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1. The orange colour of tomato is due to

(A) Chiorophyll A (B) Anthocyanins (C) Xanthans (D) Lycopene
ZHTEX T TR T 6T HRO B
(A) FEARIRIS T (B) TUTETEY (C) S (D) wghId
2. Food Safety and Standards Act, 2006 passed by Indian Parliament and notified on
(A) 24" July, 2006 (B) 24" June, 2006
(C) 24™ August, 2006 (D) 24™ November, 2006
aTe eE 3R ae i, 2006 YR gEE @ T o mn ofw st e
(A) 24 I8, 2006 (B) 24 [, 2006
(C) 24 371, 2006 (D) 24 79w, 2006

3. Which of these are responsible for the implementation of FSSAI ?
(A) Ministry of Health and Family Welfare
(B) Ministry of Food Processing Industries
(C) Department of Agriculture and Co-operation
(D) Directorate General of Health Services
T ¥ F UF. U9 TH. U R, & HEagd & o Iuer ® 7
(A) T TE URER FHedml HATed
(B) @l THEHUT TN HATH
(C) it ud wedm fasm ‘
(D) Ty Faiedi & Fewmed S

4. Food analyst report should decleare the following nature of food article except

(A) Unsafe (B) Safe (C) Sub-standard (D) None of these
are e i @ wwnf ¥ e et @ e s i, few
(A) STgiEma (B) Htfera (C) 3U-HTH (D) T @ I3 e
- 5. Hunter Lab is used to measure
(A) pH value (B) Electrode potential
(C) Colour (D) None of these
TR A A9 % fore s fefam e 2 |
(A) =, 7m (B) TS &
(C) W (D) T & Hg
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6. What has been banned for tea bag products by FSSAI from 2018 ?
(A) Use of stapler pins (B) Thread for dipping

(C) Cloth bag containing the tea leaves (D) Herbal tea leaves
2018 & U, UM UH U, 3R, ZH 91 A7 I % fore ¥ wfefoa frn mn @ 7

(A) =uer foat = wam (B) fedin & form grm
(OEERSEXUEIGIERER] (D) wsie = i vl
7. Which is the main type of micro-organism responsible for food poisoning ?
(A) Bacteria (B) Fungus (C) Virus (D) Parasite
are forwaan ¥ fore Intert qan Sfan #1 e YER HH a1 7
(A) e (B) wH (C) amE (D) Ut
8. Which of the following is an adulterant ?
(A) Urea (B) Pesticides
(C) Iron filings in tea (D) All of the mentioned
ot & P oo & 7 ' > () '
(A) Ffe (B) Foremr ;
(C) =™ ¥ W18 1 =T (D) Scaifiaa &t :
9. Methods for detection of common adulterants are |
(A) Visual tests (B) Chemical tests
(C) Physical tests (D) All of the mentioned
TR e i gar o 6 it 8 »
(A) T qhigon (B) Tl i
(C) fosierer wligmn (D) Iceiflad g+ft
10. Who has been appointed as CEQO of FSSAI on 22" December, 2015 ?
(A) Prem Kumar Singh (B) Pawan Kumar Agarwal
(C) Ashok Singh Malik (D) Ashish Bahuguna
22 famrar, 2015 1 UF. 06063, & #.{.0. R fgwa e mn 2 7
(A) T FuR e (B) Tad FAR TATA
(C) i fire wfer (D) s fimy s
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11. Food Safety and Standards Act, 2006 operationalised on

(A) 5™ August, 2007 (B) 5™ August, 2011
(C) 5" August, 2012 (D) 5™ August, 2013
we e 3 A rfufEm, 2006 wwEif=E ger

(A) 5 3T, 2007 (B) 5 3, 2011
(C) 53, 2012 (D) 5 37T, 2013

12. Texture analyzer is a device that tests
(A) Strength and texture properties of food material
(B) Dimension of food material
(C) Optical characteristics of food materials
(D) TSS of the fruits
e faveive T E 3T B, S TleoT T 2 |
(A) @ gt it w37 SHEE 0
(B) @ Tt T AEH
(C) @Te wmft i e frvang
(D) el 1 &.TH.TH.

13.  Which of the following in not a key elements of Food Safety Management System ?

(A) GHP (B) GCLP (C) HACCP (D) GMP
i 3 @ R o1 @ g YeUA Joel 1 qed o TE @ 7
(A) shwad. (B) sh.&ft.u. . (C) wmuddd. (D) stwd.

