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You will be supplied the OMR Sheet separately by the
Invigilator, you must complete the details of your Roll
Number, Advt. No., Name, Date of Birth, Date of Exam,
Question Booklet No. and the option for Paper (i.e.
Paper-I or Paper-II or Paper-1lI) on the OMR Sheet
carefully. You must also put your signature on the OMR
Sheet at the prescribed place before you actually start
answering the questions. These instructions must be
fully complied with, failing which, your OMR Sheet will
not be evaluated and you will be awarded 'Zero” marks.

Answers must be shown by completely blackening the
corresponding circle against the relevant question
number by Black/Blue Ball-point Pen only. Answers
which are not shown by Black/Blue Ball-point pen will
not be awarded any mark. If more than one circle is
found darkened, that answer will be treated as Wrong
Answer.

Candidates are warned not to fold or make any stray
marks on the OMR Sheet / Question Booklet. Use of
eraser, nail, blade, white fluid/whitener etc. to smudge/
scratch or damage in any manner on the OMR Sheet
during examination is strictly prohibited.

The answers will be evaluated through an electronic
scanning process. Incomplete or incorrect entries may
render the OMR Sheet invalid.

After the examination is over, the candidate shall hand
over the OMR sheet and question booklet to the
invigilator. If the Candidate does not hand over the
OMR answer sheet to the invigilator and goes away
with any of the documents (OMR Sheet, Question
Booklet and Admit Card foil to be retained by CFTRI),
his/her candidature shall be cancelled and criminal
proceedings shall also be initiated against him/her.

No rough work is to be done on the OMR Sheet. Space
for rough work has been provided on the Question
Booklet only.

"Mobile phones and wireless communication devices
or any other aiding material are completely banned in
the examination halls/rooms. Candidates are advised
not to keep mobile phones/any other wireless
communication devices with them even in switch off
mode, in their own interest. Failing to comply with this
provision will be considered as using unfair means in
the examination and action will be taken against them
including cancellation of their candidature .”

Candidates in the Examination room/Hall are governed
by the rules of the examining body. If a candidate does
not comply with the instructions or creates any kind of
indiscipline, the action will be taken as per instructions
and in addition the candidate can be debarred from
appearing in future examinations and is liable for
criminal proceedings against him/her.
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FOOD SCIENCE / FOOD TECHNOLOGY
Qg fa /1 e

Which of the following is not a characteristic of bound water?

Fafared 3 & ® <t uReg o0 3 oL 72t 22

A) Itis not free to act as solvent for solutes

g faar & o faemas & &u 8§ &1 337 ¥ Ry @y 78y &

B) It exhibits no vapour pressure / 98 &3 919 a1 Heffq T8l Bl g
C) Can be easily extracted from food by squeezing

S HISH § Farga Mt & FiebTar o 9avdr &

D) Its rotational mobility is restricted by the substances with which it is
associated.

ST YOI =Tl 3 gareif gr ufeife €t 3 R Tr 7 e gen 2

In oven drying method measurement of moisture content is by the process of

S1a @ &t fafel & 7ot & 7 o1 1o 59 ufdar gRT Rear o 2

A) Evaporation of water / UHI &7 a0
B) Freezing of water / U &1 SIH-]

C) BothAand B / A 3R B gH!

D) Condensing of water / Tl &I Ta-q

Moisture content of less than is considered safe for the storage of
cereal grains.

S & ERU & forw T B TH B A GRI&T T ST 2
A) 12% B) 14% C) 18% D) 20%
Which of the following is non-reducing sugar

frafdied % 3 oF o s e &

A) Fructose / el

B) G]ucose/@\_:l

C) Sucrose / gehlol

D) Mannose / H

The end product of non-enzymatic browning is

RS ST @1 sifem Iare @

A) Melanin / Baf

B) Melanoidins / flc—’]l:ifg%:l

C) Caramel / HRHA
D) Both Aand B / A 3iR B &I
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10.

The increase in volume, viscosity and translucency of starch granules when they
are heated in a liquid is called

TS B B 5d T T S W ST S1TaH, T SR IRYEEH H g4 dTell Jfs
B B8 &

A) Retrogradation / UfcRTH
B) Dextrinization / .

C) Inversion / b HUI
D) Gelatinization / SNIERICRL

The number of amino acids per turn of the a-helical structure of protein is

T T oSl ST I U e & ST Sl B I ©
A) 3.0 B) 3.2 C) 3.6 D) 3.8

Denaturation of proteins makes the peptide bonds available for
hydrolysis by proteolytic enzymes.

