13. Potassium metabisulphide is not used
for preserving pomegranate juice
because

(A)
(B)
(€)
(D)

Of its characteristic aroma
Of its bleaching action

It may solidify thte: product
It may lighten the product

L
The food business operators exempted
from licensing and punishment for
carrying out a business without

licence include ,3
(A) A petty manufac}t‘éi__rer who himself
manufactures orsells any article

of food .
A petty retailer, hawker, itinerant
vendor or a tempofary stall holder
(€) Smallscale or cottage or such other
sindustries relating to food business
‘or tiny food busiriess operator
(D) All of the above
i

sl

(B)

S per FSS regulations, minimum
gentage of fat in the cream should
: Ln

onsumers Affairs

13.

14,

15.

16.

A

SR % @ ) HE F B e

SreraréeeHTss 1 ST A FE 8

(A) s T WEh 6 HIT

(B) forsh sEfd % R

(C) Fearg =1 FEATHT & FET  EHE

(D) 3FE I I HEH & BRI (SR

fior TR SAEET HETEh] 1 SHATHE F §

£ wrEHE A BE d S B

(A) U el i S = R T
=1 Fufor @ feshl =Ean &

(B) U B Gexl farshal, BT, YHi
sk A7 U HEATEH Rid U1

(C) &g I A1 HEX IT Hel AT 3
L E

D) s T [k

FSS fof3am & S8R, i ° 61 51 T

yfaeTa &1 =fen

(A) 15

(B) 25

(€185

(D) 45

(A) e HETer

(B) W A =@ [E]ANE
(C) arfirsyr grery E‘ﬁs
(D) SYHTHT HTHEH 7 Harem




17. The online service “Food Prod
: oduct

Approval System” ig developed to

(A) Regulate import and sale of food

articles

(B) Identifyifa food product requires

approval from FSSAJ

Food standards and regulations
Ensure safe and wholesome
food [E[E

s

18. The minimum legal level for acetic acid
in vinegar 1S

(A) 4%

(B) 5%

'S Act, 2006, to whom
inst the report of the

be made ?

- Officer

t Food Commissioner

is due to the

A

17. e SIaE] T 3G HgHIe Fonei

! frerfira o T 2

(A) @ FerEl % I au a6l
Tatrafie @ % o

(B) ferel @ 3eTq 1 FSSAI % 3{{HIeA
1 HETEHT & I6H TR ® o

(C) @ra HHH den iU

(D) =Rfer aen Frgol @ 1 gRfvE e
¥ foro [a]#[=]

fop 1} Sy =g ufafes AR 1 ER Al 8
(A)
(B)
(C)
(D)

18.
4%
5%
6%
7%

a4 vr O

FSS T#2, 2006 % AR, G fHecvs
&1 e % figems srfie e Tue =
ST 7 EIAE

(A) ST HTET St Gi

(B) arfufea srfusmil

(C) &g Erel AT

(D) el T

19,

e < e o ReEeR S % R A
2 7

20.

o P.T.O.




21.

22.

What is the maximum P€ e —nd

limit for trans fats i edible
S

fats as per FSSAI rEgHJIaﬂ“n

B 5% gy L
10%

(B) i
S8 = c
(D) 0.2% f-;-”

I__!':l

Pellagra can be cured by feeding

o
(A) Folacin -
(B) Niacin 7
(C) Biotin _
(D) Riboflavin

22.

E
|

. G HamEe Ere st e

I

o mar ¢
(A) 1955
(B)

ojio
ha

1975
(C) 1954
(D) 1973

Erﬁrtﬁﬂaﬁq;rwqm%
(A) wufies T3

(B) Tedtaes =o=a

(C) wrepfres fersrera Eﬁ?
(D) wweifva fawra



29. AGMARK conform to a set qf st
that is approved by IJ .

(A) Agriculture and Ma:l'r__qufﬂctllﬂﬂg

Authority (e

Directorate of Markqtlﬂg and

Inspection

Bureau of Indian Stﬂndards

5
Department of Consumer Affair

andards

(B)

(C)
(D)

30. Bitterness in the black pg})per is due
to E—é‘

(A) Capsaicin Eﬁﬁ y

(B) Anthocyanin rj
(C) 8

(D)

Xanthine

Piperine |
31, What is the significance of Red Circle
Symbol present on a Food Packet ?