14. What is HACCP system for ?
(A) Physical, chemical and biological hazards
(B) A systemic analysis of all steps and regular monitoring of the control points
(C) Identifying the CCPs, including their location, procedure and process
(D) Accurately monitoring food hygiene hazards '
. U o . df. goneft Fn R ?
(A) iR, TamEtE iR S @
(B) Tt wuit 1 e gt frveror iR freor fagadi it Fafie Rt
(C) 1 v, FEffY o wiFn afed €.t di. A ve=m wen
(D) &% & A @l W=sal @all &1 I Fe A
4 Set-A1
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15. The mandate assigned to the food authority is
(A) Laying down science based standards for articles of food
(B) To facilitate food safety
(C) To regulate manufacture, store, distribution, sale and import of food

(D) All of the above

e Wit sl |91 T SR

(A) HeF % gt & foe fagm smenfa wresl &1 Fuifa s

(B) W@l L& W aH & ferg

(C) i =1 famior, wue, faawor, foshit o smema =t fafa & & fog

(D) 3ulad |l
16. A substance intentionally added that affects the nature and quality of food is called
(A) Food poison (B) Food adulterant
(C) Food contaminant (D) Food material
e Tare S T ST 2, S SIS % ehfd 7R T[T Sl yHTied T 8, 39 Ead
SR |
(A) @rE S& (B) @r TufmH®
(C) @ Hgw (D) e wwEA
17. Which stage does adulteration take place in ?
(A) Producer (B) Distributor
(C) Retailer (D) All of the mentioned
fore s femEe g @ 7
(A) Fmfar (B) faa=
(C) g fagwan (D) Scoiflga Tt
18. help in maintaining/controlling the acidic/alkaline changes during food
processing and hence maintain flavor and stability.
(A) Buffering agents (B) Sequesterants
~ (C) Anti-caking agents (D) Anti-foaming agents

T TS % AN eHa lid/aiig aiedHl ® a9 weH /fafa e §
TEEA F4 & 3R guforg w@re 37k ferar s wad € :

(A) wHRT TS (B) fma=tey

(C) TA-FFHm e (D) T-wifdm Tie

5 Set-A




P-01 RN

19. Which among the following claims is prohibited ?

(A) Substantiated claims (B) Claims of veg / non-veg
(C) Both of the mentioned (D) None of the mentioned
e eEi @ P g ? 7

(A) TERfRTeE 7@ (B) YITRTE /MR -IRTERT & T
(C) Iewiflga A (D) Scaiftga ® & &

20. Which of the following is a referral laboratory as per FSS Laboratory and Sampling
Regulations, 2011 ?

(A) King Institute of Preventive Medicine, Chennai

(B) National Institute of Nutrition, Hyderabad

(C) Central Food Technological Research Institute, Mysore

(D) NIFTEM, Kundli

frffad § @ 29 @ . w6, . W o e fifiEm, 2011 F e W
TR B 7

(A) F e st e afele, 9=

(B) W ¥ T TeuH (Tt SRESE A M), qEE

(©) ¥ wre A Ty He (3§ SR fed sReR), M

(D) . 8. TH. 3. 3. ., FSeAt '

21. Which is colour of the symbol of vegetarian food ? .
(A) Blue (B) Green (C) Brown (D) Red
YRR STEH & TS H T HA AR ?
(A) e (B) = (C) @ (D) =

22. Chemical hazard is

(A) Salmonella (B) Broken glass piece
(C) Zinc (D) Dioxins

TR Tl H

(A) rEHAE (B) Gfea @ & gFs
C) F= : (D) ST

5 Set-/
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23. Natural toxin in food is
(A) Scrombotoxin  (B) Aflatoxin (C) Solanine (D) - All of these
e # Tipfoe S 2
(A) wmERfRE (B) TRE@RE  (C) ’zﬁ?ﬁﬁq (D) T ot

24. Section 35 of FSSA, 2006 deals with |
(A) Food recall (B) Food poisoning (C) Food business (D) Food standards
TF. TH. TH. T., 2006 H 9N 35 R CICES
(A) Fe e (B) ¥ivH fawar  (C) @@ AR (D) @ A

25. Function of Food Safety Officer
(A) Taking sample of food article for analysis
(B) Registration of food business operators
(C) Inspection of food premises
(D) All the above
arg gen A &
(A) Foreerao & fore @ Tt T S
(B) WTE SATIR AT 1 TSIl
(C) @ ufEr =1 Ffeo

