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1. The orange colour of tomato is due to
(A) Chlorophyll A (B) Anthocyanins  (C) Xanthans (D) Lycopene

ZHTE T AT T H1 HR 8
(A) FEREE T (B) TrrETEY, (C) S (D) Ehrd
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
e FUE 39N aes rfufiEm, 2006 TR e § o T e o st gen
(A) 24 I, 2006 (B) 24 [, 2006
(C) 24 37T, 2006 (D) 24 7=, 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 @ HF UF. TH. TH. U, 6. FEAIT & fore Iaerh ® 7
(A) @Ted Td IRER FHedml HAe™
(B) Wl THEHU TN WA
(C) Fft v weam fsm
(D) e Yol % Freyme 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
AT frvers R @ wwnf ¥ fie st @ aifva S sy, R
(A) Tiiema (B) Hifera (C) 3U-"HH (D) T | 7S T
- 5. Hunter Lab is used to measure
(A) pH value (B) Electrode potential
(C) Colour (D) None of these
R o T % fore s fora s 2 |
(A) droa. am (B) TS &
(€) @ (D) T ¥ g e
2 Set-A
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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 & UF.UH.UH U, 3TE. ZR1 9 A IedrE) o fore et foran mn @ 7

(A) =uer ot &1 wam (B) fedin & fero g
(C) F9SI & 7 Frell FEIHI (D) wea =1y i ufEt
7. Which is the main type of micro-organism responsible for food poisoning ?
(A) Bacteria (B) Fungus (C) Virus (D) Parasite
are frada % e Iucer gan Sfam F qed YHR SHE a1 7
(A) e (B) & (C) ard (D) S
8. Which of the following is an adulterant ?
(A) Urea (B) Pesticides
(C) Iron filings in tea (D) All of the mentioned
= 3§ 1 sy 2 7
(A) Ffen (B) feremers
(C) =@ o &g 1 qaT (D) Icoifgd &
9. Methods for detection of common adulterants are
(A) Visual tests (B) Chemical tests
(C) Physical tests (D) All of the mentioned
FTaRoT fierae i gan o i et E
(A) T Fgm (B) Tl i
(C) forsfiera alieggun (D) Scaiftgd qsfi
10. Who has been appointed as CEO of FSSAI on 22" December, 2015 ?
(A) Prem Kumar Singh (B) Pawan Kumar Agarwal
(C) Ashok Singh Malik (D) Ashish Bahuguna
22 fammar, 2015 1 UF.vH. 04,030, & €137, fFa fgwa S mn 2 7
(A) 9 TR &% (B) & FHR HUATA
(C) i fie wler® (D) s srgIpom
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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
T gran 3R A rfufem, 2006 FEid g |
(A) 5 3T, 2007 (B) 5 3R, 2011
(C) 5 3m, 2012 (D) 5 3T, 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 v e Y 3T 7, S TteoT T § |
(A) @ gt i At SR e o
(B) @ra |l 1 M
(C) @ wmft i Aifewe Ry
(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
e o & H T @ g sy el 1 e 7 e @ 7
(A) t.w=d. (B) i€t ua.d. (C) w.udHdd. (D) S

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) ldentifying the CCPs, including their location, procedure and process
(D) Accurately monitoring food hygiene hazards ‘
w. v . 9. ff. yonef = e ?
(A) TR, TEmEfieE TR few @au
(B) &t =it w1 u gt farverr siv i fagadt o Fafia Fmet e
(C) 1 v, wHEffr ofv sl wfea €t .dt.di. A wg=m wE
(D) Td® ¥4 & Gl Wwsal @adl sl FRHT FE 1
a4 Set-
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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

@Te WIeERToT S Hi9T T SR 2

(A) oA % graft & fore fagm s amest @t Fuffa s

(B) W gl& § aH & forg

(C) i =1 famior, wue, faawon, fehi ofR st 1 Frafa &+ & forg

(D) 3w Al
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
T TeTe ST S e SITan 8, S IS 3 Yahfd TR Ui b ST T 8, 3¢ £
SR |
(A) @S (B) @r 37fase
(C) @M §gw (D) @ T
17. Which stage does adulteration take place in ?
(A) Producer (B) Distributor
(C) Retailer (D) All of the mentioned
forg =0 & fireTmae g @ 7
(A) fAmtar (B) faa=®
(C) gau faskan (D) Sccifga gt
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 ¥ ANF gHae g /g aftadal ® s we /afa w@
TEEA Fd 8 IR 3Wlorg W@ 3 FRrar s T € | ¥

(A) wHRT TSie (B) frmetey

(C) TE-FfFn Tie (D) TA-wifET e

5 Set-A
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19.

20.

