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1. Which of the following has I (i 04 ey § gide i
Highest protein content ? AL ercl & ?
(A)  Oat (A) il
(B)  Ragi 1)
(C)  Wheat ()
(D)  Bajra (D) drsR
2. Which of the following moisture 2. el & fore famferfaa # amgar @
content is considered safe for UGl A B
storage ? (A) 15%
(A 15% (B) 14%
(B) 14% )  16%
)  16% D) 17%
(D) 17%
3. The process that produces 3. se fAgor 7 @A gl_é CIESIES] EIEs|
carbondioxide gas in bread P SO B 1 Utk -
@) Kouling A
(B) Fermentation (B) A
(C)  Evaporation (C) ATl
(D)  None of above (D) SR ¥ Plg Tal
4. Enzyme are made up of- 4. USRA &1 FET gar g
(A) Fat (A) o
(B)  Protein (B) WK
(C)  Nucleic acid (©) T s
(D)  Vitamin (D) faert
5. Enzyme complex involved m 5. Teblgel & WHRIGRUT H ®F 9
alcoholic fermentation is- GRlIgH TS @ Y A Wil e
(A) Zymase 2
(B) Amylase (A) g
(C)  Lipase (B) gl
(D) All of the above (€) 'éﬂ?{a'\ﬂ
(D) SyRrad ol
8090 HSCM 502 Page - 3



