1. Antibiotic “Nissin” is produced by 1. Ut i’ fapeap gro fafida 2 %7
(A) Achromobacter perolens (A) TRt FUAE
(B) Pseudomonas mucidolens (B) F‘-‘L@ﬁm Eimm
(C) Streptococcus lactis (C) Wiy Afeed
(D) Pseudomonas graveolens (D) @I&E’rﬂhm HelcAd
2. The nutrient responsible for the 2. el T RIS % FeaTed % fero feen
production of red blood cells ayuen dcd B @
(A) Magnesium  [@3[E () e "@%ﬁ
(B) Vitamin C "’ﬁ% (B) fererfert =
(C) Vitamin B,, (C) fererfir =y,
(D) Calcium (D) Hicwrd

3. Which of the following is an example

of a non-dairy milk alternative ? ol 3qrall e 7
(A) Soya milk B (A) @ gy
(B) Almond milk 5%@ (B) e §Y
(C) Coconut milk (C) At g4
(D) ST @il

(D) All of the above
4. T T e Tew T @ ga @ 7

4. Zero energy chamber operates on the

principle of "

(A) Evaporative cooling LIRIERRIE Eiﬁ"‘_ﬂ"—"’.

(B) Charle’s law (B) =met i THEH gﬁ
) Fwmfeht B

(C) Thermodynamics
(D) Boyle’s law

(D) et s T

. Which fungus is used fo
production ?

(A) Fusarium
(B) Rhizopus oryzae
(C) Aspergillus terreus
(D) Aspergillus niger
» - Paper-II P.T.O.
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6. The major protein’ m_mr‘ﬂ

1R L]
(A) Oryzenin I%%
(B) Glutenin )
(C) Hordenin

(D) Zein

| in meat
7. The chief muscle pigment in T

protein is

(A) Myosin

(B) Gh’j-‘!‘l‘i}’{}giﬂbin

(C) Haemoglobin

(D) Myoglobin
8. Safe Quality Food (SQF) 1000 code
is designed specially for

(A) Big manufacturing units
(B} Primary producers
(C) Secondary producers

(D) None of these E_!.i%
Esf2
9. Choose the incorrect statement about
BMR out of the following.
(A) BMR is directly related to surface
area
(B] BMR is increased in warm
climate
(C) BMR is inversely proportional to
the age

(D) Males have higher BMR thaniage |

matched females

10. Caramels used in the bakeryindiiatro. |

should be
(A4) Positively ch arged

(€) Negatively chargeq i
(D) Neutraj i
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which of the following minerals is
ijmportant for maintaining healthy

11.

bones 7 =55
(A) Ilron =4 _
(B) Potassium Eﬁ}
[C] Calcium

(D) Zinc

12, The mineral important for
maintaining proper fluid balance in

the body CORE0
(A) Iron 'ﬂ'%}

(B) Calcium
(C) Sodium
(D) Zinc

13. Which of the following is an example
of food adulteration ?

(A) adding more vitamins to a fortified
cereal

(B) diluting honey with water
(C) adding extra sugar to a beverage

(D) increasing the fiber content in
bread

4. The sour taste of vinegar is due to
(A) Acetic acid
(B) Lactic acid
(C) Formic acid

(D) Citric acid

- The crystal clear liquid based
beverage is =~ mi[E

(A) Squash E‘ﬁh

(B) Crush

(C) Cordial

(D) RTS
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13. fefafea 8 8 wH-a @ aeet 1 fierae
1 FETETT 2 7
(A) HIfEHES TS | Afae fereTi
e
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‘albumin is EE