21.

22,

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
faEiddsmn g ? ?

(A) TEERRRE TE@ (B) SRR /M-IHER & I
(C) Sewiftad aH (D) Jeaiftaa § & &

Which of the following is a referral laboratory as per FSS Laboratory and Sampling I
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

fraffas § @ #9 U6, T, TE. SEEen iR T fifim, 2011 % SER IR
R ® 7

(A) Fen Tiee i fada afeRe, ==

(B) trw ¥ T Heaw (Tt SRESR 1 FfXM), qWE

(C) ¥ @ T Ty T (Je B SRR e $esIe), L0

(D) TH. IE. Th. . 3. TW., Feet

Which is colour of the symbol of vegetarian food ? .
(A) Blue (B) Green (C) Brown (D) Red

TRTER ST % Wl HI T I A8 7

(A) e (B) &0 (C) s (D) =

Chemical hazard is

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

TEREE @a 21

(A) FEERE (B) wfed @™ & s
C) F= - (D) STERATRIH,

6 Set-/
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23. Natural toxin in food is
(A) Scrombotoxin  (B) Aflatoxin (C) Solanine (D) - All of these
e § TiHfas S 8
(A) wrEEfRE  (B) TRE®RE  (C) ‘aﬁvnq (D) T Tt

04, Section 35 of FSSA, 2006 deals with '
(A) Food recall (B) Food poisoning (C) Food business (D) Food standards
T%. TH. TH. T, 2006 Ht 91 35 o gefa 2 |
(A) Ee T (B) ¥isA faw@an  (C) @ AR (D) @ "H

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
@ g AER &
(A) freeror 3 forq @ Tl &1 T S
(B) @ SATIR AT &l G 10l
(C) @ TReEr =1 Ffe

(D) 3wl &+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
seivTeTren # v 3 Rre @ T FF 9 g e 7
(A) Ui (B) @ MR HATAH
(C) wAWa arfiee (D) T =fi

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

.08, 7T, 2006 F TR 46 F AN, T Fver H | s dfmEmTR R

faver fo O 3 =Tl

(A). 14 Tt (B) 40 f&i (C) 4fei (D) 14 FESRI fi
7 Set-A
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28. Turmeric powder is commonly adulterated by

(A) Leadchromate (B) Date husk (C) Starch (D) Chicory

goal TS H 37 a1 W fohash g1 fretmae foran sman @ 7

(A) e File (B) ST (C) wH (D)
29. F.P.O. stands for -

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

(C) Flavour Production Office (D) Fruit Procurement Order

.. 37, 1 3l ®

(A) B IUTH HIEH (%2 TeRH ATRIA)  (B) Fo 3G R (F2 Wewe ATR)
(C) v 3T FHIferd (Tt MSHH AMfHa) (D) % @le AT (e Terguife 1)

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

(A) 5 (B) 6 (C) 3 (D) 4
= fefadt § wme gren FEiay # favew & g fras wm sz wen Tk ?
(A) 5 (B) 6 € 3 (D) 4

31. How many Acts are repealed by Food Safety and Standards Act, 2006 ?
(A) 4 (B) 5 © 7 (D) 8
wra g 3R we AffEm, 2006 3 e srftfEm fea fRmE ?
(A) 4 (B) 5 €) 7 (D) 8

32. Coffee is adulterated with
(A) Sawdust (B) Chicory (C) Ghee (D) All of these
HHt % Tq1Y it foremae i STt 2 |
(A) FFS FFUET  (B) wHEA (C) (D) 3 wsft

33. 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
WA T foRereh R fuffa R man @ 7
(A) @ gren & fore Fw afafa
(B) @ uHe & foru g winfa
(C) fauum ofit fierw & e
(D) W ATF ST