{A} Spicy foods =

ey

vegetarian pmd,uct

presence of trans fats
y and quality 'b%bmduct
31
........ ‘who whethe:l" by himself
St er person 63 his behalf
_ ~or sale or smres or sells
abutes or import any article of
an consumption which
d, shall bé liable to 4
L may MEH% to

30.

31.

32.

{10)

Rl e i T T “i‘ih%ﬁ
A [ 33+

' sl

) T BT

(B) ferqur we Frfierr feemer
() et T U
(D) el wE 1 T

%ﬁﬁﬁﬁmﬁaﬁﬁmﬁﬁ

gl 8 B

(A) HATEA i

(B) TR

(C) S 34
(D) TTEURE

@ Ve % O 3Tk TTE TeT 9 v

(A) FEEER @ 9er

(B) WETEHI 37q1¢

(C) TrE Fe Fi ufeerfq

(D) 3cuTe =Bl HL&a ayT TorE
ﬁéiﬁﬁ&ﬁ'ﬁﬁfrmmm%ﬁﬁa

F= =afad gy oee 3o & fom
@ e @ fmtor @ wewor @1 B

Teraor = s e @ o frm-AEE

i TG B e 1 A

Tl or
G

(A) 6

(B) 5

C) 4

D) 1



33.

Any biological, chemica) or physical

factor OT condition of [ood which
effectively causes adyerge effects on
health is called

(Al Risk S
(B) Hazard Ekafs
(€) Adulterant

(D) Extraneous matter

34, A mild heat treatment of foods that

destroys pathogens and extends its
shelf life is called

biective of “Food
rams for Food

38.

34-

35.

A

@mﬁ&mﬁéﬁﬁ%“ﬂmﬁ*m%m
o1 @re ST, S aeTE ' # =\l W
sfereper s 1 T 2, 38 HEd 8

A) S S
i e
(B) Hehe

(C) Idged

(D) el &%

G B, 3 #1 el Wi e ¢ Sl

| s
(A) sfeT 1
(B) wifam b
(C) =fremesem i
(D) iR I‘

TTEYHeE | o GET Juvd W1 R 7

(A) T ITTG] 1 AT I SEHT %%%

(B) i el qreh-hel o SR H §H ¢l

(©) e Heen & T A AW T A
& ford SnTEe

(D) @ s (e vfEfe) o S i weE

P.T.O.




36. A petty food manufacturet is S0

meﬂl‘lﬂ'

: ith an
who has a tiny food pusiness Wi

annual turnover not exceeding Rs.
(A) 8lakhs ENE

(B) 10 lakhs [k
(C) 12 lakhs ]

|
(D) 14 lakhs

37. The ingredients exerts tenderizing

effect on bakery products are
(A) Fats and oils

(B) Milk and sugar

(C) Salt and yeast
(D)

All of the above

ive of FSSAI that ensures safe
Iways is

ood on platform

_p_:‘:l on track

afe food on train

afe food on rail

main components of GMP
or the success of the food

oA

Tk .:.-'j

37

38.

39.

{12}

iaéﬂgtﬁaﬁm%%t{ FSSAI $i &

(A) % FS T e
(B) &% Fs 3 I
() % Fs 3
(D) &% e 31 e

o
By

TE T, Tt 61 AT fof 34T*4

(A) foen Sk syafey

(B) furer af I
IR T i

L)

(©) o wrafzem 3R =

L]



AN

B

40. wh?(:h i -?E following food business
falling WAt the purview of Central
Licensing Authority includes ?

