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No. of Questions : 120

Time : 2 Hours Full Marks : 360

Note : .(i) Attempt as many qwsﬁm as you can. Each question carries 3 (Three)
- marks. One mark will be deducted Jor each incorrect answer,
Zero mark will be awarded for each unattempted question.

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

"
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1. The cheaper materials added to food items for more profit are caled

(1) Adulterants - (21)I Drugs
(3) Both of these© - {4) Noae of these

2. T}wmglm'nmswhommlheaizétheirown food are termed as

(1) Autotrophic (2) Heterotrophic
(3) Chemoautotrophic 4) Cﬁﬁnohetei‘oh'ophic
3. The organisms obtain their nutrients dm
rials are known as —— e mate
(1) Parasitic (2) Saprophytic

(3) Heterotrophic ~=(4) Autotrophic

e

1) | |
( + 2urn Over)
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4.

Relationship between EMC and RH for biological materials has been given by
(1) Perry ‘ (2) Rankine

(3) Janssen . (4) Henderson

Stroke's law is applied when Reynolds number is

(1) Less than 2 (2) Gteawrlhm; 2

(3) Lf.;ss than or equal to 2 (4) Greater than or equal to 2

[£ the moisture content of & food product on wet basis is 50.76%, its moisture
content on dry basis will be -

(1) 33.67% (2) 103.09%
(3) 150.76% (4) 49.24%

The amount of heat required to raise the temperature of 1 g of milk by 1°Cin
comparison to water is

(1) 85% 2) 93%
(3) 107% (4) The same

Consider a spherical object having a volume of 1000 cc. The objccE is broken
down into smaller particles of about 1 mm size. The storage requirement of
the comminuted material in cc will be about

(1) 1000 cc (2) 800 cc
(3) 1200 cc - (4) 1400 cc
(2) {Continued)
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A dimensionless ratio ofconvecﬁwhthommwm
- L} - - ﬁ
within a solid is known as

(1) Nusselt ramber (2) Prandt! number
(3) Lewis number (4) Biot number

Particle density of an agricultural peoduce is | 95 g/ee. The porosity
" = : Of
bulk is 36%. The bulk density of the produce is —

(1) 1.00 2) 135 (3) 1.50 @) 175
Air at 40 °C and 50% RH has s wet bulb ' '
St oyrerg dq:mw:;{ 10 °C, If the relative
(1) Increase & pj DE“” |
(3) Remain constant (4) Follow no definite trend

Decimal reduction time in microbial destruction is inversely proportional to
{t) Z value (2) Universal g4 constant
(3) Initial concentragion (4) Reaction rato

Which among the ing i ” : :
buffalo milk ? FOTIRG  rescnt more i com il s compared 1

(3) Mincrals ) Sugar
(3)

(n”'ﬂ OWF)
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14. As pressure is reduced, the latent heat value
(1) Increases (2) Decreases
(3) Remains the same (4) None of these

15. The energy required in grinding large solid particles is inversely proportional

to the function of
(1) Diameter (2) Density
(3) Strength (4) Shape

16. Specific heat, coefficient of viscosity and thermal conductivity are related in
(1) Thermal diffusivity (2) Prandt] number
(3) Schmidt number (4) Froude number
17. Which of the following is not a measure of central tendency ?
(1) Mean (2) Mode
(3) Median (4) Standard deviation
18. The scientific name of rice is
(1) Oryza sativa (2) Cajanus cajan
(4) None of these

(3) Cicer aritinum

(4) (Conlinued)
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Essential oil obtained from tulsi is'called

(1) Oil of basil (2) Oil ot; essence

(3) Oil of olive (4) None of the above
Density of water is maximum at

(1o | ; @ 4°C

() 10°C @) 100°C

For drying, fruits and vegetables are sliéed'fm' increasing

(1) Temperature - &) Humidity
(3) Surface area - (4) None of the above
Yoghurt contsins useful
(1) Bacteria (2) Vi e
(3) Yeast | ~ (4) None of the above
Redness in apple is due to
(1) Anthocyanin () Lycope .
(3) Carotene " (4) Xanthonhylls
Wax coating treatmenvombmacgg the self-life of fruits because it blocks
. AL e v o VO
(1) Transpiration (2) Respiration
. e P et
~ (3) Ripening process . ® None of the above
- e
» 5

| (Tarn Over)
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15, The yellow colour in onion is due to the pigment
(1) Anthocyanin (2) Quercetin
(3) Lycopene - (4) Carotene

26. Which one of the following is ethylene absorbent ?

(1) KCl (2) KMnO, (3) KNO,

(4)K.SO,

27. Fruits which show either a rise in respiration rate or an associated production

of ethylene during the ripening process are called

(1) Climacteric (2) Non-climacteric

(3) Parthenocarpic ~ (4) Parthenogenetic
28. ‘The yellow pigment in papaya fruit is

