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The proment type m brimjal 15

(Ar Carotenond 1By Anmthocvamn (€ Caramel (D

Phavto] chain 15 present in

(A) Carotenonds  (BY Chlecophyll  (C) Hemwalobin (D

Which amino acid has an aromatie phenolic side chiin ?

iA)r  Hsudine (B Cystemne (Cy Taressine K

Hops are used 1n the manufacture of

Chlorophyll

Pl‘]:xu!--.'}'uj‘ljll

Tovptophar:

(A Wine By Beor o Vinegar (1 All ol these

Proteins taking part in the perceplion of mm. 2 are

tA)  Rhodopsin and pepsin vRo Rhesdopsin and indopsin

(C) Pepsin and iodopsin i1y Al b three as dbove

This enwlsifier 15 amphoteric

tA)  Glvcervl monpslvarate (BY  Soalinn stearvllactyvlare

() Lecithin (L None ot the abavyg

Bacterta do not survive 1n hig iy salted pickles becuuse

(A1 Bactena are killed by plasnulysis

(B) Salt inhibits reproduction

1C) Prokles do not contadn essentie! nuiresn:ts

(I Bactens do not get enough light

Atlatoxn s a tvpe of

(A Plant toxin By Fungal toxin

iCy  Bactenal toxin (D None of the above

Poly aromatic bvdrocarbons are a tvpe of

tAL Plant toxin (By  Fungal toxin

(Cy)  Bacterial toxin (DY Environmental contaminant
A 2
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tAL Froctase 1B Glucose ) Sucrose (D)

L W AR |
Sldbiay

Adequacy of blanching of fruils ami vegotable, milk is generally judged by

(AL Anmvlase test (B) Lipase test

1Cy Peroxidase test (171 Phosphatase test

This sweetener Is a protein .
1AL Saccharn 1By Monellin (Cy Stevinside (D))

The bwactive compotnd I pepper 1s

(A Piperdine (B Piperizine tCr o Fypwern [

Which tatty acid s essentiad and has three Jouble bods

1A Linoleic acid B Linsdene acad
(Cy Arachidonic acid V1Y Nooe ot the above

The pnimary structure of a protein 1s due to
tA)1  Hydrogen bonds PR Feprade bonds

tCy §-5 linkage 11 lonic bonds

This 15 not a metalluprotein ;

L)

(A1 Phyvtochrome (B, Cutochrome C) Ghlveoprotein (D)

This compound 15 responsible for hiter taste in grapefrunt -

A Limonm (BY Naringenin {C) Narmingin I

Dulcn

Ferrodoxine

Both (B1 & (C)

Enzvme A hasa K.—:-. of WP M. while ensvme B hasa K | of 10-=M Which et s true !

i1

(Ar Ensvme B has stronger affinity to the substrate than Enevime A

By Enevie A bas astronger afflmty to the substrate thin Enzviwe B

() Both have similar atfinity Lor the substrate.

1Dy K:“ s nut related to the affity of the substrate.

This glveosude has a steroxdal backbone -

1AL Saponins (B} Naringin
(Ci  Anthocyanin (D None of the above
A 3
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tAr B 1By B, O

This sugar can be tokrated by diabatics ;

(A Lactose (B) M.iose (C)

Which of these vitamins 1s sulphur contunmy

1A
IC]

Folic acid

Biotin

iB)
D

B (Dy B

Fructose i Glucnse

Pantethenic acid

e by

Lo

Deficlency of this vilaman results inexcessine fenusrrlge

A A By Kk 1

Anderohie respiration of animals produces
(A CLHL.OH + CO. ak
i)

Glucose + O,

A cood quality ice-cream <hould have

cA) Sl number of small sized e coystids
(By  Smill number of Luge sized ice cryvstals
(C)  Large number of small <ized ice crystals
(I Large number of lacge sized ice crystals

Staling of idfis 15 due o

tA)  Denaturation of protein .B)
() Retrogradatiopn of starch (D
This polysaccharide s present i oats

1A w-Glucan 1By [-Glucan iC)