(D) 3w T+t
26. Who can send the food sample for analysis in laboratory ?
(A) Consumer (B) Food business operator
(C) Designated officer (D) All of these
eivTeTTen 3 fverr % fore @ A S 9 g @ ?
(A) IR (B) WRI AR HaTH
(C) wAva e (D) T &ft
27. As per Section 46 of FSSA, 2006 the food analyst shall send the analysis report of the
food sample within
(A) 14 days (B) 40 days (C) 4 days (D) 14 working days
TF.TE.TE.T., 2006 I TR 46 F AR, T s H "~ fimEmTp#
oo fo 9w & =)
(A). 14 &= (B) 40 fi (C) 4T (D) 14w fei

7 Set-A
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28.

29.

30.

31.

32.

33.

~ d

Turmeric powder is commonly adulterated by

(A) Leadchromate (B) Date husk (C) Starch (D) Chicory
Todl TR H W TR W fohass g fireimae foran sman @ 7

(A) wie Fife (B) == (C) = (D) Hrt
F.P.O. stands for :

(A) Fruit Production Operation (B) Fruit Product Order

(C) Flavour Production Office (D) Fruit Procurement Order
.. 31, @ e ?

(A) el I HEEH (%2 MM ATRIA)  (B) Fel 318 7R (Fe Wiede HTR)
(C) Y I FHITed (et MSRM M%) (D) %l Tl IR (e Weguie 1)

Under ordinary conditions food safety office should collect, how many parts of sample
for analysis ?

(A) 5 (B) 6 (C) 3 (D) 4

T ferfaat J wme geen wEied i faven & forg fraa v g s =fRe ?
(A) 5 (B) 6 € 3 (D) 4
How many Acts are repealed by Food Safety and Standards Act, 2006 ?

(A) 4 (B) 5 ) 7 (D) 8

QT TReT 7R W AffEm, 2006 g R srffm fra R E 7

(A) 4 (B) 5 C) 7 D) 8
Coffee is adulterated with

(A) Sawdust (B) Chicory (C) Ghee (D) All of these
T & T & freTee it I R |

(A) TS FFET  (B) HEHA (C) (D) A wsft

The AGMARK standard is set by

(A) Central Committee for Food Surveillance

(B) Central Committee for Food Standards

(C) Directorate of Marketing and Inspection

(D) Bureau of Indian Standard

T e foRereh R i R man @ 7

(A) @ra geen & fore S wfifa .
(B) @Ta uHe # foru e wfufy

(C) fauvm 3R Fterm & e

(D) WRdT AHF sJU
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34 The microscope used in investigate symphilisis is
(A) Light microscope (B) Simple microscope
(C) Dark field microscope (D) All of the above
fufErRife ¥ vhe & gewesis a9 1 394 g 8 |
(A) SERTY GEHaTie 4 (B) TR HEwaEiH I
(C) =W hice Femaeis 49 (D) Fm = @t
35. To remove field heat from vegetables immediately after harvesting, vegetables should be
(A) Pre-cooled (B) Refrigerated
(C) Stored at ambient temperature (D) Kept open
T & qid a1e wfesdl d &7 < mff 1 @ FE F forg 7 e =R ?
(A) T =T (B) wwfifaa
(C) ui@w awH R Fufed (D) gen T
36. Food irradiation is used to
(A) Kill insects (B) Kill micro-organisms
(C) Both (A) and (B) "~ (D) None of these
ara fafio e forg s forn s @ 7 ;
(A) e AT F forg (B) geA-Samedt 1 7 & for
(C) 3 (A) 3 (B) (D) T&H @ Frg T
37. Saltis a better food preservative than sugar because it

(A) Has lower molecular weight

(B) Lower the vapour pressure of food water by a larger extent
(C) Kills micro-organism better

(D) Reduces pH

o i gor # TS S e afeee 8, Hifh T8

(A) FH A TR 2 .
(B) T2 Y Ao 3 T 3 W6 3 T H FH H@

(C) TEwslal 1 JgaL qLH & AR

(D) . Ta. FH F I@ 2

9 . Set-A
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38. Bureau of Indian Standard Act, 1986 comes under

