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GTP - Paper-I

The working surface of the vending
cart should be atleast placed above
the ground of

(A) 50 -60 cm %%‘E
(B) 60 - 70 cm 1
(C) 70-80cm

(D) 80-100 cm

Which of the following is a compulsory
type of legislation ?

(A) ISI
(B) ISO
(C) PFA
(D) All of the above

‘Food-o-copeia’ is for the purpose of
(A) Providing standard recipes of
1000 food dishes

(B) Providing reference to food
business operators and EAE

oAl

(C) Providing information about food

consumers

standards to consumers

(D) Providing the nutritional contents
of food in a manual

As per FSS regulations, iron fortified

common salt shall be sold only in high

density polyethylene bag of density
kg/m3.

(A) 100 -

(B) 200 %%%

©) 300

(D) 400

{3}

A

. afEn F1 H FEEAS Gag I T Y A

I EA I

(A) 50 - 60 &.1t.
(B) 60 - 70 &.1.
(C) 70 - 80 &.1i.
(D) 80 - 100 & .1,

. Frafafea 9 @ sF-a1 w6 1fad ywr &

H 8 ?
(A) ISI
(B) ISO
(C) PFA
(D) 3w gt

EE
A

» TS a»» T O

B3-SI HT I B

(A) 1000 @ra 9sha™ it A fafer ety
(T

(B) W SHFH™ HaTeleh! 3 IUHIFATSAT bl
Tey IucTey AT
(C) IUHiFdAIaq I @I AHhI & o1
SAHHRT A HIAT
(D) W@ 3Gl % UI¥eh dedl shl TSR Th
faaraeht # ooy w EHE
A

. FSS fafem & an, s wiffees amm=

Tqh Had foru /+fiet® ue e 9
39 I Tl dieitefi S § S SR |
(A) 100
(B) 200
(C) 300
(D) 400

P.T.O.



5.

8.

Which type of certification is required

for organic food products in India ?
i

(A) FSSAI certification’;

(B) ISO 9001 certification

(C) AGMARK certification

(D) India organic certit%:ation

If any person or food business operator

(except the persons exempted), himself

or by any other person en his behalf,

who is required to obtam licence,

manufactures, sells, stores distributes

or import any article of food without

licence, shall be punishable with

imprisonment for a penc)d upto

months and a fine upto’
rupees respectively.

lakh

o o o . B o
© 66 DN C
D) 5,5 -

When India became the member of
Codex Alimentarius Comm1ssmn ?

(A) 1964 =
(B) 1968 [E#E
(C) 1971 [k
(D) 1973 =

What is the purpose of “food recall” in

food safety ? =

(A) To promote a specific brand of
food product o

(B) To track the sales h;story of a food
items

(C) Toremove potentlaJ;_ljy unsafe food
products from the market

(D) To encourage consumers to buy
a specific product

GTP - Paper-I {4}

A

5. 3Miifaeh @ 3cq1el o fordl wid | fopd wohR

% YHTOTIS sl HTEITHdT & 7

(A) FSSAI JH19H EHE

e
(B) ISO 9001 9HTO9A mﬁ

(C) W JHTIT

(D) WA 3ATeh JHTOI

. AfE HIE =AfFd a1 e HaEE F9S (T2

Ted SAfdl bl Bigehl), T&F I1 IFh! 37T
¥ ferelt safaa gr, Fore@ swfed urea
61 e 7, fo amsEe & foret @ g
o1 fAmtur, fesh, weror, faaeor a1 s
AT 8, a1 3T HA: HIg deh
HHAAE AT ARG T9F qh Hl
SEHAT B Heha B | EH

(A) 6,5 g"-i

B) 5,6

(C) 6,6

(D) 5,5

. YA HISHH UAHIIH HHITH 1 9T Ha

&1 ?

(A) 1964
(B) 1968
(C) 1971

EHE
(D) 1973

w'i»‘it

‘g Ttehicr’ <1 WTer GEan o 1 YT 8 7

(A) Toreft ey sTe & @™ 3T 1 SErET
ECli

(B) Torelt @ 3cute & fashar sfaem w Tom
@A

(C) SR & Gwifed rRféra @ 3care i
&HT

(D) wTEehi i el fosiw Ieure 1 wlied %
o af@ e




9.

10.

11.

12.

GTP - Paper-I

What does proper labeling inform

about food product to consumer and

who provides it ?

(A) Safe to eat, Third Party Auditor

(B) Safe for consumption, Food
Inspector

(C) Safe for consumption, Food

Manufacturer

(D) Safe to eat, Retailers

Who among the following may, by
notification, appoint such persons
possessing the qualifications prescribed
by the Central Government as he thinks
fit, as Food Analysts for such local
areas as may be assigned to him by the
Commissioner of Food Safety ?

(A) Designated Officer

(B) Food Safety Officer

(C) Assistant Food Commissioner

(D) Food Commissioner

Bitterness in citrus juices is due to

the presence of ENE
(A) Catechin S
(B) Isocaumarin

(C) Lecithin

(D) Limonene

Which of the following is not a
mandatory requirement for food
labeling under the FSS Act ?

(A)
(B)
©)
(D)

Name of food product
List of ingredients [EIH[E
Net quantity O

Date of manufacture or expiry

{5}

9.

10.

11.

12.

w oS« » )y O

A

3IUNTE] i @rE Ic4Te o o1 § i Asfert
FT TSR TEH H 8 3R W B TgH
HT 8 ?