\ ~

] P-01

34 The microscope used in investigate symphilisis is

(A) Light microscope (B) Simple microscope
(C) Dark field microscope (D) All of the above
Refeferra % wher # gewasie 9 i I Tl 8
(A) ST GEHERIH I (B) TTURY EwaEiF I
(C) = Fiee gewesis 77 (D) S & @+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
e % qid 918 wfesrdl | £ o il 1 g  forg T e =R ?
(A) T 3 (B) wefifea
(C) Uiy aHH R Fufed (D) gem Tl
36. Food irradiation is used to
(A) Kill insects (B) Kill micro-organisms
(C) Both (A) and (B) "~ (D) None of these
ar fafion e forg g foren st @ 7 ;
(A) et arA F fog (B) g&A-Samet H1 A o forg
(C) 3 (A) 3% (B) (D) & & i

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
et ) e i T dea S e §, Fi 98
(A) FH U R 2
(B) T2 dur S ¥ T 3 16T 3 T 1 FH T 2
(C) gesfial 1 Feat alF & ARAT @
(D) . Ta. FWF @R

9 g 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

WA A S srfafim, 1986 % a1 R |
(A) g TR fFum, aHa TR

(B) faqum = ffteror fasm

(C) THEAr THUFH AT efirer Agreris

(D) et BTt fasym

39. The FSSAI has its headquarters at

(A) New Delhi (B) Guwahati (C) Mumbai (D) Cochin
T, TH. 09T, 37, &l JEITe TR
(A) 7% faeett (B) TaTET (C) Hed (D) +=A

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) Best before (B) Date of manufactun:e
(C) Date of packaging (D) Expiry date
ferriar < foreft oft wiifiya wwrew it o dea SgEia Sty ¥ ot 1 Wi @, e A oie| #
(A) "= fasr (B) fimiu i a@
(C) Uehform i arfr@ (D) @ fafe

41. The word “AGMARK" is derived from
(A) Agricultural Marketing (B) Agricultural Plantation
(C) Consumer forum (D) None of the above
o wree 1 Fea Agid
(A) Tfirsheee IRt (B) TfirhceRel WM
(C) F~gut & (D) 3w & g T

10 . Set-A
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42. The proportion of women member in the composition of Food Safety and Standards
Authority of India

A Y ® Y% ©). 2% ® Y

m%mgw@mw@waﬁmﬁﬁn&mmmm%
® Y% ® % © % ® %

It is 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

o 1 el TR ST AEe @, it -

(A) T e T e € & s (B) ¥R oM g a2

(C) R IS 1 T =1 Tl (D) W H & HiE T

From which plant source is gluten derived ?
(A) Soyabean (B) Corn (C) Rice (D) Wheat
fiFg TRY T @ TR Iaafed Bl @ ?

(A) QT (B) HeRHT (C) wEw (D)

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) lIrrigation

it sheifies feea! vy e @

(A) s 1 fon fag %1 ad (B) =5 9id @ Fl IecoH

(C) s =i farg = (D) R

Tﬁe compound responsible for hotness of black pepper is
(A) -Cadulanine (B) Piperine
(C) Capsachin (D) None of these
el ford # Srem & forg et A 2 :

(A) FgeHH (B) il
(C) FuEs (D) T & HIE T
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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
IEUE T & fore A & e it T 18 |

(A) SFToREE gk 9 (B) TETHU ScATehd,

(C) »d fawm nfafaftri (D) T & =18 oft 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. UH. TH. U. 3§, & J9TE U T &1 996 o forg Rictaym 05 2
(A) HTEE & Fehelt TSt
(B) dfectsh Tretusid focia™ &1 1 Saa
(C) 3I=a W & | SHIATINRL

(D) Hferz Tskett
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 % wad 3w e
(A) @ @R (B) T 3R @
(C) w&u 3R @ar iy (D) |dE W Taw it

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

(A) Protein (B) Fat (C) Vitamins (D) Carbohydrate
34 % IS A FEYU QU 1 FA W1 U T g & 7
(A) WA (B) =@l (C) faerfia (D) FETEESE