(1) Carotene (2) Xanthophylls

(3) Anthocyanin ~ (4) Caricaxanthin

79. Fruit stored in cold chamber exhibit longer life because

(1) The rate of respiration decreases
(2) There is an increase in humidity
(3) Exposure 10 sunlight is prevented

(4) CcO coﬂl:éml'alion in the environment is increased
IV

{6)

(Continued)
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Pectin is measured by

(1) Jelly meter (2) Thermometer

(3) Refractometer (4) Spectrophotometer

Pungency in chilfi is due to fhe presence of

(1) Capsaicin (2) Sulphur

(3) Amides (4) Magnesium

Which of the following fruit contains the highest amount of ascorbic acid 2

(1) Indian Gooseberry - (3 Mango

(3} Apple 4 Oﬂnt\\
Which oae of the following is 3 richest source of vitamin A 7 i
(1) Ripe mango fruit (2) Carrot rook....

(3) Ripe papaya ﬁﬁ (4) Ripe tomato fruit

The plant growth hormoné WHICk helpainsnlacaiag e grape fryiy

#‘_.-n-‘,

(1) Ascorbic acid (2) Gibberelic acid
() Cytokinins " (4) Eitylene

m‘”"al'er)
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35, Which of the following is commonly used as preservative in the preparation
of tomato ketchup ?

(1) Potassium metabisulphite  (2) Sodium benzoate
(3) Sodium metabisulphite (4) Citric acid

36. Which one of the following is a method of long term preservation of fruits
and vegetables 7

(1) Pasteurization (2) Blanching
(3) Refrigeration (4) Drying

37. Yellow coloured fruits and vegetablés are rich sources of
(1) Vitamin E (2) Vitamin C
(3) VitaminA : {4) Vitamin B

18. Which of the following fruit is not suitable for jam making ?
(1) Mango (2) Banana
(3) Acnla (4) Lemon

39, Refiactometer is used 10 determine

(1) Minerals ey

- (4) None of these
(3) Vi

Continued)
(3) (Continue
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40. Vegetables are cannedin

(1) Brine - . (2) Syrup
(3) Disulbdm - (4) None of these

41, CmtmlFoad_TecbmlogimlResearchlnstihﬁeislmatcdat
(1) New Delhi @) Mysore " “~en.
(3) Bangalors . (4) Hyderabad

42. The edible part of pomegranate is
(l)Thnlm (2) Mesocarp

OV Esdocay  @am

43. Which of the following is the fichest source of irog F+v. .

(1) Parsley (@) Spingelr——

(3) Cmy 3 ke e -ﬁuuaumw;h'mﬂ

44, Aﬂ'wm\ e
(1) Pectin and sugars - - | i

(2) Acids and protsins”
(3) Sugarsandacids .. -
(4) Peotinandachl¥ — ~. . . .

(9)
(Turn Over)
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45. A cyclone separator is used for separating

47,

48. Extraction of soluble constituents fro

(1) Particles from liquids

(2) Liquid droplets from gases

(3) Fine particles from solids

(4) Al of the above

In single effect mmtw the economy is
(1) Equalto] (2) Gﬁ:atcr than 1
(3) Lessthan ] (4) Less than or equal to ]
The most commonly used fumigant for storage of cereals is
(1) Zinc phosphide (2) Ethylene dibromide

(3) Aluminium phosphide (4) DDT

as =
Distin (&) Leaching
() Dismen= .
(3) Evaporation (4) Sublimation
49 Annbjeciwhichrcﬂectsalltlwincidefﬁndiationiseal}eda

: White object
(1) Grey object (2) )

: Nd;;t; of these
(3) Black object (4

(10)

m a solid by means of solvent is known

{Continued)

[ ]
gcollegedunlaa
India’s largest Student Review Platform

—



17R/280/24

50. Addition of salt to ice will
(1) Increase the temperature of the mixture
(2) Dmﬂwmmpmlofth;mim“
(3) Not alter the temperature of the mixture

(4) Do nothing of the type said earlier

51. The ﬁmlaﬁrofﬂmwuhlwwof

(1) Newton'siaw
(2)~Law of conservation of energy
(3) Charle's law
“) Thahmafhulﬂm

5. Pagalispupitef
O Teperw
(3) Pressure ) (4) ‘.’isc;ily

53. A pyrometer is used to mmtn'e’ ‘
& “'“__h

() Tempersure @) Pressue
(3) Humidity ~— (4) Displacement
(11)

"“%n Ou,,.)
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54. One ton of refrigeration is equivalent to
(1} 50 keal/min (2). 100 keal/min
(3) 150 kcal/min (4) 200 kcal/min
55, The temperature range for ultra high temperature sterilization of milk is
(1) 90°C-100°C (2) 100°C-115°C
3) 135l *C-130°C | (4) None of the above

