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Research Entrance Test-2016

No. of Questions : 50

Time : 2 Hours Full Marks : 200

Note: (1)  This Question Booklet contains 40 Multiple Choice Questions
followed by 10 Short Answer Questions.

{2)  Attempt as many MCQs as yvou can. Each MCQ carries 3
(Three) marks. 1 (One) mark will be deducted for each incorrec
answer. Zero mark will be awarded for each unaticimptec
question. If more than one alternative answers of MCOs seem
to be approximate (o the correct answer, choose the closest one.

(3) Answer only 8 Short Answer Questions. Each gquestion carrics
16 (Sixteen) marks and should be answered in 150-200 words
Blank 5 (Five) pages attached with this booklet shall only be
used for the purpose. Answer each question on separale page.
after writing Question No.

01. Where is the Internationa) Rice Rescarch Institute located 7
(1) Manila (2]  Chicago

(3} Caire (4) Curttack

02. Trypsin is basically what ?
(1) Fatty acid (2]  Sugar

(3} Oligo-nucleotide (4] Protein

3 P.T.0.
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03. GMO stands for what 2
(11 Genetically Modified Orgamsms
(2] Genetically Muitiped Organisms
(3)  Green Modified Organisms

4y Green Modified Orange

04. Which international treaty was documented in 1987 and smplemented
in 1989, to avoid deleterious effects of ultra- violet radialion owing o

ozone laver depletion 7
i1l Cartagene protocal
(2] Montreal protocol

(2] Geneva protlocol

41 Antartica Environmental protocol

05. Tie tissue bearing dead cells 18 7
{1y Collenchyma (2) Parenchyma

31 Xvlem (4} Phellogen

ot
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06. Sub-ceilular components arc separated by means of ¥
(Il Chromatography
(2] Autorad lography
(3}  Electrophoresis

4] Differential and density gradient centrifugation

07. Which these is a vertebrate animal ?
i1}  Prawn (2] Snake

(3] Mosquito (4]  Octopus

08. Which of these is not a C, plant ?
(1} Maize (2) Rice

(3] Sorghum (4]  Sugarcane

09. Cell theory was first formulated by ?
(1} Schleiden and Schwann 2]  Rudol!f Vrichow

(3] A.V. Lecuwenhock (4} Ruth Sagar

5 P.T.O.
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10.

11.

12.

13,

14,

Appleisa 7
(1) True [ruil (2) False fruit

(3} Vegolable (4] Parthenocarpic frut

The gluten formed in wheat maida during dough development 1% Gle

te 1he interrelation of protein :
i1)  Albumin + Prolamin (2] Globulin + Glutelu

(3] Prolumine + Glutelin (4)  Albunin + Glutelin

They il from sovbean is extracted by -
{1'  Hydraulic pressing (2} Expeller pressing

(3] Prepress solvent extraction (4] Direct selvent extraclicn

The isoelectric pH of milk casein is s

(1) 4.2 2y 4.4 (3] 4.6 4} 4.8

................. . is a chemical component produced as a result of certan

acid producing organism which is responsible for desirable flavor 11

byailer :
(1} Diaceiylc (2]  Ethyl alcohol
(31 Acelic acid (4] Trimethylamine
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15. The richest source of nleoresing is -

(1)  Tomato 2] Carrot
{31 Bringal (4} Peprika chilii

16. The neurctoxin responsible for lathyrism is -
(11 Dihvdroxy phenyl alanine
2] Trypsin Inhibilors
{3} P-N-oxalyl-L-af diamine propionic acid

(1) Isothiocyanate

17. Zein is the principal nrotein of
(1] Rice (2} Whent

(3} Maize (4) Bajra

18. WMiddle layer of Retortzble pouch is made up of
(1] Polvester (2) Polypropylene

(3] Aluminium foil (4] Polvvinyl chioride

T P.T.O.
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19.

20.

21.

22.

Focrafort is made up ol .

(1] Cow Milk (27 Buffalo Milk

(3 Goal Milk (4] Sheep Milk

IPoodd salety Qrandard Act-2006 comes under ministry of .

