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No. of Questions : 120

:2Hours ] [ Full Marks : 360

Note :

(i) Attempt as many questions as you can. Each question carries 3 (three)
marks. One mark will be deducted for each incorrect answer. Zero mark
will be awarded for each unattempted question.

(if) If more than one alternative answers seem to be approximate to the correct
answer, choose the closest one.

Thermdphilic bacteria grows best in the temperature range of :
(1) 40-50°C (2) 65-80°C (3) 80-90°C (4) 25-40°C

Most bacteria requires aw in the range of :

(1) 050-065  (2) 065-075  (3) 0.75-085  (4) 0.90-1.0

Fibre in food helps :

(1) Digestion of food (2) Increases the nutritional quality
(3) Increases the food intake (4) Lowers the cholesterol level
Microwave heating takes place :

(1) 250300 MHz (2) 950 - 2450 MHz

(3) 3000 - 4500 MHz (4) 5000 - 7500 MHz

The z value in thermal death time calculation :
(1) Required to kill 90% bacterial population

(2) Number of degrees required for specific thermal death time curve fo pass
through one log cycle

(3) Number of bacterial Population at 250°F

(4) Numb.e'r of minutes at 3 specific temperature to destroy required to destroy
a specific number of Organisms having specific z value

Canning of vegetable pieces requires :
(1) Conduction heating

(2) Convection heating
(3) Combination of conduction ang convection heating
(4) Broken heating curve

1
) BTG,
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Lethal rate in canned food should be :

(1) 1.0 (2) 0.25 (3) 0.5 (4) 0.75
Coffee beans are best roasted for desired optimum flavor of :

(1) 200°C for 5 min (2) 100°C for 5 min

(3) 150°C for 5 min (4) 260°C for 5 min

Sodium benzoate is most effective preservative in the pH range of :

(1) 25-40 (2) 45-6.0 (3) 3.5-45 (4) 55-6.5
Aspartame is sweeter than sucrose :

(1) 50 times (2) 100 times (3) 150 times (4) 200 times
Gelatin type A is mostly used in :

(1) Ice cream (2) Evaporated milk

(3) Shrikhand (4) Confectionery products
Saffron is dried stigma of : |

(1) Dactylopius coccus (2) Loccus cacti

(3) Crococus sativiis (4) Cochineal coccus

Polydextrose is used for replacement of : -
(1) Fat (2) Carbohydrate

(3) Protein (4) Vitamins and minerals
Potassium sorbate is effective antimicrobial agent against :

(1) Bacteria (2) Mould (3) Fungi (4) Yeast
Clostridium botulinum micro organism is most effectively controlled by :
(1) Sodium nitritite (2) Sodiumnitrate

(3) Sodium benzoate (4) Sodium metabisulfite

Pectin for high degree of esterification contains value of :
(1) 75 (2) 100 (3) 25 (4) 50

Nisin preservative is produced by :
(1) Lactococcus lactis ssp lactis
(3) Lactobacillus bulgaricus

(2) Bifidobacterium bifidus
(4) Streptococcus lactis

18. Total permitted synthetic food colours are listed under PFA :

19. (itric

1) 1 (2) 8 (3) 13 @) 5

acid is Most favourly used as :

(2) Acidulant

(4) Preservative

(2)

(1) Curing accelerators
(3) Flavouring agent
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Norbixin is used as colouring matter in :

(1) Butter (2) Cheese

(3) Confectionery products (4) Soft drinks

Tea leaf for black tea is processed at :

(1) 27°Cfor2-5hrs (2) 40°C for2—-5hrs

(3) 30°C for8-10hrs (4) 25°C for1 -3 hrs

Conching process in chocolate manufacture :

(1) Increases yield (2) Decreases mouthfeel

(3) Decreases fat melting (4) Increases smoothness and viscosity

Calcium sulfate is best suitable coagulant for soy paneer production at

coagulation temperature of :

(1) 60-65°C (2) 50-60°C (3) 85-90°C (4) 95-100°C
Retrogradation of starch involves :

