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Q.1.  World Food Safety Day is celebrated every year on

(4 5 A5l ¢ €2 9y GoyaaHl 214 ©
A. 29t September B. 14" November
C. 7% June D. 10t January

Q.2.  Which of the following microorganisms have high vitamin content?

Almial sl yeu Al Al 4R [E2Hldd uHL i 9 ?

A. Bacteria B. Algae
olszfeul 24169

C. Yeast D. Protozoa
dlz2 Uzl

Q.3.  Which of the following is NOT true about viruses?

cdl2leHizl] Az H2 54 AU w1R) a4l ?

A. They are killed by chemicals like phenol, formaldehyde, halogens and
cresol.

dzlid S[se oval § gledla giedlerss, ddiord vid uiqel HRami 2ud 9.
B. They are obligate intra cellular parasite.

Al SeRlAeyar UL HIS YAIoER €.
C. They have either DNA or RNA in their capsid.

ALHL sidl DNA 24941 RNA < 5u 4l ¢lu 9.

D. They grow on food and produce toxins.

Al viRIsHE Qe Wl DR Beued 52 99,

Q.4. Bureau of Indian Standard Act, 1986 comes under

031 Bilg Sl 221esé Vis2 vi RELUEVICRE

A. Department of consumer affairs, Govt. of India
Juidie iy seorquzotgd, a2 2ily Slesul

B. Directorate of marketing and inspection
SIR5222 g HIS[201 Vies FerUsuq

C. Department of agriculture And cooperation
Juigdes vy 21l5euR 2w si2HURUA

D. Department of legal metrology
Sluidues vy dlog W2idiew
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Sanitary practices and hygienic conditions are important because -
Ala22] Ulseu v vURIAUE RAld2il Hecayul 9 s1RQLS

A.

B.

There is a reduction in the contamination of food by microorganisms

YEHUDAL gIR1 VRISl UQIHL 82161 U1
There is a reduction in food borne disease

ViRLS gl Ul 2RLHE Y2181 9
There is an improvement in ecological balance due to effective waste
disposal

N

VUSRS 5U2UAL [A51ded 51291 Ssidimsd dda«dHl YUIRL 2ul 9
All of above

GURsd AHIM

BSE and CJD are the diseases caused by

BSE »id CJD &IR1 Al oLl 69,

A. Prions B. Dioxin
(et S5

C. GMOs D. None of the above
BuiH GuzHidl siefuel Al

The most spoilage bacteria grow at

ois2fRul A d pH i gl Wi .

A. Alkaline pH B. Acidic pH
wiesdld pH wil<ls pH

C. Neutral pH D. All of the above
a22¥ pH YAl o8l [Q5eul

What is the first step in creating HACCP system?
HACCP [4z24 otdlqdld, UaH ualg g 97

A.

Constructing a flow diagram

Al 1AM, [AHiRL 529
Establishing control measures
[ waral zaufud s
Assembling the HACCP system?
HACCP ZlHel 2xroid s34l
Determine critical control points
51254 521 Ulfe2d vllamg
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Q. 10.

Q. 11.

After commencement of FSS Act 2006 the following Acts will be repealed

FSS »i[A[du4 2006 <l a3211d sul usgl dl2idl s14gL 2 s 24198
A

Prevention of food adulteration act 1954
5¢ Vg2 52 1954

Fruit products order, 1955

59 Geulgsidl 2418 1955

Meat products order, 1973

Ui Geulgdidl 218k 1973

All of the given options

2ANE dHIH [Aseul

Food handlers must wash their hands

g6 Esal? CUR ¢le HldL 67 6.

A.

Before going to sleep

Yl el

Before combing or touching hair
Qo sisl 291 Fud s2dl ueal
Before handling cleaning chemicals
Us1E) AR AURAL uéal

After eating, smoking or coughing

YUl 24940 Wizl wssl widl

How many principles are there in a HACCP system?

LiYAAYAI] RzeHui eal Rissial 97

A.

C.

-~

Four B. Seven
AR Ald
Eighteen D. Ten
3R e
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Q.12. Agmark act 1937 comes under

VM 52 1937 S50 Y 9.

