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1. Which of the following has 

Highest protein content 

(A) Oat (A) 

(B) Ragi (B) 
(C) Wheat (C) T 
D) Bajra (D) 

2 2 Which of the following moisture 
content is considered safe for 

15% storage ? 

(A) 
(A) 

15% (B) 14% 
(B) 14% (C) 16% 

17% C) 
(D) 
The process that produces 

16% (D) 
17% 

3. 
carbondioxide gas in bread 

formation is-
(A) er 

(A) Kneading 
(B) kTVU (B) Fermentation 
(C) (C) Evaporation 
(D) (D) None of above 

. Enzyme are made up of-

(A) Fat (A) 

(B) TE (B) Protein 
(C) e ykrE 
(D) foc 

(C) Nucleic acid 

(D) Vitamin 

HT Enzyme complex involved in 5. 

alcoholic fermentation is-

(A) Zymase 
(A) GI^Au (B) Amylase 
(B) (C) Lipase 
(C) (D) All of the above 
(D) 
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6. 6. Enzymes are polymers of-

(A) Hexose Sugar (A) 

(B) Amino acids (B) 
(C) Fatty acids (C) 
(D) Inorganie phosphate (D) 372514fc5TE 

1. 1 In the human body optimum 

temperature for enzymatic 

activities is (A) 37 C 

(B) 25 °C (A) 37 °C 

(C) 20 °C (B) 25 °C 

(D) 15 °C C) 20 °C 

(D) 15 °C 

8. Combination of which of the 8. 

following is known as gluten? 

(A) Gliadin+ Glutenin (A) AY + GEA 

(B) Gliadin + Lysine 
(B) 

(C) Glutelin +Glutelin (C) 
(D) Lysine + Glutelin 

(D) HTg+aefm 
9 9. At room temperature oil exists 

in 

(A) Gaseous state (A) 
(B) Liquid state (B) 
(C) Solid state 

(C) 
(D) All the above 

(D) 
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10. Give an example for oil- 10. a1 ERU-

(A) Coconut oil (A). 
(B) Ground nut oil 

(B) 
C) Cotton seed oil 

(C) 
(D) All the above 

(D) RIT T 

11. Oil and fats are the substance of-

(A) Same chemical (A) 
composition 

(B) 
(B) Different chemical 

composition 
(C) (A) TT (B) aTAT 

(C) Both (A) and (B) (D) 
(D) None of these 

12. The saturated oils have- 12. 

(A) High melting points (A) 
(B) Low melting points (B) 
(C) Low boiling points 

(C) 
(D) All the above 

(D) 

13. Give an example for saturated 13 13. 

fat- (A) 
(A) Dalda 

(B) HTuta 
(B) Margarine 

(C) (A) TT (B) qT 
(C) (A) and (B) both 

(D) None of these (D) 

14. Oils and fats are- 14. 

(A) Fatty acids (A) 7RI 37 

(B) esters 
(B) 

(C) Glycerols 
(C) (D) Triesters of glycerols 

(D) TEE7 Z5 THRTCA 
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15 The chief sources of oil is-

(A) Petroleum (A) etr7H 

(B) Coal and Coke (B) 
(C) Animal and plants (C) 
(D) Soaps and detergents (D) 

16. Which of the following is un 16. 

saturated fatty acid ? (A) TR5 3/77 
(A) Lauric acid (B) aka JA 
(B) Stearic acid 

(C) 3ttHIT 3/F 
(C) Oleic acid 

(D) (D) None of these 

Salt, Sugar and spices are used 17. TH, H 3R HHTd T fHU 17. 

to 

(A) Enhance taste 
(A) 

(B) Preserve food for a longer 
(B) 

period of time 

(Cy (A) and (B) both 
(C) (A) TP (B) cHI (D) None of the above 

(D) 
18. Choose thé correct statement-

(A) Milk can be kept fresh by (A) 
keeping it in a dry open 

place 
(B) (B) Corriander can be kept 

fresh by wrapping it in a 

damp cloth 

(C) Onion and garlic can be (C) 
kept fresh by storing them 

in the fridge (D) 
(D) None of the above 
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19. What is the hallmark of a good 19. 

jelly ? (A) 

(A) Being transparent (B) 

(B) Being sour (C) 
(C) It does not cut with a 

knife 
(D) 

(D) None of the above 

20. Which method is more scientific 20. 

for preserving foods? arfe àsft ? 
(A) Chemical method (A) ZTHTafAa fafe 
(B) Physical method (B) Iftw fafe 
(C) Radiation method 

C) faft fafe 
(D) None of these 

(D) 

21. Objectives of food preservation 21. 21. 

are (A) 

(A) To minimize food 

spoilage (B) 
(B) To store it for a longer 

time 
(C) 

