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Q. 1. Budding is the process of reproduction found in _______.

 fuâp¡X$L$i“ dpV$¡“u bX$]N âq¾$ep _______ dp„ Å¡hp dm¡ R>¡.

 A. Bacteria  B. Yeast

  b¡¼V¡$qfep  euõV$
 C. Viruses D. None

  hpCfk  A¡L$‘Z “l]

Q. 2. The water activity for pure water is ______

 iyÙ ‘pZu dpV$¡ (‘pZu âh©rÑ) R>¡ _______

 A. 1.00 B. 0.99

 C. 0.1 D. 0.91

Q. 3. How many acts are replaced by Food safety and standards act, 2006

 Mpv$u kyfnp A“¡ ^p¡fZp¡ Ar^r“ed, 2006$ Üpfp L¡$V$gu L©$Ðep¡ fv$ L$fhpdp„ Aph¡ R>¡
 A. 4 B. 7

 C. 5 D. 8

Q. 4. Which of the these would be a critical limit?

 Apdp„’u L$C A¡L$ N„cuf dep®v$p lp¡C iL¡$.
 A.  Washing vegetables before using them  

ipL$cpÆ“p¡ D‘ep¡N L$fsp ‘l¡gp s¡“¡ ^p¡hp
 B.  Cooking chicken to reach a temperature of for 15 seconds  

rQL$““¡ 15 k¡L„$X$ dpV$¡ 165 ° a¡$ (74 ° k¡) sp‘dp“ ’pe Ðep„ ky^u fp„^hy„
 C.  Checking the use by date on canned ingredients  

L¡$“]N L$f¡gp MpÛ‘v$p’®“p D‘ep¡N“u spfuM s‘pkhu
 D.  The temperature food is kept in a fridge  

ê$d sp‘dp““p Mp¡fpL$ qäS>dp„ fpMhpdp„ Aph¡ R>¡
 

Q. 5. Which of the following affects the water activity requirement of bacteria? 

 b¡¼V¡$qfep“u water activity “u S>ê$qfeps ‘f “uQ¡“p ‘¥L$u _______ “u Akf ’pe R>¡?

 A. pH B. Temperature

    sp‘dp“

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

  ‘p¡jL$ sÐhp¡“u âpàesp  Ap‘¡gp b^p rhL$ë‘p¡
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Q. 6. _______ fungus is responsible for Ergotism 

 _______ awN A¡Np£qV$Td dpV$¡ S>hpbv$pf R>¡
 A. Calviceps B. Penicillium

  ¼g¡rhk¡àk  ‘¡r“rkrged
 C. Aspergillus D. None of the above 

  A¡õ‘frNgk  D‘ey®¼sdp„’u L$p¡C “rl

Q. 7. _______ is a cleaning agent.

 _______ A¡L$ kapC A¡S>ÞV$ R>¡.
 A. Sequestrants B. Radiation 

  rk¼h¡õV²$ÞV$k  f¡qX$e¡i“ 

 C. QUATS D. Heat

  ¼hp¡V$k   Nfdu

Q. 8. What is the “danger zone” range of temperature in food handling”?

 aŸX$$ l¡ÞX$tgN L$fsu hMs¡ sp‘dp““u ""X¡$ÞS>f Tp¡“'' f¢S> L¡$V$gu lp¡hu Å¡CA¡?
 A. 50 - 100 °F B. 80 - 120 °C

 C. 40 - 145 °F D. 100 - 212 °C

Q. 9. Which of the following organisms are more acid tolerant?

 “uQ¡“pdp„’u L$ey„ ÆhpÏ h^pf¡ A¡kuX$ kl“iug R>¡?
 A. Bacteria  B. Fungi 

  b¡¼V¡$qfep  aÞNpC

 C- E coli D. Thermophilic 

  C. L$p¡gpC  ’dp£auguL$ b¡¼V¡$qfep
 

Q. 10. Polychlorinated biphenyls (PCBs) are _______.

 ‘p¡gu¼gp¡fu“¡V$¡X$ bpCau“pCëk (PCBs) A¡ _______ R>¡.
 A.  Associated with GI tract cancers 

  GI V²$¡L$“p L¡$Þkf kp’¡ Å¡X$pe¡g R>¡ 

 B.  Unintentional chemicals in food causing hazard 

  Mp¡fpL$dp„ AÅZsp fl¡g L¡$rdL$ëk“¡ L$pfZ¡ ’e¡g hazard$
 C.  Usually found in meat milk and dairy products 

  kpdpÞe fus¡ dp„k v$|^ A“¡ X¡$fu DÐ‘pv$“p¡dp„ Å¡hp dm¡ R>¡
 D. All of the above 

  D‘f“p b^p S>
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Q. 11.  The capacity of a substance to produce harm or injury of any kind under any 

conditions is known as _______.