(A) Department of Consumer Affair, Government of India
(B) Department of Marketing and Inspection
(C) Export Inspection of Legal Metrology
(D) Department of Legal Metrology
IR we sgU srfafam, 1986 & Ir=aTia T R |
(A) F=guL TR fa9m, Y TR
(B) faqum =i fAfieqor fasmm
(C) TEEUE TAUFwH IATE efiTet Hrers!
(D) <frer Bgrarst! fawm

39. The FSSAI has its headquarters at .

(A) New Delhi (B) Guwahati (C) Mumbai (D) Cochin
U, T8, 09U, 378, I J&ITed F2
(A) 73 feeeh (B) TETET (C) g=d (D) HrH

40. The date which signifies the end of the estimate period under any stated storage
conditions, after which the food shall not be sold means

(A) Bestbefore (B) Date of manufactun:e

(C) Date of packaging (D) Expiry date

feaien <1 feft oft =it wwewr w16t o ded 1gHTG 37aftr & ora &1 Wi &, foraes ame WieH &
=1 AE S =R

(A) s faer (B) Fmior i arla
(C) Uekfsm i arfra (D) wmfee fafe
41. The word “AGMARK" is derived from
(A) Agricultural Marketing (B) Agricultural Plantation
(C) Consumer forum (D) None of the above
o’ v i Sea agid
(A) UfirhceRa Akl (B) Ufirheata WA
(C) F~FR HIA (D) ST # HIE e

10 . Set-A
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42. The proportion of women member in the composition of Food Safety and Standards
Authority of India
& Y5 ®) Y © % © Y
m%mgwqﬁmu@wﬁﬁﬁnﬁmmmaﬁm% |
® % ® % © 2% ® %
43 ltis important to prepare food safely because ‘
(A) It helps to prevent food poisoning (B) Prepared food looks better
(C) Prepared food tastes better (D) None of the above
Y 1 T TR ST e 8, T
(A) % ¥ % fored €1 & s (B) ¥R oM g fow @
(C) R e 1 TR =BT &1 (D) FTH A FiE T
44. From which plant source is gluten derived ?
(A) Soyabean (B) Corn (C) Rice (D) Wheat
e TrRY T A T e e ® 7
(A) Fwl (B) eI (C) e (D) ¥
45. Municipal and Industrial discharge pipes are examples of :
(A) Non point sources of pollution (B) Violations of the Clean Water Act
(C) Point sources of pollution (D) Irrigation
Tty T Pl feaET ST 3EEW 8
(A) s st fon fareg =1 & (B) =B Vel T Hl Iewio
(€) s 1 forg & (D) R
46. Tﬁe compound responsible for hotness of black pepper is
(A) -Cadulanine (B) Piperine
(C) Capsachin (D) None of these
et ford  Srevm & forg erewd Af @ g
(A) e (B)
(C) huw (D) ¥ & FIg T

1 Set-A
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47. Development of a plan for how to make a product is called as
(A) Operation process chart (B) Processing blocks
(C) Work development activities (D) None of these
IR T F o1 e & fawa FEITER |
(A) 3FTRY wfsFar 91 (B) SR AT,
(C) =w faem nfafafirt (D) ¥ & =g ot 7

48. The selection committee for selection of Chairperson and members of FSSAI
(A) Secretary in-charge of the ministry
(B) Chairman of public enterprises selection board
(C) Emineul food technologist
(D) Cabinet secretary
TF. TH. TH. U. 3. & JIGE U Tl &1 976 & forg Rrerawm =i 2
(A) HATEE % Fhell T
(B) dfect Tretumgeiy foaeayM &1 1 Saa
(C) 3% W & | I
(D) Hfere Tshett

49. The most appropriate signs of meat spoilage is

(A) Sour taste (B) Softening and rotting

(C) Darkening and sour odor (D) Slimy coating on the surface
i T ¥ W IR e

(A) @z @R (B) T 3R Fel

(C) e iR =g Ty (D) TaE W Uae ifen

50. Which constituent of whole milk is not available in milk powder ?

(A) Protein (B) Fat (C) Vitamins (D) Carbohydrate
39 % TS H GVYUl g T R T U TE el & 7
(A) WA (B) =& (C) faerfig (D) FETEESE

12 ’ Set-A
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51. The maximum penalty to be imposed on a person who sells any food which is not in
compliance with the provisions/regulations of Food Safety Act is

