Government Mda.com

1. Theindicatororganismfor pasteurized milkis
a) Mycobacteriumtuberculosis

b) Coxiella burnetii

¢) Clostridium butulinum

d) Salmonellatyphi

(
(
(
(

~

2. Asepsis means

(@) Absence ofmicro-organisms
(b) Absence ofair

(c) Absence ofmoisture

(d) Absence oflight

3. Whichamongthefollowingisasourceofthickening ~ agent
(@) Lecithin
(b) Guargum
() GMS
(d) Sodium nitrite

4. The acid presentin carbonated drink is
(@) Citric acid

(b) Carbonicacid

(c) Phosphoric acid

(d) all

5. Carageenanis obtained from
(a) Brownalgae
(b) Greenalgae
(c) Redalgae
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(d) Blue greenalgae

6. Whichgasisresponsible fortheripening offruits
(@) O2

(b) CO.
(c) CoHs
(d) N

1. Teaisthe national drink of
(@ China

(b) SriLanka
(c) India

(d) Nepal

8. Extensibility of doughis attributed to
(@) Globulin
(b) Gliadin
(c) Glutenin

(d) Albumin

9. Elasticity of doughis due to
(@) Glutenin
(b) Globulin
(c) Albumin
(d) Gliadin

10. Theallergic disease dueto consumptionof glutenc ~ ontainingfood products
IS
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(@) Parkinson's disease

(b) Celiac disease

(c) Phenylketonuria

(d) None

11.A clear drink having 30% TSS is
(@) Nector

(b) Juice
(c) cordial
(d) Squash

12. Scientific name ofriceis
(@) Triticum aestivum

(b) Zeamays

(c) Oryzasativa

(d) Hordeumvulgare

13. Saltbalance theory was given by
(@) Peebles

(b) Somer &Hart

(c) Fischer

(d) None

14. Flavorwhichis not easily detectable is
(@) Salty

(b) Bitter

(c) Umami

(d) Sweet
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15. The microwave frequency used infood processingare  (a) 215
& 915 MHz

(b)915&2450MHz

(c)215&2450MHz

(d)415&2450MHz

16. Canning is also known as
(@) Appertization

(b) Pasteurization

(c) Irradiation

(d) Vacreation

17. Isoeclectric point of milk proteinis
(a)2.6

(0)3.6
(c)4.6
(d)5.6
18. Theplatformtestdonetocheckthe milk qualityis
(@ COBtest

(b) Alcoholtest
(c) Acidity
(d) all

19. Which ofthe following is a curing agent
(@ Sodium Nitrite

(b) Sodium nitrate
(c) Salt
(d) all
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20. Indicator of faecal contamination of wateris
(@ Salmonella

(b) E.Coli
(c) both

(d) none

21. Yoghurt contains
(@) Yeast

(b) Mold

(c) Bacteria

(d) All

22. Black spotsinmeatis dueto
(@) Penicillium

(b) Candida

(c) Cladosporium

(d) Rhizopus

23. Semolinais obtained from
(@) Triticum compactum

(b) Triticum aestivum

(c) Triticum durum

(d) none

24. The deficiency of niacin causes
(@) Scurvy

(b) Beri-beri

(c) Pellagra
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(d) Anaemia

25. Which ofthe followingis a proteolytic enzyme
(@) Ficin

(b) Papain

(c) Actinindin

(d) all

26. Enzyme usedincheese manufacturingis
(@ Rennin

(b) Zymase

(c) Peroxidase

(d) none

21. Fatcontentin economyice creamis
(a) 5%

(b) 10%
(c) 20%
(d)30%

28. Betaglucan, asolublefiberis presentin
(@) Oats
(b) rice
(c) Corn
(d) Wheat

29. Yeastin bread makingis responsible for
(@) flavor ofbread
(b) loafvolume of bread
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(c) both
(d) none

30. Thetriple point of water is
(@ 0.01°Cand4.58mmHg
(b) 1°Cand4.58mmHg

(c) 10°Cand4.58mmHg

(d) 0.1°Cand4.58mmHg

31. LTLT processfor pasteurizationof milkisat63  °Cfor 30 mins, HTST
process

(@ 72°C/15sec

(b) 72° C/15min

(c) 75° C/15sec

(d) 75° C/15min

32. Aspartame, anartificial sweeteneris made of
(@) Aspartic acid & valine

(b) Aspartic acid & phenylalanine

(c) Aspartic acid & histidin

(d) Aspartic acid & alanine

33. Waxy wheat has alow content of
(@ Amylos e

(b) amylopectin
(c) both

(d) none

34. Repinessinbreadis dueto
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(@) Bacillus mesentaricus

(b) Rhizopus stolonifer

(c) Candidatorulopsis

(d) Lactobacillus

35. Antimicrobial component of milk is
(@) lysozyme

(b) lactose

(c) casein

(d) phospholipids

36. One cup of coffee has a caffenine content of
(@ 95mg

(b) 55mg

(c) 45mg

(d) 75mg

37. Caramelized flavorin milk dueto
(@ Enzymatic browning

(b) Non-Enzymatic browning
(c) both

(d) none

38. Thescumformationinpicklesisduetothegrowth  of
(@) Bacteria

(b) Virus
(c) Molds
(d) all

UPSC | 550 | | Railways I
GovernmentAdda.com




39. Which of the following maturing agentisnolonger ~ usedinwheat flour
maturation

(@) Potassium bromate

(b) Ascorbic acid

(c) Azodicarbonamide

(d) all

40. Flavorreversioninfoodis dueto
(@) Linolenicacid

(b) Linoleicacid

(c) Butyric acid

(d) Stearicacid

41. Theflavor of wineis not be affected by
(@) aging ofwine

(b) maturation ofwine

(c) type ofwine

(d) none

42. Colostrumhaslowercontentof....thannormalbovi ~ nemilk
(@) Lactose
(b) Protein
(c) Minerals
(d) Vitamins

43. AccordingtoICMR, 1mcgofretinolisequivalentt o
(@) 1mcgofbetacarotene

(b) 4 mcg of beta carotene

(c) 6 mcg of beta carotene
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(d) 8mcg of beta carotene