  L$p¡B‘Z [õ’rsdp„ L$p¡B‘Z âL$pf“u lpr“ A’hp CÅ ‘lp¢QpX$hp“u ‘v$p’®“u ndsp _______  

sfuL¡$ Ap¡mMpe R>¡.

 A. Hazard  B. Toxicity 

  l¡TpX®$  V$p¡nukuV$u 

 C. Infection D. Hygiene 

  BÞa¡L$i“  lpCÆ“

Q. 12. Organisms that grow over a wide range of pH are _______.

 kÆh L¡$ S>¡ pH“u rhipm î¡Zudp„ DN¡ R>¡ s¡ R>¡ _______.

 A. Bacteria  B. Yeast 

  b¡¼V¡$qfep  Mduf 

 C. Molds  D. Thermophilic bacteria 

  dp¡ëX$  ’dp¡®qargL$ b¡¼V¡$qfep

Q. 13. Which of the following diseases is not caused by bacteria? 

 “uQ¡“pdp„’u L$ep fp¡Np¡ b¡¼V¡$qfep’u ’sp “’u?
 A. Typhoid  B. Poliomyelitis 

  V$pBap¡BX$  ‘p¡rgAp¡dpergqV$k
 C. Tuberculosis D. All of the above 

  ne fp¡N  D‘fp¡¼s sdpd
 

Q. 14. The purpose behind the enactment of Bureau of Indian Standards is to

 åeyfp¡ Ap¡a CÞX$ue“ õV$pÞX$X®$ gpNy L$fhp ‘pR>m“p¡ DØ¡i R>¡
 A. Facilitate harmony in weights and measures

  hS>“ A“¡ dp‘dp„ kyd¡m“u kyrh^p
	 B.	 Marking	and	quality	certification	for	agricultural	products	

  L©$rj DÐ‘pv$“p¡ dpV$¡ dpqL¯$N A“¡ NyZhÑp“y„ âdpZ‘Ó
 C. Establish standards of weights and measures

  hS>“ A“¡ dp‘“p ^p¡fZp¡ õ’pr‘s L$fhp
 D. All of the given options 

  Ap‘¡gp b^p rhL$ë‘p¡
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Q. 15.  The emissions from combustion, incineration, any industrial processes using 

chlorine,	paper	mills,	fireplaces,	grass	fires	etc.	is	the	source	of	_______.

  L$çbi“, cõduL$fZ, ¼gp¡qf“, L$pNm“u rdgp¡, apefàg¡rkk, Opk“u ApN hN¡f¡“p¡ D‘ep¡N 
L$fsu L$p¡C‘Z Ap¥Ûp¡rNL$ âq¾$epAp¡dp„’u DÐkS>®“ _______ “p¡ öp¡s R>¡.

 A. Prions  B. Dioxin 

  râeÞk  X$pep¡[¼k“ 

 C. GMOs D None 

  Æ.A¡d.Ap¡.  A¡L$ ‘Z “l]

Q. 16. The fourth principle of HACCP is _______.

 HACCP “p¡ Qp¡’p¡ rkÙp„s R>¡ _______.

 A. Establish critical limit

  S>qV$g dep®v$p õ’pr‘s L$fp¡ 

 B. Establish a system to monitor a control of CCP

  CCP r“e„ÓZ ‘f “S>f fpMhp dpV$¡ rkõV$d“u õ’p‘“p L$fp¡

 C. Determine the critical control point

  r“Zp®eL$ r“e„ÓZ tbv$y “½$u L$fp¡

 D. None of the above

  D‘ey®¼sdp„’u L$p¡C “rl

Q. 17. Which of the following is FALSE about pasteurizattion?

 “uQ¡“pdp„’u ‘¡V$éyfpBT¡i“ rhi¡ Mp¡Vy„$ iy„ R>¡?