B {Inr E

CO,+H,0

Crelatinmizauwon of sty b

All of the abore

w. F-Glucan (Do All of the above

Which sugar will give maximum Maillird browning on reaction with amine acid |

A Glucose 1By Fructose ()

A 4

(I

SUCTose

Lactose
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(A) Glucose and valuctose By Galactese snd fructese
(C) Glucose and fructose (L1 Al rhe three sugars as above

3. 28°B sugar solution can be performed by addine

(A1 2¥g sugarm 72 ml water (By 28z sugarin 1L of waer
(C) 28 suear m 10U ml water (D1 None of the above

3. Specibic graviy can be used to estimalte
tA)  Protein in a beverage

i R ENEIAR ST B AR | R

(C) Alcohol in beer and wine Iy Nope ot e ahese

32, Nutraceuticals assoctated with Age Related Macular Deceneration are
(A1 Lycopene and lutein v Zeaxanthin and lycopene

(") Lutemn and zeaxanthin I Allthe three as abave

=
e

This product has the lowest water activilty

(A Watermelon (B)  Jam 0 G A ST Er Tee trozen gt S0

3. Comnching and refuning are operations ivolved i

(A1 Coflee processing By Cocoa procesziny
(C)  Spxee processing (D None ot the above

35, Bread sumples A and B have o bulk density of U430 and 033, respectively, Which of
the following s true

1A Texture of A s softer than B, (B, Textureof B s softer than A

(Cy Texture ot A and B are similar. (D) Bulk density 1~ not eomeelated to texture,

3. Overrunan we-cream s generally

1

() L0, By 40-707 (0 901005, (D 2005

37, A peculir amine acwd present i bacterial cell wall 1

cAY Glutamete (By Alanmne
(C) Duzminopinelic acid (D) Aspartate
Set-| A 5 FT
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b1

(A by pussing through an alcohol bath
By by passing under UV [amp

(Cy by passing through hydrocen percade
(D by pussing through IR Limp

Carbonaiion of heverages 1= hesl done at

1A [0 =C (By 20°C (Cy 30¢C (Dy 40<C
Mass spectrometry 1s bused on

(A)  Charge of the molecule 1B Muss ot the nwlecule
(C) Mass/Charge ratio i1y None ot ile abioee

This polysaccharide 15 of microbial onizin

(A Guar gum vB Gum trecacanth

(C)  Xanthan 1V Gum harava

{ Heoresins are obtalned from

(A Chilseeds (B Oils (Cy Scuds D) Spres

Freezing takes longer then thawing under otherwise similar conditwons because

(A Thermal conductivity of ice 18 mwre than that of hyuid water
(B Density ot we is less than that of hquid waler

(C)  Specitic heat of jce is less than thay of hquid water

tDh Allthe ahove

This water 18 most suitable tor carbonation of beverage-

(A1 Soft water (B)y  Mildly hard

(C)  Medium hard (D1 Very hard

The colour of hlack tea is due 1o

tAr Oxidation of carbohydraies (B)  Oxdation of lipuds

() Oxidation of chlorophy | (Dy None of the above
A fr
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cAL Orange Juice processing B
(C) Bread processing (Ih

Pasteurization of nulk s aclioved by heating
tAY 72 =C for 13 seconds (B)

(Cy X2 eC for 15 seuonds (I

This polymer 1s biodegradable -
A+ Polvpropylene ‘B
(Cy  Polylactic acud 1D

Whey from cheese prowessing

Black tea processing

72 2C fur M seconds

K2 for M) seconds

i ;
ottt
By st

Fuovwms| chlonde

This packaging material would have Jowes: WVTR

tA)r Paper By Glass i

Sauerkraut is a type of
tA) Meat BN
() Fermemed cereal based product 1 1)

Mavonnaise s an emulsion of the type
(A Water-in-eil (B)

(C) Water-in-on-in-wator (D)