I T G UPIES Sael &1 NS CogHl gRI HESINRRERAN
.................... JUdsY S 6 |

A) More / 3H{¥h

B) Less / ®H

C) Not affected / THTIAd &l Il

D) None of the above / SIRIGd & I B el

Which of the following is essential fatty acid

Auiad T Y $H 91 SIS a1 3 §
A) Stearic acid / EIIR® 37 B) Linolenic acid / [aHIdi{ep 31
C) Lauric acid / IR 31T D) Palmitic acid / UTf#fce i

Omega-3 fatty acids are those in which

SIE-3 99T 3 d g o

A) First double bond in the fatty acid is in the third carbon atom from the methyl
end
T ot B g feensy firmed R dieR drae TRy H €T 8

B) First double bond in sixth carbon from the methyl end
uee fynay e RR ¥ 56 HIed #8118

C) One of the main mono-unsaturated fatty acids (MUFA) found in plant and
animal sources.

a@ﬁﬁ-&mwmﬁﬁwﬁﬁﬁﬁm@ﬁﬁwm%
D) Aand C/ASIRC
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11.

12.

13

14.

15.

16.

Gelatin is obtained from

fordfe feed mra grar

A) Myosin / HTIR

B) Collagen / ®Ide

C) Myoglobin / ARGl oA

D) None of the above / SURlad § 9§ I Tol

The basic carotenoid structural backbone consists of

AYd PUCHITS GIIATHD SR T ey

A) Isoprene unit / TSI b1 B) Porphin / Qfth=
C) Phorbin / i D) Porphyrin / QIfBReT

The removal of Mg ion from chlorophyll results in the formation of

TR F Mg 3109 ST 8eM I T 897 2

A) Pheophorbide / fthiimiaiss B) Pheophytin / framrefes
C) Chlorophillide / FaRIpaSS D) Cheophytin / foamrsfed

Vitamin A is an alcohol which has formula as

faeitF T T sremled & gt g3 &

A) C10H200H B) C20H200H
C) C2HsOH D) CH3CH20H

The deficiency of vitamin D in adults causes

g%l | et St ot &t § Jr diar g

A) Osteomalacia / 3{TReIHARAT
B) Rickets / Rarex

C) Xeroderma / SRIgH]

D) Haemorrhage / Y&dd1d

The normal RDA for protein in a normal adult is

U HI 905  UidH & o Iramy sRee &

A) 10 g per kg body weight / 10 I19 Ufd frdm SRR &1 9o

B) 100 g per kg body weight / 100 U1 Ufd fFaram IR &7 ao
C) 1 g per kg body weight / 1 9 U [T IRR &1 a4

D) 1000 g per kg body weight / 1000 U9 Ufd fainmg IR &1 9o
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17.

18.

19.

20.

21,

22.

When both protein and calorie are very low in the diet, nutritional deficiency
disease could occur

wwﬁ%ﬁ%ﬁﬁﬁwwﬁ,ﬂﬂmﬁw@@ﬁaﬁm
g Pl §

A) Marasmus / AR

B) Kwashiorkor / BIRIR®R

C) None of the above / STRIE H ¥ I8 et
D) Both of the above / STRIE &Il

The energy value of foods is determined in the laboratories by the use of
equipment called

TTRITe ] B GTe Ter ST Sl Hi i SudR & SuanT § Feffid fhar s g

A) Soxhlet apparatus | TiFHdT SUH
B) Bomb calorimeter / 9 BARIHICI

C) Tintometer /

D) Kjeldahl apparatus / oicsIgd USRI

Keshan disease is due to deficiency of

$IA A7 fras! ! S BRUI S o
A) Zinc / TS® B) Selenium / Ja1aH
C) Magnesium / HHIREA D) Sodium /

Which one of the following is not an essential amino acid?

AoRifEd I ¥ 19 91T SHawde S 3 T 87
A) Leucine l?{\‘ﬂ? B) Isoleucine / G{IE@IW

C) Tryptophan /E@ﬁ'ﬂ D) Glycine /

The catalyst required for hydrogenation of oils is

A0 ¥ BTSSP & T SIS SARD ©

A) Chromium / hITHTH B) Nickel / Fopa
C) Iron / 3TARA D) Magnesium / TERH

The most abundant mineral present in egg shell is

32 ¥ fooedp ¥ T IR W & UraT S J1el © §

A) Iron / 3R B) Potassium / GICTRIUH
C) Calcium / HicHdH D) Sodium /
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23.

24

25.

26.

27,

28,

The best source of vitamin D is

faeTEm St o1 9ol srsT g &

A) Milk / g4 B) Fish liver oil / HS¢il BT &laR dd

C) Meat / 91 D) Fresh fruits / dIsl

The disaccharide lactose is hydrolysed into

SIFHPITS AN B! b BIESIess e e &

A) Glucose + glucose /W + W
B) Glucose + mannose / 1@6{ + TS

C) Glucose + galactose / T + Teiae ol
D) Galactose + galactose / a2 + TdderS

Calorific value of foods depends upon the

T YaTf T SRt I 39 R R prar

A) Carbohydrates / HTEIEIE ST
B) Proteins / UIiH

C) Fats / &1
D) All of the above / ITRIad It

Which of the following are the sexual spores of molds?

fFrafafed 3 9 o9 9 Bhel & e e 82

A) Arthrospores / 3TURaRS

B) Sporangiospores / TR ARG
C) Oospores / SRt

D) Conidia / ®Iffgam

Red pigmentation on the surface of spoiled food is caused by?