 A. It reduces milk's nutritional value

  s¡ v$|^“y„ ‘p¡jZ d|ëe OV$pX¡$ R>¡

 B. It does kill harmful bacteria

  s¡ lpr“L$pfL$ b¡¼V¡$qfep“¡ dpfu “pM¡ R>¡ 

 C.  Even if the milk is pasteurized, it is not safe to leave it out of the refrigerator 

for an extended period of time

   v$|^“¡ ‘¡V$éyfpBT¡i“ L$ey¯ lp¡hp R>sp s¡“¡ h^pf¡ kde dpV$¡ f¡qäS>f¡V$fdp„ blpf fpMhy„ kgpds 
“’u

 D. All of the above

  D‘fp¡¼s sdpd
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Q. 18.  Trichinella- a food borne parasitic infection is commonly found in the people 

consuming _______.

  V²$pBQu“¡gp Mp¡fpL$ Üpfp S>Þd¡gp ‘fp¡‘Æhue Q¡‘ kpdpÞe fus¡ ______ gp¡L$p¡dp„ Å¡hp dm¡ R>¡.

 A. Beef

  Np¥dp„k

 B. Polluted vegetables

  âv$|rjs ipL$cpÆ

 C. Undercooked pork

  A^L$Qfp fp„^¡gy„ Xy$½$“y„ dp„k

 D. All

  b^p

Q. 19.	 Golden	rice	is	genetically	modified	to	increase	level	of	_______.

 Ap“yh„riL$ fus¡ a¡fapf L$f¡g Np¡ëX$“ fpCk A¡ _______ “y„ õsf h^pfhp dpV¡$ lp¡e R>¡.

 A. Calcium B. Protein content

  L¡$[ëied   âp¡V$u“ 

 C. Vitamin A  D. All 

  rhV$prd“ A¡  b^p S>

Q. 20. Which of the following you should NOT do while buying food?

 Mp¡fpL$ Mfuv$su hMs¡ “uQ¡“pdp„’u sdpf¡ iy„ “ L$fhy„ Å¡CA¡?

 A.  Buy items in dented or bulging cans

  X¡$ÞV¡$X$ A’hp v$bpC Ne¡gp L¡$“““u hõsyAp¡ Mfuv$p¡

	 B.	 	Select	fish,	poultry,	eggs	and	meat	towards	the	end	of	the	shopping	trip

  Mfuv$u L$fhp“p A„s¡S> dpR>gu, dfOp„, HX$p A“¡ dp„k“u ‘k„v$Nu L$fhu

 C.  Wrap up perishable items so that their juices do not drip onto other items

  ‘¡fui¡hg hõsyAp¡ g‘¡V$hu S>¡’u s¡d“p fk AÞe hõsyAp¡ ‘f V$‘L¡$ “l]

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

  “p¡“-‘¡fui¡hg hõsyAp¡“u Mfuv$u L$ep® ‘R>u S> äp¡S>“ A’hp f¡qäS>f¡V$¡X$ hõsyAp¡ Mfuv$p¡
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Q. 21. Which of the following is NOT a task HACCP is designed to do?

 HACCP “u fQ“p L$fhp dpV$¡ fQpe¡g L$p¡C L$pe® “’u.
 A. Identify hazards 

  Å¡Mdp¡ Ap¡mMp¡
 B. Develop production

  DÐ‘pv$““p gÿep¡“p¡ rhL$pk L$fp¡
 C. Establish controls 

  r“e„ÓZp¡ õ’pr‘s L$fp¡
 D. Monitor controls

  r“e„ÓZp¡“¡ dp¡r“V$f L$fp¡
 

Q. 22.  The only global international organization dealing with the rules of trade between   

nations is _______.

  rhrh^ v$¡ip¡ hÃQ¡“p h¡‘pf“p r“edp¡ kp’¡ L$pd L$fsu A¡L$ dpÓ h¥rðL$ Ap„sffpóV²$ue k„õ’p 
_______ R>¡.