The rheological behaviour of tomato Ketchup 15

tA) Newtonian (B)
(C) Pseudoplastw fluid (T

This %

tA) Flane spectrophotometer

By Mass spectrophotomeler
() Atomie absorption spectrophotometer

(I Allof the abowe

Maltoslextnins are charactenyed n terms of

tA) Dextrimsing Unils 1B
(C)  Destrinising Equivalent (I

A 7

Pulverhn lene (D0 Podvesivr

Fermented cabhuge

Wine

Cl-tn-maley
.‘..l]l]'..i.:'ll" Al ==

[ilatant fuad

Bingham plastic

sectrophotomelry s used for analy =i of nunerals

Dextrose Equivalent

All of the above
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(AL Boiling of water By Sublim
(Cy  Freesing of water AP

Gossypod Is a toxe constitucent in s oil |

atien of woater

ne above

tAY Groundnu (B} Rape-ced (C)y  Cottonseed  (Ih

This 15 an assay for antioxidant activity .

(A DPFPHassay (B) FRAPassay (C)  ABTS

OHive ol 15 a rich source of

(A1 Polyunsaturated faity auuds V4 Situraes

(€ Monounsaturated fatty aeids VD Noawe o

The bwactive nutraceutical component prescit m e b

1A Vitamin A (B} Coenzyme A O Phatos

A cood trving o1l should have

(A1 Low smoke point and low flash poin

(B} Huh smoke pouu and high flash point
(€1 Low smoke point and high flash point

(I} High smoke puint and [low flash point

Sodim nitrite in meat processins brutgs about
(A} Formation of nitrosanmne

(B Retention of colour

(Cy Inhubitson of Closterdim botalinm

tlh A1 ot the above

As compared 10 coconut oal. groundnn orl has

(A Low sapomiticaton value and low odine value

By Hioh sapontfication value and high wdine value
(Cy  High saporiticaton value and low lodmne value

(D) Low saponificution value and high wodme value

A ]

deiv (I

e abive

1an ol 1s

Lersls (10

Fatropa

All of thes

4 fary aeids

Oy ol
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(A Vitanups A Dand E By Viamims A Kand B
(Cy Viatamuns A, Dand B, (D1 Ngonuns DB and B,

f-Amylase cleaves starch o

i) Glicose 1By Maltose (Cy o Lamnt dextrim eI Al of these

These anune acids give a yellow colour on reactivn with amiiine ivdrogen phthalate :

(A ’roline and valine (B Vil and hudrosypro e

17

(€' Leuwcine and proline VDV Predine and By dreypre

This polysaccharide 1s a polviuer of galeturonk acad

tA) Cellulose (B) Chiin v Peetip (I3 Ao

The lmning amimo acid in cereuls is

(A Lysine By Methionine O Vahne I3 Leucine

This protemn s a ransport protein :

(A Collagen 1By Hemoglobin (C) Hinden D Ghvooprotem

This amine wid s precursor ¢f niacin

L)

(AL Tyrosme (B Methionime  (C)  Trvprophan (I Arginine

This amine acud is the precursor of ethylene in fruits

(A Cuystine 1By Vahne (C, Hotdine (D) Methionine
Pasteurization of nulk s aimed o inhibit
[ II‘l\I o cllis sebliy [ H oo Nl .'\,.n'h’ri.ur:frr'mn

(C) Myvcobacterm tubercidoss (D Vibre cholerae

Dunng cooking. nce undergoes

(A)r  Hydrolysis of starch (By  Gelatimzation of starch
(C) Retrocradation of starch (D All of the abuwe
A 0 FT
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(A) Pectin and sugar By TDecuin and ccid
() Sugar and acid (1AM the three as above

A phospholipud present meg e volk o
(A1 Phvtosterol By Cholesterol  (C) Lecithun (D1 Allof these

This polvsaccharide is present i the exoskeleton of prowns wd crabs

(A} Pectin 1By Chitin (C) Chitnszn (D) Cellubin

Secondary structure of a protein is due 1o

A1 Hydropgen bonds 1B Peptade honds
() Hydrophobic asseciztions Iy ALl ot the abosy

