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Q.3.

Which of the following is FALSE about pasteurizattion?
AlRamial uzyiSRad [ i g 97
A. It reduces milk's nutritional value
A g8 UMQL Y 9218 ©
B. It does kill harmful bacteria
d cllsrs 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

-~

£l UZARISAA 5 €lal 69l Al AR UHY HI2 256/222H1 GLSIR 2AVIG UM
<42l

D. All of the above
GURisd dHIM

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

215-lAdl VRIS gL or<HAl Wivdly Ay At <ld disIHL 649l HYL 69,
A. Beef
SN

B. Polluted vegetables

ug[Ud s
C. Undercooked pork

VESA RUAG $55e, HIU
D. All
eIl

Golden rice is genetically modified to increase level of

wiqdas <ld 5251 524 2liesd AT v o 2R QURAL HI2 S 9.
A. Calcium B. Protein content

Slenum Uzl
C. Vitamin A D. Al

CEIPER 614\ oY
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Q.4.  Which of the following you should NOT do while buying food?

ViRls Wled] quid dlAdmidl AR 9« 529 055 ?

A. Buy items in dented or bulging cans
$e2s 2L 0lls) AL Setetell azqil viLlEl

B. Select fish, poultry, eggs and meat towards the end of the shopping trip
WR]el saledl idsr Huval, H2al, H91 v Hiuedl uzioll sl

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

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

Al -ulgiad qzdlidl vilel sul uesl or siova 2a2a1 AsorRes drdll wilEl

Q.5.  Which of the following is NOT a task HACCP is designed to do?

HACCP <l 34l 5241 412 2194 5185 $14 <8l
A. Identify hazards

SAVIHL 2L
B. Develop production

Geuledsl gl [asi 52U
C. Establish controls

[quizel zaifuaq s2i
D. Monitor controls

[quald Hilde? s

Q. 6.  The only global international organization dealing with the rules of trade between

nations is .

[Alas 2ol azedl uRdl [@aMl e 518 sl 215 Hial As sidREl Al
6,

A. WTO B. WHO

C. TBT D. GATT

Q. 7. Identify an Extrinsic Parameters Affecting Microbial Grow.
S5l glesed 2122 52l olled WRHIGUA Hlauil,

A. Water activity B. Temperature
orl ug[d AluHI

C. PH D Acidity
il vl wi[(e2]
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Q.9.

Q. 10.

Q. 11.

Which of the following statements about DIOXINS is NOT correct?
siigile M2 “dl2idl Us] sy (Qeue 212 <l ?

A. They are halogenated aromatic compounds
Al ddlor<2s viRIH[2s 2ulor<ll 9

B. They can cause cancer and other diseases
AL 5o e Bied AL WIS VAGER 69

C. They are potent toxins produced by fungi
Al 52 gL olddl 3] ugiEl 9

D. They are industrial pollutants

il 2Als ugusl 9

Find the appropriate statement about Food intoxication :

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

A. Tt is the result of ingestion of toxin produced by bacteria
A olseRul g1 Geueed adl 2lelld 2AR1aL 4l g 8

B. It can occur even if no viable bacteria are ingested

A 515 @[Ad Y&H DA VIRISHIAL 1S5 AH 9l 4 ab 9

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

VAL g1l WAL €3340 19 UIHAL <l
D. All of the given option

AL o4l [Aseu

World Food Safety Day is celebrated every year on

(42 56 ds2l ¢ €2 ad Govaqiui »ud
A. 29 September B. 14% November
C. 7% June D. 10% January

Which of the following microorganisms have high vitamin content?

“Alial sai yen Al Al 4R [Q2Hldd uHL 9 ?

A. Bacteria B. Algae
ois2Rul 2|€9)

C. Yeast D. Protozoa
U2 U2yl
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Q. 12.  Which of the following is NOT true about viruses?

cAl2deHizl] Az H2 54 QUL A=) a4l ?

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

Anlid SMFHsen oval 5 sldia siHedlersSs, ddiora wid suiad]l HiRami w19 €.
B. They are obligate intra cellular parasite.

Al SeRldeyar UL HIS oYAIAER €.
C. They have either DNA or RNA in their capsid.

A{HL sidl DNA 24941 RNA < $u ¢l ¢lu 9.
D. They grow on food and produce toxins.