(A) Rs. 10 lakhs (B) Not exceeding Rs. 2 lakhs

(C) Not exceeding Rs. 5 lakhs (D) Rs. 2,500

T & T % TEgEi/FEHi & e #§ 78 a1 o foredt oft siem it Senee safe R w
HARHdH I T S FHA1 8

(A) % 109/@ (B) %.2wma & At e

(C) %.5wm@ ¥ e & (D) %.2,500

52. Which of these is not an International Standards and Statutes ?
(A) Codex Alimentarius Commission (CAC)
(B) European Union Standards (EU Standards)
(C) Food and Agriculture Organization (FAQ)
(D) Bureau of Indian Standards
i @ B @ S a3 FE TR 7
(A) Fra8 Tfea-edag FHvE (d@et.)
(B) Ff Ifim Hedy (3.9, Redw)
(C) T wE FiY §1aA (TF.U.31.) (S WE Ui ATHIETH)
(D) et T =R (Y 34T SR Wedy)

53. According to CODEX Standards, which of the following food item is hypersensitive ?

(A) Cereals (B) Nuts (C) Milk powder (D) All of these
FIeF A & JFER, Fr= @ veret # #9 a srfeaeier 2 7
(A) ST (B) 7eq (C) H S (D) wH w+f

54. As per Food Safety and Standards Act, FSMS stands for
(A) Food Security Management System
(B) Food Safety Management System
(C) Food Standards Management System
(D) Food Safety Mechanization System

TTE GLaT 3R A ATfEm & TIER, Uh. TH. U, UH. %1 399 2
(A) @ & J6YA Yoel! (g8 R daeme )

(B) @r Fam yauA yure! (g afwe dasme faem)

(C) @& HFF Yagd Yurel (FS Reeq Hiwme few)

(D) @ra Fen T yoneft (e afwe Aehrgaive firen)

13 ; : Set-A
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55. Which of the following food item has been exempted from labeling ?
(A) On the spot food like bakery items ‘
(B) Ready to eat food
(C) Food served on plane/vending machine
(D) All of these
it e et 3 @ R AR A g A T R 7
(A) H R @M S S TR
(B) @M = dR s
(C) fomm/dfén wefm w foew oM et s
(D) @ &ft

56. As per Section 3 of Food Safety and Standards Act, 2006, if food article sold in the
market contains any inferior or cheaper substances whether wholly or partly which is
injurious to health then such products can be called as
(A) sub-standard (B) unsafe
(C) misbranded (D) partly sub-standard

e gren AR 7 T, 2006 & urr 3% afe SR & S ST @ # i o
T o wrwa wered qut o oriftren w9 @ g R 3 A e F fow wfieRs @ A W saR

T ST Thell B
(A) 3U-TTH - (B) i
(C) fiwstiss _ (D) <Tif3F &9 ¥ I9-AHF
57.  Which of the following is not FSSAI, e-governance program ? : |
(A) Food Safety Voice (B) FLRS
(C) FICS (D) None of these
= 8 @ o o Uh.. e, - T i R
(A) S 4 afsm (B) T. Td. IR. TH.
(C) Th. 3. . w@. (D) ¥ & g 7

58. As per Section 22 of FSS Act 2006, foods for special dietary uses or functional food or
neutraceuticals or health supplements does not include

(A) Botanical extracts (B) Vitamin supplements
(C) Parenterals (D) Probiotics

TF. TH. . AffEE, 2006 H g7 22 F En, e smeria 3w a1 SR 9o @
FiRwey M wWren A T gue § e 96 &