The deficiency of this vitamun 15 responsible for megabehlastic cnemba

(A PFobcacid By B, oy B (B Al af these
Acid insoluble ash in flour is an indicution o

cAr Flour is contanmunated with micrsordan:-is

By Flour 1s made froon sprouted wieat

() TFlowr s made from wheat not cleaned properl

(D Al of the above

This 15 an mdcator of insect mfesiation in cereal and legume flours
(A) Urx acid By Cithcacid (C)  Acetw aad (D All ol these

In vegetahles ke okra or "blenddi’. the mucilage 1s made up nf
(A Gluense and mannnse (B) Galactoe aml mannnsg

() Ghucose and galactose (Dy Al of the abyva

This muneral 15 associated with goiter

(A Calcam 1By Sodium (C) o lodine (D Mugnesium

The astongency i tea 1s attributed to
(A1 Protemns \B)  Carbohvdrates(C)  Polyphenals (D All of these

Al 1 FT
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(A Coconut oil By Hydrozenatted vegetable fal
(1 Mango kernel fat (13 Allefihe above

This starch has the blegest siee amone the following .
(A)  Rie (By Wheut (C)  Puotaio (Dy Corn

A dishetic would bepefit muost from
(A} lood having low Gl By Fond kaving low cholesternl

() Food having low sodmm V3 ALLat the abosy

Ajnenwoio 8 chemically

(A Monosodim aspartate vBy o Monosediom g lutangte
(C) Dsodium aspartate 0 Desedmm plutamate

Amaong the following. this 15 the riches! source of v ©

tA)  Orange juice (B) Amlajuice O Grope wwe (D0 Lucho juice

The hvdrocollod showing maximum bavsteresis o

(A1 Gelatin (B'  Alminate WGy Acur (D) Starch
Tetrapyrrole structure 1= common between

(A1 Chiorophyll and Ivcopene (By  Huemoglobin and Ivecopens
(C)  Chlorophyll and hacoglobin (D Al of the abose

The co-tactor for the enzyme polypheno! oxidase 15

(Ar Magnesum 1By Iron Gy “Zaaie (D) Copper

Constituents myvolved m the furmation of nltrosanunes are

iAY Anuno acids and nitrate (By  Secondary amines ind nitrate
(C)  Secondary amnes and niire (D Amimno acids and niteite

Vitamin myvolved m svathesis of collagen s

(A Pantothenic acid (B Folic acid
(Cy Viamn C (D Riboflavin
A | i1 FT

collegedunia:

India’s largest Student Review Platform




wle

94,

U,

v7.

LY

99,

St -

SRLAUEIEY WL B ONSOCTEELLY 141 DIRL<LLIEL> ibIvw
(A) Argimne and methonine 1By Histidine and meihicnine

(C) Argimne atd hastidine (D Avgnine. meihionine and histidine

The anuno acids vital in functonality of gluten are
tAY Lysie amd cysteine 1By Custene and cystine

() Cystine and lysine (131 All the three as above

Hydrocolloid showing thermally reversible. rranspoarent and el gel 1

(A Agpar By Gelatin 1O Carraceenan (I) Starch

Hydrocolloid kaving maximuny solubiliny in water
(At Guar gum (By Gum Arabie O Gum hareva (100 Gom tracicanih

This chromatography 1s generally used for aneivsss of fatty ol composition m toeds
A High Pressure Liguid Chromatearaply

(B Gus Chronutography

(Cy  Thin Laver Chrenuateoraphty

(D) Supercritical Fluid Chiomatography

The viamun injected in newbaorns is

Ay Viamin C B ".'zmminBJ (Cy NVpamun K (D) Vilaman A

Glyeaemie tndex 1s a measure of the amount of glucose released postprandial and 15 hkely
o be least attected by

tAr Carbohydrate tvpe or content i fued

(By  Fatcontent i food

(") Splubie fiber content i fond

1Dy Mineral content in food

A | 12 FT
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(A Improve the sensory properties of L food
(By Imcrease the nuirtional quakity of foo