(A) @H % fau gifea, a2 ol aifee
(B) 3w & fore qefera, @m e

(C) 3w & foru giferd, @ma 3caesh
(D) @H & fore gefera, geu fashan

e & o, srfergET g, e SR g
fafea ardar T a1t W@ SAfFadt o e ot
3 TH3, T T el & fae S 3 '
FLET I g |id S, @ foaveyes
e w TRaT B 7 EHE

(A) arfufea srfeesd ke

(B) W gran Afesrd

(C) HeEw™h @rel AT

(D) @& A

i ernffa Bedl o S | HSATES HI HA &
(A) wwefed

(B) SATEEHIEIA

(C) fafm ENE

(D) frifr

5 § § $H-91 FSS T & JATd AsienT
1 stfrard rrawreRar 7@ 2 ¢

(A) @rE I1E HT AW

(B) @it i g

(C) o HET

(D) fmfor = wwrfeq i fafr

=]
s
=

]
3

=]
3

P.T.O.



13.

Potassium metabisulphide is not used
for preserving pomegranate juice
because

(A)
(B)
(€)
(D)

Of its characteriséic aroma

Of its bleaching &ttion

It may solidify the product

It may lighten the product
-

(==
(O8]

14. The food business operators exempted

B
E .l

from licensing and punishment for
carrying out a business without
licence include o

(A) A petty manufacturer who himself
manufactures orsells any article
of food I

A petty retailer, hawker, itinerant
vendor or a temporary stall holder
Small scale or cottage or such other
industries relating to food business
or tiny food business operator

(D) All of the above “

1N

(B)

(€)

15. As per FSS regulations, minimum

percentage of fat in the cream should

~l]

be &
@A) 15
®) 25 8
© 35 EaE -
(D) 45 ki

=

@

16. Who issues ‘Eco mark’ certificate ?
1N

| GTP - Paper-I

Ministry of Environment

Bureau of India.r‘gStandards

(A)
(B)
(€)
(D)

Ministry of Comrﬁerce

',,,._\
Ministry of Consumers Affairs

{6}

13.

14.

15.

16.

A

AR % S h TG L 2 TeREH
FeTETSECHTES I YA TE HLd &

(A) 3H! fo9iy wEsh & HR

(B) Tt wgfa & &rw

(C) 3ITTE I HEHHT o HR0T  [EAE
(D) 3G T T HEH & RO DA

59 @ =geu™ guTeh! $I FIHE HH 5
forar wTsdiE @ e & ME R

(A) U Brer THatdr i T foret @rer v
&1 famtor a7 fashy otar &

T BieT GeU fashar, Siarar, yworfia
fershar =1 weh ARl wia aieh

o I A FIRX AT G FIEE d
T U8 31 3TN A1 Y Trel FAIE™
St ENE

Sud g

(B)

(€)

(D)

FSS fafem % 3mar, s & 5@ 1 3Ea
yferera g1 =fEY

(A) 15
(B) 25
(C) 35
(D) 45

‘Th! TTeh’ iefhehe I IR LT B 7
(A) TFTE HATH

(B) R A SR i

©) afre drm

(D) IUHIEAT HTHAT T FATAT
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18.

19.

20.

GTP - Paper-I

The online service, “Food Product
Approval System” is developed to

(A) Regulate import and sale of food

articles

(B) Identify if a food product requires

approval from FSSAI
©)
(D)

Food standards and regulations

Ensure safe and wholesome
food ENE
ke
The minimum legal level for acetic acid
in vinegar is
(A) 4%
(B) 5%
(C) 6%
(D) 7%

According to FSS Act, 2006, to whom
the appeal against the report of the
Food Analyst will be made ?

(A) Food Safety Officer

(B) Designated Officer

(C) Assistant Food Commissioner

(D) Food Commissioner

Red color of the meat is due to the
presence of

(A)
(B)
(©)
(D)

Haemoglobin
Globulin  EHN[E
Myoglobin ﬁﬁ

None of these

{7}

1.

18.

19.

20.

A

& forpfira fopam w8
(A) @ e % I qun faswa @6
fafvafim =@ & o
(B) Tt @ Searg *I FSSAI % 3G
1 FTETIRAT & I TEEH *
(C) @ O qen Afufm
(D) gfera qem wequl @ i gHfvad &
[=]A[=]
% forg iy
fireh o Sy =an wfdfes st 1 &R A @
(A) 4%
(B) 5%
(C) 6%
(D) 7%

» o &O«mw )y O

FSS Tk, 2006 % FER, @ foverys
1 T & faams srdfiar foraes amer 6t
st 7 B
g
(A) T GRET JURH  [E
(B) fufea srfersprt
(C) WaTa @ T
(D) @ TG

Htg &1 orer 1 fhahl diserft & Sror g
g7

P.T.O.



21. What is the maximum permissible
limit for trans fats in edible oils and
fats as per FSSAI regulations ?

(9]

A 5% mam D
(B) 10% ek
(C) 2% -
(D) 0.2% B

22. Pellagra can be cured by feeding

w
o

(A) Folacin -

[ §

(B) Niacin i

(wn]
(&%)

(C) Biotin =

Jomad

(D) Riboflavin

€0t

-
Prevention of Food Adulteration Act

was promulgated in the year

23.

(A) 1955 @EME O
2 =
B) 1975 [k e

(C) 1954 o
(D) 1973 5

1o
o

24. Antinutrients are alsd’known as

(A) Primary metabolites
o

(B) Secondary metabolites

(C) Natural toxicants

~J

(D) Synthetic toxicants

GTP - Paper-I

{8}

21.

22.

23.

24.