A. Dept. of consumer affairs, govt. of India
Alss ollotdidl [AMIL, US1R Rl

B. Dept. of biotechnology
50 vt desiz [Ae0l

C. Dept. of marketing and inspection
Wisor 214 [«lewgl [deqol

D. Dept. of legal meterology

siisla sarid [Qe

Q. 13. A deadly food-borne illness from improperly canned foods is caused by:

1Y Zld AuR viRisHIEl 29491 Vilsered oflHIZ] ALl $IR91 Yy, 9:

A. Clostridium perfringens

setifz2feun uzlsRov«n

B. Clostridium botulinum

sal2[suH ollezy(aqn
C. Trichinella

218544l
D. Salmonella

HIEHIAL

Q. 14. Which of the following is not a critical factor in the growth of food borne bacteria?

AlleHizl 53 uRota viikls g1 Adl eis2Ruldl [Asiuui [l <l

A. Temperature B. Time
dlUHld AHY

C. Moisture D. Altitude
Moy Gl

369
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Q. 15. A chemical substance, which is used to prevent the formation and deposition of
calcium and magnesium salts on equipment surfaces are called
w15 A0 UglE, oredl Gualal Gusuliedl AuiZ] uR Sleauy 24 Hod[auy &zl
[Auigl 1d oruia2d 2Usal HI2 M 8
A. Alkaline cleaner B. Sanitizer

vilesAld, selle Alq215522
C. Surfactant D. Sequestrant
URg52w2 Asd2e2

Q. 16. The most common microorganisms found in food are
VIRISHL 044l HALAL Ale] AMIRL YaHumal 9
A. Bacteria and fungi B. Viruses and protozoa

ols2Rul vid £1 QU™ A Uil
C. Parasites and yeast D. Molds and viruses
12 el 22 HIES Dol QR

Q. 17. Lathyrism is caused due to consumption of
gl Al AURIAA SRGL A €.

A. Argemone seeds B. Keasri dal
w6741 oiloy suil €1

C. Corn D. All of the above
usle) GURisd dHIH

Q. 18. Which of the following is a step in the corrective action process?

“AlRemial sy wala s2s2ld visad widusd 97

A. Identify the hazard B. Order reprocessing

dléed lloug
C. Package the product

Beulesd, usoy

RAN-1903030103060041-A |
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Q. 19.

Q. 20.

Q. 21.

The regulation of genetically engineered products is dealt by

A1qdfels Ud Sordil Geulgdinl [uuedd Adad« G121 S2AML 29 69,

A.

Ministry of defence

AL HAldU

Department of biotechnology of ministry of science and technology
[Aor vt dsells Haaldudl oldesdidio [Qeut

NIN

Vi I Vid

CFTRI

Al iy 2l 22 28

Codex alimentarius commission

sz vidleeun sHlad

A.

An international organization for Food standardization and Quality control

8¢ 228153 UA Vi 541[a42] se2ld Hizell il wza

Sensitizer the global community to the danger of food hazards

55 SRALEAL 0AVIH HI2 Ieiold YUISYd 212U 524l

Has evaluated number of food additives and pesticides and prescribe their
limits

wizivy 58 wilsZlon v U2l Yeuisd 530 dell Hulel sl sedl
All of the given options

Guzdl o1t o7 [aseul

The international committee on food additives working with WHO and FAO is

SOACYAABAL Viel igBAAL 18 51H 52l 58 22U Uz 2R UR[A 6.
A. WTO B. JECFA
C. CAC D. None of the above

GudsaHial sied «le
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Q. 22. Viruses are called

[ sEAIHL 219 ¢,

A. Prokaryotic organisms
Ulsdicls uowal

B. Obligate intra cellular parasite
vliodldle idrsivld uRivepd]

C. Anaerobic organisms
wlduiRiolls uwal

D. All of the given options

YEL 6lYL 6f

Q. 23. Which one of the following is not a bacterial disease?

Almidl sy 5 cis2lud 2oL 8l ?

A. AIDS B.
w1

C. Measles D.
212

Q. 24. Match the following :
A2l 218 HA U,
I.  Strong alkaline cleaner 1.
Horod vlesals sl
II.  Moderate alkaline cleaner 2.
HEUH, vLEsALS, seldR
III. Mild alkaline cleaner 3.

Sndl 2A1EsAI sl

A I-2,1I-1 & III-3 B.
C. I-1,II-2 &1II-3 D.
RAN-1903030103060041-A | [ 8]
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All of the above