12 ; Set-A




[T P-01
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

QT G FHF % WaaHi /FEmt & sgaed § 78 89 g el off Siem i Senee |1fm w
rfireran 38 @ S HEAT @

(A) & 109@ (B) %. 2 wma @ 21t &

(C) %.5wma | fers 7 (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 (FAO)
(D) Bureau of Indian Standards
i & 3 A ST T S FE TR 7
(A) Frea8 Tom-eday FHvA (H.eH.) -
(B) Farfie g Hedy (3.9, ¥eda)
(C) @ wE FiY F1ea (TF.T.3.) (S We e ANHIENH)
(D) “Tefra T =R (S 3T 3R edy)

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

(A) Cereals (B) Nuts (C) Milk powder (D) All of these
HISH T & AFER, T @ yerf # 9 a1 srfamaesfiar @ 7
(A) = (B) 7eH C) HIBK (D) ¥4 &t

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

@l JRE R HEe ATTEH & SIER, UF. TH. . uE. &1 oy R
(A) T & FEYA Yorel! (8 i daeme freen)

(B) @ FR& YeuA yumedt (§e AfR dasie fawen)

(C) @ AHF Jaga Yurel! (§8 Wesyq Hwme frew)

(D) @ FraE T oIl (S |iFe HepargeiyH fieen)

13 : Set-A
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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

o e et # @ R SRRm A g A R 7

(A) e R @M S SR T

(B) @M &I HIR s

(C) fomm/dfén wefm W fow oM I siiem

(D) v w+ft

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

Qe e 3R aes srfifm, 2006 iy 3 % afe TR § =1 THaT @ § i st
ﬁnwma?mwmmmﬁ@m%aﬂt Wy % iU gifiens 81 9 W& 3 =
HET 1 Thell ‘

(A) -7 ~ (B) gl
(C) fumsics _ (D) iR &9 & I9-THF

Which of the following is not FSSAI, e-governance program ?

(A) Food Safety Voice (B) FLRS

(C) FICS (D) None of these
= 8 @ 9 o ... e, - T T R 7

(A) FE A% aiz@ (B) TH. USA. 3. TH.
(C) . 3%, #. . (D) ¥ @ =g e

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. TF. T@. A, 2006 Ht g7 22 F gun, ey meria 3uE a1 fRares 9o @
FeefeFey a1 W i [ GO ° e T8t &

(A) rfee (B) forarfim wfcemiey

(C) T=tem \ (D) ey
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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
TF.TH.TH.T. 315, 2006 F JTER o for mer sATIR 1 wTgdE 3R gefem srfEE R |
(A) Ftan (B) foater s uies fagkar
(C) e iR grerdréd (D) ¥ wt

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
@ v # gl o Rt ¥ fora 29 Rrdee 2 7
(A) i@ ST (B) @@t
(C) =1 ¥t wra vefdm wriamn (D) 3wl afi

61. The Indian standard specification for Polythene in contact with food stuff is
(A) 1S:10142 (B) 1S:10151 (C) 1S:10910 (D) IS: 10146

| W werd & T wedh § iferefia ¥ for st ares e 2

(A) 1S:10142 (B) IS: 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
= =1 g A 5 W, oD, TTEH, TReH 3R SR g svew /e 3 3% fi s
=TT |
(A) difer semsfer (B) difer srearrsiem o

L (C) uifer Wumsfem (D) 3w it

83. The principle of processing food by heat is known as
(A) Freezing (B) Sublimation
(C) Chemical preservation (D) Pasteurization
M S T SHER F g e &9 8§ s s g 2 3
(A) smT (B) waferae
(C) THmafTF gaw (D) UTTEUIESIYH

15 Set-A
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66.

67.