44, Symbaprocessultilizes......wastesinSCPproducti  on
(@) Protein

(b) Starch
(c) Fat

(d) Mineral

45. Stoke's lawis usedto find out
(@) Terminal velocity

(b) Drag coefficient

(c) Surface tension

(d) Specific gravity

46. Carcinogeniccompoundformedincured meatis
(@) Nitroso compound

(b) Ketonic compound

(c) carbonylcompound

(d) none

47, Whichcontainershouldnotbeusedforwinematurat  ion
(@) New oak

(b) Old oak

(c) White oak

(d) all

48. Which of the following is nota universaltaste
(@) Salt
(b) sweet
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(c) Sour
(d) None

49. Thedeteriorationoffatduetooxidationandhydro lysisiscalled
(@) Denaturation

(b) Decomposition

(c) Rancidity

(d) Saponification

50. Which of the following has a higher protein content ~ among the following
(@ Sorghum

(b) PearlMillet
(c) Maize
(d) Oats

51. Milk gets coagulated upon
(@) Increase inacidity

(b) decrease inpH

(c) High heattreatment

(d) all

52. Whichofthefollowingisregardedassaccharifying ~ enzyme
(@ Alphaamylase

(b) Betaamylase
(c) both

(d) none

53. Which oneis similar to functional foods
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(@ Nutraceutical

(b) therapeuticfoods
(c) Both A &B

(d) GM foods

54. Whichofthefollowingisanexampleofnaturalemu  Isifier
(@ Honey

(b) lecithin

(c) carrageenan

(d) trisodium citrate

55. Whichofthe followingisaLabfermented product
(@ Yoghurt

(b) Kefir

(c) Sauerkraut

(d) all

56. Maximum microwaves absorbed by
(@) Water

(b) saltsolution

(c) sugar solution

(d) salt&sugar solution

57. Pickles commonlycontains
a) Lactobacillus
b) Lauconostoc
¢) Pediococcus

(
(
(
(d al
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58. Which ofthe following is mostly non-pathogenic
(@) bacteria

59. Conceptusedforkilling of mostresistantsporeso  fClostridium
botulinum invegetables
(@ 5D

60. Compound having flavour similarto banana
(@) isoamylacetats

(b) ethyl butyrate

(c) diacetyl

(d) methylanthranilate

61. Essentialaminoacidpresentinlowamountinlegum  es
(@) lysine

(b) methlonine

(c) leucine

(d) valine

62. Which of the following starch have lowest gelatiniz  ation
temperature

(@) potato

(b) rice
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(c) maize
(d) sorghum

63. Micro-organism responsible for production of vinega  rfromalcohol
(@) Aspergillus

(b) Acetobacter

(c) Bacillus

(d) Penicillium

64. Codex alimentariusmeans
(@) Foodcode

(b) Foodlaw

(c) Food standard

(d) none

65. Whichofthefollowinghasthehighestcalciumcont  ent
(@) Milk

(b) sorghum

(c) pearlmillet

(d) rice

66. Paraboilingis donein case of
a) Wheat

b) rice

c) corn

d) sorghum

(
(
(
(

67. Which of the following is intrinsic factor forgrow  thof micro- organism
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(@) Water activity
(b) pH
(c) redox potential
(d) all

68. Thetougheningofmeatafterslaughterisdueto
(@) drying

(b) rigor mortis

(c) coldshortening

(d) none

69. Indicatorenzyme for pasturization of milkis
(@) Lipase

(b) peroxidase

(c) alkaline phosphatase

(d) lactase

70. Which ofthe followingis notafat soluble vitamin
(a) A

(b) B
D
d K

71. Annattois obtained from
(@) Seeds

(b) leaf
(c) stem
(d) roots
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72. Sal marinais obtained from
(@) animal skin

(b) seawater

(c) salmon

(d) plant

73. Pin HACCP stands for
(@) Prevention

(b) Pollutants
(c) Points

(d) Peaks

74. SO2is usedin the milling of
(@) Rice
b) wheat

75. Theprocessinwhichbothdehuskingandpolishinga  reinvolvedis
(@) Husking

(b) Milling

(c) Paraboiling

(d) none

76. Afterdrying,thefinalmoisturecontentofparaboi  ledriceis
(2)20%

(b) 14%
(c) 18%
(d)25%
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77. Whichofthefollowingfattyacidismostsusceptib  letorancidity
(@) lauric acid
(b) oleic acid
(c) linoleicacid
(d) stearic acid

78. FSSAlstandardsfortotaldissolvedsolidsinpacka  geddrinking water
(@ NLT 500mg/litre

(b) NMT 500mg/litre

(c) NLT 100mgl/litre

(d) NMT 100mg/litre

79. Alternative for citric acid and tartaricacidinfo  od flavor enhancer in
beverages

(@ malic acid

(b)) MSG

(c) potassiumglutamate

(d)disodium guanylate

80. Rubberrollersinpaddyhuskingworksontheprinci pleof
(@) friction

(b) pressure

(c) impact

(d) crushing

81. Emery coated rollers are used for
(@) legume milling
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(b) rice milling
(c) oil extraction
(d) none