(C) Livetin
(D) Conalbumin

16. Which of the following s =1 Bt g 7
nnn-C'lim:aGtEI'iﬂ_ F}TPE of fruit © (A) HAATATH (2
(A) pineapple ;_E%? | (B) ikl (
(B) Litchi (=] : (C) FHAL
(C) Grape d (D) et HH1 {
‘h e Bz :
(D) All of the abov . e #wqqymmmﬁaﬁm . |
17. Discolouration of miikﬁguwder during . WH 5“:[”% 55!
storage is due 10 i s ST
(A) Caramelizatimn (A)
(B) Maillard reaction (B) Sk
e [EZs IR
(C) Autoxidation '~ (€) el
(D) Moisture content () Y b AL
18. Indian Gooseberry is EJJISD known as 18. siedd TETaﬁ <! 36 M /S L) E
(A) Grape _..o (A) ¥R 2
(B) Amla & (B) HAasl
& =
(C) Lemon : (€) HE
(D) Peach (D) 3Te
19. Lecithin is a = 19. SR UH 2 |
(A) Phospholipid (e (A) HIERTANS  ELE
(B) Metallo-protein (B) Tl - ﬁ%
(C) Vitamin i (€) faeriE
(D) Flavonoid fn (D) TAAHISS
20. mch of the following dairy products | 20. Sreffag 1 8 S 33{ 39T%
is a good source of probiotics ? e :
(A) Butter = A 1 3= A B 7
(B) Cheddar cheese B lB) fn e
©) Greekyorurt A e
(D) Ice-cream
21. Major bactericidal proein it . |
| F A B



-.- : E
2
[

5. A classical sign of Zn deficiency is

R e
2
 (A) Anemia E§E
(B) Goitre [EaG
(C) Mottled teeth

(D) Growth retardation

ST .' +
23 which vitamin helps in the absorption
of calcium ?
(A) Vitamin A
(B) Vitamin B,,
(C) Vitamin C

(D) Vitamin D

T8

24. The spoilage in eggs 1s more
pronounced by

(A) Bacteria than molds

(B) Molds than bacteria

(C) Molds and bacteria both
(D) None of the above

25. The vitamin us_ua]l}_r added to milk for
the purpose of fortification 1s

(A) Vitamin A
(B) Vitamin B,
(C) Vitamin D
(D) Vitamin E

26. Most spoilage bacteria grow at
(A) Acidic pH %%E
(B) Alkaline pH

(©) Neutral pH

(D) Basic pH

GTP - Paper-I1

24.

25.

(D) frefem <t

iS5 3§ woet fpa s & i B 8 7
(A) A i e H SfEr |

(B) Shary 1 qer § FED A

(€) wED R Sfem N H

(D) 390 8 & Hig &l

o & FifhehyH % T AR T HH-H

() faerfE @ﬁj ?:
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27. Butter flavour is due to

(A) Ammonia
(B) Ethylene
(C) Diacetyl
(D) Vanillin

5
oy
E If"__

28. Refractometer i use;ﬂ_: to determine
(A) Minerals |
(B) Acidity
(C) TSS
(D) Vitamins i

29. Which process involves separating
the fat from milk to create a lower-fat
dairy produect ?
(A) Fortification
(B) Condensation

(C) Fermentation
(D) Skimming

30. Turmeric is a EiE r_
A) Tube Eﬁ%
l: JII r Ei'_ i

el

(B) Rhizome
(C) Modified root
(D) Stem =

31. 'The primary purpose of blanching in
food processing =

(A) Enhance flavour’
(B) Improve texture ©
(C) Destroy enzymes

(D) Increase nutriEn'rE":cnntE 1t

32. Which mﬂ.ﬂf fat I'S'E{?{ﬁﬁid__ I: -

for the heart ?
(A) Saturated fat
(B) Trans fat W

(©) Monounsaturateg fat
) Polyunsaturated fay

b
)
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@) ¥ ®)
D) Afyfed (D)
28, oIz 1 ST A8 TN, M
eyt ST @% -
) ST B 2
(B) (E
(C) TSS (C
(D) ferfd (L
29, e sl  F A A SH IARE,
%mmﬁ@ﬁ@mm%..,l (
(A) IR %%E (
(B) =& =1z
(C) TeRuEA |
(D) TEsmmE ‘
30. &=l T g | Bs.
(4) g
(B) W%g
(C) =Yg W
(D) @
1. W SR § S w5 e sy
(A) T sgm "
(B) =w=r & guw 37.
(C) o 1 T
T 1
G
|
i
',