(1) Reassociation of starch polymer molecules

(2) Breakdown of starch structure

(3) Formation of network in gelatinized starch
(4) Swelling of starch granules

FPO stands for :
(1) Food products organization (2) Food products order
(3) Fruit products order (4) Food processors organization

Respiratory activity in climacteric fruits :
(1) Decreases after harvest

(2) Increases after harvest

(3) Remains same after harvest

(4) First decreases and subsequently increases

Tomato ketchup contains minimum tomato solids in final Product

(1) 5% Q) 1% (3) 15% @ 2
Cane sugar is inverted during the manufacture of jamor jelly to ¢,
(1) 10-15% (2) 25~30% (3) 50 - 55% - 09 extent of :
High acid food contains pH: ~80%
(1) 35 - 45 (2) 45~55 (3) Lessthads [
(3) s than 2,5

P.To.
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Food additives help in :

(1) To increase the nutritive quality

(2) To increase the aesthetic quality

(3) To disguise the inferior ingredients
(4) To reduce the risk of food allergens

Cereals are generally deficient in :

(1) Methionine (2) Lysine (3) Tryptophan  (4) Isoleucine
Fruits and vegetables loose moisture during storage due to :

(1) Respiration (2) Transpiration

(3) Photosynthesis (4) Oxidation and reduction

Fruit jelly contains fruit as per PFA requirement :
(1) 25% (2) 35% (3) 45% (4) 55%

Tomato ketchup contains sodium benzoate at maximum permissible level of :
(1) 100 ppm (2) 350 ppm (3) 1000 ppm (4) 750 ppm

First food processing industry was established in India :
(1) 1947 (2) 1955 (3) 1950 (4) 1942

The maximum post harvest losses occurs in vegetables :

(1) Cauliflower  (2) Tomato " (3) Brinjal (4) Cabbage

Which of the following is non-climacteric fruit ?
(1) Mango (2) Papaya (3) Litchi (4) Tomato

Very good quality of raw milk as per ISI standards consists of :
(1) Not exceeding 1,000,000 (2) Not exceedi-ng 5,000,000
(3) Not exceeding 200,000 (4) Not exceeding 1,00,000

ation of milk breaks down the fat globule of milk to :

niz
Homoge (2) 5 micron (3) 10 micron (4) 2 micron

(1) 3 micron

rink contains fat level :

ured d
FWZ g% D 25-35% @)1 2% (4) 45-55%
(1) 227
. od milk$ per PFA standard contains -
Recom‘z‘“ * and 5% SNF 2) 45% fatand 8.5% SNF
) 3.0/; - 48% SNF (4) 6% fat ard 9.0% SNE
50

@ 10" (4)
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Centrifugal separation involves revolution of revolving bowl :.

(1) 2000 to 3000 times of gravitational force
(2) 3000 to 6000 times of gravitational force
(3) 6000 to 9000 times of gravitational force
(4) 9000 to 12000 times of gravitational force

Coffee cream contains milk fat :

(1) 20-25%

(2) 5-10%

(3) 10-15%

Double tonned milk contains PFA requirement of :
(2) 3.5% fat and 8.5% SNF
(4) 4.5% fat and 8.5% SNF

(1) 3.0% fat and 8.5% SNF
(3) 1.5% fat and 9.0% SNF

16P/280/9

(4) 35-40%

The optimum churning temperature of cream for the manufacture of butter

should be :
(1) 2to4°C

(2) 6to8°C

(3) 15to 18°C

@) 9to11°C

The optimum fat percentage of cream for the manufacture of butter :
(3) 50-55%

Icecream as per PFA requirement should contain minimum fat :
(3) 15%

(1) 40-45%

1) 5% 2) 10%

Hard cheese as per PFA re
matter basis :

(1) 28% (2) 35%

2) 10-15%

(4) 30 -35%

(@) 20%

quirement should contain minimum fat on dry

(3) 42%

(4) 55%

Meito rennet is used for clotting of milk at the temperature of :
(3) 30°C

(_1) 20°C (2) 25°C

Cooking of cheese curd is carried out :