GUUSA dMIH

NaCO3

NaOH

NaHCO,

[-3,1I-2 & III-1
[-3,11-1 & III-2



Q. 25. is not a disinfecting agent.
wl AAIANS Viore2 el
A. Heat B. Radiation
2124] Ueaaq
C. QUATS D. Sequestrants
sl [Risazew2n
Q. 26. Budding is the process of reproduction found in
Auissud Hieedl odla ulsul Ui 644l HIL 9.
A. Bacteria B. Yeast
ois2Rul Yl
C. Viruses D. None
QSR visugL el
Q. 27. The water activity for pure water is
e wgll Wi (well ugld) ©
A. 1.00 B. 0.99
C. 0.1 D. 091
Q. 28. How many acts are replaced by Food safety and standards act, 2006
vilel 281 vt ARQIL 2AAAUH, 2006 121 524l geul 2 2L 2414 9
A 4 B. 7
C. 5 D. 8
Q.29. Which of the these would be a critical limit?
wHiE] 585 25 216l Huiel el us.
A. Washing vegetables before using them
A5l GUAUIRL 53l USAL ds Hidl
B. Cooking chicken to reach a temperature of for 15 seconds
Rased 15 d5¢ W2 165° 5 (74 ° =) dlusid 2 cui Yol iag)
C. Checking the use by date on canned ingredients
Sellol 524l viEugiEddl Guaiaed]l drlut duimdl
D. The temperature food is kept in a fridge
34 AlUHIAAL VRS (50741 AMAHL 219 9
RAN-1903030103060041-A | [9]
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Q. 30. Which of the following affects the water activity requirement of bacteria?

olszRull water activity «ll or3[Ru1A. Uz «ll=idl Us] oAl 2122 U 97

A. pH B. Temperature

AlUHIA
C. Availability of nutrients D. All of the given options

Uis dedidl urwdl Al olal [Aseul

Q. 31. fungus is responsible for Ergotism

5oL PUAN WIS sraAloER 69

A. Calviceps B. Penicillium

salanw Ulealaum
C. Aspergillus D. None of the above
AR RICE] Gusauidl sis «le
Q. 32. is a cleaning agent.

is Ul Vlovee 9.

A. Sequestrants B. Radiation
[Risdzee e

C. QUATS D. Heat
sl a1R4]

Q. 33. What is the “danger zone” range of temperature in food handling”?

5¢ &ws[@d1 53l Auid diuidsdl ‘ooz Al Tor B2l gldl oAl ?
A. 50-100 °F B. 80-120°C
C. 40-145°F D. 100-212°C

Q. 34. Which of the following organisms are more acid tolerant?

“AllHiel 54 a9 aUR vidls deddla 97

A. Bacteria B. Fungi
olszfRul Eallio)
C- Ecoli D. Thermophilic
o, slale) auigldls ois2Rul
RAN-1903030103060041-A | [10]



Q. 35. Polychlorinated biphenyls (PCBs) are

idlsaildes onsfgldsden (PCBs) »l
A. Associated with GI tract cancers

GI 25l 542 A1 6A1E 9

B. Unintentional chemicals in food causing hazard
VIRISHL 2101811 264 S[HseUA 51281 994 hazard

C. Usually found in meat milk and dairy products
A <A Hin g4 214 3L GeulgAdiHi oAl WAL 69

D. All of the above

GUzel 18l oY

Q. 36. The capacity of a substance to produce harm or injury of any kind under any

conditions is known as

siuel RElaul sisuel usikdl el a1 $oa yeinsaidl ueiddl aua

azls 2iam €.

A. Hazard
AL

C. Infection

S5

Toxicity
2lal=d12]
Hygiene
15

Q. 37. Organisms that grow over a wide range of pH are

wwa % o/ pHel [Qauo sl Gol 9 d 9

A. Bacteria
olsefeul

C. Molds
Hies

Yeast
wHlz
Thermophilic bacteria

guilslas oiselul

Q. 38. Which of the following diseases is not caused by bacteria?

AleHigl su1 2ol ciseRuidl adl «al?

A. Typhoid
2155185

C. Tuberculosis
ORI

RAN-1903030103060041-A ]
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Poliomyelitis
ilquinlak
All of the above

GUUSA dMIH
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Q. 39.

Q. 40.

Q. 41.

The purpose behind the enactment of Bureau of Indian Standards is to
043 Vg Fedlued 221esé @l2) 5291 U9l Gra
A. Facilitate harmony in weights and measures

Ay« vl HIUHI YHAA] Y[aul

B. Marking and quality certification for agricultural products

5% Gewigdl 112 HUEAL v 29Tl UHIQIUA

C. Establish standards of weights and measures

a6/« i HIMAL 4IR01 241UA s24l
D. All of the given options

Al oMl [Aseul

The emissions from combustion, incineration, any industrial processes using
chlorine, paper mills, fireplaces, grass fires etc. is the source of

AP NRaY

52019, M50, sAlRd, sl Mal, sndlm, adl 2100 9934l Guuial

52l 515Ul 2AEBs ulssiuigl Geus/« Al id 9.
A. Prions B. Dioxin

[Uaed SRAI[s24
C. GMOs D None

2. A4, 2l PRIV

The fourth principle of HACCP is

HACCP <l gl [Rasgia 9 .
A. Establish critical limit

orlea el zafud s
B. Establish a system to monitor a control of CCP

CCP [4A91 U2 sz 2Uuidl ¥12 (34224l 2a1u-dl 530

C. Determine the critical control point

[ty [Qua1 (g sl s
D. None of the above

GuysaHial sief «le
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Q. 42.