 A. WTO  B. WHO 

 C. TBT  D. GATT

Q. 23. Identify an Extrinsic Parameters Affecting Microbial Grow.

 dpC¾$p¡bpeg h©qÙ“¡ Akf L$fsu bpü ‘qfdpZp¡“¡ Ap¡mMp¡.

 A. Water activity  B. Temperature

  S>m âh©rÑ   sp‘dp“ 

 C. PH  D Acidity

  ‘u A¡Q  A¡rkqX$V$u

Q. 24. Which of the following statements about DIOXINS is NOT correct?

 X$pep¡nu“ dpV$¡ “uQ¡“p ‘¥L$u L$ey„ rh^p“ kpQy„ “’u?
 A. They are halogenated aromatic compounds

  s¡Ap¡ l¡gp¡S>“¡V$¡X$ A¡fp¡d¡qV$L$ k„ep¡S>“p¡ R>¡
 B. They can cause cancer and other diseases 

  s¡Ap¡ L¡$Þkf A“¡ AÞe fp¡Np¡ dpV$¡ S>hpbv$pf R>¡
 C. They are potent toxins produced by fungi 

  s¡Ap¡ awN Üpfp b“sp T¡fu ‘v$p’p£ R>¡
 D. They are industrial pollutants 

  s¡Ap¡ Ap¥Ûp¡rNL$ âv$yjL$p¡ R>¡
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Q. 25. Find the appropriate statement about Food intoxication :

 aŸX$ B“V$p¡nuL¡$i“ A„N¡ “uQ¡“p ‘¥L$u L$ey„ rh^p“ ep¡Áe R>¡ ip¡^p¡?
 A.  It is the result of ingestion of toxin produced by bacteria

  s¡ b¡¼V¡$qfep Üpfp DÐ‘Þ“ ’sp V$p¡nu“ Apfp¡Nhp ’u ’pe R>¡
 B.  It can occur even if no viable bacteria are ingested

  s¡ L$p¡C Ærhs k|ÿd Æh Mp¡fpL$dp„“p lp¡C s¡d R>sp„ ’B iL¡$ R>¡

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

processing

  MpÛ ‘v$p’®“p âp¡k¡tkN v$fçep“ “pi ‘pdsp “’u
 D. All of the given option

  Ap‘¡gp b^p rhL$ë‘

Q. 26. World Food Safety Day is celebrated every year on

 rhð aŸX$ k¡aV$u X¡$ v$f hj£ DS>hhpdp„ Aph¡ R>¡
 A. 29th September B. 14th November

 C. 7th June D. 10th January

Q. 27. Which of the following microorganisms have high vitamin content?

 “uQ¡“pdp„’u ¼ep„ k|ÿd ÆhpÏAp¡dp„ kp¥’u h^pf¡ rhV$pdu““y„ âdpZ lp¡e R>¡?
 A. Bacteria  B. Algae 

  b¡¼V¡$qfep  ApëN¡

 C. Yeast  D. Protozoa 

  euõV$  âp¡V$p¡T|Ap

Q. 28. Which of the following is NOT true about viruses?

 “uQ¡“pdp„’u hpefk dpV$¡ L$ey„ rh^p“ kpQy„ “’u?
 A.  They are killed by chemicals like phenol, formaldehyde, halogens and 

cresol.

   s¡Ap¡“¡ L¡$rdL$ëk S>¡hp L¡$ au“p¡g ap¡d®ëX$ulpCX, $l¡gp¡S>“ A“¡ ¾¡$kp¡g’u dpfhpdp„ Aph¡ R>¡.
 B. They are obligate intra cellular parasite.

  s¡Ap¡ CÞV²$pk¡ëeygf ‘¡f¡kpCV$ dpV$¡ S>hpbv$pf R>¡.
 C. They have either DNA or RNA in their capsid.

  s¡Ap¡dp„ L$p„sp¡ DNA A’hp RNA “y„ L¡$‘ kuX$ lp¡e R>¡.
 D. They grow on food and produce toxins.

  s¡Ap¡ Mp¡fpL$dp„ h©rÙ ‘pdu T¡f DÐ‘Þ“ L$f¡ R>¡.
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Q. 29. Bureau of Indian Standard Act, 1986 comes under