TRIE HISH B! Hadg W A1 3 159% SR Sra 27

A) Alcaligenes viscolactis / 3o @ afdeg

B) Enterobacter aerogenes / Teldee? TRIog
C) Serratia marcescens / TR ARNGY

D) Clostridium botulinum / SRS ST SiEferd

The growth of bacteria in egg white is limited by the presence of

S1S & Fhe YN H SRINAT &1 9 fbgept IURU F Fror Wiy g1t 2
A) Lysozyme / AI3TINIEH B) Lactenins / daef=

C) Lactoperoxidase / Tlac ORI S D) Lactoferrin / daeIBRA
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28.

30.

31

32.

33

34.

Which of the following is an extrinsic parameter of foods that affect microbial
growth? -

Rahiied # ¥ B 9 O e B1 16 o RefieR 3 S gemeidl 3t g
TYTTad Rl 87

A) pH

B) Moisture content J T4 1 °ET

C) Nutrient content / Uy ded &1 4l

D) Temperature of storage / HSRUI &I ATTH

Microorganisms that grow over a wide range of pH are

oH BT fagd TR T e arel &I ©

A) Bacteria / ST

B) Molds / BH&
C) Yeasts | Re

D) Thermophillic anaerobes / YHiTUp1eid TARISH

Minimum aw requirement for the germination and growth of Zygosaccharomyces
rouxii is

SR TS TRl SR AR g P R A aw SERAGAT ©

A) 0.94 B) 0.85 C)0.62 . D) 0.75

The combination of treatment of heat and radiation for destruction of
microorganisms is called?

ﬁ@ﬁﬂﬁ%ﬁﬂﬁ%%@@@ﬁ?ﬁ%%@ﬂﬂ%@ﬁﬁwww%

A) Radurization / ?5?5@?]3 ' B) Radappertization / %%QEE@QI:[
C) Thermoradiation / (LG D) Pasteurization / UT%QQIW

The optimum antimicrobial activity of benzoic acid is in what pH range?

Sz o B SaH AR A BT pH TR 182
A) 2.5-4.0 B) 5.0-6.5 C)6.5-7.5 D) 7.5-9.5

Which of the following method is used for control of microorganisms by removal?

ﬁﬁﬁﬂﬁﬁ@?ﬁ%@ﬂﬁﬁﬁﬂ%@ﬁaﬁr@aﬁﬁmﬁmﬁw
foa SITaT 872

A) Pasteurization / IgRIH0T
B) Use of chemical additives / R GRS BT ST

C) Filtration / ARG
D) Refrigeration / U=iTd
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o5

36.

37.

38.

39.

Animal carcasses are mostly contaminated with

U3 & XA DR Y Jed gia &

A) Mycobacterium / AT Iaac g
B) Pediococcus / UfSTdhIdhyg

C) Proteus / UIfeay

D) Salmonella / ST

Ropiness of milk which is observed at the surface is caused by

G DI A W fae aralt AT §91ae 599 SR e &

A) Enterobacter aerogenes / eRI§aey TRIe-g
B) Alcaligenes viscolactis / 3{ea {ciol=g fapIaifaey
C) Staphylolococcus aureus / Rfthaldlbiey ag

D) Pseudomonas fragi / %ﬁﬁﬁm it

Which of the following compounds are formed during anaerobic decomposition of
meat proteins by microorganisms?

eFrsital gR1 A9 WEHT & Sagdiy euged ¥ SR Ralkied 4§ @ 9 3 e
T 9107 BT 27

A) Hydrogen sulfide / B3I IethIsS
B) Mercaptans / '

C) Indole / $SI

D) Al of the above / IWRIdd IHt

The final stage of spoilage of eggs by molds is

Thal gRT 3T % TR B P i TRur 8

A) Black rot / STdl iy

B) pin-spot molding / fU=-TqTe Mg

C) Fungal rotting /Wﬂﬂ@_:{

D) Superficial fungal spoilage / Hdgl Bla! WRTET

Chalky bread, because of white, chalklike spots is caused by

P! oS, e, TTB! WY Yasl & HRU ST &

A) Endomycopsis fibuligera / TSIHISHIRY fhgferiRT
B) Serratia marcescens / TRI¢AT AEGY

C) Bacillus subtillis / SFe Fefeferg

D) All of the above / ITRIad It
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40.