82. Whichis not measurable
(@) pressure

(b) temperature

() momentum

(d) none

83. What happened to fruit, ifitis stored atlowerte  mperature than its optimum
temperature

(@) chillinginjury

(b) freezinginjury

(c) frostinjury

(d) none

84. Non-climactericfruitsareharvestedatwhat%ofr  iping
(a)75%

()85%
(c) 95%
(d) 100%

85. Phytochemical absentincereals (exceptoats)
a) phytosterol

b) cerotenoids

C) saponins

d) lignans

——~ o~ o~ —~
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86. Protein not presentin Cereals
(@) gliadin

(b) glutenin

(c) oryzenin

(d) casein

87. Bestmethod for extraction of essential oils
(@) Super critical fluid extraction

(b) steamdistillation

(c) solvent extraction

(d) expression

88. Instrumentusedformeasuringapparentdensityofc  erealgrains
(@) single kernelcharacterization system
(b) extensiograph

(c) farinograph

(d) butyrometer

89. Latest milk packagingtechnique

(@) PET bottles

(b) glass bottles

(c) pouch

(d) cartons

90. Nisinisrelatedto

(@) broad spectrumantibiotic
(b) narrow spectrumantibiotic

(c) broadspectrumbacteriocin

(d) narrow spectrumbacteriocin
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91. Whichofthefollowingisusedasindicatorofstar ~ chconversion
(@) alpha-amylase

(b) beta-amylase

(c) diastase

(d) iodine

92. . areaclassofcarbohydratesderivativesfo  rmedwhensugar arereacted
with excess of phenylhydrzine

(@) osazones

(b) formaldehydes
(c) ozone

(d) organic acids

93. Zeroenergy cool chambersare relatedto
(@) storage

(b) 1 processing

(c) 2 processing

(d) 3processing

94. Site of protein synthesisin cells is
(@) ribosome s

(b) mitochondria

(c) golgibody

(d) all

95. penetration of EM waves will be high at
(@) highfrequency and highloss value
(b) highfrequency andlow loss value
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(c) lowfrequency andhighlossvalue
(d) low frequency and low loss value

96. Energyrequiredtoheatmilkincomparisontowater  is
(a) 90%

(b) 96%
(c) 100%
(d) 107%

97. MFPO standsfor

(@  MeatFood Products Order
(b)  Meat Fruits Products Order
()  Meat& Fowl Products Order
(d)  None ofthese

98. EOPO Comesunder

(@  Essential CommoditiesAct
(b)  Meat Food ProductsOrder
(c)  Fruits ProductOrder

(d)  None ofthese

99. AGMARK standsfor

a)  Agricultural Grading and Marketing Act

b)  AgrolIndustry Gradingand Marketing Act
¢)  Agricultural Gradingand ManagementAct
d  None ofthese

100. BIS standsfor
(@  BureauofIndian Standards
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(b)  BureauofInternational Standards
(c)  BureauofIndia Standards
(d)  None ofthese
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Set No. 2

1. "AGMARK Act 1937" comes under-

a) Departmentof Consumer Affairs, GovtofIndia
) Departmentof Agriculture and Corporation

¢) Directorate of Marketing and Inspection

d) Department of Legal Metrology

2. whatisthe example of biological hazard?
(@ Salmonella
(b) Dirt
(c) Cleaners

(d) Antibiotics

3. Whatis HACCP system for ?

(@ Physical,ChemicalandBiological Hazard

(b) Asystematic analysisof all stepsandregularmoni  toring ofthe control
points

(c) ldentifyingthe CCP'sincludingtheirlocationproc  edureand process
(d) Accurately monitoring food Hygiene hazards

4. SPS under WTO stands for-
(@) StandardsPreventionand Specifications
(b) Sanitary and Phytosanitary measures
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(c) Specificationsfor Productsand Supplements
(d) Safetyand Prevention of Sickness

5. Food Safety and Standards Act, 2006 -passed by Indi  anParliament and
notified on-

(@) 24th July,2006

(b) 24th June, 2006

(c) 24th August,2006

(d) 24th November,2006

6. 15S019011:2011Qualitymanagementsystemdealswit  h-
(@) Specifications with Guidance for use

(b) Guidelinesfor performance improvements

(c) Customer satisfaction

(d) Guidelines for quality and/or environmental managem  entsystems auditing
1. Coffee is adulterated with

(@ Sawdust
(b) Chicory
(c) Ghee

(d) All ofthese

8. Sugar and saltactas preservatives by:

a) Killing micro-organismdirectly

b) Increasingthe acid content of food

¢) Increasing the water content of food

d) Bindingwatersoitisnotavailableformicro-orga  nism

(
(
(
(

~—
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9. Outofthese,whichbacteriaisfoundinprocessed/  curedmeat
(@ Moraxella

(b) Alcaligenes

(c) Pseudomonas

(d) Lactobacillus

10. How many act are repealed by Food Safety and Standa  rds Act,2006
(@) 4

(b) 7
(c) 5
(d) 8

11. Currentlystandardsarepresentforwhichofthefo  llowing?
1. Packaged drinkingwater
2. Pipeddrinking water
3. Well and canalwater
(@) 1,2
(b),
(c)1,3
(d) All of the above
12. Whichofthefollowingis/aretrue aboutPotassium  Bromate?
1. PotassiumBromateisacategory 2B carcinogen
2. PotassiumBromateincreasesdoughstrength,leadst  ohigher risingand
uniform finish to baked products
3. Food Safety Standard Authority of India (FSSAl)per  mitsthemup to 50

parts per million.
(@)1,3
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(b)1,2
(c)2,3
(d) All of the above

13. The mandate assigned to the Food Authority is

(@) lyingdownscience based standardsfor articlesof ~ food

(b) Tofacilitate food safety

(c) Toregulate manufacture, storage, distribution,sal  eandimportof food
(d) Allofthe above