 åeyfp¡ Ap¡a BÞX$ue“ õV$pÞX$X®$ A¡¼V$ A¡ _______ l¡W$m Aph¡ R>¡.
 A. Department of consumer affairs, Govt. of India 

  X$u‘pV$®d¡ÞV$ Ap¡a L$ÞTeydfAa¡k®, Nhd¡®ÞV$ Ap¡a B[ÞX$ep
 B. Directorate of marketing and inspection

  X$pef¡¼V$f¡V$ Ap¡a dpL¡®$qV„$N A¡ÞX$ BÞõ‘¡L$i“
 C. Department of agriculture And cooperation

  X$u‘pV$®d¡ÞV$ Ap¡a A¡N°uL$ëQf A¡ÞX$ L$p¡Ap¡‘f¡i“
 D. Department of legal metrology

  X$u‘pV$®d¡ÞV$ Ap¡a guNg d¡V²$p¡gp¡Æ

Q. 30. Sanitary practices and hygienic conditions are important because - _______

 k¡r“V$fu â¡[¼V$k A“¡ Apfp¡Áeâv$ [õ’rsAp¡ dlÐh‘|Z® R>¡ L$pfZ L¡$ _______

 A.  There is a reduction in the contamination of food by microorganisms

  kyÿdkÆhp¡ Üpfp Mp¡fpL$“p v$|jZdp„ OV$pX$p¡ ’pe R>¡
 B. There is a reduction in food borne disease

  Mp¡fpL$ Üpfp ’sp fp¡Ndp„ OV$pX$p¡ R>¡
 C.  There is an improvement in ecological balance due to effective waste 

disposal

  AkfL$pfL$ L$Qfp“p r“L$pg“¡ L$pfZ¡ BL$p¡gp¡ÆL$g k„syg“dp„ ky^pfp¡ ’ep¡ R>¡
 D. All of above

  D‘fp¡¼s sdpd

Q. 31. BSE and CJD are the diseases caused by _______.

 BSE A“¡ CJD _______ Üpfp ’sp„ fp¡Np¡ R>¡.

 A. Prions B. Dioxin

  râeÞk   X$pep¡[¼k“

 C. GMOs D. None of the above

  ÆA¡dAp¡  D‘fdp„’u L$p¡C‘Z “l]

Q. 32. The most spoilage bacteria grow at ______.

 b¡¼V¡$qfep kpdpÞe fus¡ ______ pH  A¡ h©rÙ ‘pd¡ R>¡.
 A. Alkaline pH B. Acidic pH

  ApëL$gpC“ pH  A¡kuX$uL pH

 C. Neutral pH D. All of the above

  sV$õ’ pH  Ap‘¡gp b^p rhL$ë‘p¡
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Q. 33.	 What	is	the	first	step	in	creating	HACCP	system?

 HACCP rkõV$d b“phhp“y„ â’d ‘Ngy„ iy„ R>¡?
	 A.	 Constructing	a	flow	diagram

  ãgp¡ X$peN°pd“y„ r“dp®Z L$fhy„

 B. Establishing control measures

  r“e„ÓZ ‘Ngp„ õ’pr‘s L$fhp 

 C. Assembling the HACCP system? 

  HACCP V$ud“¡ A¡k¡çbg L$fhu 

 D. Determine critical control points

  ¾$uV$uL$g L„$V²$p¡g ‘p¡CÞV$“¡ Ap¡mMhy„

Q. 34.  After commencement of FSS Act 2006 the following Acts will be repealed

 FSS Ar^r“ed 2006 “u iê$Aps L$ep® ‘R>u “uQ¡“p L$pev$p fv$ L$fhpdp„ Aphi¡
 A. Prevention of food adulteration act 1954

  aŸX$ A¡X$ëV²¡$f¡i“ A¡¼V 1954 

 B. Fruit products order, 1955

  am DÐ‘pv$“p¡“p¡ Ap¡X®$f 1955 

 C. Meat products order, 1973

  dp„k DÐ‘pv$“p¡“p¡ Ap¡X®$f 1973 

 D. All of the given options

  Ap‘¡g sdpd rhL$ë‘p¡

Q. 35. Food handlers must wash their hands _______.

 aŸX$ l¡ÞX$gf¡ _______ Ðepf¡ lp’ ^p¡hp S> Å¡CA¡.
 A. Before going to sleep

  kysp ‘l¡gp
 B. Before combing or touching hair

  hpm“¡ L$p„kL$p¡ A’hp õ‘i® L$fsp ‘l¡gp„ 

 C. Before handling cleaning chemicals

  kapC fkpeZp¡ hp‘fsp ‘l¡gp„ 

 D. After eating, smoking or coughing

  ^|d°‘p“ A’hp Mp„ku ‘R>u Mpsp
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Q. 36. How many principles are there in a HACCP system?