Al viRIsHL gl Wil PR Geued 52 69,

Q. 13. Bureau of Indian Standard Act, 1986 comes under

03] Vg Sl 2lesé 252 21 RV ICRE

A. Department of consumer affairs, Govt. of India
Suides vlig seotquoigA, dAaHe2 2llg il

B. Directorate of marketing and inspection
SIR5222 iy HIS[E2 vies FerlUsad

C. Department of agriculture And cooperation
Juidtes sy 2lseur 2is silluaed

D. Department of legal metrology

Sluidues iy dlog J2idiw

Q. 14. Sanitary practices and hygienic conditions are important because -
Ala2?] Ulseu v vURIAUE RAld2il Hecayul 9 s1RQLS
A. There is a reduction in the contamination of food by microorganisms

YEHUDAL g2 VURISAL SUQIHL 82181 AL 69
B. There is a reduction in food borne disease

VRS &121 Ul 2RMHL Y2181 €9

C. There is an improvement in ecological balance due to effective waste
disposal

NN

USRS sARUeAL [Asiaed 5181 Ssidiovsa Ada-ui YARL 1ul 9
D. All of above

GUUSA dMIH
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Q. 15. BSE and CJD are the diseases caused by

BSE id CJD &1L Adi 2L 9.

A. Prions B. Dioxin
[Uated SRl

C. GMOs D. None of the above
BHZIL GuzMidl siuel el

Q. 16. The most spoilage bacteria grow at

ols2Rul AL Ld pH 2 qfes wH 9.

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

C. Neutral pH D. All of the above
a2z pH YAl offl [Aseul

Q. 17. What is the first step in creating HACCP system?

HACCP [424 otelqdld, UaH ualg g 97
A. Constructing a flow diagram

Al SlAM, [AHIQL 539

B. Establishing control measures
[z warai zaufud sa

C. Assembling the HACCP system?
HACCP Zlud sixroie 24

D. Determine critical control points

512154 5214 Uife2d vy

Q. 18. After commencement of FSS Act 2006 the following Acts will be repealed

FSS (8444 2006 <l 23211d sl usgl |l s1ugL € 52 21199
A. Prevention of food adulteration act 1954

56 PlseUd Bi52 1954
B.  Fruit products order, 1955

50 Geulgdidl &R 1955
C. Meat products order, 1973

Hid Geuledidl iR 1973
D. All of the given options

2AE dHIH [Aseul
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Q. 19. Food handlers must wash their hands
g6 €Sl CUR Sle HldL 67 0155
A. Before going to sleep

Yol el

B. Before combing or touching hair
Qo sisL 21adL 2ud s2dL uéal

C. Before handling cleaning chemicals
ALY UL AURAL Ul

D. After eating, smoking or coughing

YUl 24940 Wizl wssl widl

Q. 20. How many principles are there in a HACCP system?

Byl Rzeuul Sodl Riegial 97
A

. Four B. Seven
AR Ald
C. Eighteen D. Ten
L3I £

Q. 21. Agmark act 1937 comes under
VRS 52 1937 €50 BUd ¢,
A. Dept. of consumer affairs, govt. of India
Ass ollotdidl [AMIL, US1R @Rl

B. Dept. of biotechnology

5% e AesR [Ae1

C. Dept. of marketing and inspection

Wisor 214 [wleral (Aol
D. Dept. of legal meterology

silsla sarid [Qe

369
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Q. 22. A deadly food-borne illness from improperly canned foods is caused by:

21, LA AUz viRIsHIEL 29491 ViRISe <, GHIZ] A1l $1R91 A1, 69:
A. Clostridium perfringens

sl (sun wlsRore

B. Clostridium botulinum

selfz2fsuy ollzydqn
C. Trichinella

BRRKI
D. Salmonella

HlEHiAAL

Q. 23. Which of the following is not a critical factor in the growth of food borne bacteria?
Al2ldHizl 534 uRea viils g1 Adl eis2Ruldl [Asiuul [l <l

A. Temperature B. Time
dlUHld AHY

C. Moisture D. Altitude
oy Gl

Q. 24. A chemical substance, which is used to prevent the formation and deposition of
calcium and magnesium salts on equipment surfaces are called

wls A0S ugld, oYl Guulal Gusliedl Uil U Senun vid Had[un ARl
[AuloL 214 srHIged sl WIS A1 69

A. Alkaline cleaner B. Sanitizer
vlesdls, sdldR Ald215242

C. Surfactant D. Sequestrant
ARgs2w2 AsAzow2

Q. 25. The most common microorganisms found in food are

VRLSHL 049l HALAL Alel] UM YaHumal 9

A. Bacteria and fungi B. Viruses and protozoa
ols2Rul 21 g1 QAR Ve ULAIAL

C. Parasites and yeast D. Molds and viruses
12 el dlz2 HIES vl ALY
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Q. 26.