FSSAI fomi & 3iaiia, @F 99 9a q
T 4 2E %e i iRy umn e B
=Tfed ? EIHE
(A) 5% o} ‘
(B) 10%

(C) 2%

(D) 0.2%

USATIT ST ITIN
ST Gl 2 |
(A) wrafEE
B) framfem
(C) sm=feR
(D) st

& Haq 9§ foman

e st famo sifafem fmm ad e
ferem w2

(A) 1955
(B) 1975
(C) 1954
(D)

EE

oAl

1973

SfdTYel 1 g8 T 2

(A) wufies S=T=g

(B) fecitarss =amo==
I

(C) wepfaeh fersmer Ty

(D) Ty e




e A

25. Which test is performed to check 25. Q@ ITTE % THY IY TR 37T IR
the quality of incoming milk for FH F T S-H1 T AR AT 8 7
acceptance or rejection ? (A) T e

A) Standard test

(A) andard tes B) A
(B) Soxhlet test EHE

(C) Quality test [iit (C) Tvrere ¢Re
(D) Platform test (D) wIeHE &

26. The primary goal of “Food Safety | 26. ‘g8 ¥} fov<t 91E" #1 g&a 399 B
Display Board” is
(A) Display food safety and hygiene @) T A 3. g ﬁﬁ S @g

practices to be followed by FBO AT qST 4TS § P ferferfera
(B) Display the menu on the digital g (==
board EJQ:%
B) fefieat a1 w & =t guin .
(C) Display the nutritional contents B) iﬁ‘
of the food pI'Od'LlCt (C) @ 318 a,; m -dﬁh 7,53[ asﬁ:n
(D) Display the latest standards and )
maE regulations (D) weiam T qe rfufEet i g
b
E 1]

27. The other name for ‘Pre-requisite 27. ‘fi-ffFafte W’ (Pre-requisite
Programs’ is Programs) %1 qaU M S
(A) Written programs (A) ferfaa wrisn
(B) Implementation 0 (B) wHt=a=A

I
(C) HACCP : (C) HACCP
(D) GMP E#E : (D) GMP
=6 ll

28. Which State has the maximum - | 28. Trg usa #f gaifes dwifaa am% e
number of potential clean street FEEH & 7 EHE
food hubs ? ;

' ) et i
(A) Delhi ]
(B) West Bengal (B) HR=H e
(C) Uttar Pradesh (C) It Hew
(D) Maharashtra (D) #HEWISE
GTP - Paper-I {9} P.T.O.




29. AGMARK conform to a set of standards
that is approved by ‘r_)
(A) Agriculture and Manufacturlng

Authority =

Directorate of Markatmg and

Inspection ( n

(B)
(C) Bureau of Indian Sta;ndards

(D) Department of Consumer Affairs

o
30. Bitterness in the black p&bper is due
to EHE -
(A) Capsaicin {[i'jﬁé,’«?
(B) Anthocyanin
(C) Xanthine

(D) Piperine

(=)

[7LEOD

tvn

31. What is the significance 6f Red Circle
Symbol present on a FoocP Packet ?

(A) Spicy foods 'l)
(B) Non-vegetarian prodiict
(C) The presence of trans fats
(D) Safety and quality of product

(98]
Any person who whethe;: by himself
or by any other person on his behalf

32.

manufactures or sale or éﬁores or sells
or distributes or import any article of
food for human consumption which
is sub-standard, shall bc) liable to a
penalty which may extenef to

lakh rupees.

A) 6
3y ENE

® 5 G

€) 4
(D) 1

GTP - Paper-I

29.

30.

31.

32.

{10}

s g frifa Tl S il S
e e ‘ o
() H wa fafmior st St

B) Tamvm wd e freemer
(C) Wt FFs =
(D) Ssirera ATl 1 fewm

Fef fird § dra fee A A a5 @
BT 8 ? ENE

(A) FEREE @“1

(B) T

(C) SR

(D) uTSURA

e W % I 3R et Tl o G @ 7
(A) FETSER @ e

(B) HETE! 3TE

(©) @ e i ufeafa

(D) SUTG =h! GL&T qT OTerdl

Fé off safFq < T A1 A AR A R
W =afEd g WHe 39HnT % fore feRet T
@ e wr fmfor @ dew @ fesht =@
fiyaoT =1 ST HET & F AT ©,

T TG F9 qeh 1 AT AT
1 FHhal 2 | ENE
(A) 6

(B) 5

(©) 4

(D) 1




33. Any biological, chemical or physical
factor or condition of food which
effectively causes adverse effects on
health is called
(A) Risk EHE
(B) Hazard Eﬁ}s
(C) Adulterant
(D) Extraneous matter

34. A mild heat treatment of foods that
destroys pathogens and extends its
shelf life is called

EIHE
A) Bakin ;
(A) g Gt
(B) Blanching
(C) Sterilization
(D) Pasteurization

35. What is the primary objective of “Food
Safety Training Programs for Food
Handlers and Professionals” ?

(A) To increase the cost of food
production

(B) To educate individuals about
culinary practices

(C) Toenhance awareness about food
safety practices and minimize
risks

(D) To promote the use of food
additives

GTP - Paper-I

{11}

33.

34.

35.

A

e 1 e i e, TErEf A1 Hifdeh B
o1 @T ] T, S T €9 E ST T
uﬁﬁmsﬁrﬁam%,:{éﬂﬁé

(A) e oh
ke

(B) &H

(C) AUz

(D) T’ a%]

mwﬁwmmwsﬁﬁmﬁ

H T2 AT 2 3N T AeH AITH Bl

e E, W FE A e ¢ S
o kit

(A) SfRT a

(B) saAfem .