14. How many Scientific Panels have been constitutedin  the Food
Authority?

(@) 16

(b) 7
(c) 9
(d) 5
15. Benefits ofimplementing HACCP/ISO 22000:

(@) APreventive approachto food safety

(b) Reduces the need for need for and the cost of end p  roduct testing (c)Can help

the identity processimprovementsandreduced custo  mer complaints
(d) All of the above

16. WhichoftheseisnotanInternational Standardsan  dstatutes
(@ CodexAlimentarius Commission (CAC)

(b) European Union Standards (EU)

(c) Foodand Agricultural Organization (FAQO)
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(d) BureauofIndian Standards

17. FSSAlislocatedin regionwithheadofficelocated  at-
(@) Hyderabad

(b) Mumbai

(c) Bangalore

(d) New Delhi

18. 1SO9001:2008Qualitymanagementsystemsdealswith
(@ Fundamental andvocabulary

(b) Guidelinesforperformanceimprovements

(c) Customer satisfaction

(d) Requirements for quality management

19. AsperdefinitionforfoodundertheFoodActinin  dia,fooddoes not
inculde-

(a) alcoholic Beverages

(b) Caffeinated Beverages

(c) chewinggum

(d) chewingtobacco

20. AsperFoodSafetyandStandardsAct,FSMSStandsf  or-
(@) Food Security Managements System

(b) Food Safety Managements System

(c) Food Standards Managements System

(d) Food Safety Mechanization System

21. AsperSection3ofFoodSafetyandStandardsAct2  006,ifafood article soldin
the market contains any inferior or cheaper substan ~ ces
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whether wholly or partly whichisinjurioustoheal  ththensuch productscanbe
called as-

(@ Sub-Standard

(b) Unsafe

(c) Misbranded

(d) Partly Sub-Standard

22. Asper Section 22 of Food Safety and Standards Act ~ 2006,Foods for special
dietaryusesorFunctionalfoodsornutraceuticalo  rhealth supplements does
notinclude

(@) Botanical extracts

(b) Vitamin Supplements

(c) Parenterals

(d) Probiotics

23. Food authority may notify laboratories and research institutions accredited
by NABL or any such accreditation agencies, wherein ~ NABL stands for -

(@) National Accreditation Board for Laboratories

(b) NationalAccreditationBoardforTestingLaboratori  es

(c) NationalAccreditationBoardforCalibrationLabora  tories

(d) National Accreditation Board for Testingand Calibr ~ ation

Laboratories

24. Act/order which is not deemed after implementation ~ ofFood Safety
and Standards Act, 2006

(@) Fruit ProductsOrder,1955

(b) Preventionof Food Adulteration Act, 1954

(c) Milkand Milk Products order, 1992
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(d) StandardsWeightsand MeasuresAct, 1976

25. Analysis report format shall be followed by thefoo  d Analystunder the FSSR
2011is-

(@) Form VIIA

(b) Form Vil

(c) Form VB

(d) FormVI

26. Analysis report section of Food Analystreportdoes  notcontain one ofthe
following

(@) Test Methodsused

(b) Opinion onthe sample

(c) Measurements ofuncertainty

(d) Prescribed Standards

27. As per the provisions of Food Safety and Standards ( Licensing and
Registration of Food Business) Regulation 2011 whic  h of the following is
mandatory before slaughteringanimals -

(@) Stunning

(b) Use of electric pods

(c) Staining

(d) Stripping

28. Packagingmaterial Polyethylene (PE) bottlesusedf  orpackagingof Drinking
watershallconformstothefollowingBIS Standards

(a)1S:12252

(b)1S:10910

(c)IS:52122
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(d) 1S: 10146

29. Theclaimon"Trainsfatfree"isbeingpermitted  underFood Safetyand
Standards (PackagingandLabellingRegulation)und  erthe conditionifthe Trans
fatcontentlessthan

(@) 0.05gm perserving

(b) 0.2 gm perserving

(c) 0.1 gm perserving

(d) 0.01gm perserving

30. aspertherequirementsof PackagingandLabelling ~ Regulation, Net
Quantity for a food packed in liquid medium shallc ~ arry a declarationon
(@) Liquid Weight

(b) Drained Weight

(c) Gross Weight

(d) None ofthe above

31. Mandatory statement displayed on the pack of Infant ~ milk
Substitute is

(a) "Babyrequires Mother's Milk"

(b) "Milkisthe bestsource forthe child"

(c) "Mother's Milkis best for your baby"

(d) "Mother's Milkis needed for your baby"

32. "Not for Phenylketoneurics" shall carryonthe labe  lifthe product contains
following table top sweetener

(@) Aspartame

(b) Acessulfame-K
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(c) Sucralose
(d) Neotame

33. Percentage of Milk fat and milk solids not fatcont  ents for raw and
pasteurized mixed milkin India are-

(@) 4.5&3.5respectively

(b) 3..&8.5respectively

(c) 3.5&8.5respectively

(d) 3.0&9.0respectively

34. Baudouintestfor Vanaspati (Hydrogenatedfat)ind  icatesthe presence
of

a
b
C
d

sesame oll
Mineral oil
Vitamin A
Trans fattyacid

~ o~ o~~~
~— N ~— ~——r

35. Butyro refractometerreadingat40 °Cformilkfatalwayslies
between-
(a) 44-46
(b)30-34
(c) 40-44
(d)34-36

36. Percentacidityasaceticacidforchillysaucesha  Iinotbelessthan
(a)1.2
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37. Added colouring matter permitted for bread underse  ction2.4.15 ofFood
Safety & Standards(FoodProduct StandardsandFoo  d Additives)
Regulations 2011 are-

