S linkage t

B} Peptide bonds
iD : Ionic bonds
16. This is not a metalloprotein :

(A)  Phytochrome (B} Cyt me (C) Glycoprotein (D) Ferrodoxine

17. This compound is responsible for hitter in grapefruit :
iA) Limonin (B} Naringenin  (C) Naringin (D) Both(B) & (C)

18. Enzyme A has a K of 10-* M, while enzvme B hasa K of 10— M. Which fact is true 7
{A) Enzyme B has stronger affinity to the substrate than Enzyme Ac
(B) Enzyme A has a stronger affinity tothe substrate than Enzyme B.
(Cy  Both have similar affinity for the substrate.
iD) K is not related to the affinity of the substrate.

19. This glycoside has a steroidal backbone :
(A Snmnﬁs (B} “Naringin) _
(C)  Anthocyanin (D} None of the above
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- Staling of idlis is due to

Which sugar will gi
Set-[A]

Coenzymes FMN and FAD are derived from
(A) B, (B) B,

This sugar can be tolerate
(A)  Lactose

Which of these
(A) Folica
(C) Bioti

(B)

(©)
(D)

(A) Denaturation of protel
(C)  Retrogradatiopn of starch

This polysaccharide is present in oats :
(A)  oGlucan  (B) pGlucan  (C) a f-Glucan (D) Allof the above
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Sugars mainly present in honey are
(A)  Ghucose and galactose
(C)  Glucose and fructose

28°B sugar solution ¢

(A)  28g sugarir
(C)  28g sugs %
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Specific grav
(A)  Prote
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BmuimmplesA 0,430 and 0.330, respectively. V
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(A)  10-40% (B) 40-T0% (C) 90-100%

A peculiar amino acid present in bacterial cell wall is
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(B) Densn:rnf
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i€y Medium hard

The colour of black tea is due 1o
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Ehl.ﬂli from I‘Jnsindnstr_',rwjﬂ hi‘l'e TR AIT]
(A)  Orange juice processing
(C)  Bread processing

Pasteurization of milk is achie

(A)  T72°Cfor 15
(C) 82°Cfor

This polymer
(A} Polyp
(C)  Polk

(A)

Sauverkra

()

(A) Wahino
{C] w ll'\ =
The rheological

iA) Newhaﬂun
(€

This spectrophotometry is us
iA)  Flame speclmlﬂmm
(B)  Mass spectrophotometer
{C] malﬂiﬂ'ptl:m spectrophotometes
(D} All of the above




Set-[2]

(A)  Boiling of water
(C)  Freezing of water

Gossypol is a toxic con
(A)

Inhibition of Clostridin
(D) Allof the above

As compared 1o coconut oil, groundnut oil has
(A)  Low saponification value and low iodine value
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Vitamins not present in plant foods are
(A) Vitamins A, D and E

{C)  Vitamins A, D and B

B-Amylase cleaves s
{A)  Ghlicose B
These amino
(A)  Proli
() :

(D) Vibrio chol

Myecobacterium tiberculosis
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73 The texture in jams is due to ‘ find my co"ege

iA]  Pectin and sugar (B) Pectin and scid
(C)y  Sugarand acid (D} Allthe three as above

74. A phospholipid presentinege volk is
(A) Phytosterol (B} Cholesterol (C) Lecithin (D) All of these

75. This polysaccharide is present in the exoskeleton of prawns and crabs ;
(Al Pectin (B} Chitin iC) Chitosan (D) Cellulin

T6. Secondary structure of a protein is due 1o
iA)  Hydrogen bonds iB) o Peptide bonds
iC)  Hydrophobic associations D} All of the above

T7. The deficiency of this vitamin is responsible for megaloblastic anemia

(A) Fohe acid (B) B, IC) B, (D) All'ofthese
’
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78. Acid insoluble ash in ﬂ:n: is an indic
(A)  Flour is contaminated with mi
(B)  Flour is made from sprouted w
(Cy  Flour 1s made from wheat note
(D) All of the abave

79. This is an indicator of insect infestat cereal and legume flours :
{A]  Uric acid (B} Citircacid  (C) Acetic acid (D)  All of these

80. In vegetables like okra or “Bhendi’, the mucilage is made wp of
(Al  Glucose and mannose (B} Galactose and mannose
iC) Glucose and galactose Dy All of the above

81. This mineral is associated with goiter
iA) Calcium (B} Sodium iCy  lodine D} Magnesium

82. The astmngeney invteads attributed to,
iA)  Proteins (Bl Cathohydrates(C) Polyphenols (D) Allofihese
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This can work as a cocoa butter substitute
(A)  Coconut oil aQ
(C)  Mango kernel fat

This starch has the bigg
(A) Rice

A diabetic wo
iA)  Foodh
{C] AL

Ajinocmote
(A)

iCy D

(A)

{ﬁ} 1 : =21 { Hzmmugh N andd
¢ ND) All of the above

{hmtmmsmmhrndinﬂm [Ormat o)
(A)  Amino acids and nitrate B)  Secondar

Vitamin involved in synthesis of collagen is
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Amino acids essential for infants are

R Natio
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10 b Jeast affcted by
{‘"" Carbohydrate type or content in food
Fat content in food
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100. The objective of fermenting a food substrate is‘ find my COI Iege

i{A)  lmprove the sensory properties of the food
iB)  Increase the nuiritional quality of foad

i{C)  Extend the storage period

i} All of the above

101. Food safety and Standards Act, 2006 contains number of chapters.
tA) XI B} X1 (C) Vil Dy X

102. NABL stands for
(A  Nanonal Analytical Board for Laboratories.
iB)  Nauional Accreditation Board for Testing and Calibration of Laboratories
(C)  National Accreditation Board for Testing and Certification of Laboratories
(D) Nauonal Analytical Board I'urTuf"n 2 and Calibration of Laboratories

103. If the test reports for the be of@nalysis are found te’beat varignce. then designated
officer shall send one Samp! i3

iA]  Referral Laboratory iB) Food Analyst
(C) FSSAL g W) Central Laboratory

104. The on the application of Sanitary and Phytosanitary Measures and on Technical
Barriers to Trade (SPS and Agregments) both encourage the international
harmonization of food standards.
{A)  Uganda Round Agreement (B) Uruguay Round Agreement
(C)  Zurich Round Agreememnt il India Round Agreement

105. Codex Alimentarins Commission was created by joint efforts of
(A)  WHO and World Bank By WHO and FAOQ
(C)y  WHO and FOO (D) WHO and FSO

106. The work required for crushing material is proportional to the logarithm of the ratio
between the initial and final diameters according to

iA)  Rittinger s lawe By Kick's law
(C) Bond'slaw (D) Boyle's liw
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110.

111,
(A)  Venturin
(C)  Orifice met

112. The ratio of vapour pi
respect B.

(A)  Volatility
(Cy  Relative volatility

113. As per Stephan — Bolizmann law the total energy emitted by a black body directly
proportional to fourth power of its
ﬁ ‘Surface area By Emissive power
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114. Slmnfmunlltnﬂthmsfﬁmeﬂi:mm J Iege
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115. Dew point is the lempel i ' Q
A) onli I i APOration oCCurs = h

(©)

116. Natural conwy
(A)
()

117. What is t
(A) -
(C) I

118. Which of s s
create nev

(A) Kop) *r/
{C) Fick'sla

119. Constant rate period
(A)
(B)
(€
@) 1 ization decrea

120. Mmglehmnﬂbypmﬁ:gnpnwﬂuaslmapmafhtmrfmem oW a5
(B)  Angle of nip
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