56. Loss of nutrients during thermal processing of food is generally guided by an
equation of the following order

(1) Zero (2) First

(3) Second (4) None of these

§7. The boiling point of milk in degree Celsius is
(1) 995 (2) 100.17
(3) 99 (4) 101
58, Dielectric constant of a food material depends upon
(2) Moisture content

(1) Temperature

” 4) Electrical conductivity
(3) Densit i

(12) (Continued)
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59. Aboyhas-MmofmuS_O“C.Thcnumbu-of-mofhedwc

A

which he must add to the water to lower the water temperature to 0 °C is

(1) 135 (z)'-_ 150 (3) 120 | 4) 175
60. %iohmofmefounwmia‘déﬁcimmmim‘? .
Wl o Caeiam
(3) Phosphmus '~ (4) Lastose
61. Headquarters ofhfw_mmu |
(1) Geneva © (2) NewDehi o
{(3) Rome (4) Nw'ﬁr"

62. Which of the following pairs is not correctly maichied ?

(1) Stone grafting Morgo. e
(2) Cutting - - Swawbemy .

) Tooguogting A —
(4) Ring budding Db

(1) Adhesion - \(3 Metric force
(3) Cohesion == {4) None of these

e, . & (B}‘ /

e (T Over)
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64. Theantisterility vitamin s
(1) Vitamin A’ (2} Vitamin B
(3) VitaminE | (4) Vitamin D
65. International Institute of Horticulture is situated in
(1) htaly (2) Brazil
(3) India (4) China
66. The oil and protein content of groundnut are
(1) 20% & 50% (2) 26% & 45%
(3) 45% & 26% (4) 50% & 26%

67. Agriculture and Processed Food Products Export Development Authority |

(APEDA) came in existence in
(1) 1975 (2) 1980
(3) 1985 (4) 1990

68. Which of the following fruits is most suited for preparation of marmalade ?

(1) Litchi (2) Guava
(3) Orange (4) Mango
(14) (Continued)
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69. Which of the following sugars is sweetest ?

(1) Galactose (2) Glucose
(3) Fructose , (4) Sucrose
70.  The medicinal plant known as 'Second shilajeet’ is
(1) Asparagus (2) Safed musli

(3) Kal Mogh (4) Isabgol

(2) Evaporative cooling
(3) Boyle's law
(4) Charle’s law

72, Which one of the following fruit, W wasteland
grown in selm-vald form in we 3
Pﬂﬂmmiﬂwmﬁmﬁmm? : -

(1) Coconut .. (2) Mango
(3) Cashew v, (4)Banana

73. Oleoresin is extracted from
: *--'w--..._'
(1) Onion -‘(?) Garlic

.L.f.‘.‘u

() Chilli \(Z)'qugreek

(15)

-y
LY = ™ ik

(Ziy Over)
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74. InIndia, date is harvested at
(1) Doka stage " (2) Dang stage
(3) Pind stage (4) All of these
75. Site of protein synthesis in a cell is
(1) Ribosomes (2) Endoplasmic reticulum
(3) Chloroplasts (4) Mitochondnia

76. Who discovered X-ray First ?

(1) Wilson (2) Roentgen
(3) Benzer (4) Muller

i Aﬂatoxinsmproducédby
(1) Yeast (2) Bacteria
(3) Molds (4) Nematodes

78. Among cucurbits, which fruitis richest in iron content ?
(1) Musk melon (2) Watermelon
(3) Bottlc goturd (4) Bitter gourd

79. Pungency it onion is due to the presence of
(1) AllytproPyt disulphide (2) Diallyl disulphide

icin
(3) Isothiocymete (4) Capet
(16)

(Continued)
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80. Whiahaftlwﬂlﬂmbnotubi&paﬁdde?
(1) Bionsem (2) Biolep
(3) Dipel (4) Carbaryl

81. Which of the following is a phenolic factor present in onion having anti-
fungal properties ?

(1) Quercetin | (2) Catechol

(3) Sinigrin ~ (4) Altylpropy! disulphide
82. Major pest of potato during storage is -

(1) Cut worms (2) Aphids

(3) Jessids (4) Potato tuber moth
83. 'Which vitamin is called coagulating vitamin? - -

(1) VitaminA (2) Vitamin E

(3) VitaminK (4) Vitamin C

84, ’Dmp&stwhichmkthcplﬂscs both in fields and at storage

(1) Pulse beetle . “—-mmpodbnm
(3) Red gram pod fly (4) Pod bofT "
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85. The first Indian scientist who collected and identified fungi in India
(1) E. 1. Butler (2) K. R.Kirtikar -
(3) J.F.Dastur . (4) K.C. Mchta