() Extend the storage period

(D Al of the above
Food safety and Standard: Aot 2006 contains number of chapters,
(A X By XI (Cy VI (X

NABL stands for

tA)r Natonal Apalvtical Board for Laboraories,

By National Accreditation Board for Tesung wnd Culibration of Labarstories
(C)  Natwonal Accreditation Board for Tesung and Coertification of Luboratories

(D Natonal Apalytical Board for Testine and Ciimeanon o: Laboraones

If the test reports for the sample of analysic are found Lo be b vanenoe, then Jesiznated
officer shall send one part of sample to

(A1 Referral Laboratory VB Food Anehysy

(Cy  F5SAI (D Cuenrral Loboratory

The on the applcation of Sanitury and Phytosanitary Measures and on Technical
Barriers to Trade (SPS and TBT Agreements) both encourage the mternational
harmomzation of food stand.crds.

1A Usands Round Agreeme nt (B)  LUruguay Round Acreement
(Cy) Zunch Round Agreememnt (D India Round Agreement

Codex Alinwentarus Commission was created by jomnt ciferts of
tAr WHO and World Bank (B WHO and F.AO
tC) WHO ad FOO (I WHO and FSO

The work required tor crushing material 15 proporonal to the logarihm of the ratio
between the mitial and final dwanwters secording 1o

(A1 Runnger's law (BY  Kwk's law
() Bond’s law (Dy Boyle's law
A 13 FT
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b1

(Bi AP b constant throughout the ron.

iAY AP 5 minmwm st start and maximum at the end of the flltrateon rui

(C) AP I maxamun ot start and mntnum at the end.

(D Independent oL AP,

Fitter aid 1s used 1o

(A) ncrease the hiltering efticiency
tBi decrease the filtering efficiency
'y give bady to the filtrate

13 merease the mass of cake

A multiple effect evaporator has a capaciiy o process 290 ko ob concentrated uice pol
day when 1t 1s concentrating from 104 to 23 % sobids. The water evaporated ke per day 1

(A 6D (By 2400 i

The meisture content in excess of equilibriu:
(A1 Saturated moisture Bk

(C) Specific moistere content (D

Which of the tollowme 1. variable arca meter ”

s NLRLR! iLye 1A

nosture comtent 1 called

Free e lsture vontern

N ot the above

1AL Ventun meter By Rota meter

(Cy  Orifice meter (D All of the above

The ratwe of vapour pressure of A to vapuur pressure of B is called as . _ of A with
respect B,

(A Volatdin (B)  Diffusi ity

(Cy Reluative volatiliy (D) Relanve diffusivity

As per Stephan - Bolizmann law the wtal
proportional to founh power of s

(A Surtage area 1)
() Anabsolute temperature (13
A 14

energy emitted by a hlack body directhy

Emissive power

Energy
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(A Wiam Ky B ime KYW Y

Dew point 15 the temperature at which the

1) Bothng occurs (B
(Cy Condensation ueours (D

Nautural convection is characterized by
iAr Grashof namber i B

(C) Reynolds number 113

What ts the effect of the boding point clevitin in muliiple effect evaporiane- |

tA1 Reduce the capacity Bk

(€1 Increase the economy V)

Which ut the following laws 15 associuted with the mvount of crushinge e

creite new surface ?

(A Kopp's law (B
(Cy  Fick's law i

Wm- K (D

Evaporaton ocours

Freezmg vccurs

W Kim-

Rudduse the ecenony

[noreise capacii

Friurier ~ fiaw

Rittinger s saw

Constant rate period 1s that drving period during wineh

(AL The mosture content of the subsLaiw # rensins constant

(B The rate of vaporization per unit of diving ~wilace area 1s constant

(C) The rate of vaporization increase with time

(D The rate of vaporizalion decrease with the tme

The ancle tormed by pourine a powder as heap an a tlat surtace 15 known as
s ¥ P 4P i

1A Contact angle (1

() Angle of repose

a~
f
=a
"Iy

Angle of mip

() Crineal angle

v reguitned |
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