Q.27.

Q. 28.

Lathyrism is caused due to consumption of

gl AAl QURLe SREL Al 6.

A. Argemone seeds B. Keasri dal
w16/ His, ofloy suil 10

C. Com D. All of the above
usle GURisd dHIY

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

“Al2leHial 54 ualay] s252la visud Uidud 97

A.

Identify the hazard B. Order reprocessing
dléd vy Ruiziziloedl »1ié:
Package the product D. None of the above
Beuled, usoy GuzHigl vi5uel el

The regulation of genetically engineered products is dealt by

2A1qdfels Ud Sordil Geulgdinl [uuedd, da1d« &1L S2AML 29 69,

A.

Ministry of defence

A2 HAldU

Department of biotechnology of ministry of science and technology
[Aor wid dsells HalduAl cluies<idio (el

NIN

Vi, 2 Vi

CFTRI

Al i 2l 2R 2

369
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Q. 29.

Q. 30.

Q. 31.

Codex alimentarius commission

5138 vidldeetluy sHlaed

A. An international organization for Food standardization and Quality control
56 22ArRITAUA el 54U&Z] se2ld Wil HidRlY 2zl

B.  Sensitizer the global community to the danger of food hazards

56 CALEAL OAVH HI2 IHIAd UHISYl A9, 54

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

wiivy, 56 2AlZ1e i UZlU1sd Yeuisd 3 ddl Hulgl ass] s2dl
D. All of the given options

Gu«l o8l o7 [Aseul

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

SACYIABLL Vil gL A18 5IH 52l 58 2820 U2 HidRZl UM(a 9.
A. WTO B. JECFA
C. CAC D. None of the above

GudsaHial sied «le

Viruses are called
[Quad SEAHL 29 99,
A. Prokaryotic organisms

Uisuisls uwal

B. Obligate intra cellular parasite
viiodldle 2nidrsivlM uRivedl

C. Anaerobic organisms
wlduiRiolls uwal

D. All of the given options

R UICIREBTRY
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Q. 32. Which one of the following is not a bacterial disease?

“Al2dHid] 54 vis olselud 2oL 4l ?

A. AIDS
ViU

C. Measles
w112l

Q. 33. Match the following :
Alaiedl 28 Ha 3.
I.  Strong alkaline cleaner
Horod vilesals sl
II. Moderate alkaline cleaner
UEUH eI, selle?
III. Mild alkaline cleaner

SNdl BlEsAlH sald
A 1-2,11-1&1II-3
C. 1-1,11-2 &1II-3

B. Dengue

e
D. All of the above

GUISA dMIH

1.  NaCO,

2. NaOH

3. NaHCO,

B. I-3,1I-2 &III-1

D. I-3,1I-1 &III-2

Q. 34. is not a disinfecting agent.

wl WAAIANS Vior2 <l

A. Heat
JE |

C. QUATS
sql2U

B. Radiation
g
D. Sequestrants

FIESEEREH

Q. 35. Budding is the process of reproduction found in

Zuigsad HiSdl odlor ulsw
A. Bacteria
slseRul

C. Viruses

91U
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B. Yeast
Ylz2
D. None

5L A€l
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Q. 36.

Q. 37.

Q. 38.

Q. 39.

Q. 40.

The water activity for pure water is

ez well Wi (wll ugld) 9

A. 1.00 B. 0.99
C. 0.1 D. 091

How many acts are replaced by Food safety and standards act, 2006

vilel YR8 vt ARQIL 2AAAUH, 2006 121 524l geul 2 2L 2414 9
A 4 B. 7
C. 5 D. 8

Which of the these would be a critical limit?

viHig] 59 wis d16e{lR Hulel el ws.
A. Washing vegetables before using them
A5l GUAPL 52l UEEL del HldL
B. Cooking chicken to reach a temperature of for 15 seconds
[Rased 15 56 W2 165° 5 (74 ° =) dlusid 2 cui Yol iag)
C.  Checking the use by date on canned ingredients
Sellol s2al wigugiddl Guaididl dilw duiudl
D. The temperature food is kept in a fridge
34 AlUHIAAL VRS (50741 AmAHL 219 9