(@) Allwater soluble colours

(b) Only naturalcolours

(c) Onlycarryoverfoodcoloursfromindigredients

(d) Alloil soluble Colours

38. TestforLead Chromateisconductedforthesample  of
(@) ChilliPowder

(b) Turmeric Powder

(c) Coriander Powder

(d) Curry Powder

39. pHofpackaged Drinkingwater shallbe between
(a)6.0to8 (b)

6.5t07.5 (c)

6.5t08.5 (d)

6.5t08.0

40. The International body thatisinvolvedinharmoniz e food
standards around the world is

(@ World HealthOrganization

(b) Codex AlimentariusCommission

(c) International StandardsOrganization

(d) International Union of Food Standards

41. Expandeduncertainty is derived by multiplyingthe ~ combined standards
uncertaintywith
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(@) Coverage factor,a

(b) Coverage factor,m

(c) Coverage factor,k

(d) Coverage factor,s

42. Ifinternal auditis not conducted aspertheclaus  esofISO 17025- 2005, the
auditor canissue

(@ Minor Non conformance

(b) Major Non conformance

(c) Improvement Notice

(d) Opportunity forimprovement

43. Which of the following are covered under proximate ~ analysisof Foods?
(@) Proteins, Carbohydrates,Vitamins

(b) Proteins, Carbohydrates, fats

(c) Proteins, Sugar,Minerals

(d) Fats, Vitamins,Minerals

44. Food poisoning occurs due to inadequate processing  or poor handling
of processed food articles. The most dangerous food  poisoning
organismis

(@) salmonellatyphosa

(b) Clostridium perfringeus

(c) Staphylococcus aureus

(d) Clostridiumbolulinum

45. Auditors can gather objective evidence by
(@) Observing activities
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(b) Interviewing Staff
(c) Readingdocuments
(d) Allofthe above

46. Aprimary Standardis a

(@) substance dissolvedinaknownvolume ofwater

(b) massofasubstancedissolvedinaknownvolumeof  water

(c) substancethatisreactedwithsubstancewhoseconc  entrationis known
accurately

(d) pure substance that can be use to determinethecon  centrationof other
substance

47. NABL 212 isa

(@) Theguidance documenton Quality manual

(b) TheguidancedocumentonValidationof TestMethod
(c) The guidance documenton Quality audit

(d) None ofabove

48. The minimumintensity of light required atworking ~ surface other thanthose
required for specified testis

(a) 50-lux

(0)300-lux

(c) 500-lux

(d) 1000-lux

49. Asignaltonoiseratio(S/N)of......... Isgenera Ilyacceptedfor estimating
LOD andsignaltonoiseratioof..... Isusedfore  stimating LOQ
(@ 3andl10
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(b) 9and10
(c) 10 and3
(d) 10 and9

50. Bacterial contamination may cause food poisoningth e condition required
for bacterial growth are

(@) moisture, cold Temperature, time, food supply, low  acid

environment, oxygen

(b) moisture, high temperature, time, food supply, low  acid

environment, oxygen

(c) moisture, warm Temperature ,time, food supply, low  acid

environment, oxygen

(d) moisture, cold Temperature, time, food supply, high  acid

environment, oxygen

51. Infood safety and standard (food products standard ~ and additive ) regulations
2011,the antibacterial polypeptide whichis permitt  edasa Preservative in cheese
andcheese productsis

(@ nukacin

(b) nisin

(c) hisin

(d) lysozyme

52. Amethodofdryinginwhichthemoistureinthefoo  disfrozen, andthen
sublimedtovapourundervacuumiscalledas-

(@ Sundrying

(b) Lyophilization

(c) Spraydrying

(d) Drumdrying
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53. Enzymeswhicharemainlyusedinclarificationoff  ruitjuicesare
(@) Pectinases andpectinesterases

(b) Hemicellulases

(c) cellulases

(d) Amylases

54. Packaging of afoodis a method of
(@) Foodadulteration

(b) Food preservation

(c) Food irradiation

(d) None ofthe above

55. Molecularweightofapolymercanbecalculatedif  youknow
(@) Degree of polymerization (DP)

(b) Molecularweight of repeating units

(c) Either (a) or(b)

(d) Both (a)or (b)

56. Thesumofall mobile packaging components(molecule  s)released per unit
area packaging material under defined conditionsis  called

(@) Specific migration

(b) Overallmigration (global migration)

(c) Diffusion

(d) Non-migration

57. Foreasyidentification, most plastic containersar e marked with a recycling
symbol containing a specific number. What isthe sp ecific numbergivenfor
Low Density Poly Ethylene (LDPE)?

(@ 2
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(b) 3
) 4
d 7
58. The essential nutrients that the body required for ~ normal growth and
metabolism, apart fromwater, protein, carbohydrate  andfatsare

(@ Minerals

(b) Vitamins

(c) Neither (a) nor (b)

(d) Both(a)and (b)

59. Thetwoessentialfattyacidsthatarerequiredare
(@) Linoleicandoleic acid

(b) Linoleic and palmitic acid

(c) Linoleicand a-linolenicacid

(d) palmitic and oleic acid

60. The preferred 'best' method for determiningthe pro  tein quality is
(@) True proteindigestibility

(b) protein efficiency ratio (PER)

(c) PDCAAS

(d) Amino acidScore

61. Inanimalfeeding experiments, theweightgained(i  ngrams)per gram of
proteinconsumedis called as

(@) Netproteinratio (NPR)

(b) proteinefficiencyratio (PER )

(c) Netprotein utilization (NPU)

(d) Biological value(BV)
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62. Inthe mitochondrial Electron Transport Chain(ETC)  ,electronpairs carriedby
NADHproduce......... numberofATPmolecules.
(a)2.5

63. Any representation which states, suggest or implies  that a food has particular
nutritional properties which are notlimitedtoene  rgyvalue is termedas

(@) HealthClaims

(b) riskreduction

(c) Nutrition claim

(d) None ofthe above

64. Packed foods containing monosodium glutamate (MSG)  shallcarry the label
declaration
1) Contains addedMSG
2) Notrecommendedforinfants below 12 months
3) Not forPhenylketoneurics
4) Notforlactoseintolerantinfants  (a)
1,2,&3
(b) 1,2,&4
(c) 1,3,84
(d) 1, &2

65. Whatisthedatethatsignifiestheendoftheperi  odunderany stated storage
conditions, during which the foods shallremainful Iy marketable and shall retain
any specific qualities for which tacit or
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express claims have been made, and beyond thatdate  the food may stillbe perfectly
safetoconsume,throughitsqualitymayhave  diminished?