41.

42.

43.

44.

Erwinia carotovora causes which type of spoilage in fruits and vegetables

T $RIEaT Bl AR Tiel B o UHR P WIS BT BRI ST @

A) Watery soft rot / STeiRd -RH IS1Y
B) Downy mildew / FJGRITHe TR
C) Black rot / STall TSIy

D) Bacterial soft rot / SaTY] “RH HSIY

The most rapid and constant rate of multiplication of microorganism occurs
during the

gemaat % TUH 3 Gad di AR RR R g aRMH gl ©

A) Lag phase / fagifed =Ror

B) Exponential phase / BIRIRIER|
C) Stationary phase / IR TRUI

D) Survival phase / STRulIadT IR0

A dry food like bread is most likely to be spoiled by
e o 9@ Wi yerd & f5uc gRI ERIE g Bl Wed e GBIl ©

A) Molds / Bhg
B) Mesophillic bacteria / Tt leies Sacifea

C) Yeasts | O
D) Thermophillic bacteria / YHITh{erd SaeifRal

Asepsis as a preservative factor is

TR | URREH BREG S FUH ........ e

A) Reducing the populations of microorganisms
GeSa] o SATETE! B HH BT §
B) Identifying methods of destruction / faT=1 & TRieT @I TEaM Bl g
C) Sterility checks / IRTURTIIAT &1 Sifd HT 8
D) Keeping out microorganisms / ﬁ&ﬂﬁﬂfﬁ P X Xddl 3

Factors that determine the time required to bring the center of the container of
food up to the sterilizing temperature is/are

T Ui F HeR F HE DI WIS AOHH 96 dH & AU axas "Hd
ufRa T3 a1 SRS &

A) The size and shape of the container / PR P TS 3R SMDHR
B) Consistency of can contents and size and shape of pieces

oy ) IRl &) W a1 ThS] B S SR MHR
C) None of the above / SIRIgd 1 I BIs 78!
D)Aand B/A 3R B
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45.

46.

47.

48.

49.

Osmophilic yeasts grow well in an environment of

YR g araTaReT § 3l ave © ReRa gy &

A) High concentrations of sugars or salt / THR] I7 AU $1 3= gl

B) Low concentration sugars or salts / %H Higdl aTell b AT AG0T

C) At high aw/ 3™ aw IR

D) Normal concentration of sugars or salts / Q3T AT @0 B TTH Higdl

Coliform bacteria, anaerobes, Enterococci, other intestinal bacteria and viruses
are generally

wwwmmﬁmmééﬁ&mﬁmm
3.

A) Present in soil /ﬁﬁﬁﬁ\_{d@a%

B) Present in sewage /@aaﬁﬁag@ﬁ%
C) Present in water / U1 ﬁﬁﬁlﬁ BId g

D) Present in animals / STF/aR] | Iﬁ@fq" B g

Salt fish are spoiled by
THD I Tl [HaP gRI ERIE 8 ot &

A) Acidophilic bacteria / TRISITthferes qe I

B) Halophilic bacteria / 3@fthiered saciiear

C) Thermophilic bacteria / YHifthferd St
D) Psychrophilic bacteria / TEshifthiere Sacifea

A high alcohol yielding variety of yeast used to produce industrial alcohol is

ST TR W ehigd & IdTE b [T STAN 501 1 a1ell 9= e e 33
Il WHR §

A) S. uvarum

B) S. fragilis

C) S. cerevisiae var. ellipsoideus
D) S. lactis

Bacteria that prefer to live in presence of oxygen but can grow without it are
called

9 Sacifear St sifeRiter @5t Hieferht & v udie e & A o e o o g
A) Aerobic / drIdT

B) Anaerobic / 3AIdY
C) Facultative anaerobe / Ufe5® 3ardly

D) Putrefactive /m
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50.

91.

52.

53.

54.

Flat sour spoilage of canned food is caused due t0

fEsaTae HioH &1 @eT T BT fohdeh HRUI BIdl §

A) Clostridium / SR TSTH
B) Bacillus /

C) Serrattia /

D) Salmonella /

Cryopreservation by liquid nitrogen is done at

TRl TS CIoH gRT FFar R0 fan STl &

A) 37 °C
B) 273 °K
C) 273 °C
D) -196 °C

The term food dehydration generally refers to
W] FIoid Rl U BT FHId: A1 §

A) Drying of food under natural conditions
UTepiaes uiRfRUfr! & HISH ol ga

B) Artificial drying under controlled conditions
i ofRufaal & 0 U 3 @

C) Drying of food under sun light / g & eI # HISH &1 G&H

D) All of the above / JURIG IH

The process of hermetically sealing of foods in container and sterilizing by heat
treatment for long period of storage is known as

T e B doR § Hd PP dd gAY T% HSRUI & U FT ITAR gRI
SATURTEd B3 BT Ui ST T Hed 67

A) Canning AECSIEE

B) Aseptic packaging / 3PS Hapd
C) Dehydration /

D) Freezing / fgd

High sugar concentration as preservatives is used in

R 9 Rpad I T UigdT BT SUANT URREs % U H foar S 8

A) Sweetened condensed milk / HI3T @I Y
B) Fruit in syrup / RRU§ ®d

C) Jam, Jelly and Candies / S, Siefl $fR HSIsl
D) Al of the above / JURTad FHT
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99.