) Dairy units including milk chilling
uanits equipped to handle or
process more than 40,000 liters
of liguid milk/day or 1500 MT of
milk solid per annum

G
S

(B) Vegetable oil processing units
and units producing vegetable
oil by the process of solvent
extraction and refineries including
oil expeller unit having installed

capacity more than 3 MT/day

(C) All slaughter houses equipped

to slaughter more than 50 large

El animals or 150

or more small
ing sheep and
s more poultry

inits equipped
< more than
1TIE i__-":_'.:} or 170 MT

ay 1s ce ebrated on

A

40. Waﬁﬁﬁﬁ-mﬁlﬁ“’a‘ﬂﬁwmﬁ
ﬁqﬁlﬁﬂﬁﬂaﬂﬂﬂmww@mﬁ?ﬂ%?

(A) gy SvEl FA a1 st afed =98
cerreat Forrs o ST 40,000 A H
Sifires Fret g9 A ey 1500 High &
St gy I WIS ) HHIA &
&
fer, gafeT 2 %%3
e e R ST S
by T SR A T IEAEA H
et ZeTeR e A ufieeh $HE AR

—

“Enid

« (B)

et Tl e foeR O gfied 50
o2 qiatl &1 150 71 S 78 S FH
afem B2 TN FUE 1000 F7 AGH
e ot & a8 B 5 GHSAd &

(C)

nig TR AT fh T i
200 fEa1. & afum W 170 #igs &
T TG ) AATEH I1 THEG B
i 2

(D)

41. Fvs wr g fead e w8 ?
EHE

A) 6T =
» B

(B) 12 T
(€} 7=

(D) 8 I0TE




—_'-_

e

42.

Potassium bro
(A) Bleaching agent
(B) Improver :
(€) Beth (A) and (B)
(D) None of these (@[]
! g
ks

The word Hygiene is derived from
Hygeia which means

(A) Name of a Greek Goddess
(B) Name of a person

(C) Name of a place

(D) None of the abgve

Who among the following has the

authority to seize any article of

d Commissioner
d Safety Officer
 State Government

' Analyst

» that HACCP elements are

. not a method used for

B

mate in flour is used as

sation involves being able to

g pruperly.” Which of the

43.

45.

{14}

ﬁﬁﬁﬁ\iﬁﬁ AE
(D) T
mﬁﬁ?mmﬁmﬁmm%m
4 2

e
(A) e Ak et A i
(B) for T =AfE A

(C) qﬁ@lﬁﬁ?ﬂﬂ

(D) I # & e T i

(A) S FEH
(B) @ gua iU -
(C) ST §HR 7
(D) =T fowetssh

4

“geme # T gfee e % few mEm
wifie & fF HACCP @ea &ish & &M @
2 | Prefefies & & S9-T g@E
Irm ) I areft fafy 9 R 2
EHE

(A) wei T

(B) WIgshaTaIeTehe qaemr
(©) Wi FeTer 1 e

(D) TrETafER Thego



i

46.

ENE
ko

As per FSS Act, 2006, an appeal
against the order of rejection for

the grant of licence shall lie to the

following

(A) Food Commissioner

(B) Assistant Food Commissioner
(C) Food Safety Officer

(D) Designated Officer

47. With reference to the polythene and

food stuff contact, the Indian standard

specification is

46.

47.

A

FSS T, 2006 % AN, TEHE ¢ W

st 5 it 35 e e et
# 1 51 T B EE
(A) @rE AT ﬁ%ﬁ

(B) Herd® Gra HaH
(C) HETel Hiad Aferanri

(D) Fffea s

wifetiefis e e Ef H o e A
A) IS: 10146 [=]4 =]

5 B

(B) IS: 10910 "

(C) IS: 10151

(D) IS : 10142

48. @@ g wd g (AR qm wEie)

sifafem, 2011 %1 9E7 3890 1 8 7
EHE

e iy
B

(B) T Il =hi el et i GRiTER
Coc)

() T 110 e o UG e E L IR C (U G G
AT

(D) @ I & Fafn & i dEe
foyerfoor 1

(A) @ Seme & i

P.T.O.