(1) 40°C for 60 min
(3) 60°C for 60 min

(1) 0-4°C for 6 — 8 month
(3) 10-12°C for 6 -~ 8 month

(1) 30% milk fat
3) 50% milk fat

(5)

(2) 50°C for 60 min

(4) 70°C for 60 min
Cold curing of cheddar heese js carried out -

(4) 40°C

(2) 5-8°C for6-8 month
(4) 15-16°C for 6 - BmOnth

52. Processed cheese contains fat a per PFA specification -

(2) 40% milkfat

(4)
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Sweetened condensed milk as per PFA specification contains :
(1) 8% fat and 25% total milk solids

(2) 9% fatand 31% total milk solids

(3) 10% fat and 30% total milk solids

(4) 15% fat and 30% total milk solids

Sweetened condensed milk contains sucrose to the level of :
(1) 20% 2) 30% (3) 40% 4) 50%

Entrainment separator in vacuum concentration of milk helps in::
(1) To reduce the high build of pressure

(2) To reclaim the particles of milk entrained by vapour space
(3) To reduce the losses of milk solids

(4) To help in efficient separation of milk with vapour

Lactose crystallization in sweetened condensed milk is carried out::
(1) a-lactose monohydrate (2) B-lactose monohydrate
(3) Lactose powder (4) Sucrose

Heat stability in milk is improved by :

(1) Increasing the concentration of calcium and magnesium ions
(2) Increasing the concentration of citrate and phosphate ions
(3) Concentration of milk to higher total solids

(4) Lowering the concentration of calcium and magnesium ions

Whole milk powder should contain maximum moisture on weight basis :

(1) 4% 2) 2% (3) 8% (4) 10%
Spray dried whole milk powder should contain insolubility index of :
(1) 1ml (2) 2ml (3) 5ml @) 15ml
Milk for spray drying are concentrated to the total solids level of :
(1) 20% (2) 30% (3) 40% (4) 50%
Cyclone geparator in spray drying process removes the powder particles on the
isof : o
lzi)ls Centrifugal force (2) S‘" avitational force
o) H’xgh yelocity jet pumps @) Under vacuum

o roller dried milk powder should contain :
() 02-03y/ml
(4) 08-10yml

(6)

~08%
1 06-9
((3) 03-05 g/m1
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The major whey proteins are :

1) a-lactalbumin (2) Bovine serum albumin

(3) Immunoglobulins (4) B-lactoglobulin

Malted milk powder contains milk fat :

(1) Not less than 7% (2) Not less than 5%

(3) Not less than 10% (4) Not less than 15%

The mashing process in malted milk involves :

(1) Breakdown of sugar (2) Breakdown of disaccharides
(3) Breakdown of polysaccharides (4) Breakdown of wheat flour

Khoa as per PFA specification contains milk fat :
(1) Not less than 10% milk fat (2) Not less than 15% milk fat
(3) Not less than 20% milk fat (4) Not less than 25% milk fat

Dhap variety of khoa is suitable for :
(1) Burfi (2) Peda (3) Pantooa (4) Kalakand

Among the indigenous dairy products, the fermented dairy product is -
(1) Kalakand (2) Paneer (3) Shrikhand (4) Ghee
Paneer contains milk fat as per PFA specification :

(1) Not less than 25% on dry matter basis

(2) Not less than 50% on dry matter basis
(3) Not less than 75% on dry matter basis

(4) Not less than 40% on dry matter basis

Good quality of rossogolla sweets from channa can be prepared frop, -
(1) 05% milk fat (2) 2.0% milk fat '
(3) 4.0% milk fat (4) 6.0% milk fat
The shelf life of paneer under refrigerated storage is :

(1) 2days (2) 5days (3) 7days

Ghee as per PFA specification Contains moisture :
(1) Not moré than0.5%

(4) 15 days

(2) Not more than 1.0y,
(3) Not more tha2.0% (4) Not morithan 5 go,

(7)
B
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Deaeration process in fruit juice processing involves :
(1) Improves clarification process