56.

o7.

58.

The process of cooking moistened starchy and or proteinous food material by a
combination of heat, pressure and mechanical shear is called

THIgad TTeged 3R a1 UHgad W Il B S 1, a9 ok gifes Havl &
IS & UHH P UfehaT bl Bel Sl &

A) Thermal cooking / A4 BT

B) Mechanical expression / JifAd 3ffYcdul
C) Extrusion cooking / SR i

D) High pressure cooking / 3= gld g>|r3r>4l

The order in which main components of vapour compression refrigeration system
are used is-

T EUis URAa YoIe & R U] B SUURT 59 § —

A) Compressor-Evaporator-Condenser- Expansion valve
B) Compressor-Condenser-Expansion valve-Evaporator
C) Condenser-Expansion valve-Compressor-Evaporator
D) Compressor-Expansion valve-Condenser-Evaporator

Hurdle technology consists of
ST

A) Combination of different ingredients to form a uniform product

TP YHAM IATe 54 & fort fafie sraaaf &1 T 8

B) Combination of preservation factors that ensure microbiological safety and stability
JeASIaraRTT gRar SR RRar RfEd 31 e WReiv RT3 9aeH &
C) Using irradiation for increasing shelf life of food
YIS & Xeth Silad BT g6 & ford fafesor &1 Suhi s g
D) None of the above / SRIGdH I ﬁﬁ Teﬁ

In CA storage, which of the following is used as ethylene scrubber?

CA HSRUT H, 199 #  fue! IUTnT ufielid Ther & =0 & a1 odr 272

A) Nitric acid / FTSfc® 3

B) Potassium permanganate / UI¢RH TRETHE
C) Hydrogen peroxide /B@Wﬁm

D) All of the above / ITRIad T4t
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99,

60.

61.

62.

In MAP nitrogen the main objective of nitrogen flushing is

TR AR § Age e T &1 I S5 §

A) Replace the oxygen / STRITe DI UTaRATIUd BT
B) Increase the respiration / HH-1 Ca del-l

C) Decrease the aw / aw P HY BT

D) Decrease RH / RH @1 &H HT

The number of degrees Celsius required to bring about a ten-fold change in
decimal reduction time

ZIEd UeH & 9Hg § ¥ T URad- 7 3 i sraxae (S0t Afeyad o e

A) F value / F HIH
B) Z value / Z HIH
C) D value / D HIH
D) None of the above | SR B Pl Tl

Nitrate used in curing of meat can react with secondary and tertiary amines to
form which is carcinogenic

Y 3T U & SE 61 §F a1l Agece fgdlae® SR Jde Ml & Ty
aif¥ifepar Hrab ST &, O PERBRN ©

A) Nitric acid / FT2fc e &

B) Nitrosamine / TS IETHIS

C) Nitrosomyoglobin / ﬂ@@mﬁ:{

D) None of the above | SRIGT T § BIg ol

According to the Hinton’s theory of jelly formation

e % e Fmil Rigid % Sa

A) Pectin forms network and it entraps the sugar solution within the network
AFeT Tead &1 & 3R T Acdd & AR I & °9Id B 1 &l §

B) It is the non-ionised pectin and not the ionised pectin, which enters in jelly
formation.
e TR-aiigpd Ofde § 7 T emuiigrd dfdes, St Sieft Fafon & vaw el 5
C) Pectin coagulates at the neutral pH and thus acid prevent it from coagulation.
AT IS pH TR OF ST & 3R 39 UPR TS 38 o ¥ ASdr 7
D) All of the above
SR T
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83.

64.

65.

66.

B7.

The fat and SNF content of toned milk shall be
<Ie gy § 991 3R UY.TH.UW. St =1 gt

A) Not less than 1.5% and 9.0% / 1.5% ¥ &H Ta! 3R 9.0%
B) Not less than 3.0% and 8.5% / 3.0% ¥ &1 78! iR 8.5%
C) Not less than 4.5% and 8.5% / 4.5% ¥ ®H 78! 3R 8.5%
D) Not less than 5.0% and 8.0% / 5.0% T &H &l 31X 8.0%

Which type of wheat is used for preparation of pasta products?