49. Food Safetyand Standards Re
2011 came into force on

gulatiﬂ'ﬂS:

(A) 25" August, 2011
(B) 15 August, 2011
(C) 05% August, 2011
(D) 06 August, 2011

50. In which year the Food Security Act
was passed in Parliament ?

(A) 2013 EE
(B) 2014 (s

(C) 2015
J)) 2016

thich of the following food items

o sodium glutamate is not

ar IC] milk pl‘-ﬂducts

Flours of cereals, pulses and

49.

50.

51.

S2.

.

4

wgmaﬁ{ma;ﬁﬁw; 2011 3y,

(A) 25 AT, 2011 A
(B) 15"'_.531“1?1. 2011

(C) 05‘33{1'@, 2011

(D) 063, 2011

tc 1] {l,'{&ﬂ srferfray wae | fra ad aifg
g1 7 @ﬁi@
ey [ e

(B) 2014

(C) 2015

(D) 2016

Frferfam 2 2 o mer ared i i

TeTHE o I 1 sl @ B 7

(A) ed3it ey & =3 3o

(B) S wdl gredl e 3w

(€) R smer

(]34 ]

o) w53

“FUE" FSSAI g o form e il

TR 7

(A) @ HeEn & T fred ) f
*ﬁ*%ﬁ%ﬁm@zﬁ

(B) =L w1 foaft st v Frafe
R e s e

(©) T et & i 3 ford

(D) =99 % o e e 35
I ghfas w5 % R



s » TeRUlatig
and guidelines js

(A) Common Digitgy Dashboar
(B) FSSAIIT Platform

(C) Universal Dashboard
(D) Multipurpoge Digital

miE

e

=

Dashboard

54. When a Food Safety o
sample of food for aial:fggerh?;??

. all
(A) Send one of the part of the samiple

for analysis to the Food Analyst
EDE;?;,?U ?}11& Degignated Officer
| ‘g. €se 1n safe custody
and remaining part for analvsis to
_an accredited laboratory "
=end two parts of the sample for
} to the Food Analyst, one
e Designated Officer for
ese in safe custody and
pal—t for analysis [0 arl
laboratory
f the part of the sample
alysis 1o the Food analyst,
f o the Designated QIger
. ‘ these i safe cust()d}'

e aining part for analysis 10
D eedited laboratory :

: ': R 'send_ for analysis to
41 ab{}fﬂtﬂﬁ

a

s 4 = p - LD

ination ”f_-

pastourized &

53.

54,

55.

(17}

A

e HTHT Ayl VehiERd 1T 9ide w1 o6 5,
ST Ieres Al 2 EHE
) W e bt
(B) FSSAI IT @i

() freta Soard
(D) "l fefsea 2omrd

W &1 @ g st e % few
11 B e e L P G

(A) 3 = v um e % fem mm
fverae & are, 21 wm wfafea sl
#1 qrfera w@ F fom T I w9 1
e T WA SEeen # faven &
Tt 3 2 m ferwersm 3 fer @ Feer
¥ e, e wm wfufEa s F i
T & foru 3fi S ST o U HEET 9T
e 4 fagerer % fem w=m
q@mmmﬁ@%h@@mﬁﬁﬁ
3 o, weh sl st = g
e [ T o R e e e L G
eI 3 v & fe e

geqof A feeft w9 SR TTSTTET]
# fygerm & fern S

(B)

(C)

(D)

et sham &1 e T & f s

EET forrey T W ST FeR S R 7
(A) 70° 4. .
(B) 64.4°H LN
(@) 72,5 A,
(D) 69° #.

P.T.O.
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56. The FSSAI initiative
e safe and nutritiow

deqignucl to
g foods in
Promc

schools 1s

(A) SNE@SCHOOL
| H] SA Nw'SC H O(*’ L

(C) SAFB@SCHOOL

R0

Tl

Dﬁn‘\.