(A) sefea T (B) faerfim wfemiey

(C) Wty - (D) Wy

14 Set-/
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59. According to FSSAI, 2006, licensing and registration of food business is mandatory for
(A) Manufacturers (B) Distributor and wholesaler
(C) Packers and transporters (D) All of these
T%.T9.TH.U. 3715, 2006 & ITER o fore e Tm wh TTgEE 3R defi e R |
(A) Fmtar (B) forate s oo fagkan
(C) Tl ofit gigured (D) ¥ wefy
60. Who is responsible for safe food handling in the food premises ?7
(A) Head chef (B) Owner
(C) Any one handling food (D) All of the above
@ g # gl view Rt ¥ fra 29 Rrder 2 7
(A) @ STt (B) @
(C) =1 it @ Bvefem wwiamen (D) 3w auft
61. The Indian standard specification for Polythene in contact with food stuff is
(A) 1S:10142 (B) I1S: 10151 (C) 1S:10910 (D) IS: 10146
WISY v & w1y weeeh § uifereia & fore s we Rifem 2
(A) 1S:10142 (B) I1S:10151 (C) IS:10910 (D) 1S:10146
62. The drinking water shall be packed in clean, hygienic, colourless, transparent and temper
proof bottles/containers made of
(A) Poly Ethylene (B) Poly Alkylene Terebhthalate
(C) Poly propylene (D) All the above
I =1 T ﬁaﬁm,m,fﬂgﬁ,wﬁaﬁw%a’tﬁ/ﬁ%ﬁﬁhﬁmm
=R |
(A) difer susfem (B) uifer srewefem Swume
(C) T Wmsferm (D) I weft
63. The principle of processing food by heat is known as
(A) Freezing (B) Sublimation
(C) Chemical preservation (D) Pasteurization
T SR e SHER 1 g fhe w9 8 s @ 7 3
(A) SET (B) waferae
(C) TmTafi= Heam (D) UTE=UESITA

15 Set-A
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86.

67.

Which one of the following process is not useful for purification of solid impurities ?

(A) Distillation (B) Sublimation (C) Crystallization (D) All of the above
= 3 & #7 o sfn S sl & wwd ¥ Rrg swnh A 2 7

(A) rTEA (B) maferem (C) frediefinr (D) Iwea @t
The most widely used flavor enhancer is

(A) Sodium hyprochlorite (B) Mono Sodium glutamate

(C) Sorbic acid (D) Butylated hydroxy anisole
T A9 ®9 ¥ ITA Rl ST aren @reads &

(A) wifeam TRTHIREE (B) Hr wifeam weme

(C) wifdfe wftre (D) =gdeiee ergit TR

The quick freezing of food products is done by

(A) Air blast freezing (B) Indirect contact freezing

(C) Immersion freezing (D) All the above

QT 3R FI & id 38 0 forn ST @ |

(A) TR saRe Hifsm (B) TeRREE Hieqe Hifsm

(C) 3mtem shifem (D) 3w wft

Union minister for health and family welfare, Shri J. P. Nadda has launched which project
for the safety standards of food on the streets ?

(A) Safe street food (B) Clean street food
(C) Hygienic street food (D) None of the above

3 TR 3R TRER Fem W, ot . T Y gew w iew A g aee § R #9 @
g A R 7

(A) giEa He ge (B) &% &fe £

(C) == &k % (D) ITa # IS TE

How many members are theré in Food Authority of FSSA, 2006 ?

(A) 22 (B) 23 (C) 1% @) 11
T%.T6.T4. 1., 2006 ¥ @ra Mive § fFa ge en & 7

(A) 22 _ (B) 23 (C) 12 (D) 11
i Set-A
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69. All the following techniques are household preservation technique except

(A) Smoking (B) Lyophilisation
(C) Dehydration (D) Salting
frferfaa wft qefies o] TE a1 8, REd
(A) g3 & (B) ferarfemsse=
(C) Tsiefim (D) wrfeet
70. The Food Safety and Standards Authority of India (FSSAI) has issued a set of guidelines
regarding the recall of from the market.
(A) Unsafe drinking water (B) Unsafe food products
(C) Unsafe labelling (D) Unsafe packaging
mmmmmmm(@mmnmﬁ.)%wﬁ &I fiwa & &y
3 frnfiett 1 o G ol R | '
(A) e T 5 (B) oTqfEr @ Ie
(C) rgféra wrarfer (D) srgefera dawferT
71. According to FSSA, 2006 the State Food Authority is
(A) Commission of food safety (B) Designated officer
(C) Food analyst (D) Food safety officer
UF.UH.TE.T, 2006, ¥ TR T4 Wrel Mo 2
(A) ETE HRET AR (B) WA fereRT
(C) T favers= (D) @ gua A

72. Section 23 of FSSA, 2006 deals with

(A) Labeling of foods (B) Packing of food
(C) Both (A)and (B) (D) None of these
U, UH.U4E.T., 2006 F 4RI 23 F oY A AT |
(A) @TE T A (B) @ 1 Yk
(C) 3w (A) 3R (B) (D) ¥ & 8 7
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73.

74.

75.

76.