T 1G] b1 TART & 7T fob YR & T1g 1 SUAINT T ST 872

A) Soft wheat / T TIg
B) Hard wheat /Wﬂ_ﬁ'

C) Durum wheat / €39 7§
D) Buckwheat flour / g &I 3IC]

In solvent extraction process of oil, the solvent used is

dd & faars s uea & e s &

A) n-butane / n—@fc’:f
B) hot water / T Ot

C) cold water / ST UFII
D) n-hexane / n-8agd

What is pitting in pulse processing?
ST TR0 § e ar g2

A) Scratching the hard seed coat to facilitate the entry of oil and water

4 SR UM & YA FI YA S & 7T HoR oo MTaRu &1 Wiz

B) Removing of pits / TSI &I Gl
C) Removal of fine particles by chelating agents
D) Removal of large particles by air bubbles

841 & gaigc gR1 §g HUI B geH|

The botanical name of Pearl millet is

T SToRT BT aFRYfae 719 &

A) Elcusine coracocna / Tearg[i BRI T
B) Panicum miliaceum / OfR&H faferamdia

C) Hordeum / gifSTH
D) Pennisetum americanum / UfA¥eH 3AR$GH

Page 13|21



68.

BY.

70.

4 Ke

72

79,

The chief muscle pigment in meat protein is called

g U & g iRyuRl guie 1 Sedldl §

A) Myosin / AR B) Cyoglobin / JrIFETS
C) Hemoglobin / BIHEIeH D) Myoglobin /

Deterioration of fatty fish produces appreciable amounts of stale fishy which is
due to

T T S TR B § BT A At At S 8, g sRuT §

A) Trimethylamine / EAIEfI DNEIES|

B) Chloramines /

C) Ammonia / 3HI=AT

D) Unsaturated fatty acids / 3w a1 31FT

Paper greater than g/m? is called paper board
g/m?2 & 3T aTel HITST B TR SIS Bl oIl 8

A) 200 g/m? B) 300 g/m?

C) 400 g/m? D) 500 g/m?

Double-faced type of corrugated board has

=8 By a1 didleR sk 3

A) 1 flute/1 wall /1 Uc /1 dicd
B) 1 flute/2 walls / 1 Ucjc / 2dIct
C) 2 flute/3 walls / 2 Ugjc / 3 dIcl
D) 3 flute/4 walls / 3 Uc]c / 4 dlcl

Steel of type is used for requirements of good corrosion resistance.
IS G&IROT UTRTe BT AR dsil & forg  UPR & XA BT U fbar
S|

A)D B) MR

C)L D) N

The kraft process of pulping is also known as

OfRNT &1 B4 UlchdT Bl 1t HgT A 5 |

A) Sulfate process / Tahe giedar

B) Soda process / qrel ufehar

C) Sulphite process / GehTSC Uikl

D) Semichemical process / 4 IS Ufehar
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74.

5.

76.

It

78.

Which of the following packaging material is having very good gas barrie
properties? ‘

Faferad & 4 foog Yasfoi ammht & 9gd oy I sfariye qur g2

A) LDPE / TdSIts B) HDPE / TIaids
C) EVOH / 3dT3iIgg D) PP / Tt

Which of the following is used for packaging of carbonated soft drinks?

FeHcs ad Ug o YR & forg FufeRad & S frae Iudi fvar Sar 22

A) LDPE / T@iSIUrg B) PET / U3}
C) PVC / Uidig D) PS / Ultyg

What is the role of the Food Safety and Standards Authority of India?
R QT YR&M T4 S TR0 o1 YfHesT 31 87

A) To promote food exports

| fatd o grar &A1

B) To ensure the quality of food imports

QI ST ] {[urel AT BT
C) To set food safety standards and regulate food products

WTE] YRET AHS HURd BT 3R W Iare! o1 fafafig e

D) To implement health and nutrition policies

WY 3R G0 Aifadl & Ay BT

What does the term "GRAS" stand for in the context of food additives
QT ATl & HeH T "GRAS" e BT T 3T &

A) Generally Recognized As Safe

B) Government Regulation of Agricultural Standards
C) General Requirement for Agricultural Safety

D) Guaranteed Risk Assessment Status

Which Indian body is responsible for certifying food products for export and
ensuring they meet international standards?

T Jdrel ® Fald & o vmih exa ¢k U8 ghfEd o9 & faw 5 3
SRS AMS! &I G B &, B I YR F=T e 82

A) Ministry of Food Processing Industries / TTe] THhRUT I WA

B) APEDA / TUIEEIY
C) FSSAI / ThUHTIU3E
D) CDSCO / HiSiga=itaii
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79,

80.

81.

82.