57. Asper FSS Act, 2006, if a icence 1s not
months from

(D) FIT@SCHOOL

issued within
the date of authorised application or
his application is not rejected, the
applicant may start his food business
after expiry of the said period.

lamination in infant foods
pt be exceeded to

mrm
it

. isa prohibited
the FSS Act 7

56.

57.

58.

59.

{18}

g

FSSAI@’FTF]CEI%ITFFﬁﬁElﬁTﬂ' T e, E

(A) T @RS Tl::::u:?}
E

(B) :iﬂ-'l 0,09, (el
(C) HBEHe

(D) fraa=E

PSS F2, 2006 % FIEN, I F ap
s yeEe s fagE @
¥ ige il T2 BT & A1 IR A
181 T sen 2, 91 3ECH IF9 &
eyt % ATe U WrE SFadE IE H i

G ! D &[5
" % S
(B) =
(©)
(D) B

m SER | & gggor Hi wE s 7
(A) .1 a1 ot ug,
(B) 0.2 .9 um,
(C) ©.3 di.oft.uy,
(D) 0.4 ot q} . oy,

ﬁmwaﬂq 81 @ sy (pe ufefed) FS
o e S 2 7

(A) i ENE
(B) d;l'ﬂ[ﬂ 1z il !EI?‘:E
(©) Fifrive = s .,
(D) Hﬁ'ﬁaq@f



(A) Chicory
(B) Argemone

(D) Sesame [

packets signify ?

on food

(A) Foreign foods

(B) Fortified foods

a B4 v U

A

60. Prefifan # @ #R-a1 & a1 faht & o

61.

weiifa w71 fofl % 38w 8 3w wa 1§
@4 11 fhl & T ssa @ aered 61 feft
ft 7eg i Al v vew F w9 F 39
w1 & fou wfEfia R 7 ENE
(A) faerd Eﬂ
(B) 3TETHMA

(C) &

(D) faw

@ ¥ & FW “F &1 fHem w0 efifa
HAT 8 7

(A) foresft wered

(B) WifeFEe Terd

(C) wE=iE ey

(D) gdiEa e

62. el 1 Hm = & v ¥ fore Fread §

{19}

¥ f5u T = gt 4 wiasfua g 7
ENE

(A) FREH %%3

(B) ufafesta

(C) Wit

(D) =feefi

P.T.O.
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58, Which of the following i 6B ﬁqﬁrﬁaﬁﬁﬁaﬂ?-mwﬁtaﬁ?mw

insecticide used in fish a;:ﬂﬁ?:im H ;
products ?  mam ry & gy fm ST AT e A 8 7
(A) Aldrin it (A) ufeed 2 Eﬁéﬁ%
(B) Carbaryl (B) HIEME ; By
(C) Chlordane © i
(D) Dicofol o - y
69. Which material is used for the 69. i ¥ g 1 A & wge et fhEE =
manufacturing of drinking water a2 7
packaging bottles ?
(A) Polyethylene [ @ (A) Hrefie
(B) Polypropylene Eﬁ (B) wieharfye=
(C) Polyethylene terephthalate (C) urefufief Zrriee
D) Poly Dpylene (D) HicfifaT=Ee Hie