Cold sterilization refers to the preservation of food by

(A) Refrigeration (B) Radiation

(C) Dehydration (D) Lyophilisation

Fiee AR 2T Vo 3 HEE ) R R |

(A) wefe (B) iewm

(C) frsteframmm (D) ferfiemssiem

Phosphatase test is used in the analysis of

(A) Water (B) Tea (C) Milk (D) All of these
Bk qiteror foheeh farserar # s foRan ST @

(A) it (B) 9™ (C) 3H (D) A wft

Act/order which is not deemed after implementation of Food Safety and Standards
Act, 2006.

(A) Fruit Products Order, 1955

(B) Prevention of Food Adulteration Act, 1954

(C) Milk and Milk Products order, 1992

(D) Standard Weight and Measures Act, 1976

rferfiem /e forr W @ gran ofv Ae srfafiem, 2006 & wEiaEA & ok faew 72 B
(A) % I R, 1955

(B) @ gtz Famor srffem, 1954

(C) 3w 3R 3y IR eV, 1992

(D) wH asH R " A, 1976

All of the following will come under the FSSAI Scanner except

(A) GM foods : (B) Proprietary foods

(C) Organic foods (D) Raw agriculture product

EEE R RCRC R R L RS

(A) o @™ (B) et @m

(C) =it @ _ (D) a1 HfY IE

pH of packaged drinking water shall be between

(A) 6.0t08.0 (B) 6.5t07.5 (C) 6.5t08.5 (D) 6.5t08.0
¥ fopw e I17 & o 1 ff. v, foRwmes offe @ ?

(A) 6.098.0 (B) 65875 (C) 65885 (D) 6.588.0

18 Set-A
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78.

79.

80.

81.

BIS stands for

(A) Bharat Import Standards

(B) Bureau of Indian Standards

(C) Bureau of International Standards
(D) Bureau of Indian System

. 7. T, W Ad ®

(A) YRG Y@ A (MRd 31 Heeq)

(B) R A S (S AT 3fea eew)

(C) raiedia Teh U (S ATh THIAA LeeH)
(D) RS Jurret o U (S AT sfeaq foreen)

The date on which the food becomes the product as described means

P-01

(A) Best before (B) Date of manufacture

(C) Date of packaging (D) Expiry date

Tz fafYr o o sier 3eare & &9 ° auiq fhar s ? 7 |

(A) o= fo®R (B) famur &t farfr

(C) enfem i fafer (D) wifed it faf

The most important quality attributes which responsible for colour of the potato chips is
(A) Starch (B) Proteins !
(C) Reducing sugars (D) Vitamin C

el wevEqul 7T, S el 3 farm 3 T % forg forew R

(A) = (B) WéH

(C) FTaRIF YU (D) foarfim =

Standards on Weight and Measurement Act, 1976 comes under
(A) Ministry of Health and Family Welfare

(B) Ministry of Food Processing Industries

(C) Department of Agriculture and Cooperation

(D) Department of Legal Metrology

e 3R 79 Ffifam, 1976 W AW e sl sman @ 7 y
(A) R Td TRER Feamo FIed
(B) Wl TR AT BT

(C) Ffy 7 weam favm

(D) feuréie i wfirer Agrerst

19
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82. Export (Quality Control and Inspection) Act, 1963 comes under
(A) Department of Consumer Affairs, Govt., of India
(B) Directorate of Marketing and Inspection
(C) Export Inspection Council of India
(D) Department of Legal Metrology
Pt (qoreren foriaon i fiteror) i, 1963 e e a7 2 7
(A) S9vieraT oot fawmT, wimE w@R
(B) fauvm afk Frftaror fvmern
(C) wra =1 Fafa frftaror ity
(D) feurddz siie ofrer Brerish

83. Pasteurization is the process of heating milk

(A) Above 121°C (B) Above boiling point
(C) Below boiling point (D) Above 150°C

Bl e : T4 T A A wfE R

(A) 121°CAFW (B) T ¥ IW

(C) Fay=r= ¥ = (D) 150°C & IW

84. FSSAI was established in the year

(A) 2006 (B) 2008 (C) 2011 (D) 2007
TF. TH. TH. T, . & 5 wonfira gar o |
(A) 2006 (B) 2008 (C) 2011 (D) 2007