Product layout is also known as
IdTE RT3 B 39 71 I f SHT S1ar 8

A) Functional layout / BTTE® AHT3C
B) Process layout / Hiehdl W33C

C) Line layout NIER RS

D) None of these lﬂtlﬁief ﬁ’iﬁ:@

An ideal location for a food plant is one that results in

W 47 & T 37esl RIM 98 § e Bawsyu

A) Maximum production of products
IdTal D1 HYHaH IdTG 8l
B) Minimum investment cost
gdH =1 dFTd B
C) Lowest production cost and least distribution cost per unit
Ufd SpTs gAqH IdTGT AN 3R Ja9 HH 4= T g1
D) None of these
SH I DI Tal
In food plant operations, what is the main purpose of Clean-In-Place (CIP)
systems?

W] G493 T §, RAF-39-%19 (CIP) YUMTerdl &1 JeT 330 &1 872

A) To automate the packaging process

Tp T UiehdT Sl Tl Bl

B) To clean equipment without disassembling it
UGN Dl ST BT [T 38 U DAl

C) To clean equipment by dlsassembllng it outside processing area
TR0 &5 & S8 35 el Hch A H]

D) To clean equipment by disassembling it and later assembling

JUHRUI BT T BHIP IH BT 3R §I6 § I3 oSl

In a food plant, which department is primarily responsible for ensuring food
products meet regulatory standards and consumer safety guidelines?

T O3 |, WY IATE! B faf e gt $fiR Il gRaf fe=nd=n & gu
H & o g7 U ¥ $F 11 fqurT foeier 82

A) Production / 3dla"d

B) Research and Development / 3{THUM 3R fde™

C) Quality Control/Quality Assurance / Wﬁ?ﬁm TRICEIRS IEIRSE]
D) Maintenance / @49

Page 16|21



83.

84.

85.

86.

Scheduling and optimizing production processes to meet demand, avoid
overproduction, and minimize downtime is referred as

T DGR FH, mwﬁaﬁaﬁ?sm—lcrwﬁwqmﬁ$mm
TichaTail 1 QSYe BT 3R STHRIT T HEAdl &

A) Production control / 3dTG HI30r

B) Production planning / 3dTeH Fare—

C) Quality control / TUTaT BEELY

D) Production optimization / 3G SYTHIGI]

Costs that can be attributed to raw materials, labor, and machinery expenses is

ﬁw,mﬁ%ﬁm%heﬂwﬁmﬁwmm%

A) Indirect cost / 3{UIT& AR

B) Indirect factory maintenance cost / 3{U& BRI QGG AR
C) Direct production cost / U&& IdTeT AN

D) Direct factory maintenance cost / Y& SR IW@IWT AN

What does a break-even analysis help to determine?

sicb-3a fa=eryor a1 My 39 & gee oxar 22

A) Total costs of production
JATG Bl Hd ANTd
B) Sales level at which total revenue equals total costs
fSept 1 g8 TR o IR $a Ao o AT & RIS BT &
C) breakdown of total cost of raw material and cost of labour needed

Hed HIS Dl ol ANTd IR ATTH Y7 HT AT BT [N
D) The pricing strategy for products

IdTGl & fo gegr fAeiRor Iurife

In budgeting, the length of time it takes to recover the cost of an investment is
referred as

SISfC S F, ol (9% &1 Ar1a aiem & o aTel THg @) 97 el §a 22

A) Even cash flow period

TH Thal ydrg 31afy

B) Uneven cash flow period

A Tdhal g 3fafey

C) Direct cash flow period

Ucel Tepel UaTg 3fafy
D) Payback period

YA 3fafy
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87.

88.

59,

90.

91

Tool used in project management to identify project tasks and their
dependencies?

TS U B TR Bl iR ST Frikare @ ugEr 7 & T 3w
ERIICEINIREC A,

A) Gantt chart / i€ ATE B) Fishbone diagram / TheIsI ST
C) Pareto chart / el e D) Histogram /

Which among the following cost is considered a fixed cost in cost accounting?

ﬁyﬁr@ﬁﬁ%ﬁq@mﬁwﬁ@mﬁwﬁ@ﬁwww%

A) Direct material cost / Y&l AT A1Td

B) Direct labor cost / W& 4 <ld

C) Rent of factory building / HRIME B! SHRT &I f=ran
D) Variable production cost / gRad-1g IdTe drTd

Which document is used by the buyer to request the supplier to provide goods or
services?

Ww&wq%@wm%a@mmﬁma@amﬁ%%qmmﬁa
1 SUTIT e iraT 872 - |

A) Purchase Order / 53 TG B) Invoice / Sl
C) Receipt Note / T8I e D) Delivery Challan / f&fera<! =mem

Which of the following is an example of factory overhead?