ing Act was not | 70. FSSAI I uze i 3 -1 e gEed
SSAI ? § @ A1 7

(A) MMPO

(B) PFA

(C) FPO

(D) it @ srufEe

71. B At s FH5e P
o S A | E}EE
(A) Tad EET A o2

(B) YeuH &

(C) [r=A T

(D) 4 @




72. Asper FSSAI Regulations, the moisture

content of Atta {wheat flour) 18 pot more

than percent by weight.
(A) 14  [EINE
'{L"i;i._.k‘%
(B) 8 o
(C) 20
(D) 25

73. Thebasicoperational and environmental
conditions applied to produce safe
foods are called

(A] HACCP

icense number comprises how

ge of the food

various Stateg

A

e
72. Fssmﬁﬁﬂmﬂ{rﬁﬁﬁ AP ay,

F ST T
a__’ fgﬂﬁ ﬁ __________________'SI'W EI;”?
=& | . %ﬁi |.
w14
(B) 8
(C) 20
[D] 25 :.-|J;.I |'
73. ﬁwww’iﬁaﬁm$ﬁﬂﬂm§ﬁm
(A) HACCP,. S
(B) FSSA
(C) FSSAI ¢
(D) GHP
74, FSSAI ee R fred s 61 a6t
AhEs |
(B) 10 —
(C) 12 B
(D) 14
78. WA % R § wre g S
TIFATAII AR ¢ @
& DEE
(A) @ g e B
) Fvi (vesgineny siremd

(€) W*’%ﬂmm
(D) 1% w1ee v e e 7

{22}



‘

i

What can be learneq thirg

- u
' S.Efgty‘ surveillance 7 gh a food
(8) Points of C'Dn‘tE‘“lit*iteation

B Areas for impm"ﬁment

: in
production food

(C) Trend in outbreak of food borne
diseases

D) All of the above EIE

kAt

[fany person manufactures or distributes
or sells or imports any article of food
causing his death, it shall be lawful for
the adjudicating officer, the court to

ect him to pay compensation of at

lakh to

=
—

AT EWH T

A

76. ngwﬁfmﬁaamﬂawmm

i}
m

Hehdl 7
8 iy

(A) Hg % g
(B) @ Ieared § gUn % &3
(C) @ wifa i % 9T F g

(D) 39t T

77. o FE wfw fe @ Tl F AT A
ferereon o farsht 3T oA 2, FAEd 3
g 2 el 2, 7 = S, S
fom 7 34 2 B 78 @ifgq #1 F9 2 FH

STE i GEH] o F 6T < |

EE
A) 1 s
B) 3
© 5
D) 7

. 7% [SO 17025-2005 % Gl & TR
STl e st 78 #i 9 8, W@

HAifeet F T gt B |
EE

(A) TTHE - STEII TRk

(B) W@ =S s

(C) HYH HEAT

(D) GUR i A

P.T.O.




with & Lis linkeqd
(A) Mu_‘:at 1%%3

B) Milk

(C) Ghee

(D) Curd

§3, Substances which Prevent adverse

el catalyzing the oxidative

break-down of foods forming chelates

are called

(A) Sequestering agents

(B) Buffering agents

(C) Binding agents

} Oxidizing agents S
.

it Right India”

to achieve ?
yod f_:.nnsumption
pod adulteration

and nutritious

, n food prqciucts

82.

83.

84.

85.

A

TR FIERe ¢ &1 Hay fhad 2 7

(A) =™

(B) g4

(C)

(D) =@

UH e it e % gl e

e 1 AT faee Scifa 2 2 afi

hicte 9114 8, 1 FHaN #id 8, 98 FEard 2

(A) F=BTesH [
g

(B) 3wd SicAigs i

(C) =weh wer

(D) ATFHIHRH

“$¢ Tse s HigH H HEA 3evA I B 7
(A) BIEE FS F AN H] SZE1 A
(B) @ femae =t U1

(C) Fufa 3iiT gy @ o I FEE
e

(D) $© @ I9Tal I Fidsitm HE

@Tel SR % foru g § faae W o e

i <1 e fean STl & 7 EHE
ER

(A) @

(B)

(C) =N

(D) &1

P.T.O.




86. Special course in Food Safety Training
and Certification Programs 18 created

for

(A) State and Central licensed food
business '#

(B) Central licensed food business

(C) High risk food businessor business
requiring special attention

(D) Food business

87. Where FSSAI organized a Global Food | 87.

Regulators Summit on 20" - 21

Bnotanaturaly | 8o

{26}

86.

88.

