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GTP - Paper-II

Antibiotic “Nissin” is produced by
(A) Achromobacter perolens

(B) Pseudomonas mucidolens
(C) Streptococcus lactis

(D) Pseudomonas graveolens

. The nutrient responsible for the

production of red blood cells
(A) Magnesium @g@‘
I

(B) Vitamin C &
(C) Vitamin B,,
(D) Calcium

. Which of the following is an example

of a non-dairy milk alternative ?
(A) Soya milk EiE

(B) Almond milk gﬁ

(C) Coconut milk

(D) All of the above

. Zero energy chamber operates on the

principle of

(A) Evaporative cooling
(B) Charle’s law

(C) Thermodynamics
(D) Boyle’s law

. Which fungus is used for lactic acid

production ?

(A) Fusarium moniliforme g%
(B) Rhizopus oryzae N
(C) Aspergillus terreus

(D) Aspergillus niger

OSSO A ) T F

. Gherifes Pt foraes grn Ffifa g 2 2

(A) THEIEFT WAg
(B) TgEIHM™ wgHisicd
(C) TBwiblsd Afdeq
(D) TS Aatad

. T T HIRERISAT % IcdTed & fore fer

[ E
(o) i
(B) fererfim =t
(C) foerfim it ,
(D) HfcyrEm

freferfea & HH-a1 -2 gu % frsed
1 I 2 ?

(A) @ gy

(B) wreH gu

(C) i gy

(D) YR @t

I Hoit wy e figia @ "erfera ® ¢
(A) sttt sftaes
(B) =met & W mum
b
(C) FeHferhl El%ﬂ
(D) siaa w1 f=m

AfFes g Iauted & fou forg e &1
3Ign fea ST @ 7

(A) wafEm mifafawd
(B) Tgiiug 3
(C) wewfirer™ fea
(D) TERfTeE A5

P.T.O.



6.

10.

GTP - Paper-II

The major protein in corn is
(A) Oryzenin g“[g

(B) Glutenin (=i

(C) Hordenin

(D) Zein

. The chief muscle pigment in meat

protein is

(A) Myosin

(B) Oxymyoglobin
(C) Haemoglobin
(D) Myoglobin

Safe Quality Food (SQF) 1000 code
is designed specially for

(A) Big manufacturing units
(B) Primary producers

(C) Secondary producers

(D) None of these [El[E

=

S

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 than age
matched females

Caramels used in the bakery industry
should be

(A) Positively charged

(B) Half positively and half negatively
charged o

(C) Negatively charged g‘%ﬂ

(D) Neutral
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Which of the following minerals is
important for maintaining healthy
bones ?

(A) Iron g’ v

(B) Potassium

(C) Calcium

(D) Zinc

The mineral important for
maintaining proper fluid balance in
the body ]

(A) Iron a‘y
(B), Calcium D%
(C) Sodium
(D) Zinc

Which of the following is an example
of food adulteration ?

(A) adding more vitamins to a fortified
cereal

(B)
(©)
(D)

diluting honey with water
adding extra sugar to a beverage
increasing the fiber content in
bread

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  [EE[E

(A) Squash &’&
(B) Crush

(C) Cordial

(D) RTS
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Which of the following is
non-climacteric type of fruit ?
(A) Pineapple %%%l

(B) Litchi C1P%

(C) Grape

(D) All of the above

Discolouration of milk\powder during
storage is due to

(A) Caramelization f

(B) Maillard reaction

(C) Autoxidation

(D) Moisture content W

Indian Gooseberry is also known as
(A) Grape B

(B) Amla %‘

(C) Lemon

(D) Peach [

Lecithin is a >

(A) Phospholipid -

(B) Metallo-protein

(C) Vitamin

(D) Flavonoid

Which of the following dairy products
is a good source of probiotics ?

(A) Butter o

(B) Cheddar cheese (

(C) Greek yogurt '

(D) Ice-cream

Major bactericidal protein in
albumin is EEE

(A) Phosvitin 5%

(B) Ovalbumin N

(C) Livetin
(D) Conalbumin A
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A classical sign of Zn deficiency is
(A) Anemia E{gg‘[?]

(B) Goitre [Ezi#

(C) Mottled teeth

(D) Growth retardation

Which vitamin helps in the absorption
of calcium ?