(2} Retains the colour of juice

(3) Minimizes destruction of vitamin C

(4) Improves the flavour of juice

Fruit pieces before processing are dipped into sugar syrup

(1) To minimize the oxidative browning reactions
(2) To prevent the losses of nutrients
(3) To improve the flavor of fruits

(4) To increase the shelf life of fruits

The most common sugar used in soft drink is :

(1) High fructose corn syrup

(2) Low fructose corn syrup

{3) Sucrose

(4) Blend of sucrose and high fructose corn syrup
Hard wheat is preterred for

(1) Bread ‘ (2} Cake (3) Biscuit

Maillard reaction in food reters to
(1) Reaction between protein and vitamin
{2) Reaction between protein and carbohydrate
:

(4
Blanching freatment in fruits and vegetables
(1) Stabilizes colour

(3) Inactivates enzymes

3) Reachion betweern 110 groups of carbohydrate
) Reaction between protein and fat

Moisture content i fruits and vegetables is :

(1) Between 2
(3) Between 60-70%

cent of edible oil in rice bran is about :
The pet " @) 14-16 o T

(1 10-1° . ———
peat resistice enzyme in fruits and vegetabls is
] ! .

2) Lipase (3) Proteinase:
(8)

The mOS!
1) Catela

10-20% (2) Between 30-40%
(4) Between 90-95%

(4) Cookies

(2) Reduces cooking time
(4) Maintains aseptic condition

(4) 22-4

(4) PEYUxidase
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Fruits and vegetables are generally preferred in human diet because :
(1) High protein content

(2) High fat content

(3) High energy content

(4) High vitamins and minerals content

The baking temperature and time combination in cake is :
(1) 100°C for 30 min (2) 80°C for 30 min
(3) 180°C for 30 min (4) 250°C for 30 min

Steeping preservation of fruits and vegetables refers :
(1) Preservation in potassium metabisulfite solution
(2) Preservation in brine solution

(3) Preservation in acidic solution

(4) The combination of all the above

Fruits and vegetables are generally dried at :

(1) 50-55°C for 6-8 hrs (2) 35-45°C for 6-8 hrs

(3) 60-65°C for 6-8 hrs (4) 75-80°C for 6-8 hrs

Marmalade is basically :

(1) Fruitjelly (2) Mixing of fruit jelly to fruit jam

(3) Addition of citrus juice in fruitjam (4) Addition of citrus peel in fruit jelly
Climacteric fruits are generally harvested :

(1) Atunder ripe stage (2) At fully ripe sta ge

(3) Atany stage of ripening (4) All of the above

Lye peeling is generally carried out in :

(1) Banana (2) Mango (3) Orange 4) Guava

Shelf stable foods are generally stored at -
(1) Refrigerated storage temperature

(2) Frozen storage temperature

(3) Ambient storage temperature

(4) None of the above

The taste of slaughtered muttgp is increased during;
(1) Pre rigour stage (2) Rigourétage
Post rigour stage 4) Atalh
(3) g ( ( ) e above stage
9)



16P/280/9

91.
92.

93.

94.

95.
96.
97.

98.
99.

100.

101, Jellysetsat th

102. Marmalades

103.

A fruit which develops from an inflorescence is known as :

(1) Simple fruit (2) Aggregate fruit

(3) Composite fruit (4) Multiple fruit

Asepsis refers to :

(1) Treatment with chemicals (2) Treatment with radiation

(3) Treatment in packaged foods (4) Keeping out of microorganism

Whey, bye-product of cheese, paneer, chhana and shrikhand is rich source of :

(1) Proteins (2) Fat ' (3) Lactose (4) Vitamins
Ethylene is most optimum for ripening in fruits at the concentration of :
(1) 1-10 ul/L (2) 0.1-1 /L