, frefefen § & @F-m v ke

A

mﬂgtmﬁﬁﬂﬁwmﬁ%

g foreferfaa o ferg S R

(A) T 3T A ATeHH WIed e
Cuie

(B) e aEHE W WE A

(C) = ST T W SAEETE Al 4 SR
£ or foygte e oA Rl TEIEFA 2

(D) @TE HTEE {:_-:;é?;i

FSSAI 1 q&e el fd 2 2

(A) g
(B) feeett
(C) =Ferehen

(D) ==

e, ferema wared el 2 7 ono

(A) Ui ufie =
(B) zrufea

(C) Hwi

(D) =Hreifrer




g GSFA stands for

¥ (A) Gen.etl'al St&ndardg. for Foog
Additives
B General Standarg
€) General Standarg
Auction

S for Foog Act
8 fﬂl‘ FD{}d

D) General Standardg fo
 Adulterants S

Bk

T Food

o1, Which Department under
91, iE&_{_‘mehsﬂ::,1~e for setting stap
food additives ?

FSsA] 18
dards for

(A) Food Additives and Nutrient
: Standards Department

90. GSFA & #1 a17d 2 7

(B) TS Hvsdq % % uFe
(C) Ste ¥uegy % %3 FHiEwH

(D) ST #eV2EH FT FE USeeieq.

91. FSSAI & 37miq ia-a1 faum we ufefea
% U] %1 fyfieE s 2 7

(A) E TlSied Tl Y ded " [T
(B) @@ AR qut st faum
(C) @ra eissE e Ty famm

(D) @ HEEAT ST e

a " Elnd vy T I

92. FSS fafmd & qea fen men eey, I 283

: 1 a7afi & for Ay
H
i ATt i
! Gk
(A) 1% 38
(B) 1H 44
(C) 1% 5%
(D) 1# 6%

P.T.O.
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93.

94.

Why a person is not allowed to wear

accessories in production area ?
(A) To avoid: physu:ai hazard
(B) To reduCE contamination
(C) Subjected to follow GHP

S EE
(D) Allof these B

s

S C
A clean “street food hub” should

contain 5

(A) 90 or more vendors
100 or m¢re vendors
Q;re vendors

T more vendors
i
o
L

Food 'Eﬁf’ Ay is observed on

.,. [0} -:-';-Il; _'

sstablished for the

1=l "I?_,q ent System

g BT Fnt

System

93.

94.

935.

96.

{28)

A

fopefy St 1 SeAEA A H TR ey

1 7Ela = 7@ 2 7

(A) 1T @t 8 994 & fau EiE
S

(B) B HIHAHAH fow

(C) Sf.u=. . 1 ueH FH % e

(D) & |

B
00 71 fers FaaT ket
100 =i It fEsean
50 71 arfus fagsan

80 71 31f4e faskar

(A)
(B)
(C)

(D)

feros @ fosa wamn Sman 2
(A) 2 ST
(B) 6 3Tt
(C) 16 3TN
(D) 26 3T EW%

ISO : 22000 =t w7 6t 7T 2
(A) @ e SEET Uuel & fafane @
e

(B) waiemwr gsig wonet] 3 fateas & &l
(C) TVr==T FEGT UUTel % fyfamy & f&av
(D) <ifiEn se womefl 3% fayfemg % fao
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’ g Hmﬁﬂted meat sausages commonly
ﬁ- hawacldltlﬁ'ﬁ in the range of pH

fiws =
A 2'5_" 35 Eym ; (A) 2.5-35 i
[BgIpAc O3 SEE BD0VE % (D) 37w & | % 4
. - - I‘
8. which one is lacking in milk powder ? | 98, oY =01 4 fermeh =) Bt 2 7
(A) Fat (A) =&
(B) Protein (B) HieH
(D) Carbohydrate (D) HEEESE
99, The use of which of the following | 99. Sraforfiga 1§ & FH-T AT 3R
~_ antibiotics and pharmacologically e gerel 1 3UEN GHE @ TEHER |
e es is prohibited in sea % Brfrg 2 G
Tt
() TEEgmRE  ER
(B) CgrETSHRA
(C) RIS
(D) HATeETrE Tfe

(C) FB RUEE Py e ELE{%
Bl A
A2 e
System | D) I
P.T.O.
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