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

The spoilage in eggs is more
pronounced by

(A)
(B)
(©)
(D)

Bacteria than molds
Molds than bacteria
Molds and bacteria both

None of the above

The vitamin usually added to milk for
the purpose of fortification is

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

Most spoilage bacteria grow at
(A) Acidic pH Siin
(]l

(B) Alkaline pH
(C) Neutral pH

(D) Basic pH
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Butter flavour is due to
(A) Ammonia %§
(B) Ethylene [

(C) Diacetyl

(D) Vanillin

Refractometer is used to determine
(A) Minerals .

(B) Acidity

(C) TSS

(D) Vitamins

Which process involves separating
the fat from milk to create a lower-fat
dairy product ?

(A) Fortification

(B) Condensation

(C) Fermentation

(D) Skimming

Turmeric is a
(A) Tuber
(B) Rhizome
(C) Modified root
(D) Stem

oD
D)

¥
§;

The primary purpose of blanching in
food processing

(A) Enhance flavour,

(B) Improve texture'

(C) Destroy enzymes

(D) Increase nutrient content

Which type of fat is cohsidered healthy
for the heart ?

(A) Saturated fat

(B) Trans fat :

(C) Monounsaturated fat
(D) Polyunsaturated fat
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Which heavy metal is commonly found
as an adulterant in spices ?

(A) Mercury E%@S
(B) Lead [C1P
(C) Arsenic

(D) Cadmium

Monellin and thaumatin are natural
sweeteners that chemically fall under

(A) Protein

(B) Carbohydrate
(C) Alkaloid

(D) Steroids

Mycotoxins are

T - T =

(A) Fungal metabolites
(B) Bacterial metabolites

(C) Plant parasites
(D) Enzyme E?E%E
=

Protein content of foods are estimated
by which method ?

(A) Kjeldahl method
(B) NIR method
(C) Lowry method

D) a1 EiE
L

The purpose of using food additives
like emulsifiers in food

(A)
(B)

To improve colour

To prevent separation of
ingredients

(©)
(D)

To improve flavour

To increase nutritional value
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High pressure processmg of food in a
vessel follows
(A) Hydro energy rule

(B) Isothermal rule
(C) Iso-static rule :
(D) None of the above

The time in minutes required to
destroy the organisms in a specified
medium at 250°F (121°C) is referred
to as

(A) F-value
(B) Z-value
(C) D-value
(D) T-value

23
=
1P

Soft rot in fresh fruits'fand vegetables
is caused due to

(A) Penicillium

(B) Erwinia

(C) Saccharomyces

(D) Aspergillus

In eukaryotes cell, fatty a01d breakdown

occurs in [w] 3: [w]
ol

(A) Mitochondrial matrix

(B) Cytosol '

(C) Cell membrane

(D) Endoplasmic reti@lum

How many food groupg are in the
food pyramid ?

(A) 3

(B) S

€ 7

(D) 9

38.

39.

40.

41.

42.

A

W o Iou SuE TR R YR BT § 7
(A) S ot Fem ElGE

(B) Twardt fam  E

(C) wmfeafs fam

(D) YU | & HIE T&

250°F (121°C) R Ffése mremm & et
TR B $ AT 72 § o 9 G
%1 g A1 2 g%

(A) TH-TH =

(B) Sg-uM

(C) S-mm

(D) &A-"H

q % Ud gfewdl § @i Ue foraes wror
AR ?

(A) ufreferm

(B) wfafn

(C) shmT=EE

(D) TeferE

IhIICH HITRT 7 Bt Tftrg H1 SheT Hat
AR ? Elglil;

(a) wsdrRitae Ay [

(B) @M@

(C) hif3rent fereett

(D) 3F: VTt Sferent

T fiufie # foher @@ 59 £ 7
(A) 3
(B) S
€ 7
(D) 9



43.

44,

45.

46.

47.

GTP - Paper-II

Which of the following is termed as
“good cholesterol” ?

(A) LDL 36
(B) HDL Lﬁ%

(C) VLDL
(D) Triglycerides

As per FSSAI, minimum standards for
TSS and fruit pulp/juice content in

squash are EiE
(A) 40%, 25% ﬁ?&!
(B) 45%, 15%

(C) 45%, 10%

(D) 40%, 15%
“Neurotoxicity” is caused by which
pathogenic micro-organism ?