86. Which 1nfthc following cannot synthesize protcin by own enzymes ?
(1) Bacteria @ Mycoplasma
(3) RLO (4) Virus

87. Madcow disFase is caused by
(1) Virion a (2) Pirion
(3) Bactenia (4) MLO

88, Which one of the following cannot beﬂﬁbcled by ELISA technique ?
(1) Virus (2) Bacteria
(3) Viroid (4) Fungus

89. The strongest bond is
(1) lonic bond (2) Covalent bond

(3) Hydrogen bond (4) van der Waals

90, Latent heat bf fusion (ice to water) is

(1) 540 cal | @ §20 cal
mmw (4) 40 cal

(18) (Continued)
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91. Which of the following is deficient in rice grain 7
(1) Lysine (2) Glycine

(3) Isoleucine (4) Alanine

92, Thcpmmofbmkduwpoﬂrgemduedutomummmchoﬁm
releases energy is known as

(D Ambolism ) Cumbolism
(3) Borh(l)aqd(Z) (4) None of tbesc
93. Wavelength of visible light s
L (1) 260 nm-350 nm (2) 360 nm-760 nm
(3) 390 nm-760 nm (4) 400 nm-700 nm
94. Most dangerous gas for depletion of ozone layer is
(1) Chlorine .. (2) CFC |
(3) Benzene | (4) CO,
95, Amumwm-mum
(1) Quinones -..,-..\ - (2). Tocophesals
(3) Phenols o @ Sorbitols =~

(19)
R (?hﬂ? Ove;)
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96. Respiratory Quotient (RQ) for carbohydrates is approximatély

(1) 0.5 (2) 1.0 (3) 1.33 (4) 0.7
97. Theend plmduct of glycolysis is

(1) Glucose | (2) Sucrose

(3) Pyruvicacid (4 NADH
98. Krebs cycle produces

(1) IBATP  (2) 30ATP (3) RATP  (4) 36ATP

" 99, Celluluse is a polymer of

(1) B-D Glucose (2) a-D Glucose
(3) p-L Fructose (4) a-D Galactose
100. Grmhmegusﬁrglobalwumfns i

()0, (2) CH, @3) SO, (4) €O,

101, Unit of pressure in SI system is

(1) Atmosphere (2) Dynes per square ¢m
(Continued)

(20)
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102. Coconut fat is a rich source of
(1) Palmitic acid ) mﬂid
(3) Latric acid ~(4) Ricinoleic acid
103, Temperature of LTLT pasiourizasion of milk i
(1) 61°C-63 °C @) @ °C-49 °C
(3) 62C-65C (4 S1°C65°C
104. Rickets i capsed due i the deficiency of
(1) Vitamin C ~ (2) Vitamin D
. (3) ViaminA , .“.l';;"m,ﬂu | )
10S. Milk sugar is Tpu——
(1) Lmotese——"""""""F5 Maliose
(3) Glucose (@ Sucrgee™—~ -~
106 MRWMMMM?
(1) WestBengal ~° (2) Ubtar Praesh o
(3) Kerala T - (4) Temil Nadu
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108. Quality of egg can be judged by
(1) Candling  (2) Annealing
(3) Temperature test (4) pH

109. White revolution related to
(1) Cotton . (2) Milk
{3) Rice (4) Sheep

110. Vellow color of egg is due to
(1) Carotene | (2) Anthocyanin
(3) Vitamin B (4) Xanthphy!l

111, Hormone from milk secretion is

(1) Oxytocin (2) ACH
(3) Protactin (4) TSH
112. Crude fibre content in roughage is approximately
(1) 18% - 20% (2) 30% - 32%
3) 25%- 2% (4) 35%- 3%
113, Enzyme caagu!a}ed milk product is
(1) Pancef (2) Dahi
(3) Cheese (4) Chhana
. -

(Continued)
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114, Lactic acid content i fresh cow milk is

(1) 0.10% (2) 0.15%
@eo. 0% _, (4) None of these
11S. pH of fresh buttlo milk i
(1) 46 2) 5.6 ®) 66 @) 7.6
116. rﬂ&;;;: of the fallowma vitamins remains most resistant on heat treatment of
(1) Vitamin A @Viminc
(3) ViaminB, {4} ;:;ma o

W o - !---“-1,

117. Emmpmmmandmhxinhmmmmsemtedﬁm

"‘w .
umwy (2) Adreaal " (3) P m
i it mmﬁlowmdownw Sugar level js

0) Glucsgon —(3) Tl OTERREMIR (4) Rolayi,

119. Out of the total culcmm' Emeandteethm\

M
1) 79% -

120. wmmofm
1 Rmdupest (2) Haemorrhagic
(1 s \ \%I\h

(3) Anthmx (4)’ Black quarter

D)
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