(C) Efemssied é

(D) iRt s

e’ S e Ievd F 18 7
. EIAE
(A) T T B A H TG [t
(B) il Bt TH-Hel F AR H T G
(C) @mgtm%aﬂaﬁaﬁwhmmmﬁ
F o ST ST
(D) @ A (g ufefea) % wEnT il SerE
&

P.T.O.
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GTP - Paper-1

36. A petty food manufacturer is someone

who has a tiny food business with an

annual turnover not exceeding Rs.
(A) 8lakhs @&

(B) 10 lakhs ﬁ‘a‘%

(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

38. An initiative of FSSAI that ensures safe

food at railways is
(A) Safe food on platform
(B) Safe food on track

EHE (C) Safe food on train
1"&1 (D) Safe food on rail

39. The two main components of GMP

essential for the success of the food
safety system are

(A) Education and accomplishment

(B) Education and enforcement

(C) Written programs and
implementation

(D) Manual and accomplishment

{12}

36.

37.

39.

A

1 g Fmfar @8 =fFa gar @ e
e @ SFaEr g & fwet arfis HREn
(A) 8<mE
(B) 10¥r@
(©) 1234@
(D) 14 @ EHEJ
e E!}tfn
WHE
(A) @1 ad
(B) 39w il
(C) wau ud A
(D) 37T Wi

LEEOT

38. iﬂéﬁgﬁam%mFssmaﬁqga%

(A) ﬁm@aﬁ@zﬁﬁ

(B) ¥% gs 3 IF
CRA R

. A
(D) ﬁcsxgamia
m@mmﬁﬁm%mm
GMP%&!‘;{@IW%
(A) faren 3 Suafen

[E]M[=]

(B) ﬁmaﬁmﬁq P,

(C) %fﬁgamaﬁtmﬁw
(D) A3 3R Iuetsy




Licensing Authority includes ?
(A) Dairy units including milk chilling 9
units equipped to handle or

E process more than 40,000 liters
0 of liquid milk/day or 1500 MT of

milk solid per annum

==
Ak

p STy O

14
E

(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 (©)
animals or 150 or more small
animals including sheep and
goats or 1000 or more poultry

birds per day

(D) Meat processing units equipped (D)

to handle or process more than
700 kg of meat per day or 170 MT

per annum

GTP - Paper-I {13}

A

40. Which of the following food business | 40. v At Wi % TR M e
falling under the purview of Central Srferfad o RF-81 @ S it & 7

0 3veT F ACh THEA ded A
sTeat fors o S 40,000 H H
i et gy A wfded 1500 Hfgsh A
3 qu I HER A1 HET B P

fore e 2 B
ke

AT St SEERT Sehrgat 3 feretreh
T ZR0 SEIR A T e
wesme, TRt Jrfeehdn &

3 A o wiafen & afer 2

treft woft ereme e o wfafed 50
S I A 150 1 37feres g 3 T
Hfea B Tt stE 1000 A1 A
e Uit 19U F F gt @
700 fp.am. @ sifes @ 170 Afgsh A
a1 Tig 1 SR A1 TEERd F 5
gafsad 2

41. World Food Safety Day is celebrated on | 41. forvg @ gran fead e /AR S 27

(A) 6% May (&) 67 [i[?ls%g
(B) 12t July g%g (B) 12 I

(C) 7th June (C) 7

(D) 8™ August (D) 8 3T

P.T.O.
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42.

Potassium bromate in flour is used as
(A) B};aching agent
(B) Irﬁprover
(©) B%th (A) and (B)
(D) None of these [EIHE
3 G

~J

43. The word Hygiene is derived from

44.

45.

GTP - Paper-I

Hyge1awhlch means

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

©) Néne of a place

(D) Né’le of the abdve

Who among the following has the
authonty to seize any article of
food ?

(A)
(B)
©)
(D)

Foqd Commissioner
F(’Séd Safety Officer
State Government
FoT)d Analyst

=
{&e,

“Veriﬁéation involves being able to
conﬁrm that HACCP elements are
Workfﬁg properly.” Which of the
followi,‘ng is not a method used for

verification ? E]'; o)

SN
(A) Rap‘ldom sampling
(B) Mlcroblologlcal testing

(C) Performing a mock recall

(D) Chemical testing

45.
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42.

43.

44,

A

e 3 drfirEm S i ygE fRa S @
(A) feriae arfiral & ®9 0 ERE

(B) GuTH & &9 H Gkt

(C) (A) W (B) Ml

(D) 8 ¥ FE TE

TTee wreg wrsforn @ forn mn 2 v
e 2

ENE
A) wh sl wAm SR
(B) foreht weh =afe <t A

(C) TS TJM I TH

(D) IR H | g T

| IAEl HI S HE 1 AR = d
Y foras T 7 7

(A) FS FHRR

(B) T guE JAfeehil

(C) TST TN

(D) @ fawissh

“gegmE F T gfRe wE H U wEm g
e & fF HACCP acd 31 & W & ©@
2 | frefafaa § & SH-T1 TETE % o
g 6 9 aren fafr T @ 2

. ENE

(A) TR TR %ﬁ

(B) WTSshISTATATehel TIET

(C) wieh Rehiet 1 wEH

(D) TERE( T




46.

=&+

47.

woEOanw» O

48'

GTP - Paper-I

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

the grant of licence shall lie to the

@%‘E‘t following

(A) Food Commissioner

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

(D) Designated Officer

With reference to the polythene and
food stuff contact, the Indian standard

specification is
10146
10910
10151

EHE
10142 %—‘ﬁ

(A) IS:
B) IS:
) IS:
(D) IS:

What is the primary objective of Food
Safety and Standards (Packaging and
Labelling) Regulations, 2011 ?