 A¡QA¡kuku‘u rkõV$ddp„ L¡$V$gp rkÙp„sp¡ R>¡?

 A. Four B. Seven

  Qpf  kps

 C. Eighteen D. Ten

  AY$pf  v$k

Q. 37. Agmark act 1937 comes under _______.

 A¡NdpL®$ A¡¼V$ 1937 _______ l¡W$m Aph¡ R>¡.

 A. Dept. of consumer affairs, govt. of India

  N°plL$ bpbsp¡“p¡ rhcpN, kfL$pf cpfs“p¡

 B. Dept. of biotechnology

  L©$rj A“¡ klL$pf rhcpN

 C. Dept. of marketing and inspection

  dpL£$qV„$N A“¡ r“funZ rhcpN

 D. Dept. of legal meterology

  L$pev$pL$ue lhpdp“ rhcpN

 

Q. 38.  A deadly food-borne illness from improperly canned foods is caused by:

 Aep¡Áe fus¡ s¥epf Mp¡fpL$dp„’u Æhg¡Z Mp¡fpL$S>Þe budpfu Ap“p L$pfZ¡ ’pe R>¡: 

 A. Clostridium perfringens

  ¼gp¡[õV²$qX$ed ‘fqaqfS>¡Þk

 B. Clostridium botulinum

  ¼gp¡[õV²$qX$ed bp¡V$éyrg“d

 C. Trichinella

  V²$pBQ¡“¡gp 

 D. Salmonella

  kpëdp¡“¡gp
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Q. 39. Which of the following is not a critical factor in the growth of food borne bacteria?

 “uQ¡“pdp„’u L$ey„ ‘qfbm Mp¡fpL$ Üpfp ’sp b¡L$V$¡qfep“p rhL$pkdp„ r“Zp®eL$ “’u

 A. Temperature B. Time

  sp‘dp“  kde

 C. Moisture D. Altitude

  c¡S>  DQpB

Q. 40.  A chemical substance, which is used to prevent the formation and deposition of 

calcium and magnesium salts on equipment surfaces are called _______.

  A¡L$ fpkperZL$ ‘v$p’®, S>¡“p¡ D‘ep¡N D‘L$fZp¡“u k‘pV$u ‘f L¡$[ëied A“¡ d¡Á“¡ried npf“p 
r“dp®Z A“¡ S>dphV$“¡ fp¡L$hp dpV$¡ ’pe R>¡ _______.

 A. Alkaline cleaner B. Sanitizer

  ApëL$gpB“ ¼gu“f  k¡r“V$pBTf

 C. Surfactant D. Sequestrant

  kfa¡¼V$ÞV$  k¡¼h¡õV²$ÞV$

Q. 41. The most common microorganisms found in food are _______.

 Mp¡fpL$dp„ Å¡hp dmsp kp¥’u kpdpÞe kyÿdkÆhp¡ R>¡

 A. Bacteria and fungi B. Viruses and protozoa

  b¡L$V$¡qfep A“¡ awN   hpefk A“¡ âp¡V$p¡Tp¡Ap 

 C. Parasites and yeast D. Molds and viruses

  ‘¡f¡kpCV$ A“¡ euõV$   dp¡ëX$ A“¡ hpefk

 

Q. 42. Lathyrism is caused due to consumption of

 g¡’ufuTd _______ “p h‘fpi“¡ L$pfZ¡ ’pe R>¡.

 A. Argemone seeds B. Keasri dal

  ApS>£dp¡“ buS>   L¡$kfu v$pm 

 C. Corn D. All of the above

  dL$pC  D‘fp¡¼s sdpd
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Q. 43. Which of the following is a step in the corrective action process?