85. AGMARK can be seen on which product ?

(A) Butter (B) Turmeric powder
(C) Rice (D) All of these

U R Ieare i S w7

(A) Hit _ (B) &t U=

(C) =mEs | (D) w4 =ft
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86. Which of the following test is used for detection of Neutralizers in milk ?
(A) Keris test (B) Rosalic acid test
(C) Hal-phen test (D) Foam test
= 1 3w afem qu § JeeseRe A e ¥ e v R s e 7
(A) Fw = (B) Tifers ufirs 2w
(C) TA-%A = (D) W &
87. Which of the following causes souring of milk ?
(A) Bacillus bulgaricus (B) Bacillus alkalesence
(C) Bacillus coil (D) Sarcines flava
fafdsnuEadR S Fru e ?
(A) Sfeerm gepmiea (B) wfyew sTeFiE=g
(C) dferw wise (D) wTR=g v
88. Clostridium bacteria is responsible for spoilage of :
(A) Canned food (B) Frozen food
(C) Dehydrated food (D) None of the above
FAR e St % farpfa % forg Rrdam 21
(A) feea sz Wism (B) HT g3 HisH
(C) fsifera Wi (D) ¥ & &r¢ 7
89. Waxing of fruits and vegetables help in
(A) Reduction in rate of respiration (B) Reduction in loss of moisture
(C) Increase in self life (D) All of the above
FeAl 3R wfssrl 3 S H HETHE 0 |
(A) vau7 @ F FHt (B) Tt & Foham o et
(C) ¥ fiem & gfg (D) 3w @it
90. If you cut and wash a fruit or vegetable which of the following vitamin are lost ?
(A) AandD (B) Cand D
(C) AandB (D) BandC :
%l 3R afewrd i F1e W 9 @ Fefiias § @ o @ frefim w1 gwem dare 7
(A) TR (B) dt R
(C) uwafr st (D) st 3R ot

21
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91.  What percentage of moisture is required for the safe storage of food grains ?

(A) More than 18% (B) Lessthan 14%
(C) 15% (D) 20%

IS ) e e Y 3 R e @ fen s 70 2 e 7
(A) 18% ¥ 3iftmer (B) 14% @ %9
(C) 15% (D) 20%

92.  Which of the following is used to check the increase of bacteria ?

(A) Bactericidal (B) Antiseptic
(C) Disinfectant (D) All of the above
et % gf 1 Fer i @ A A 2 7 '
(A) STt (B) wrfes
(C) femshaie (D) 3 &

93. How many Acts are repeated by Food Safety and Standard Act, 2006 ?
(A) 4 (B) 5 C) 7 (D) 6
QT {U&T UE g yfefiam, 2006ﬁﬁaﬁaﬁﬁmmg=r:3m%mw§ ?
(A) 4 (B) 5 C) 7 (D) 6

94.  Which of the following is not regulatory body ?

(A) FDA (B) FPA (C) UDSA (D) FEA
1 7 & 9 Tt aid @i 2 7
(A) w%.Eu. (B) ws.dt.u. (C) 3dw.u, (D) i

95. Section 25 of FSSA, 2006 deals with

(A) Export of food products (B) Import of food products
(C) Both (A) and (B) (D) None of these :
U%.TH.T4.T., 2006 Hit 4RT 25 % @Y i a1 g |

(A) @m 3 &1 fFafq (B) @ IR F1 ™

(C) 3 (A) 3w (B) (D) 78 & =18 &
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96. Quality of milk can be observed by following test 1
(A) Urate test (B) Biuret test
(C) MBRT test (D) None of the above
o= wlieror grr gu < T St o e @
(A) Je e (B) =qe &=
(C) wi. . am. 4. 2w (D) 39t ¥ F HIE 7

97. Caramelin are possessing following taste
(A) Sweet (B) Sour (C) Bitter (D) Salty
HEE § H F1 e I @R 7
(A) it (B) @z (C) =z (D) A

98. Food processing wastes are generally
(A) Stronger than sewage (B) Similar to sewage
(C) Weaker than sewage (D) None of these
Qe SR TS 370 4 ) 21 ’
(A) s @ s7fie etem (B) Hiaw % wum
(C) Hiaw & FHeiR (D) T & HI3 7

99. Which metal is unsuitable for the manufacture of food containers ?
(A) Copper (B) Lead (C) Zinc (D) All the above
F F1 UTg W He & i & g srgra @ 7
(A) (B) wie (C) v (D) IwfFa wf
100. The declaration of “Best before date” for consumption shall not be applicable to
(A) Bread (B) Milk
(C) Beverages (D) Wines and liquors
3991 & forg “fof¥ & veet awe’” i = & fore @ i gy -
(A) (B) 3¥
(C) % weref (D) wfew 3R =
23 Set-A
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