N0 AT
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
it 3 @ % o s S sfe & T % R s @ 2 7

(A) (B) wefery= (C) el (D) Iwea @
The most widely used flavor enhancer is

(A) Sodium hyprochlorite (B) Mono Sodium glutamate
(C) Sorbic acid (D) Butylated hydroxy anisole
T ATH F9 A I R T Ao wreads 2

(A) wHifeawm BTgHiaeIRIge (B) = Twifeam wpeme

(C) wifsi uftre (D) sgdiee gl Thaa
The quick freezing of food products is done by

(A) Air blast freezing (B) Indirect contact freezing
(C) Immersion freezing (D) All the above

@I 3R] I &G 38 TR ST |

(A) TR s Hifsm (B) TEEREE Fi-ede HIfsm

(C) zwwm Hifsm (D) 3w g+t

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

w5l Ty 3R afER wem A, ot If. T8 Y gew ® siem F guan gEE F R Ae @
qiEST Y R 7

(A) Tl we g (B) ¥ & Fe

(C) =8 K §s (D) 3w | *rg e

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

(A) 22 (B) 23 (C) 12 (@) 1
T%.TH.TH.T., 2006 & @ra Wit 7 fraw wew g & 7

(A) 22 (B) 23 (C) 12 (D) 11
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69. All the following techniques are household preservation technique except
(A) Smoking (B) Lyophilisation
(C) Dehydration (D) Salting
e aft aeie ste] g aae 3, R
(A) gt (B) ferarfremssivH
(C) fasfefiem (D) @feem
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
T aTe FeE PR AT T (T . 0. T3, ) A SR ! fisa & day
# Rnfrds &1 o de I e | ;
(A) rgtfema ¥ 5 (B) rgtfara @ Ie
(C) rgufém wafem (D) gt Ahfor
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.UE.T, 2006, % TR TST @l Wifereon 21
(A) TTE FUETT AE (B) wAWta rfemrt
(C) @ favems (D) @re g e
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, TH.TH.T,, 2006 i 91 23 FuY A FTAL |
(A) @ = et (B) @ ¥l
(C) 2wt (A) 3R (B) (D) T & # T
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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

Free T 1 A ¥ T ) g A R |

(A) wefe (B) ewem

(C) el () BERIEISIEENE]

Phosphatase test is used in the analysis of

(A) Water (B) Tea (C) Milk (D) All of these
HrEhes Wieor foreeh farveryor § swT foRan ST @

(A) (B) =®™ (C) 3u (D) Fuft

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

arferfrm /e forr W @ gean i aFe stffEm, 2006 % wRi=E & A fa=r 7@ o
(A) et I 3T, 1955

(B) @ra s famwor srfufem, 1954

(C) 3w 3R qu IE Tew, 1992

(D) wHe Foi IR A Affrm, 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

e & @ ot . um.ww v o, SR & qd e e

(A) S, @™ (B) sfteett @m

(C) wwEfs @ (D) = Y IeE

pH of packaged drinking water shall be between

(A) 6.0t08.0 (B) 6.5t07.5 (C) 6.5t08.5 (D) 6.5t08.0
¥ e T fR & a1 ft. we. ok offe @ ?

(A) 6.0¥8.0 (B) 65875 (C) 65485 (D) 6.5%8.0
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78. BIS stands for :
(A) Bharat Import Standards
(B) Bureau of Indian Standards
(C) Bureau of International Standards
(D) Bureau of Indian System

o, ord. wH. w e R

(A) 9RG AEE A (TRd 1 ¥eeq)

(B) R A S (S AT 3fead wedH)

(C) 3raueda o o0 (ST ATh THIAT WeeH)
(D) sRefr yomet & SR (S AT sfea Rerem)

The date on which the food becomes the product as described means
(A) Best before (B) Date of manufacture
(C) Date of packaging (D) Expiry date

e fafS o W i 3aare & &9 ° auia e st 7 |

(A) Iw foer (B) frmtur i fafer

(C) Uarfem it farfr (D) mﬁﬁﬁfﬁ:

The most important quality attributes which responsible for colour of the potato chips is
(A) Starch (B) Proteins :

(C) Reducing sugars (D) Vitamin C

ol wEwEgul T, S 3T % forw & % fog freer R

(A) w=r= (B) WA

(C) II=TIH I (D) faarfim

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 rffam, 1976 W A R st oTmaT @ 7
(A) @R T TRER Fedm B