(A) Regulating food production
(B) Ensure accurate labelling of food
products

(C) Setting maximum retail prices for
food products

(D) Setting labels for export of food

products

46.

47.

48.
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A

FSS T&, 2006 % I{ER, 58d &1

m%m%mmﬁnﬁw@a
g & 1 Tl B
EHE

(A) T AT

(B) HER® W I
(C) T geE A
(D) sffea srfermrd

el v @ A Hd ¥ He §
Rt T fafimedn @
(A) 10_;146

IS : B

ik

(B) IS : 10910

(C) IS: 10151

(D) IS: 10142

g g @ AeE (SR qen wefe)

wfufem, 2011 FI T T FRTR ?

(=14 s]

(B) @ IcrEl 1 T aafem i gRfvEd
FHI

(A) T Ieared 1 fofae

(C) Wra 3curgl &l Afhdd Gl qed
HE

(D) @™ I@E & fafa % foae dea &
Frerfror s

P.T.O.



49.

50.

51.

52.

GTP - Paper-I

Food Safety and Standards Regulations,
2011 came into force on

(A) 25% August, 2011
(B) 15% August, 2011
(C) 05t August, 2011

(D) 06t August, 2011

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

®) 2013 EHE
(B) 2014 [akis
(C) 2015
(D) 2016

In which of the following food items

use of mono sodium glutamate is not
allowed ?

(A) Milk and milk products

(B) Flours of cereals, pulses and
starches EHE

(C) Infant foods it
(D) All of the above

‘SaNGRAH’ launched by FSSAI is for

(A) Digital platform to address food
safety issues

(B) Facilitating domestic and overseas
exporters, importers, etc.

(C) Communicating with State
authorities

(D) Ensuring the compliance of food

safety standards for trading

49.

50.

51.

52.
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A

QT e 3R aee fafmm, 2011 %8 @

& 7 e
(A) 2537, 2011 (Sl
(B) 155311113 2011

(C) 05 3T, 2011

(D) 063, 2011
@agt%mﬁanmﬁmaﬁmﬁa
o EE
20 iR
(B) 2014

(C) 2015

(D) 2016

frefefaa & @ form @ vered § o Fifsam

@ﬁz?mﬁwﬁﬁ% ?

(A) T3 gy & 7 T
(B) 3w T Tl % 3Me 3 T

() g smem
(D) 3qﬁa\-rw ot

M
G
L Sk
“WB”E;F‘SSAIW%H%%QQI@%QT
™R 7
(A) @E@mﬁmﬁmﬁﬁwﬁ
F & fore fefsrea wiewnd

(B) =e ae fReh st 3 Rt #t
q@aﬂmaﬂﬁ%%ﬁ

(C) Tsd ekt & w3 ford

(D) =Iaum™ % 70 @ G F WA F
e giHfad e & fo




53. A common and unified IT portal that
provides comprehensive information
on standards, regulations, notifications
and guidelines is

(A) Common Digital Dashboard
@ﬁ (B) FSSAI IT Platform
- (C) Universal Dashboard

(D) Multipurpose Digital Dashboard

54. When a Food Safety Officer takes a

sample of food for analysis, he shall

(A) Send one of the part of the sample
for analysis to the Food Analyst,
two parts to the Designated Officer
for keeping these in safe custody
and remaining part for analysis to
an accredited laboratory

Send two parts of the sample for
analysis to the Food Analyst, one
part to the Designated Officer for
keeping these in safe custody and
remaining part for analysis to an
accredited laboratory

Send one of the part of the sample
for analysis to the Food Analyst,
one part to the Designated Officer
for keeping these in safe custody
and remaining part for analysis to
an accredited laboratory

All samples send for analysis to
an accredited laboratory

(B)

»oSOCw » ~ O

EE
G

(©)

(D)

55. To control the dissemination of

salmonella spp. egg is pasteurized at
which temperature ?

(A) 70°C
(B) 64.4°C
(C) 72.5°C
(D) 69°C

EHE

G

GTP - Paper-I (17}

53.

54.

55.

Teh T 1 Tehishd [T 9idet 5t fob wrenl,
Fferfemi, gemat qen fenfdst 6 aafea
TRRT IUAH HT & A
() Hi fefrea Lumrd Tk
(B) FSSAIIT wiewid

(C) Ffawa Swars

(D) wedds fefieea 2wt

Ve I3 @ geen e fave % fou

QT 1 91 AT 2, d 98

(A) T3 w1 TH 9ET favemr & fu mmE
Torveyes & uma, &1 v siffea sl
! gt W % fore 3tk 9w wm
Teh HIAT e JAeren | faveiyor &
fore S5

T < 31 AT fervcn % forw @ et
o T, T 9T rffea srferemr < gefa
T o foTu 3R 31 T ) vk wr=rar A
ST § faveror 3 forw Seem

T 1 T W feretsor o fore @ fvemes
o T, T W7 Sffea s o gefara
T o fore 3f 9w Wi 1w H=rEr I
SRR H ferecor & forw S

Teqol T et AT s seveen
# fogerwor & forw S5m

(B)

©)

(D)

HTeaHe ST 1 Serra U & fog 3mwe
! fore aTashA T Telisha fera e 2 7

(A) 70° ¥,

ENE
(B) 64.4°F. Skt
(C) 72.5°%.
(D) 69°4.
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56.

57.

58.

59.