6. Enzymes are polymers of- 6. USITUH dgcld B
(A)  Hexose Sugar (A) BRI PR
(B)  Amino acids (B) il ared
(C)  Fatty acids (C) T e
(D) Inorganic phosphate (D) PefTh BHRHC
7. In the human body optimum 7. ¥WFd IR ¥ UWARH @) fhaat @
temperature for enzymatic T?W SYgad dlHshH 81T 2
activities is : (A) 37°C
(A)  37°C (B) 25°C
(B 25°C () 20°C
(C)  20°C (D) 15°C
(D) 15 °C
8. Combination of which of the 8. fy=fafRad § W foad FdoT @
following is known as gluten ? e &ET ST § ?
(A)  Gliadin + Glutenin (A) Al + et
(B)  Gliadin + Lysine (B) TAAfST + oeRH
(C)  Glutelin + Glutelin (C)  Toefom + 1;1:3-%,:{
(D)  Lysine + Glutelin (D) A AR + :qérﬁﬁ
9. At room temperature oil exists 9. B B AUHH R I BT rawen gl
In- g —
(A)  Gaseous state A)
(B)  Liquid state (B) wd
(C)  Solid state (C) 39
(D)  All the above (D) SWRIed
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10.  Give an example for oil- 10. Oc &1 SR 82—
(A)  Coconut oil (A) RIS &7 o
(E) ground nut oil (B) w & al
otton seed oil
ED)) All the above (© o ® A1 a1 G
(D)  IWEd il
I1.  Oil and fats are the substance of- 1. gur g da e 8-
(A) Same chemical (A) G qarEfaE 9aeE @
composition - .
(B)  Different chemical (B) = \ W :
composition (©)  (A) @1 (B) &FI
(C)  Both (A) and (B) (D) SWIE H Bl el
(D)  None of these
12.  The saturated oils have- 12.  WJQ dd BRI &-
(A)  High melting points (A) I oA fag
(B)  Low melting points (B) & oI @%
(C)  Low boiling points (C) &Y SqH B ﬁ’%
(D)  All the above D) SR @
13. Give an example for saturated 13. HJQ a1 & SR e
fat- (A) SISl
(A) Dalda (B) el
(B)  Margarine _
(C)  (A)and (B) both (C)  (A) T (B) &
(D)  None of these (D) SWIE H Blg el
14.  Oils and fats are- 14, @ 9 T 81 8-
(A) Fatty acids (A) T A
(B) esters
(C)  Glycerols R 5
(D)  Triesters of glycerols (€) SRR .
. (D) CrEg¥er 3% TR
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5. The chief sources of oil is- 1S, dc a1 A i &
(A)  Petroleam (A) ugifera
(B)  Coal and Coke (B)  &el d P
(C)  Animal and plants () Sha Siq R
(D) Soaps and detergents (D) wgid w s
16. Which of the following is un 16. {1 1 3 I it 3l § 7
saturated fatty acid ? (A) clifReh 31
(A)  Lauric acid (B) RcaRe 3
(B) Stearic acid (©) &T—dré_(ﬁ 3
(C)  Oleic acid (D) SR § 3 &
(D) None of these
I7. Salt, Sugar and spices are used 17 THh, A AR ATl BT YA fhar
to- -
(A)  Enhance taste (A) W@IE 9eM & foru
(B)  Preserve food for a longer (B) g uef @ oY W
period of time R B & for
(CY  (A) and (B) both ' - :
(D)  None of the above (© (a) T (B) <A
(D) IR F BIg T8
18.  Choose thé correct statement- 18. B PUF T I i
(A)  Milk can be kept fresh by (A ¥ H Yol RIF R eeR
keeping it in a dry open W AT Y
(B) Eljrcr?andcr can be kept ) il a T Y ﬁ‘ﬂ’
fresh by wrapping it in a el m A e R
damp cloth T 8| :
(C)  Onion and garlic can be (€) ey g A @l Tl 3T
kept fresh by storing them @ fere fibar + T 7T g |
in the fridge (D)  SRIFg § B T8
(D)  None of the above
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19.  What is the hallmark of" a good 19, U e el d1 dietird qu @ 7
jelly ? (A) a8 arEdl ad R
(A)  Being transparent (B) @ed) a2
(B)  Being sour () d8 did B GE § A8 we
(C) It does not cut with a o
knife il ,
(D)  None of the above (D) SRS e Tl
20.  Which method is more scientific  20. Wy veref @ e @ b A fafer
for preserving foods ? arferes Jsnfe & ?
(A)  Chemical method (A) arafe
(B)  Physical method (B) iR fafd)
(@) Radiation method
(D)  None of these © fafden o
(D) T § P Tl
21. Objectives of food preservation  21. T R B I B
are- (A) W geRt & WeET @1 A
(A) To minimize food T
Spoiiage (B) @R GHU T& T ERE
(B) To store it for a longer
time o
(©) To make it available © ¥ T E ST
throughout the year &I RG]
(D)  All of the above (D) ST T
79 Select from the following a  22. [ # 38 Wd &1 907 W S A
match which does not provide Tepl @ W @ 9 fafy @1 e
the correct way of preservation a2
of the corresponding food item- A) -
(A) Apple - Jam
(B)  Milk — Paneer ®) o b
(@) Raw mango — Pickle (©) el S < SIS
(D)  Dal - Papad (D) et — S
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23, Mark on the canned jam or jelly
18-
(A)  AG MARK
(B) ISI
() FPO
(D) None of these
24, Objective of pasteunization of
milk 1s to-
(A) T reduce the shelf hife
(B) To increase the enzyme
acuwvity
() To kil most of the
bacteria which are disease
causing
(D) All of the above
25, Water adulteration in milk can be
detected by-
(A) Refractometer
(B)  Pasteurizer
(C) Homogenizér
(D) Lactometer
26.  Plate pasteurizer is also called-
(A)  Flash pasteurizer
(B)  HTST Pasteurize
(C) (A) and (B) both
(D) None of above
8090
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26.

Mg ot & 3@ w A BT 8-

(A) U

(B) 3o THo g0
() o flo 3o
(D) & U g T

GU d UTIGAARYT B I B

(A)  gd @ NIk Az B BH
BT

(B)  U~gH @ fbaet @1 agr

€ foRa & = 29 g
JFIRAT B T B

(D) IWIEd T

¥ H U B feee @ tgEE @
Sl 8-

(A)  Rebaemier

(B)  ureediaor

(C)  EHNIAIEOR

(D) dFeriex

1T URYIEER H) FEd &-
(A)  Welel UTgRIgOR
(B)  HTST URERIgoR
(C) (A) a1 (B) 31
(D) SWIF H I el
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27. The time and temperature 27 Qe Qe & fu @ g e