:
FFRe +
., Which heavy metal is commonly found | 33. ﬂﬁq‘ﬁlmﬂ s FHAR T HorEl # e
" as an adulterant in spices ? ¥ &9 § 98 A 8 ?
(A) Mercury gﬁ (A) FH
(B) Lead [EE (B) ©8
(C) Arsenic (C) 3R
(D) Cadmium (D) Fefian
E’ _ Monellin and thaumatin are natural | 34, wnafem s amsafe yrepfaeh fiemg 2 <
sweeteners that chemically fall under rrarafaes =9 ° 2 | =
(A) Protein (A) S (] s
(B) Carbohydrate o (B) HEEESE
[c) Alkaloic Y (C) IS
(D) Steroids b (D) =TaE
a5, Mycotoxins are i | 35 wEwfEw e R
1 .
(A) Fungal metabolites 4 (A) el W
(8) Bacterial metabolites (B) SFIfES HeEeEeH
! (C) Plant parasites (C) e gL
(D) Enzyme g%ﬁ (D) USTEA
[=]ears
36. Protein content of foods are estimated | 36, W gerel # SieE & aen e fat g A
by which method ? STt 2 7 &l5E]
o
(A) Kjeldahl method (A) St fafy B
(B) NIR method (B) TH.3TE.3AW. foia
(C) Lowry method (C) =i fafy
(D) All g‘*‘tﬂ (D) &
[=]
37. The purpose of using food additives

like emulsifiers in food
(A) To improve colour

ingredients

(C) To improve flavour

(D) To increase nutritional V@

GTP - Paper.1I - P10
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38. Hzgh pressure prﬂcﬂsgihg o
vessel follows
(A) Hydro energy :'ulE
(B) [sothermal rulé
(C) [so-static rule
(D) None of the abnv& -

f food in 2

ired to
specﬁﬂd

) is referred

39. The time in minutes requ
destroy the organisms in a
medium at 250°F {121“{3

to as
(A) F-value

(B) Z-value
(C) D-value

(D) T-value @
o

SG& rot in fresh fruits gmd vegetables
is caused due to :

{A) Penicillium

(B] Erwinia

(C] Saccharomyces
(D) Aspergillus ._'__

41. Ineukaryotes cell, fatty*acld breakdown

occurs in IE[FEI
(A) Mitochondrial matrnx E '
(B) Cytosol o

(C) Cell membrane S

(D) Endoplasmic retif;iﬂ.;

42. How many food groups are in the
e
(A) 3
B) 5
{C} 7
D) 9

- AT TR SR i
38, TNTT Sl %
a) s |
{H] mﬁﬁﬂ 3. Tg;j
°F {mrﬂ“‘ﬁﬁgwﬁw’ o
39. jiﬂmﬂ% i a TRy P
-
(A) TH-AT s
@) I :
(@) = te [{
(D) A-"H |
4ﬂﬁwu‘aﬂmﬁmﬁzgam%ﬁ |
gl 8 ?
(A) UfEeEE
(B) REEAT
(C) TshmrEad
(D) TERRTE
41. THEE S 1 B U H1 SHSEA
g1 ® 7 ORD
(A) WEII-eae Aigaq Egﬁ 6
(B) FEeEw |
{l: ENINEARE T l'



ich of the following is termed as

' sgood cholesterol”™ ?
(A) LDL ?2.;}53
[B] HDL O
) VLDL

(D) Triglycerides

SAl, minmum standards for

y. AsperFS
fruit pulp/juice content in

TSS and

muash are @1:%

¥y
40%, 25% [k

45%, 1 5%

(A)
(B)

(C)
D) 40%, 15%

45%, 10%

eNeurotoXicity” 18 caused by which
pathngenir: micro-organism ?

(A) Salmonella sps.