(A)
(B)
(C)
(D)

Salmonella sps.
Shigella sps.
Clostridium botulinum

Escherichia coli

What is the main source of energy for
human body ? %%

(A) Proteins O

(B) Vitamins

(C) Carbohydrates

(D) Minerals

The toxic factor present in lathyrus
sativus species is

(A) Goitrogens

(B) Saponin

(C) Yanogenic glycosides
(D) B-oxalyl amino alanine
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Hyperkalemia is a condition of
(A) Elevated level of potassium
(B) Lo@r level of potassium
(©) Ele\fé.ted level of calcium
(D) Lower level of calcium

Which food additive is commonly used
as a flavour enhancer ? EiE

(A) Carrageenan g&

(B) Monosodium glutamate

(@) Asp’égrtame

(D) Sodium nitrate

Which food additive is commonly
used as a leavening agent in bakery
1ndustry ?

(A) Monosodium glutamate

(B) Sodium bicarbonate

(C) Aspartame [Ei[E

(D) Cltﬂc acid El%

Precursor of niacin is

(A) Tryptophan

(B) Leuémine

(C) Isoleucme .

(D) Tyroslne g&ﬁi

Celiac dlsease is caused due to
(A) Zein

(B) Oryzenin

(©) Gluten

(D) Hordem

Which of the following falls in the
category of low-acid food ?

(A) Tomato

(B) Turnip

(C) Carrot

(D) Cauliflower
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Curcumin is extracted from

(A) Turmeric i

(B) Capsicum g
(C) Cucumber

(D) Cashew nut

Beri-beri disease is caused by the
deficiency of g"%@p

(A) Vitamin B,, [Euks
(B) Vitamin B,

(C) Vitamin B,

(D) Vitamin B,

WO )y T H

What is Glycemic index of
carbohydrates ?

(A) It shows which other nutrient it
is being ingested with

It shows how quickly a
carbohydrate increases blood
sugar level

It shows how quickly a
carbohydrate is digested

None of the mentioned

(B)

(€)
(D)

What is the primary role of consumers
in preventing food adulteration ?

(A) to ignore suspicious food
products

to report suspected adulteration
to buy the cheapest food
products

to trust food labels blindly

(B)
©)

(D)

Mineral responsible for proper nerve
functioning is @

(A) Sodium =

(B) Potassium

(C) Calcium

(D) Magnesium
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Which of the following acid present in
Cola drink ? EiE
(A) Malic acid fﬁ%
(B) Tartaric acid

(C) Phosphoric acid

(D) Acetic acid

Agar is extracted from
(A) Algae g@
(B) Fungi  [E

(C) Bacteria

(D) Crops

Chemical name of vitamin H is
(A) Retinol

(B) Calciferol

(C) Tocopherol

(D) Biotin

The diet recommended for hypertensive
patients is

(A) Brat

(B) DASH

(C) Low protein

(D) High fat

Richest source of Vitamin C is
(4) Amla E3E >
(B) Lemon [®

(C) Barbados cherry

(D) Guava

Which method is commonly uséd to
detect chemical adulteration in food ?
(A) Sensory evaluation

(B) Gas chromatography

(C) Microscopic examination

(D) Taste testing
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65. If vegetable and fruits wash after
cutting which of the following Vitamin

are lost ? EiE
(A) Aand D ggg

(B) C and D
(C) AandB
(D) Band C

66. Which of the following cooking
techniques retains more nutrients in

vegetables as compared to boiling ?
(A) Baking

(B) Steaming

(C) Frying

(D) Microwaving

67. Tocopherol is the name of which

vitamin ? @EiE
&) B, SN

- g

(B) D
(C) By
(D) E

- T

68. Fat percentage in milk cream is

(A) 25% ggs
B) 40% M
(C) 35%
(D) 60%

69. BMR stands for

(A) Body Metabolic Rate
(B) Basal Metabolic Rate
- (C) Body Mass Ratio

(D) Body Measurement Rate
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65.

66.
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68.
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70.

71.

72.

73.

74.
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Which technique is commonly used to
detect adulteration in honey ?

(A)
(B)

Thin layer chromatography

Polymerase Chain Reaction

(PCR)
(C) UV-Vis spectroscopy

(D) Mass spectroscopy

The red colour of tomatoes is due to

the presence of aﬁ
(A) Carotene =

(B) Lycopene

(C) Anthocyanin

(D) Betalain

Which food borne illness is associated

with the consumption of raw or
undercooked shellfish ?

(A) Botulism E]%Ely
¥
(B) Norovirus LIPS
(C) Hepatitis A

(D) Infection

Rancid flavour in milk is primarily
due to E3E

(A) Caproic acid g&

(B) Butyric acid

(C) Palmitic acid
(D) Stearic acid

Energy value of 1 gm carbohydrate is
(A) 4.1 K cals

(B) 8 K cals

(C) 8.6 K cals

(D) 9.3 K cals
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76.