GTP - Paper-I

The FSSAI initiative designed to
promote safe and nutritious foods in
schools is

(A) SNF@SCHOOL
(B) SAN@SCHOOL

(C) SAFE@SCHOOL

(D) FIT@SCHOOL EHE

GF %

As per FSS Act, 2006, if a licence is not

issued within months from

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

(A) One

(B) Two

(C) Three

(D) Four

Lead contamination in infant foods
should not be exceeded to

(A) 0.1 ppm
(B) 0.2 ppm [EIRE
(C) 0.3 ppm = 2
(D) 0.4 ppm

Which of the following is a prohibited
food additive under the FSS Act ?

(A) Tartrazine

(B) Allura Red AC

(C) Brilliant Blue FCF
(D) Sunset Yellow

56.

57.

58.

59.
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FSSAI gr1 feenern & qufara aur qives @ra
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() ]
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(B)
(€)
(D)
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@it e

(A) B.1 9.9,

(B) 0.2 4i.41.wA.

(C) @.3 qt.dt.ug.
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¥ e it & 7

(A) TREET A
- Bk
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60.

61.

62.

63.
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Which of the following is restricted
for sale or expose for sale or have
in his possession for the purpose of
sale or for use as an ingredient in
the preparation of any article of food
intended for sale ?

(A) Chicory
(B) Argemone

(C) Kesari [EIHE
(D) Sesame [ g

What does the symbol “+F’ on food
packets signify ?

(A) Foreign foods
(B) Fortified foods

(C) Processed foods
(S]]
O

»oSOanw )y O

(D) Safe foods

Which of the following gas has been
strictly prohibited for artificially
ripening of fruits ?

(A) Ethylene

(B) Acetylene

(C) Propylene

(D) Butylene

Which one of the following is the
water soluble vitamin ?

(A) Ascorbic acid
(B) Vitamin A EHE

(C) Vitamin D Hi¥R
(D) Vitamin K

{19}

A

60. f=fafga & & -1 s=1 1 fsh & fore

61.

62.

63.

Yeid S0 a1 foshl & RET @ I weot
T 1 fasht & fore sfosa @ verd 6 freht
ft a%q it 0 § TF gew & w9 § 355
F % fore wivefea & 2 EIHE
() fordt i
(B) 3ritAA

(C) wudt

(D) fow

T e & FW +F’ o1 Fwre =& ghfg
HATR ?

(A) Fereeft weef

(B) HifEwrEs weref

(C) wEEhid geref

(D) Hféra wered

Bl 1 HHH T H THH » fore Feferaa §
4 form | aeht & wfosfe foren mn 2 2

EHE
A) zfrefi= Ej‘éfs
(B) ufafeef=
(C) wifef=
(D) =fesia

e 3 @ o v e wa-af 2 7
(A) TEHifse® I

(B) feerfim A

(C) faafm D

(D) ferfm K

P.T.O.



64.

65.

66.

67.

GTP - Paper-I

Which authority is responsible for the

enforcement of food safety regulations

at the State level of India ?

(A) FSSAI

(B) State Food Authority

(C) Ministry of Agriculture and
Farmer’s Welfare

(D) Both (A) and (B)

The Headquarter of AGMARK is
located at

(A) Nagpur CiiE

(B) Kanpur Ol
(C) Faridabad
(D) Ahmadabad

In general, there are
of HACCP.

(A) 5

(B) 6

< 7

(D) 8

principles

The interactive exchange of information
and opinions throughout the risk
analysis process concerning risks,
risk related factors and perceptions,
among risk assessors, risk managers,
consumers, industry, the academic
community and other interested parties,
including the explanation of risk
assessment findings and the basis of
risk management decisions, is referred

to as
(=]
(A) Risk management E’%

(B) Risk assessment
(C) Risk analysis
(D) Risk communication

64.

65.

66.

67.
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A

TS &R W @ geen it i gt
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(A) FSSAI

(B) USY @rel wTferehor mﬁ

(C) Ff¥ wd Rram o warer

(D) (A) 3 (B) 2

(A) AR

(B) FH

(C) Wﬂmﬁ
(D) 3EHeTETE

_ Te=E
[=]M4[=]

G

gH=a; HACCP &
a) 5

(B) 6-

(C) 7

(D) 8=

e, Serfors TEE i 3 feaeg ERI
¥ ofte g, Siftam daeft wr ol Sifew
TN & wEfa S fvewo s %
SR T 37 T B e T, R
Siiftam Frafor fremet sit S ey ffrert
I T o R, I FE &

EHE
(A) sﬁmw Ty
(B) wnfaw feftor
(C) faw ooy
(D) Sifem s




68. Which of the following is the major

insecticide used in fish and fishery
products ? ENE

(A) Aldrin [E&:

(B) Carbaryl

(C) Chlordane

(D) Dicofol

69. Which material is used for the
manufacturing of drinking water
packaging bottles ?

(A) Polyethylene [EINE

(B) Polypropylene [

(C) Polyethylene terephthalate
(D) Polyvinyl propylene

70. Which of the following Act was not
prevalent before FSSAI ?

(A) MMPO

(B) PFA

(C) FPO

(D) Organic Food Regulation

71. Salmonella bacteria is mostly found
in of poultry.
~ (A) Blood circulatory system
[E#[E (B) Respiratory system
(=R (C) Digestive system

(D) Reproductory system

GTP - Paper-I {21}

A

68. f=fafigd § & 1 -w1 woel 31t 9o 3eqrel

69.

70.

71.