(@) Use-by date

(b) Best beforeuse

(c) Recommended lastconsumption date

(d) expirydate

66. The following type of food processingis referredt  oas'cold
sterilization'

(@) Adding permittedpreservatives

(b) Just boilingtreatments

(c) Irradiation

(d) Concentration undervacuum

67. TheantifungalagentpermittedforuseinFruitiam  byFSSRIs:
(@) Benzoates

(b) Glacial aceticacid

(c) Vinegar

(d) Nisin

68. ThefollowingisnotagoodsourceofVitaminDin  ourdiet
(@) Spinach

(b) Milk

(c) Sunlight

(d) Pineapple

69. Accordingto FSSR, vitamin Ainfood productadded  externally with such
vitamin should be analyzed only using following met ~ hod:
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(@) Carr- Pricemethod

(b) Fluorospectrometry

(c) Gas-Liquid chromatography

(d) HighPressure Liquid Chromatography

70. As per FSSA in packaging requirements for fruitand ~ vegetables products,
juices and pulps may be packed in the following typ e of container, when
sulphited.

(@) Wooden barrels

(b) Tin platecontainers

() Wooden baskets

(d) Aluminiumtins

71. AsperFSSR, the nutritional Informationper 1009/ 100 mlorper serving of
the product given on the label shall not containth e followings:

(@) Energy valueinkcal

(b) Amountofprotein, carbohydrate andfatingorml

(c) Theamountof other nutrient for which allergicpot  entialis declared

(d) The amount of other nutrient for which health claim ~ has been made

72. Thefollowing method is an effective techniquetop  reserve perishable
chilled foods without resorting to heatprocessing ~ or chemical
preservatives

(@) Modified AtmosphericPackaging

(b) Bactofugation

(c) Stassanization
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(d) Thermization

73. The maximum dosage of irradiation permittedforman ~ gobyFSSR is:
(@) 0.09KGy
(b) 0.75KGy
(c) 0.09 Rad
(d 0.75Rad

74. Yeasts and moulds that are capable of growthator  below awater activity (a )
of 0.85 are known as:

(@) Xerophilic fungi

(b) Xerophilic Rickettsiae

(c) Xerophilic bacteria

(d) Zanophilic fungi

75. The following food is not considered asamajorfoo  dallergen (among
topeight)

(@) Milk

(b) Egg
(c) poultry
(d) Peanut

76. Potentially hazardous foods mustbe maintainedad'  safe
temperatures'.'Safetemperatures' mean:

(@) Between5degreesCelsiusand60degrees Celsius

(b) 5degreesCelsiusorbelowand60degreesCelsiuso  rabove

(c) atatemperature thatwill not cause traumatothe  plate (mouth) andwillnot
compromisethenutritionalvalue ofthefood
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(d) above5degrees Celsiusandbelow60degreesCelsiu s

77. What do you need to know applied cleaning agents?

(@) Allcleaningagentsinthe food-processingindustry — are of different
composition, therefore, thisis notrelevant

(b) Allcleaningagentsinthefood-processingindustry ~ havethe same
composition, sothey are easier to handle.

(c) cleaning agents in the food-processing industry are  of different composition
therefore, knowledge of their propertiesisrequire  d, e.g. material safety data
sheets.

(d) cleaningagentsusedare onlydetergents.

78. Sanitationis vital to disease controland cleanlin  ess. Whichofthe following
statementsregardingsanitationprogramsisTRUE?

(@) The mostimportant aspect on sanitationis the comm  itment to producing
safe, wholesale productsinacleanplantenvironme  nt.

(b) The commitment to sanitation must be communicatedt  oall

employees

(c) The sanitation program’s top priority shouldbeto  communicateto all
employeesthenecessityandimportanceofpropercl  eaningand sanitation
practices

(d) Allofthe above

79. Anexample of critical control pointis

(@) DicingRawIngredientforthe preparationofsoupm  ix.
(b) Reviewingthesourceofrawingredientforafoodp  roduct.
(c) Cookingarawfood producttothe critical limit

(d) Servingthefinished, ready-to-eat product
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80. Confirmingthatthe processand Critical ControlPo  int(CCPs)are under
control is also known as validation. An exampleof ~ validatinga pre-requisite
programis

(@ ReviewingFoodDefense proceduresforafoodplant.

(b) Swabtesting of equipment after cleaningandsanita  tion

procedures have been finished

(c) Microbiologicaltesting for pathogensinafinished  food product

(d) taste testingafinishedfood productforconsumer  preferences

81. Verification involves being able to confirm that HA  CCP elements are
working properly. Which of the following is NOT a m  ethod used for
verification:

(@ Random sampling

(b) Microbiological testing

(c) Performingamock recall

(d) Chemicaltesting

82. TheCodexAlimentarius Commission (CAC)wasestabli  shed

(@) bythe Food and Agricultural Organizationofthe Un ited Nations (FAQ)
(b) bythe World Health Organization (WHO)

(c) Both of the above

(d) Neither of the above

83. Which of the following Joint FAO/WHO expertscienti  fic
committees dealswithfood bournparasites?

(@) JECFA

(b) JMPR

(c) JEMRA
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(d) None of the Above

84. Considerthe following statements

1. Technical Barriersto Trade (TBT) arethe category  ofnon-tariff barriersto
trade underthe WTO agreements.

2. TBT havethe greatestimpacton agriculturedueto  sanitary and phyto-
sanitary measures designedto protecthumans, anima  Is,and plants,from
diseases, pests,andothercontaminants.