(B) Shigella sps.
(c) Clostridium botulinum

(D) Escherichia coli

What is the main source of energy for

human body ? g%
(A) Proteins (=]
(B} Vitamins
(C) Carbohydrates
(D) Minerals

44, c{tﬁ,t.ry.n::a.q..mé. E?

e, T H

A uh.uy, AN qﬁﬁ’lﬁsr@xmﬁnﬁw‘m

(A) 40%, 25%
(B) 45%, 15%
(C) 45%, 10%
(D) 40%, 15%

- “D@ﬁ@ﬂw“%ﬂfmﬁﬁﬁ?ﬁﬁﬁw
Al 8 7
(A) TreRE S 7
(B) e STl 7
(C) FEAISIH -
(D) TEATEE FETE %E |

47. The toxic factor present in lathyrus |

sativus species i8

(A) Goitrogens

(B) Saponin

(C) Yanogenic glycosides
(D) PB-oxalyl amino alanine

GTP - Paper-I1




Hyperl{a.lemiﬂ ig a ¢

(A) Elmrated
(B) Lower jevel of
(€] flevated jevel of cs .
(D) Lower level of calcid

’ . [_-,I'l_l}" 1l
Which food additive 13 comin ..
our enhancer E']ﬁ [al
[®] 5

ate

48.

ged
49,

(4) Carrageenar
(B) Monosodium glutam

(C) Aspartame
(D) Sodium nitrate

mmonly

Which foed additive is €O
in bakery

used as a leavening agent

industry-?
(A) Monosodium glutamate

(B) Sodium bicarbonate
(C) Aspartame @;EJ
Precursor of niacin 1S
(A) TI}fﬁ]:Dphan
(B) Lf:tl%_iﬂe
(C) lsﬂlﬂucine
(D) T}'Tﬁslﬂe

ol.

(=151

tﬁﬁ

(=]

Celiac disease is caused due to
(A) Zein

(B) Oryzenin
(C) Gluten

(D) Hordein

53. Which of the following falls'in the
category of low-acid food ?
(A) Tomato '
(B) Turnip
(C) Carrot
(D) Cauliflower

52.

GTP - Paper-II
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57. What is the prim

TP - Paper-II

4. Cm-.:um.m is ext

. deficiency of @3@ h
™ ' 1

56.

racted from

(A) Turmeric Q:J;':E
(B) Capsicum Egﬁ

(C) Cucumber

(D) Cashew nut

Beri-beri disease is caused by the

(A) Vitamin B,, E
(B) Vitamin B,
(€) Vitamin B,
(D) Vitamin By

What is Glycemic index of

carbohydrates ?
(A) It shows which other nutrient it

is being ingested with
(B) It shows how quickly a
carbohydrate increases blood

sugar level
(C) It shows how quickly a
carbohydrate is digested

(D) None of the mentioned

in preventing food adulteration ?

(A) to ignore suspicious food
products

(B) to report suspected

ary role of consumers

adulteration

(C) to buy the cheapest food

products
(D) to trust food labels blindly

Mineral I”Eﬂpﬂﬂﬁiblﬂ_ fﬂ__r_ prﬂp =r NEerve |

"ftmutinning.iﬂ EiE
) Sodium %._%
(B) Potassium —
(C) Calcium

(D) Magnesium




s

59, Which of the fﬂllﬂwil?

g_ﬂid PIE x

Cola drink 7

£
@ L=
aﬁ%
(A) Malic acid =l
(B) Tartaric acid

(C) Phosphoric acid
(D) Acetic acid o

60. Agar is ﬁxtraﬁteq__frﬂm

(A) Algae %?E

(B) Fungi =

(C) Bacteria

(D) Crops L
61. Chemical name of vitamin H 18

(A) Retinol

(B) Calciferol
(C) Tocopherol
(D) Biotin

62. The diet recommended for hypei_-'qensive

patients is i
(A) Brat
(B) DASH .
(C) Low protein _;
(D) High fat &
63. Richest source of Vitamin C is.
A) Amla B i
(B) Lemon [g] o
(C) Barbados cherry
(D) Guava

64. Which method is commonly

detect chemical adulteration i food ®

(A) Sensory evaluation
(B) Gas chromatography

(C) Microscopic examinatig
(D) Taste testing

GTP - Paper-I1
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{mﬂ e 3 o, TS S 87
60. @EiE o
(a) T E]ﬂ%@ 6. W
[B} '&;Elﬁ tech
(C) Sirenl VEES
61. I g o1 TR 5
' - (C)
g )
B i
(€) TeRTHU
(D) ST 7. '52
62, <=u AT H UFE o, ST (2
(A) (1
(B) = |
(C) &H I .8, T
(D) 3== 991 1
63. faerft =t =1 998 wyg A |
(A) m %E’
BT o
(€) =ReTEH =
D) 3 - 9.
e f
T