(C) To make it available 

throughout the year 
(D) 3RTT T 

(D) All of the above 

22. 22 a Select from the following 

match which does not provide 

the correct way of preservation 

of the corrTesponding food item-

(A) Apple - Jam 

(A) - H 

(B) E AR 

(B) Milk Paneer 
(C) 

(C) Raw mango - Pickle 

(D) Ta YIUS 
(D) Dal - Papad 
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23. Mark on the canned jam or jelly 23. utt a Hr% THI 

(A) THT6 
1S-

(A) AG MARK 
(B) 

(B) ISI 
o o 3To (C) 

C) FPO 

(D) (D) None of these 

Objective of pasteurization of 24. yrrztary i tu 
milk is to 

(A) A5aTE 
(A) T reduce the shelf ite 

(B) To increase the enzyme 
(B) 

activity 
(C) faHRT C) To kill most of the 

bacteria which are disease 

(D) causing 

(D) All of the above 

25. Water adulteration in milk can be 25 25. YT fHTTE 547 
detected by-

(A) Refractometer 
(A) aeAtar 

(B) Pasteurizer 
(B) 

(C)Homogenizer 
(C) ETHTUT-HTSTR (D) Lactometer 
(D) dater 

26 Plate pasteurizer is also called 26. 
(A) Flash pasteurizer 

(A) YIRKTSUTR 
(B) HTST Pasteurize 

(B) HTST UITZRTSTR 
C) (A) and (B) both 

(C) (A) T (B) a 
(D) None of above 

(D) 
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27. The time and 27. temperature 21. 
combination plate 

pasteurization is-
(A) 63°C 30 f9-TE f 

(A) 63°C for 30 min 
(B) 72°C T 15 Hhug ty 

(B) 72°C for 15 sec 
(C) 72°C 15 f--e fa 

(C) 72°C for 15 min 
(D) 80C 20 fa-e fa (D) 80°C for 20 min 

28 Golden revolution is related to 28. 

the production of-

(A) Fruits 
(A) 

(B) Honey 
(B) 

C) Horticulture 
(C) 

(D) All of the above 

(D) 

29. Which among the following fruit 29 
is know as china's miracle HST T ? 

fruit? (A) 
(A) Banana 

(B) 
(B) Apple 

(C) 
C) Kiwi 

(D) 
(D) Ber 

30. Horticulture is the study of 30. 

growing 

(A) Flowers 
(A) 

(B) Fruits 
(B) 

(C) Vegetables 
(C) 

(D) All of the above 
(D) 3RTTT FTPT 
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31. Which vegetable is made of 31. zTst yfkri À TAl B fTI 4 
leaves that we eat? Td&? 
(A) Green beans (A) 8 á-
(B) Tomato 

(B) THTE 
(C) Potato 

(C) 3HTC (D) Spinach 
(D) TA% 

32 Which vegetable grows in a pod'? 32. 
(A) Corn 

(A) 
(B) Pea 

(B) HE 
(C) Cauliflower 

(C) 
(D) All of the above 

(D) 
33 33 Which one of the following 33. 

group of chemicals is not a food 

nutrient ? 
(A) Te (A) protein 
(B) (B) Enzymes 

(C) Carbohydrate (C) TATEIESE 
(D) Vitamin (D) fde 

34 When proteins are completely 34. 
broken down the end product 
are 

(A) (A) Glucose Molecules 
(B) (B) Glycerol Molecules 
(C) C) Amino Acids 

(D) faci (D) Vitamin 
35 Which one of the following 35 

provides the greatest energy 
value per gram of nutrient-

(A) (A) Carbohydrate 

(B) Fat (B) THT 
(C) Protein 

(C) (D) Water 
(D) 4-
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36. When starch is cooked in moist 36 
condition it may-

(A) Caramalise (A) 
(B) Coagulate (B) 
(C) Gelatinise (C) fdeIgG EAI 
(D) Oxidise (D) 

37. Which one of the following does 37. 37. 
not contain fat ? 

(A) Meat (A) 
(B) Cheese (B) 

(C) Butter (C) 

(D) Sugar (D) 
38. Select odd one- 38 

(A) Silver fish (A) ar f 

(B) Rohu (B) 
(C) Catla/Bhakur (C) hcoiT/HT 

(D) TI/À-A 
HB 3T 

fae 

(D) Marigala/Naini 
39 39 Fish is a rich source of-

(A) Vitamin B (A) 
(B) (B) Vitamin B12 

(C) Vitamin D (C) 
(D) (D) Vitamin C 

40. 40. Which is a natural antioxidant-

faanfti 
(B). faaft 

fazft 

(A) VitaminA (A) 

(B) Vitamin C 

(C) (C) Vitamin E 

(D) All of the above (D) 
***** 
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