Which of the statements given above is/are correct?

(@ Only1

(b) Only2

(c) Both 1 &2
(d) Neither 1nor 2

85. Which microbiological criteriaare applicableina  robustFood safety
ManagementSystem?

(@) Food safetycriteria

(b) Process hygienecriteria
(c) OnlyB

(d) Both A &B

86. Which of the listed organizations inthe supplycha  incan
implement 1ISO22000?

1) food manufacturing, 2) food ingredient manufactu  ring, 3) food additives
manufacturing, 4) transportation of food, 5) packag  ing of food, 6) retail or wholesale
dealer, 7) Restaurants, 8) food equipment  production
(@) Allofthe above excluding2and 3
(b) Allofthe above excluding4,5and8
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(c) All of theabove
(d) Onlyl,6and7

87. Thefamily Enterobacteriaceae are usefulindicator ~ organismto monitor
food

(@ Hygiene

(b) Contamination
(c) A&B

(d) NeitherA&B

88. CodexhasprescribedGeneralprinciplesofFoodHyg  iene
(@) Fordifferent Food Groups

(b) Only generalguidelines

(c) Ageneralandfoodgroupsspecificguidelinessepar  ately
(d) None ofthese

89. Allergen controlinfood will fallunder
(@ CCP

(b) PRP

(c) GMP

(d) None ofthe above

90. Aflatoxins are highly toxic and carcinogenic chemic  al substances produced
by Aspergilus spp. on variety of agricultural commo  dities and found at
highestlevelin

(@) groundnut

(b) wheat

(c) barley

(d) pearl millet
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91. Oleoresins are prepared from
(a) Basil

(b) cardamom
(c) celery
(d) all

92. Which ofthe followingis aliquefyingenzyme
(@) Alphaamylase

(b) pectinase

(c) protease

(d) cellulose

93. Themajor portionin cholesterol is that of
(@) LDL

(b) HDL
(c) CDL
(d) Ferritin

94. Which oneisnotaClass | preservatives
(@) Salt

(b) sugar

(c) acetic acid

(d) benzonicacid

95. Yellow color of cow milkis due to
(@) carotene

(b) riboflavin

(c) annatto
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d all

96. An efficient method of drying milk is
(@) spray drying

(b) drumdrying

(c) freeze drying

(d) cabinetdrying

97. Thepungency of chilliis due to presence of
(@) capsaicin
(b) capsicin
(c) capcisin
(d) capcaisin

98. Staling of breadis dueto
(@) retrogradation

(b) gelatinization

(c) fermentation

(d) none

99. Thegrainsize canbe enlarged by
(a) gibberellic acid

(b) auxin

(c) fumaric acid

() all

100. Thefruits affected by ethylene gas
(@) climacteric
(b) non-climacteric
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(c) both
(d) none
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Set No. 3

1. Fatand SNF standards for double toned milkare  (a) 1.5%
and 8.5%

(b) 1.5%and 9.0%

(c)3.0%and8.5%

(d)3.0%and9.0%

2. Consumer protection billcamein  (a)
1985

(b)1993

(c) 2006

(d)2015

3. Howmany net ATP generated in glycolysis
a) one

b) two

¢) four
d)

(
(
(
(d) six

4, Rednotdiseaseisfoundinwhichofthefollowing crop
a) Wheat

b) pearl millet
¢) mustard

d) sugarcane

(
(
(
(
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5. Study of air-water vapor environmentis called
(@) psychrometrics
(b) psychometric

(c) psycometry

(d) gas-hydrometry

6. Full form of OHSAS

(@) OperationalHurdleand Sanitation Analysis System
(b) OperationalHealthand SanitationAssessmentSeries
(c) OccupationalHurdleand Sanitation Analysis System
(d) OccupationalHealthand Safety AssessmentSeries

7. Whichofthefollowingisnotanendproductofgly  colysis

a) pyruvate

b) NADH
ATP

)

)
d) Glucose

(
(
(
(
8. The amountof energy required to raise the temperat  ure of one moleor
gramofasubstancebyonedegreeCelsiuswithouta  ny charge ofphase
(@) specific heat

(b) latent heat

(c) enthalpy

(d) none

9. Force during cuttingis
(@) frictional force
(b) shearforce
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(c) impact
(d) none

10. Anti nutritional factor in egg is
(@) avidin

(b) saponin

(c) phytate

(d) tannin

11. Fatand SNF standards for double toned milkare  (a) 1.5%
and 8.5%

(b) 1.5%and 9.0%

(c)3.0%and8.5%

(d)3.0%and9.0%

12. Flour of whole cereals contains
(@) soluble fiber
b) insoluble fiber

13. Anantioxidant foundin milkis
(@) lactoferrin

(b) lecithin
(c) casein
(d) lactose
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14. Atonofrefrigerationis defined asthe quantityo  fheatrequiredto beremoved
fromonetonneoficewithin........ hourwhenthe initial

condition of wateris0 ° C.