(3) 10-20 pl/L (4) 100-1000 pl/L

Endosperm of food grains is rich in :
(1) Vitamin (2) Fat (3) Starch (4) Protein

The sweetness in corn sugar is due to:
(1) Sucrose (2) Maltose (3) Glucose (4) Fructose

Dry milling of corn kernel is conditioned to the moisture content of :
(1) 5-7% (2) 2-4% (3) 18-20% (4) 10-12%

Fruit squash contains minimum fruit juice as per PFA requirement :
(1) 15% (2) 25% (3) 35% (@) 45%

Soy protein concentrate contains protein :
(1) 10% (2) 30% (3) 50% (4) 70%

The density of milk after fat separationis:
(2) Increased

(1) Unchanged
(4) Varies with surrounding factors

(3) Decreased
e end point temperature of :

% °C 4) 120°C
1) 100°C (2) 105°C (3). 110 (4)
must have : .
. (2) 1.25% pectin
(1) 2% pect® (4) 1.0% pectin

B) 075% P

st suitab? i human diet to avoid scurvy digase is :

The frunts mo (2 Guava (3) Aon la @ Apple
rang€

(1) Orang 40
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The flat sour spoilage of canned vegetables is due to :

(1) Development of sour taste without gas production by microorganisms
(2) Gas formation by the microorganisms

(3) Corrosion of the tin plate

(4) Decrease in pH

Soybean in classified as : .
(1) Oilseed crop  (2) Legumecrop (3) Pulse crop (4) Fodder crop

The most acceptable preservative in fruit squash preparation is :
(1) Acetic acid (2) Sodium benzoate
(3) Sugar (4) Potassium metabisulfite

Separated skim milk contains fat to the level of :
(1) 0.1-0.3% (2) 0.04-0.06%  (3) 0.004-0.006% (4) 0.01—0.03%

Intermediate moisture foods contains moisture :

(1) 15-50% 2) 5-10%

(3) Less than 5% (4) 60 -80%

The shelf life of fruit jam is more than frujt jelly due to :

(1) Higher sugar content (2) Higher acid content

(3) Higher fruit pulp content (4) All of the above factors
CCFS refers to :

(1) Central Committee for Food Supply
(2) Central Committee for Fodder Supply
(3) Central Committee for Food Standards
(4) Core Committee for Food Standards

Nestle food industry is located in -
(1) Anand, Gujarat
(3) New Delhi

Freezing of liquid food in freeze dryer works on the Principle of .
(1) Freezing and drying at 25-300C '
(2) Freezing and air drying ynder vacuum

(3) Freezing and sublimatjop, of ice under vacuum

(4) None of the above

) Sonepat, Haryana
(4) Moga, Punjap,

(11)
P.T.6.
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113.  The beany flavour in soybean is prevented by :
(1) Soaking soybean in water overnight
(2) Fine grinding of soy slurry
(3) Dry grinding of soybean
(4) Heat treatment of soy slurry
114, Milk clot-in-boiling test is positive at the acidity of :

(1) 0.12% lactic acid (2) 0.14% lactic acid
(3) 0.18% lactic acid (4) All of the above acidity level

115. Food freezing is carried out to reduce large ice crystal formation at the
temperature not less than :

(1) =5°C 2) -10°C (3) -15°C (4) -18°C
116. Red colour in tomato is due to presence of :

(1) Anthocyanin (2) P-carotene

(3) Lycopene (4) Xanthophyll

117. Soy paneer differs from milk paneer :
(1) More total solids (2) More fat

(3) More moisture (4) More acidic taste

118. Vinegar contains acetic acid concentration of :
(1) 4-5% acetic acid (2) 8-10% acetic acid
(3) 14 - 16% acetic acid (4) 20 -22% acetic acid

119. Leafy vegetables aré stored at relative humidity of :
(2) Not less than 70%

(1) Not less than 60%
(3) Not less than 80% (4) Not less than 90%

120. Kimchiis fermented vegetable of :
(1) Cabbage
3) Cucumber

(2) Beetroot
(4) Pumpkin

(12)
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