55. If vegetable and fruits wash after
H ng which of the following Vitamin

are lost ? =55
(a) A and D g&
(B) € and D
(C) A and B
(p) Band C

. which of the following cooking
techniques retains more nutrients in
vegetables as compared to boiling ?
() Baking

(B) Steaming

(C) Frying

(D) Microwaving

=

vitamin ? [E3iE
(A) B
W B i
(C) Beg
(D) E

a B 4 v )

68. Fat percentage in milk cream 18

() 25% gﬁ
B) 40% =
(©) 35%

(D) 60%

59. BMR stands for

(A) Body Metabolic Rate

(B) Basal Metabolic Rate

(C) Body Mass Ratio

(D) Body Measurement Rate

~TP — Paper-II
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(D) Mass gpectros
omatoes 18 due tO

71. The red colour of t
S

the presence of
(A) Carotenc
(B) Lycopene
(C) Anthocyanin
(D) Betalain

=72. Which food borne illness 1S asscrciated

with the consumption of raw or

undercooked shellfish ?
(A) Botulism EJ%E
(B) Norovirus =

(C) Hepatitis A

(D) Infection

=3 Rancid flavour in milk is primarily

due to _E @]
(A) Caproic acid E&

(B) Butyric acid
(C) Palmitic acid
(D) Stearic acid

74. Energy value of 1 gm carbohydrate i

(A) 4.1 K cals
(B) 8K cals

(C) 8.6 K cals
(D) 9.3K cals

GTP - Paper-II
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R

) & 5, Which af the following is an example
: ol A pn*nceast&d food product ?

(A) Fresh fruits

(B) Canned soup

(C) whole wheat bread
(D) gireamed vegetables

Spirulina is a rich source of
(A) Protein %‘ﬁ
(B) Mineral (] il
(C) Vitamin

(D) All of these

_ Which of the following acid 1s
present in animal fat ?

(A) Erucic acid

(B) Palmitic acid

(C) Palmitoleic acid

(D) Linoleic acid

_ Which of the following food groups

A

75. Prefefiga 1 8 A TE5hd o7 IeaE
e 2 7 ERE
T

(A) TS B %
(B) ﬁ-?-%ﬂq
(€) = TE R T

77, uﬂa’mﬁﬁmﬁf@ﬂﬁﬁaﬂq-mmtﬁ?ﬁ
B 8 7
(A) SEER F
(B) dHfds A

in vegetable oils is
(A) Palm oil

(B) Mustard oil
(C) Argemone oil
(D) Mineral oil

TP - paper-II

provides the best source of energy ? et Hid SeE S ¢ EEE
=
(A) Milk and cheese (A) o S o TP e
(B) Meat group (B) HTE @&
(C) Fats, oils and sweets (C) =, I35 30 faeeat
(D) Breads and cereals (D) #E 3R I
. Lysine and threonine are absent in 79. wERE 3R Y3 feu 0 sEufem B 7
(A) Rice (A) =TEA
(B) Wheat .. (B) T
(C) Barley Eﬁ% (<) El