1) Ministry of health and Family wellare
(2] Ministry of Food processing indusiries
(3)  Ministry of Agriculture

(4]  Ministry of Environment, Forest and Climatic change

Mousy flavour in wine is due to .
('] L. plantarumm (2} L. grevis

(31 L. casci i4) L. fermentum

The first step for the new product development 1s
(1} Concept devclopment {2} Tdea devclopment

i3] Marketing testing (1] Business analysis

1
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23.

24,

25.

26.

27.

Codex Alineniarius Commission was eslablished m -

() 1961 (2} 1953 (3] 19863 (4) 1942

The degree Celsius required to bring about a tenfold change in dect

mal reduction time is -
(1) D wvalue (2} Z value

(3] F value (41  None of these

Ripy or strongly maple sap is caused duc to :

(1}  Enterobacter aerogens (2] Enterococci

(3] Closindia (1) wveast and Mould

Olfactory receptors are in very small area of the . region of nose |
(1} Exterior (2] Poslerior

i3] Prelerior (4] Enterior

During the rigor mortis, ihe actin and myosin are converted in Lo
il]  Actomyosin (2] Carbohydrates

(3) Fat (4) None ol the above

o P.T.0.
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28,

29.

30.

31.

[S0 22000:2005 is a :

(1] Generie food suretly management systenl

(2] Generic foea safcty managementi sysicm

3] Generie food seourity management system

(41 None of the above

airwise ranking test is used [or compare the several sampie [or
1) Single attributes {2} Double atiributes
(3] Multiple attributes (4] None of the above
Tooth paste 15

(1)  Bringham plastic (2) Pseudc plastic
(31 Newtonian flurd (4] Dilatant
Lacouering of canning helps m .

i1] Preventing cans from discoloration

(2} Providing cheaper way 1o coloring the cans

(3} Providing the mechuanical sirength

(4] Preventing can from shock during Lransportation

934/ Food Sc. & Tech.
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32. The indicator microorganism in the case of the pasteurization of mitk
s :
(1)  Coxiella burnetti (2} Lysteria monocytogens

(3 Mycobactrium tuberculosis (4] Clostridium botulinum

33. Veal is obained from :
(1) Sheep (2) Buflalo

3] Goat (4) Calf

34. “Staling" is the term to describe process when :
{1}  Green {:uffée 1s 18 kept under humid condition for long time
(2) Taste and odor of coffee powder deterioreates
(3) Instant coffee fails Lo solubiiize

[4) None of the above

35. Thaumatin is ochtained from
(1) Thaumatororcus cervisae (2)  Thaumatococcus thaumatin

(3] Thaumatococeus dareilli (4]  Thaumatococcus notatum

11 P.T.0.
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36. Those fruil contaiming single pit s calicd
(1) Pome {2} Drupe

(3] Berry (4) None of the above

37. Pungency in reddish is due o volatile compound of :
(1] Diallyl disulphide 2y Isothiocvanate

{3y Pumic acid 4] Acetic acid

38. Traveler's diarrhea is caused by @

(1) Clostridium botulinum (2] E.Coli
i3)  Staphylococous aurcus (4] Bacillus cereus

39. Tvndallization is done at the following time- wemperature comlaina-

Lo .
(1) QO°C Jor 5 minutes (21 100" C for 3 minuies
(3] 121¢C for 15 seconds [4) 1217 C for 25 SCCONAS

12
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40. Shecet test is used to know the end point in the preparation of

(1] Jam (2) Cordial

() Nectar (4) Jelly

13 P.T.O.
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Short Answer Questions

Note: Atiempt any five questions. Wrile answer in 150-200 wards lach
question carrics 16 marks. Answer cach queslion an separale page,
after writing Question Number.

1. Food Safety

2. Rigor Mortis

3. Reutrin

4. Respiratory Quotient of food stuf!

5. {Osmotic Dehydration

6. Putrefaction and metabiosis

7. Nutri-cercals

8. 1ACCP

9. Microwave Healing

10. Food Colour

14 100
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Question No. Page for Short Answer
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