Q. 43.

Q. 44.

Which of the following is FALSE about pasteurizattion?
AlRAamial uzyiSRad [ i g 97
A. Tt reduces milk's nutritional value
A ghed UMQL Yo 9218 ©
B. It does kill harmful bacteria
d sllsrs cseRuid Wil Al €

C. Even if the milk is pasteurized, it is not safe to leave it out of the refrigerator
for an extended period of time

[N

£l UZARUSAAA 5 €lAL 9l Al AR UHY HI2 256r222H1 GISIR RAVIG, UM
<4l

D. All of the above
GURis dHIM

Trichinella- a food borne parasitic infection is commonly found in the people
consuming

215-lAdl VRIS gL or<HAl WRiudly Ay At <A dlsIHL 6AdL HAL 69,

A. Beef
AMIA

B. Polluted vegetables

ug[Ud s
C. Undercooked pork

VUSA RUAG $55e HIU
D. All
eIl

Golden rice is genetically modified to increase level of

wiqdfas <d 525R 524 2liesd AT v o LA AURAL HI2 Sl 9.
A. Calcium B. Protein content

Slenum Ul
C. Vitamin A D. Al

CETIERREA o181 6¢
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Q. 45.

Q. 46.

Q. 47.

Q. 48.

Which of the following you should NOT do while buying food?

ViRls Wled] quid dlAdmidl R 9« 529 055 ?

A. Buy items in dented or bulging cans
$e2s 2L 0l AL Setetell azqil viLlel

B. Select fish, poultry, eggs and meat towards the end of the shopping trip
W]el salel vidsr Huvall, H2al, B9l v Hiuedl uzioll sl

C.  Wrap up perishable items so that their juices do not drip onto other items
Ulglad dxduil quedl oval dHedl 2 vied azdll W2 2uf <l

D. Buy frozen or refrigerated items after purchasing non-perishables

Ald-ulgiad qzdiidl vilel sul ussl or siova 2a2a1 UsorRes il wilEl

Which of the following is NOT a task HACCP is designed to do?

HACCP «ll 234l 5241 H12 22104 51¢ 514 <42l
A. Identify hazards

SAVHL LA ULL
B. Develop production

Geuledsl gl [asi s2i
C. Establish controls

[quizel zaifuq s2i
D. Monitor controls

[quald Hilde? s

The only global international organization dealing with the rules of trade between
nations is

[Alas 2ol azedl QuiRdl (@Ml 28 518 sl 215 Hial AfRs sidRel w2l

N

.
A. WTO B. WHO
C. TBT D. GATT

Identify an Extrinsic Parameters Affecting Microbial Grow.

HITsloAA glesed 2122 52l ollel WRHIGIA ol

A. Water activity B. Temperature
orl ug[dt Al

C. PH D Acidity
il vl wi[(e2]
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Q. 49.

Q. 50.

Which of the following statements about DIOXINS is NOT correct?

staigile |2 l=iel Us] s [Qeud 212 <l ?

A.

They are halogenated aromatic compounds
Al ddlor<2s viIH[2s 2ulor<ll 9

They can cause cancer and other diseases
AL 52 Bied e AL HIS YAIGER &9
They are potent toxins produced by fungi
Al 52 gL olddl 3] ugiEl ©

They are industrial pollutants

NN =N N Y

uil 21120015 Ugusl 9

Find the appropriate statement about Food intoxication :

5¢ Selatlsad >0 <2l Usl s [t diou 9 wlal?

A.

It is the result of ingestion of toxin produced by bacteria

d ols2Rul gkl Geueet 8l 2iglld vuRiolAL 4l A 9
It can occur even if no viable bacteria are ingested

d 515 @[Ad YaH DA VIRISHIAL €15 AH 9l 4 ab 9

The toxin responsible for food intoxication may not be inactivated during
processing

VIEL YEIdel UIARPL €3340, 19 UlHAL <8l
All of the given option

AL o8l [asey
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SPACE FOR ROUGH WORK
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