RrufifRd § ¥ B I SREF SReS B Ia60I 67

A) Direct materials / Y&l el

B) Commission to sales staff / 8! HHETRAl &1 U
C) Direct labor / UI& #H

D) Depreciation of machinery / mﬂ:ﬂ’rww

Which of the following best describes fixed overheads?

Rrofifad § @ o 91 HiEd iave <y &l Yo 3asT auiF Bl 82

A) Costs that vary with the level of production

3IdTed & R & I Fad] Te-drdl arld

B) Costs that remain constant regardless of the production level
IATE TR ) WRaTg {3y 71 RR Ig-are drrd
C) Costs that change only quarterly

D) Costs directly tied to raw materials

2 T Q@ B o a

Fage 18 | .21



92,

83.

94.

95.

What is the main objective of budgetary control?

§OIC [1=0T BT YR I£2T T 22

A) To forecast future sales
HIdl fsht &1 gaigHT < T

B) To ensure that actual performance is in line with planned objectives
g YT 1 & aRafass vesi Pt Seeat & egeu 8

C) To track the actual cost of raw materials

S HIA DI aRAGD AN TR o) 3G]

D) To calculate profits
TTH DI U] HRAT

Which of the following is a key feature of flexible budgeting?

frafeiad # 9 o < a<hia aoic 1 g fikvar 22

A) Fixed costs are ignored
{8 ATl & TR sierSt foar ST @
B) It is used to compare against the master budget

DT ITUNT RS §oIC & 1Y a1 B & foe fvar sar &

C) It only covers short-term costs

g B feUBID ARTA] b Ha Hdl &

D) It adjusts for changes in production levels

g T TRl T gRad & forw Sariforg ewar @

Which of the following is not a method of product costing?

fFrafeRed & 9 B W Iare A Bt FuRo [ ag e

A) Job order costing
SId 3SR ARTd Yo

B) Process costing
Ufehar arTa YR
C) Variable costing

Raq-1 ArTg Yo

D) Activity-based costing
Ticfatg-ememia arma Fyfor

The cost of industrial enterprise may be divided into principle elements as

STENFIe I B! AN &1 G dedl & RUTRIG f5aT oI ST & o i

A) Material and labour / JIEH 3R 40

B) Material and expenses / IRl 3R &g

C) Labour and expenses / % 3R &g

D) Material, labour and expenses /?Flm'iﬁ, oy 3R Y
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96.

97.

98.

99.

Which of the following is a limitation of the payback period method?

Frofifed o 3 @ 9 U9 orafd fafy &1 dare?

A) It does not consider the time value of money
g el & 9HY 4ed TR faR g1 o3 8
B) It is easy to calculate
=] TUFT BT S §
C) It considers time value of money
Ig Y51 P 999 I R AR #=a g
D) It considers all cash inflows beyond the payback period

I8 18 il I W g} el YaTg W R SRdrg

A company is planning to purchase a machine known as machine X. Machine X
would cost Rs. 25,000 and would have a useful life of 10 years with zero salvage
value. The expected annual cash inflow of the machine is Rs. 10,000. Compute
payback period of machine X.

wmmxwwmﬁWWﬁ%IWXﬁﬁma
25,000 BTt IR SHHT ST Siiadrer 10 T BT 91 THebT BIS i R0 7o
qé’f@;gmﬁqm 31iferd arfifes e UaTE . 10,000 B1 H2H X & Ud 3afy &t
U] H|

A) 2 years/2?:l'5f
B) 3years/3 GL
C) 1.5 years /1.5 98
D) 2.5 years / 2.5 9N

Which of the following would reduce the break-even point of a business?

RaRiRd § ¥ B9 HaU™ & §H-5a7 Ulec &I HH DUN?

A) Increasing the selling price per unit/ﬁ%@ﬁﬁ@ﬁq@

B) Increasing the fixed costs / RIEGESIUGE:E! q@‘

C) Decreasing the contribution margin / GNTET Pt Ao 8 Dl

D) Increasing the variable costs per unit / U 3613 URkad-1a anTd § 9fs

In the stores procedure, which document is used to record the receipt of
materials?

%gWﬁ,wmﬁﬁuﬁﬁﬁﬁéﬁ%%q%m@aaﬂwm
STl 872

A) Purchase order / 4 BTG

B) Goods receipt note / HIE UIiw die
C) Material requisition / HTFEH |

D) Delivery challan / T&dIaR] =T

B
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100.  What is meant by the term 'overheads' in cost accounting?

AT AGich T 'Savg S 9" Ueg T T 342 &7

A) Direct material costs used in production
I H Ugad Udef IRl arTd

B) Direct labor costs used in production
IATeT H e Udel 41 AN

C) Indirect costs incurred in production that cannot be directly traced to a
product

STTET H B dTell e anTt Rrg R Seare & 7 SiieT o Fepan
D) The cost of raw materials purchased

WRIS 7T F=d O7d DI arTd
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