H IFEATT R ST e U e £ 7

(A) ulegd Cbi0)
oA

(B) el

(C) wFeAred

(D) ETEHIBIA

» oSO rw )y ~ O

i % qeft it 4wy Siae feeR s
it 8 7

(A) dieftefef

(B) urcfrsifuef

(C) uicfufref wdee

(D) dieftfammaer Siftefi

FSSAI @ gd fi=1 # & ®i9-41 wae s
H o 7

(A) MMPO

(B) PFA

(C) FPO

(D) ATt @ Ffufram

HICHHET JFAET SAferehivrd: Feape &
ﬁ‘TPlTTrl'Rﬂ%l E_;'!E

(A) T HER G ek
(B) va&+ ad
(C) U= @
(D) w9 @
P.T.O.



72.

73.

74.

75.

GTP - Paper-I

As per FSSAI Regulations, the moisture
content of Atta (wheat flour) is not more

than percent by weight.

i

A) 14
kAt

(B) 8
(C) 20
(D) 25

The basic operational and environmental
conditions applied to produce safe
foods are called

(A) HACCP
(B) FSSA
(C) FSSAI
(D) GHP

FSSAI license number comprises how
many digits ?

(A) 8 [ENE

B) 10 Mg

(C) 12

(D) 14

Who is the incharge of the food
safety machinery in various States
of India ?

(A) Food Safety Officer

(B) Adjudicating Officer

(C) Commissioner of Food Safety of
State

(D) State Ministry of Health and
Family Welfare

72.

73.

74.

75.
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(A) HACCP, e

(B) FSSA

(C) FSSAI .-

(D) GHP

LEQT
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76.

77.

78.

EHE
Rkt

GTP - Paper-I

What can be learned through a food
safety surveillance ?

(A)
(B)

Points of contamination

Areas for improvement in food
production
(C) Trend in outbreak of food borne
diseases
(D) All of the ab e
of the above =

ki
Ifany 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
direct him to pay compensation of at
least not less than lakh to
the victim.
(A) 1
B) 3
(C) 5

(D) 7

oSO wy O

If internal audit is not conducted as
per the Clauses of ISO 17025-2005,

the Auditor can issue

(A) Minor Non-conformance
(B) Major Non-conformance
(C) Improvement Notice

(D) Opportunity for improvement

{23}
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79.

80.

81.
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The provision of a single window system

for applying for import clearance is

called EIE

(A) FSMS s

(B) SWIFT
(C) IEC
(D) FoSTaC

Slimyness in spoiled food occurs
due to
(A) Development of nitrogenous

compounds
Accumulation of microbial cells

Breakdown of chlorophyll

(B)
©)

(D) Developments of amides

A food, being a produce of agriculture
or horticulture, or animal husbandry
and dairying or aquaculture in its
natural form, resulting from the
growing, raising, cultivation, picking,
harvesting, collection or catching in
the hands of a person other than a

farmer or fisherman

(A) Primary food I
Raw food E]#{nt

Unprocessed food

(B)
(©)

(D) Secondary food

79.

80.

81.
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82.

0
(4]

»THO(»w)y» ~ O

84.

85.

GTP

Alkaline phosphatase test is linked
with EHE

(A) Meat E&ﬁ

(B) Milk

(C) Ghee

(D) Curd

. Substances which prevent adverse

effect of metals catalyzing the oxidative
break-down of foods forming chelates
are called

(A) Sequestering agents
(B) Buffering agents
(C) Binding agents
(D) Oxidizing agents EIHE

Bkt
What does the “Eat Right India”
movement primarily aim to achieve ?
(A)
(B)
(©)

Promoting fast food consumption
Preventing food adulteration

Promoting safe and nutritious

food consumption

(D) Banning certain food products

How many types of caramel colours
are produced in industry for food
application ?

(A) Two

(B) Three
(C) Four
(D) Seven

- Paper-I
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A

82. Tcwhdllsd BIEhIT ¢ ol HaY fhed B 7

83.

84.

85.
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86. Special course in Food Safety Training

and Certification Programs is created
for H

(A) State and Central licensed food
business fo

(B) Central licensed food business

(C) Highriskfood business'or business
requiring special atté%ltion

(D) Food business

s

87. Where FSSAI organized a ?10ba1 Food

88.

89.

~ GTP - Paper-I

Regulators Summit on 20th — 27st
July, 2023 ? [E#E .

&) Pune  EWR. S
(B) Hyderabad
(C) Delhi =
(D) Mumbai :f

The Headquarters of FSS%&QI is
located at . :
(A) Mumbai

(B) Delhi EHE o
(C) Kolkata DA
(D) Chennai

ey

)

Which of the following is nét anaturally

existing toxic substance ;?j
(A) Agaric acid

(B) Hypericine

(C) Saffrole

(D) Carbaryl

86.

87.

88.

89.
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90. GSFA stands for

(A) General Standards for Food
Additives

(B) General Standards for Food Act

(C) General Standards for Food
Auction

(D) General Standards for Food
Adulterants [EH[E
[k

91. Which Department under FSSAI is
responsible for setting standards for
food additives ?

(A) Food Additives and Nutrient
Standards Department
(B) Food Standards and Labelling

= Department

i
#rek[E]

(C) Food Licensing and Registration
Department

(D) Food Safety Compliance
Department

92. Alicense granted under FSS regulations
shall be valid for a period of

from the date of issue.

EHE
o}

(A) 1 to 3 years
(B) 1 to 4 years
(C) 1 to 5years

(D) 1 to 6 years

GTP - Paper-I
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A

90. GSFA ¥ &7 dreqd 8 ?
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92. FSS fafvmi & qga fean man amgdg, 9 2l

i aiE i 3rafy % forg Ay
& | EHE
(A) 1839 ket
(B) 1% 49

(C) 1859«

(D) 1% 64
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93.