 “uQ¡“pdp„’u L$ey„ ‘Nr’ey„ L$f¡L$V$uh A¡¼i“ âp¡k¡k“y„ R>¡?

 A. Identify the hazard B. Order reprocessing

  l¡TpX®$“¡ Ap¡mMhy„  qfâp¡k¡k]N“p¡ Ap¡X®$f

 C. Package the product D. None of the above

  DÐ‘pv$““y„ ‘¡L¡$S>  D‘fdp„’u A¡L$‘Z “l]

Q. 44. The regulation of genetically engineered products is dealt by _______.

 Ap“yh„riL$ fus¡ BS>“¡fu DÐ‘pv$“p¡“p r“ed““y„ k„Qpg“ _______ Üpfp L$fhpdp„ Aph¡ R>¡.

 A. Ministry of defence

  k„fnZ d„Ópge

 B.  Department of biotechnology of ministry of science and technology

  rhS> A“¡ sL$“uL$ d„Ópge“p bpep¡V$¡L$“p¡gp¡Æ rhcpN

 C. NIN

  A¡“ ApC A¡“ 

 D. CFTRI

  ku A¡a V$u Apf ApC

Q. 45. Codex alimentarius commission _______.

 L$p¡X¡$n A¡gud¡ÞV¡$fuek L$dui“ _______.

 A.  An international organization for Food standardization and Quality control 

  awX$ õV$pÞX$fX$pCT¡i“ A“¡ ¼hp¡rgV$u L$ÞV²$p¡g dpV$¡“u Ap„sffpóV²$ue k„õ’p

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

  awX$ l¡TpX®$“p Å¡Md dpV$¡ Ágp¡bg kdpS>“¡ AhNs L$fhp

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

limits

  Ak„¿e awX$ A¡qX$V$uìk A“¡ ‘¡õV$ukpCX$“y„ d|ëep„L$“ L$fu s¡“u dep®v$p “½$u L$fhu

 D. All of the given options

  D‘f“p b^p S> rhL$ë‘p¡
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Q. 46.  The international committee on food additives working with WHO and FAO is 

________.

 X$bëeyA¡QAp¡ A“¡ A¡aA¡Ap¡ kp’¡ L$pd L$fsp aŸX$ A¡qX$qV$ìk ‘f Ap„sffpóV²$ue krdrs _____ R>¡.

 A. WTO B. JECFA

 C. CAC D. None of the above

    D‘ey®¼sdp„’u L$p¡C “rl

Q. 47. Viruses are called _______.

 rhjpÏ“¡ _______ L$l¡hpdp„ Aph¡ R>¡.

 A. Prokaryotic organisms

  âp¡L$ep£V$uL$ kÆhp¡

 B. Obligate intra cellular parasite

  Ap¡åguN¡V$$ Ap„sfL$p¡jue ‘fp¡‘Æhu

 C. Anaerobic organisms 

  A¡“A¡fp¡buL$ kÆhp¡

 D. All of the given options 

  Ap‘¡gp b^p S>

Q. 48. Which one of the following is not a bacterial disease?

 “uQ¡“pdp„’u L$ey A¡L$ b¡¼V¡$qfeg fp¡N “’u?

 A. AIDS B. Dengue

  A¡BX$k  X¡$ÞÁey

 C. Measles D. All of the above

  Ap¡fu  D‘fp¡¼s sdpd
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Q. 49. Match the following : 

 “uQ¡“u kp’¡ d¡Q L$fp¡.

 I. Strong alkaline cleaner 1. NaCO3

  dS>b|s ApëL$gpB“ ¼gu“f

 II. Moderate alkaline cleaner 2. NaOH

  dÝed ApëL$gpB“ ¼gu“f

 III. Mild alkaline cleaner 3. NaHCO3

  lmhp¡ ApëL$gpB“ ¼gu“f

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

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

 

Q. 50. _______ is not a disinfecting agent. 

 _______ A¡ ÆhpÏ“piL$ A¡S>ÞV$ “’u.

 A. Heat  B. Radiation

  Nfdu  f¡qX$e¡i“

 C. QUATS D. Sequestrants

  ¼hp¡V$k  rk¼h¡õV²$ÞV$k
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SPACE FOR ROUGH WORK