(A) Planning ES'H
{E} h{ﬂnit{'ﬂ'i ng

(C) Preven tion

(D) All of the above
e to food
82. Anabnormal immune response

is called as
(A) Food allergy
(B) Sepsis
(C) Food fusion

(D) Inflammation

83. Invert sugar in fruit jam should not
be more than
Ifiﬂi} 40% E[_i_‘[
(B) 50% %mﬂ
(C) 60%
(D) 70%

84. Milk viscosity is due to which
constituent of milk ?
(A) Albumin
(B) Globulin
(C) Casein
(D) Phospholipids

85. Wh?g:h I"ll-%tn'ent is important for
maintaining healthy gut E‘ﬁﬁte-
(A) Fiber By Tig ?
[H} Protein HE[

GTP - Paper-II

1
%ﬂﬁwﬁ%%
[_i;]"‘Ei] 1 Wwhick
ﬁ%ﬁ ‘I Eﬁ Pa{:ka
(A) C
B) ¢
(€) i'ﬂ”'; aﬂ:ﬁ (C) |
i) gﬁf{&ﬂ gﬁ%mﬁ
82 i % 1 W o7 18
g a1 8 L (A)
(A) @W‘Wﬁ (B)
B @ ©)
€) T e (D
(D) &
5 - 88. W
83. sﬁzaﬂﬁmiﬁmmﬁﬁ -
e - (:
(A) 40% {
(B) 50% ["
(C) 60% (
(D) 70%: ' |
. 89.
84. @ﬁm@%ﬁmnﬁ%wﬁﬁ
(A) TegfE |
(B) wigfer
(C) =hEHd
[d
(D) wiepifeires
"l -  90.
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#

87.

88.

Which gas is 'ﬂ‘l‘mmunly e Fa

packaging of perishable foods ?
(a) Oxygen
(B) Carbon dioxide

: ]

D) Hydrogen ™

»
Milk is deficient in v
i
(A) Vitamin D :ﬁ
(B) Vitamin A ;

(C) Vitamin B
(D) Vitamin C

Which vitamin is known as the

ssunshine vitamin” ?
(A) Vitamin A E3E
(B) Vitamin C E,‘*‘%
(C) Vitamin D
(D) Vitamin K

89. Which vitamin is known for its

QOt

antioxidant properties 7
(A) Vitamin A

(B) Vitamin B,

(C) Vitamin E

(D) Vitamin K

Which enzyme present in saliva
r breakdown and

is responsible fo
digestion of starches ?

(A) Amylase

(B) Protease

(C) Glucose oxidase
(D) Carboxylase

GTP - Pa_p.eﬁ%ﬂ-
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91. How many
heart beats

(A) 30-40
(B) 70-80
() 100-120

times do€s ang
in a minutﬂ ,

e

I

(D) 180-200

. - boz D
92. Which sugar 18 present in frutts

{A) Fructose
(B) Galactosc
(C) Glucose
(D) Lactose
93. Which of the following is present in
ginger ? &
(A) Bugenol @t
(B) Oleoresins
(C) Terpenoid
(D) Allicin

94, Wch‘ process involves heaﬂng milk
to a high temperature to kill harmful
bacteria ? |
(A) Homogenization
(B) Pasteurization

92.

93.

04, mmﬁm%ﬁmﬁm"j
<Y ! 39 A9HH 9 TH mmﬁa%
(A) HHEYR 1

(C] Fermentation
(D) Sterilization

. @'.:E
95. Brandy is a ﬁ* :-J"I
4

{-ﬂ]? Fermented bever-agg
(B) Fermented and breweq iy
(C) Brewed beverage |
(D) Distilled bevera.ge
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= 55y
™ acids ular weight of fatty L e ST %ﬁ
(B) Degree of unsaturation (A) ﬂ»‘cﬂ Uﬁgﬁﬁm T :
(C) Free fatty acids - (B) g
() All of the above ] (C) wa H) THS
ifi : ) D)z % w
1. gpeciiic gravity of milk is g
TV "E‘l"%% 5 97 qg:mﬁﬁrﬁagﬁ%
B) 1 I:i!‘a:ﬁ % A) >1
€) <1 ‘ (B) 1
(D) 150 (C) <1
(D) 1
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98,
the proper functioning of :
hormones ? g of thyroid afr Eeh €
(A) Iron %%E% A)
(B) Zinc [Elwbs (B) o
(€) lodine (C) HETEH
(D) Magnesium (D) e
99, The major amino acid present in tea | 99. = £ ufcat ° 1@ arfAr ufeE HSE
leaves is e 2 %*‘E
(A) Valine (A) SHH =
(B) Theanine (B) P13
(€) Leucine (C) ™
(D) Phenylalanine (D) TRTEETEH
whipping quality of | 100, ¥ 372 1 FHE farfee TorET < I

100.

Improvement in
dried egg white 18 cnn’tﬂbﬂtﬂd by
(A) Cellulase

(B) Flavour enzymes

(C) Lipases %ﬁ
(D] Catalases 5