.

78.

79.

80.
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Which of the following is an example
of a processed food product ?

(A) Fresh fruits

(B) Canned soup

(C) Whole wheat bread
(D) Steamed vegetables

Spirulina is a rich source of

(A) Protein '%%3
(B) Mineral E&k#
(C) Vitamin

(D) All of these

Which of the following acid is
present in animal fat ?

(A) Erucic acid

(B) Palmitic acid

(C) Palmitoleic acid

(D) Linoleic acid

Which of the following food groups
provides the best source of energy ?

(A) Milk and cheese

(B) Meat group

(C) Fats, oils and sweets
(D) Breads and cereals

Lysine and threonine are absent in
(A) Rice

(B) Wheat .

(C) Barley c[%‘%

(D) Corn s

The most common adulterant found
in vegetable oils is

(A) Palm oil

(B) Mustard oil

(C) Argemone oil

(D) Mineral oil
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82.

83.

84.

85.
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Quality control as an integrated

function may consist of

%
R i
(C) Prevention

(D) All of the above

(A) Planning
(B) Monitoring

An abnormal immune response to food
is called as

(A) Food allergy
(B) Sepsis
(C) Food fusion

(D) Inflammation

Invert sugar in fruit jam should not
be more than

(A) 40% @Em

(B) 50% lﬁ‘%

(C) 60%

(D) 70%

Milk viscosity is due to which
constituent of milk ?

(A) Albumin

(B) Globulin

(C) Casein

(D) Phospholipids

Which nutrient is important for
maintaining healthy gut bacteria ?

(A) Fiber @@
(B) Protein %"?ﬁ
(€)
(D)

Carbohydrates
Fats
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Which gas is commonly used for
packaging of perishable foods ?

(A)
(B)
©)
(D)

Oxygen

Carbon dioxide

Nitrogen %&gﬁ
Hydrogen -

Milk is deficient in

» Ol a )y " H

(A) Vitamin D
(B) Vitamin A
(C) Vitamin B
(D) Vitamin C

Which vitamin is known as the
“sunshine vitamin” ?

(A) Vitamin A [g :®]
(B) Vitamin C @
(C) Vitamin D

(D) Vitamin K

Which vitamin is known for its
antioxidant properties ?

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

Which enzyme present in saliva
is responsible for breakdown and
digestion of starches ?

(A) Amylase

(B) Protease

(C) Glucose oxidase

(D) Carboxylase
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94.

95.
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How many times does a normal human
heart beats in a mmute ?

(A) 30-40 EJ%@
B) 70-80 ¥

(C) 100-120
(D) 180-200

Which sugar is present in fruits ?
(A) Fructose

(B) Galactose

(C) Glucose

(D) Lactose

Which of the following iis present in
ginger ?

(A) Eugenol El;%i

(B) Oleoresins
(C) Terpenoid
(D) Allicin

Which process involves heating milk
to a high temperature to kill harmful
bacteria ?
(A). Homogenization
(B) Pasteurization
(C) Fermentation
(D) Sterilization
2o
Brandy is a Cp o
(A) Fermented beverage
(B) Fermented and brewed beverage
(C) Brewed beverage

(D) Distilled beverage
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97.

98.

99.

100.
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Iodine value of given oil sample is a
measure of

(A) Mean molecular weight of fatty
acids

(B) Degree of unsaturation
(C) Free fatty acids

(D) All of the above
Specific gravity of milk is
A) >1 E‘IEEJ

B) 1 Eﬂk—tiﬁ
(C) <1
(D) 1.5

WU Ay T H

Which mineral is essential for
the proper functioning of thyroid
hormones ?

(A) Iron %%E;
(B) Zinc [k

(C) Iodine
(D) Magnesium

The major amino acid present in tea
leaves is

(A) Valine

(B) Theanine

(C) Leucine

(D) Phenylalanine

Improvement in whipping quality of
dried egg white is contributed by

(A) Cellulase
(B) Flavour enzymes

(C) Lipases %@E
(D) Catalases
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+ Instructions for filling/ marking the OMR Answer Sheet / 3.TH.3R. I-U=h W/ 3ifeha & & fore Fdw?

1. Fill up all the particulars in the Answer Sheet carefully. Request for change of OMR Answer Sheet
will not be entertained.
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2. For filling the OMR Answer Sheet and darkening the circle use only BLUE/BLACK BALL POINT PEN.
1. TH. 3R, ITR-T TG Tl Bl FA o o1q Faret Hien/wren st wrgz 99 s@nre #t |

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