(B) T JEEHIT IEN HATEE

(C) Ff¥ R wgam fawm

(D) fEurdhie 31T ofiet Heretts
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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
e (qoreran forgaron sk frfteon) s, 1963 s aeq smar 2 ?
(A) SusraT A fam, wRa TR
(B) fawum afk Frfterr frdvmern
(C) wra =1 Fafa e aftge
(D) feurdiz aife ofrer Fgrerisht

83. Pasteurization is the process of heating milk

(A) Above 121°C (B) Above boiling point
(C) Below boiling point (D) Above 150°C
TS : T4 T A Y wlEa R

(A) 121°C 8 IW (B) FYHIH ¥ W

(C) Ty & Hi= (D) 150°C & W

84. FSSAI was established in the year

(A) 2006 (B) 2008 (C) 2011 (D) 2007
TF. TH. TH. U, 377§, & f Tnfid gam 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
T e I ot e s @ 7
(A) i (B) el UR=
(C) = . (D) ¥ @t
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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
e & 9 w1 aRe g0 <RI ) St R v e s 7
(A) Fg = (B) Uifereh uftre 2w
(C) TE-% = (D) wH &
87. Which of the following causes souring of milk ?
(A) Bacillus bulgaricus (B) Bacillus alkalesence
(C) Bacillus coil (D) Sarcines flava
fadfdsR g Edn S e ?
(A) dfter| gepmiea (B) wfeer® Teherdg
(C) wfrem =ise (D) Wi Feman
88. Clostridium bacteria is responsible for spoilage of :
(A) Canned food (B) Frozen food
(C) Dehydrated food (D) None of the above
FARIfEan S % fapfa % fore forem 21
(A) fesa sz = (B) HT g3 HisH
(C) fFeifera = (D) T & ®rE &
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
Hell 3R Aierdl & Sedinn H T A ¢ |
(A) vaga & wft (B) 7t & JopEe # et
(C) &ew Sfie & iy (D) 3w &sf
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
% 3N afevrdl 1 e W AN @ Frafafas § @ S a1 frafm w1 gwem a7
(A) TR (B) iRt
(C) uwaiw st (D) & 3+
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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%

I T g e R 3 for et 3 @ v w7 B iR 7
(A) 18% @ faer (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
ot % gfis 1 Fr i @ A A B 7 .
(A) FFAfETEE (B) wrfes
(C) femstaie (D) 3 aft

93. How many Acts are repeated by Food Safety and Standard Act, 2006 ?
(A) 4 (B) 5 ©€) 7 (D) 6
QT U U A Affm, 2006 # fea srfefrrm 1 g sweim fon @ 2
(A) 4 (B) 5 €) 7 (D) 6

94. Which of the following is not regulatory body ?

(A) FDA (B) FPA (C) UDSA (D) FEA
e 3 @ P Tt vl i 2 7
(A) THET, (B) wh.diu, (C) 33w, (D) wix,

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.TH.T., 2006 it 4w 25 & WY <l a1 R |

(A) @ 3aE F1 fafa (B) @& I T AT

(C) 3 (A) 3K (B) (D) ¥ & #rg 7
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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
=1 wlteror gra gu =1 o7 Siten o wewa @
(A) FE e (B) = =
(C) w. &t am & &= (D) 3T & & wiE T

97. Caramelin are possessing following taste
(A) Sweet (B) Sour (C) Bitter (D) Salty
HEAA | HH T @ I TR 7
(A) it (B) @ea (C) whean (D) WA

98. Food processing wastes are generally
(A) Stronger than sewage (B) Similar to sewage
(C) Weaker than sewage (D) None of these
el JHER IR 37 dR W 21 '
(A) o & 3rferes werem (B) HWa & wam
(C) HHaw & #asin (D) ¥4 @ =g &

99. Which metal is unsuitable for the manufacture of food containers ?
(A) Copper (B) Lead (C) Zinc (D) All the above
A AT T R 3 Fmi 3 R s & 7
(A) (B) i (C) e (D) SwfFa wt

100. The declaration of “Best before date” for consumption shall not be applicable to
(A) Bread (B) Milk
(C) Beverages (D) Wines and liquors
7T % v Rl @ vest S’ S s ¥ R emp i By -
(A) 313 (B) 3y
(C) v wgref (D) wfew 3R =
23 Set-A