94.

95.

96.
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Why a person is not allowed to wear

accessories in production area ?

(A) To avoid?i;hysical hazard
3

(B) To reduce contamination
(®)] Subjecteg to follow GHP

(D) All of these EE
S ke

A clean “stregt food hub” should

contain -~
1.__)
(A) 90 or more vendors

(B) 100 or ngr—ére vendors

~J
(C) 50 or more vendors

(D) 80 or more vendors

&%)
~J

World Food l;;iy is observed on
A) 2 Octobeﬁn

(B) 6 Octob%

(C) 16 October

(D) 26 October [EE
‘?),J D a‘l“i
) El}’m

[
b3

ISO : 22000 is established for the
regulation of

(A) Food Saié%y Management System
‘__)
(B)

Environment Management
}._)
System

W

~J
(C) Quality Management System

(D) Risk Management System

93.

94.

95.

96.

{28}

forelt =aferq =l Icute & o veEds T
1 sufe = &R 2
(A) ifoes @a @ s & forw  ERE

B) s R R
(C) Sf.wm.dt. &1 ueH HE & HedH
(D) & ueft

T % CEE §E B H BN el
A

90 31 Aferes fashar gﬁﬁ%

100 31 3Afyes fershan
50 37 3Afees fashar
80 [T ferek fashar

(A)
(B)
©)

(D)

forva @ feam wamn smar 2
(A) 2 AT
(B) 6 3
(C) 16 FHRH
(D) 26 et

ISO : 22000 3hl TATg=T Y = B
(A) @@ geEn sua yonelt %t %
o

(B) wafeor yeee yomeft & fafrema & o
(C) TUTEET YEEA yomelt 3 fafme % fog
(D) Siiftgw yeu= yoreft 3 fafmm & fog




97. Fermented meat sausages commonly

98.

99.

have acidities in the range of pH
(A) 2.5-3.5 EHE

B) 45-55 Sk

(C) 5.5-6.5
(D) None of the above

2
)
ke

Which one is lacking in milk powder ‘;
(A) Fat

(B) Protein

(C) Vitamins

(D) Carbohydrate

The use of which of the following
antibiotics and pharmacologically
active substances is prohibited in sea
food processing ?
(A) Nifuratel

(B) Tetracycline

EIHE
E] L]
(C) Trimethoprim
(D) Oxolinic acid

100. With reference to Food Safety and

GTP - Paper-I

Standard Act, FSMS stand for

(A) Food Safety Management System

(B) Food Security Management
System

(C) Food Standard Management
System

(D) Food Safety Maintenance System

97.

98.

99.

100.

A

Torfoara g aifes & areeran aremoraa
fw WA R

(A) 2.5-3.5 @53@

(B) 4.5-5.5 Egg

(C) 5.5-6.5

(D) Wi & & %I &

gy =t & fopehy et Bt & ¢

(A) =&

(B) W

(C) feifirg

(D) WrETEge
ffafes # & sH-w1 tharifes 3tk
3wl vgref o1 9 g @ yEen
4 fafvg 2 2 EHE

(A) TrEFETeE ke

(B) graTEaRA

(C) grenifm

(D) AT Tfre

T & IR gHe HAfufem ¥ ged §
FSMS &1 37 8

(A) T HE e ey
(B) %S forrgife e fien
(C) %E Ve Aawie faeey
(D) %S % B freew

{29}
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Instructions for filling/ marking the OMR Answer Sheet / 3il.UH.3/R. IW-UsTeh ¥/ 3ifra &t o fore fdyr

1. Fill up all the particulars in the Answer Sheet carefully. Request for change of OMR Answer Sheet
will not be entertained.

I | wefi foreor araurigEs W | 3. IW-97% qeeH & Y T o= 78 fkn o |

2. For filling the OMR Answer Sheet and darkening the circle use only BLUE/BLACK BALL POINT PEN.
31,73, ITW-T Td el bl 9 % AU et e /e aier @z 4 swEe 5

3. Answer Sheet will be processed by electronic device. Invalidation of Answer Sheet due to incomplete/
incorrect filling of relevant circle of Roll No. and Question Booklet Series in the OMR Answer Sheet
shall result in cancellation of candidature. Any deficiency in filling up OMR Answer Sheet shall
be the sole responsibility of the candidate. Please do not write or mark on this Answer Sheet
outside the demarcated areas. It will invalidate your Answer Sheet.

I i S HTeH & T fopa ST | arqul svera e ol & 39w 3R, IHR-YAH § W T IRATH
a1 yeA-gf&re Joft s 2 e smur W s w© & S | 31,09 3R, IR~ W A el oft 3 3 forg
el v T 8 | 38 IR-T W 3 wm & sifofe Fo 7 o, s sT-e Ime o e s |

4. An example is given below how to fill/mark (darken) Roll No. 41311706 and Question Booklet Series — B.
Accordingly you have to fill/mark (darken) the Roll No. and Question Booklet Series given to you

in your OMR Answer Sheet.
I ST 41311706 U6 T -G Soft- B 9 /31 w0 R R d s 2 | 81 TR & T 3T A1 T
S -GfEqeR Soft T 3T .. AN, IR-T B 9T/ 3 BT R |

EXAMPLE / 32001

Question
Booklet Series

e -gfeeR Suft

Bl

=2

A O

B @®

cO

D O

5. Please do not overwrite or erase circles because it will be treated as multiple/wrong answer for which
no mark will be allotted.

1 il 1 e 21 T W H O T R | 3 T B A SR/ W T W S 3R 38 S ¥ R S
e &1 fean smem |
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