combination n plate B AT BT B

pasteurization is-
(A)  63°C for 30 min
(B) 72°C for 18 sec

(A)  63°C W 30 fie & fer
(B)  72°C W 15 &8 % fog

(C)  72°C for 15 min (€)  72°C W 15 T B forg
(D) 80°C for 20 min (D) 80°C W 20 e @ fere
28.  Golden revolution is related to 28, ‘MeeH #ifd & dd4e &g Iaaea &
the production of- B
(A)  Fruits (A) e
(B)  Honey B) ¥ET
(©) Horticulture -
(D)  All of the above ©)
(D) IWF gq
29.  Which among the following fruit 29 = § @ &) 99 & T5@R Fa 3!
i1s known as china’s miracle LRI IR F
fruit? _ (A) Bl
(A) Banana (B) .
(B) Apple © &
(C) Kiwi
(D)  Ber (D) &
30. Horticulture 1s the study of 30, ——————— d IO B AT P
growing- gidldear dEd 8
(A)  Flowers (A) (‘Q\Gﬁ
(B)  Fruits B) vl
(C)  Vegetables .
(D)- Allgof the above (€ S

(D) SR T
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31. Which vegetable is made of 31, ®IT A el uferll @ @ ® R
leaves that we eat ? 9 7 ?
(A)  Green beans (A) &
(B)  Tomato (B)  cHIR
(C)  Potato (C) 3
(D) Spinach (D)  UTcAd
32, Which vegetable grows in a pod? 32, @ €@ el @l Ufe # ST Hbd 8 ?
(A)  Com (A)  HIPT
(B)  Pea (B) HAX
(C)  Cauliflower (C) Qg\_cfl'ffpﬂ
(D) All of the above (D) IWRFd 9l
3. Which one of the following 33 WA B wiE % B A ¥ @ W
group of chemicals is not a food qIvg dcg F8f & ?
nutrient ? (A)  WEH
(A)  protein (B)  UulreH
(B)  Enzymes < E
(C)  Carbohydrate ©
(D)  Vitamin (D) faeif
34, When proteins are completely 34, §g WiéH @ Qi fode g & @
broken down the end product I N AR A S 1o
are- (A) TN T P
(A)  Glucose Molecules (B)  TRRE &
(B) Gly‘cerol Molecules ©)  ade s
(C)  Amino Acids
(D)  Vitamin (D) faer
35. Which one of the following 35, KRR o LI g S e—
provides the greatest energy T e A SR BT & 2
value per gram of nutrient-
(A)  Carbohydrate (A) Emzﬁg'@e
(B)  Fat (B) qwr
(C)  Protein C)  WdF
(D)  Water D)
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36.  When starch is cooked in moist 36. g -m uRRefd W wrd @ yenn

condition it may- Srer 2 d1 98
(A)  Caramalisc (A)  HVICATZS &Il 2
(B)  Coagulate (B) oAl 2
(C)  Gelatinise (C)  forcdesgst i 2
(D)  Oxidise (D) sifadigd EAG IS
37. Which one of the following does ~ 37. fpg o @ s @ &1 @@ w81
not contain fat ? BT’
(A)  Meat (A) HIE
(B)  Cheese (B) A
(&) Butter (C) ECE |
(D)  Sugar (D) A
38.  Select odd one- 38, 3RA BT -
(A)  Silver fish (A) RieR e
(B) Rohu (B) &
(C)  Catla/Bhakur (C)  decdl /¥TaR
(D)  Marigala/Naini (D) AT /A9
39. Fish is a rich source of- 39. Tl 3BT AId B
(A)  Vitamin B; : (A) o @,
(B)  Vitamin Bi2 (B) faarfa= &1y,
(C)  Vitamin D (C) fderf=
(D)  Vitamin C (D) fdeifaa
40. Which is a natural antioxidant- 40. HH QT‘?—%_CE Tel Jffrs< 8-
(A) Vitamin A (A) foafm v "
(B)  Vitamin C (B). faarfi= &
(C)  Vitamin E (C) foafm $
(D)  All of the above (D) SWiad
%k %k %k % %k .
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