Which of the following affects the water activity requirement of bacteria?

ols2Rull water activity «ll ov3[R41d. Uz <ll2idl Us] oAl 212 U 97
A. pH B. Temperature
dlYHi«d
C. Availability of nutrients D. All of the given options
Uins dediedl Ul Al oL [dseul

fungus is responsible for Ergotism

2L 2PUAN WIS sraAloER &9

A. Calviceps B. Penicillium
salanw Ulealaum

C. Aspergillus D. None of the above
iU Pl Guisauidl sis «le
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Q. 41. is a cleaning agent.

is Ul vlovee 9.

A. Sequestrants B. Radiation
[Risdzee ERSHE

C. QUATS D. Heat
5412 2AR4]

Q. 42. What is the “danger zone” range of temperature in food handling”?

5$ 6es[aoL 52l quid diumidedl “Leorz Al 2oy Sedll eldl oasdu ?
A. 50-100°F B. 80-120°C
C. 40-145°F D. 100-212°C

Q. 43. Which of the following organisms are more acid tolerant?

“Al2lcHizdl 54 A aUR vidls deddly 97

A. Bacteria B. Fungi
ois2[Rul Ealia)

C- Ecoli D. Thermophilic
8. sldls auigldls ols2Ral

Q. 44. Polychlorinated biphenyls (PCBs) are

.(B)

dlsaildes onsfglaisden (PCBs) »l
A. Associated with GI tract cancers
GI 25l 52 218 6414 9
B. Unintentional chemicals in food causing hazard

VLRLSHL 2001811 264 S[HseuA 51281 994 hazard
C. Usually found in meat milk and dairy products

A <A Hin g4 214 3L GeulgAiHl 644l WAL 69
D. All of the above

GUzel 18l oY

369
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Q. 45. The capacity of a substance to produce harm or injury of any kind under any
conditions is known as

sigfuel REfaul sisuel usikdl el 21841 9oa ueinsaldl ueiddl axd
Azl 2, 69,

A. Hazard B. Toxicity
AL 2ledl=dl2l

C. Infection D. Hygiene
Segsel 152

Q. 46. Organisms that grow over a wide range of pH are

wwa % o/ pH-l [daua seildi Gol 9 d 9

A. Bacteria B. Yeast
olseRul vyl

C. Molds D. Thermophilic bacteria
Yies auilslas oiseRu

Q. 47. Which of the following diseases is not caused by bacteria?
cAl2lemizl] sul ol ciszRuel adl ¢l ?

A. Typhoid B. Poliomyelitis
21551858 yilautimmfala

C. Tuberculosis D. All of the above
4 210l GURisd dHIH

Q. 48. The purpose behind the enactment of Bureau of Indian Standards is to
o3l g Sedlue 221088 @IRY 5291 WUl GRY €
A. Facilitate harmony in weights and measures

Aoy« vl HIUHI YHAA] Y[aul
B. Marking and quality certification for agricultural products

5% Gewigdl 112 HUEAL v 29Tl UHIGUA
C. Establish standards of weights and measures

a6/« i HIMAL YIR01 241UA s24l
D. All of the given options

AL oL [Aseul
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Q.49. The emissions from combustion, incineration, any industrial processes using
chlorine, paper mills, fireplaces, grass fires etc. is the source of

5301904, MU0, sdilRd, sPdl @Al sudlz, adl 2u00 24l Guaial

52l sifuel 2P ulsuinidl Geuor« Al #ld .
A. Prions B. Dioxin

[Ued SRAI[s24
C. GMOs D None

2 AU, 2l PRIV

Q. 50. The fourth principle of HACCP is

HACCP <l A8l [PBegia 9
A. Establish critical limit

orf2d Hulgl zallud 3l
B. Establish a system to monitor a control of CCP

CCP [4A91 U2 «syz 2Uvidl H12 [H224edl 2a1u-dl 530

C. Determine the critical control point

[Aiis [Qua91L (g sl s
D. None of the above

Gusauidl sis «le

RAN-1903030103060041-C ] [15] [ PT.O. ]

P1369



SPACE FOR ROUGH WORK

RAN-1903030103060041-C | [16]

[9+4]

P1369