(@ 1hour

(b) 6hours

(c) 12 hours

(d) 24 hours

15. Thermaldeathtimeisdefinedasthetimerequired  tokilla population ofthe
target microorganismin a water-based solutionata ~ giventemperaturesis also
known as

(@) D-value

(b) F-value

(c) Z-value

(d) T-value

16. Ohmic heatingis also known as
(@) Joule Heating

(b) Electrical ResistanceHeating
(c) both

(d) None

17. Hormone controlling blood sugar levelsis
(@) Ptylin

(b) Insulin

(c) Epinephrine

(d) Glucagon
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18. Electromagneticradiationintherange ofwavelengt  hs400-700nm is called
(@) Visible light

(b) UV light

() IR light

(d) NIR radiations

19. Frequency usedin microwave heatingis
(@ 915MHz
b) 2450 MHz

20. Which ofthefollowingis meattenderizerenzyme
(@) Papain
b) Bromelain

21. Whichofthefollowingismostimportantforthesu  ccessofanew food
productin the market?

(@) Product's composition

(b) Packaging

(c) Sensory

(d) Marketing

22. Boiling point of milkis
(a) 93.5°C
(b) 97.8°C
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(c) 100.07°C
(d) 102° C

23. Vitamin having anti-oxidant properties
(@) Vitamin A

(b) VitaminB

(c) VitaminC

(d) VitaminD

24. Which ofthe following is fat soluble Vitamin
(@) retinol

(b) thiamine

(c) riboflavin

(d) ascorbic acid

25. Which of the following is not a tetrose
(@) erythrose

(b) threose

(c) erythulose

(d) ribose

26. Whichofthefollowingisameasureofcentraltend  ency
(@ mean

(b) mode

(c) median

(d) alloptions

27. Highestcereal producing countries are
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28. Major crop of Indiain terms of productionis
(a) rice

(b) wheat

(c) barley

(d) pearl millet

29. Which of the following natural preservativeisused invariousfood products
forincreasingshelflifeandinhibitinggrowthof ~ bacteria

(a) ascorbicacid

(b) sorbic acid
(c) nisin

(d) propionate

30. Which of the following is used for preservationof ~ cake and other baked
products

(@) sorbicacid

(b) calcium propionate
(c) both

(d) none

31. Cheese prepared using skimmilk is
(@) cottage cheese

(b) ricottacheese

(c) parmesan
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(d) all options

32. HTST pasteurization of milkis carried out at
(@) 71.7°Cforl5sec

(b) 71.7°Cfor30sec

(c) 62.8°Cfor15sec

(d) 62.8°Cfor30sec

33. Phosphatasetestisdonetochecktheadequency of
(@) balancing

(b) pasteurization

(c) parboiling

(d) sterilization

34. Cryovacisrelatedto
(a) food packaging

(b) food processing

(c) pasteurization

(d) all options

35. Dryiceisalsoknownas
(@) liquid nitrogen

(b) solid nitrogen

(c) solidCO

(d) liquidCO »

36. Cheeseisthedairyproductpreparedwiththehelp  of
(@) rennet
(b) recombinant chymosin
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(c) both
(d) none

37. Thehurdleincludedin hurdletechnologyis
(@) temperature

(b) water activity

(c) redox potential

(d) alloptions

38. Leuconostocmesenteroidesproduce.....acidinSaue  rkraut
(@) lacticacid

(b) citricacid

(c) acetic acid

(d) fumaric acid

39. Whichofthefollowingisafumigantcausesozoned  epletion
(@ methyl bromide

(b) chloropicrin

(c) formaldehyde

(d) iodoform

40. Aflatoxinis a poison produced by
(@) Aspergillus niger

(b) Aspergillus flavus

(c) Aspergillus affinis

(d) Aspergillus fumigatus

UPSC | 550 | | Railways I
GovernmentAdda.com




41.T.A.spoilageiscausedbythermophilicanaerobe  sthatproduce acidandgasin
low-acid goods.Clostridiumthermosaccharolyticum,a ~ n obligatethermophile,
causesspoilage.Thecanswellsdueto

(@ CO2

b) H2

43. pH of moderate acidfoods (a)
45-5.0

(b) 5.0-5.5

(c) 5.5-6.0

(d) 6.0-6.5

44. Whichofthefollowingfattyacidsisessentialfor ~ humans
(@) linolenicacid
b) linoleic acid

45. EPA and DHA, both are presentin
(@) cotton seedoll
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(b) cornoail
(c) fisholl
(d) mustard oil

46. Whichofthefollowingcontainshighestamountofv ~ itaminC
(@) Barbados cherry

47. Eggshellismade almostentirely of ......crystals
(a) calciumcarbonate

(b) calciumhydroxide

(c) calcium chloride

(d) calcium phosphate

48. Hardwheatisdifferentfromsoftbecauseofdiffer ~ enceinits
(@) proteincontent

(b) endosperm structure

(c) damaged starchcontent

(d) all options

49. Whichofthe following contains highestfatcontent
(@) cookies

(b) avocado

(c) whipping cream

(d) milk powder

50. Pycnometeris used for measurement of
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(a) specmc gravity
() p
(€) humldlty

(d) fatcontent

51. Refractometer is usedto measure
(@) acid/bricratio

(b) acidity

(c) TSS

(d) water activity

52. Which ofthe following is the strongest bond
(@) ionic

(b) covalent

(c) hydrogen

(d) vanderwall

53. Forceofattractionbetweensimilarmoleculesisca  lled....forces.
a) cohesive

b) adhesive

¢) vanderwall

d) shear

(
(
(
(

54, ... isusedtoextendtheshelflifeofFruitsa  ndvegetables
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55. Moisture contentfor paddy storageislessthan....  %forgrain storage
andlessthan....%forlongtermseedpreservation

(2)14%&9%

(0)9%&14%

() 14% &12%

(d) 12%& 9%

56. paraboiling of paddy increasesits
(@) vitamins
b) minerals

57. Which of the following is anon-newtonain fluid
(@) fruitjuice

(b) tomato ketchup
(c) water
(d) all

58. Tomato Ketchupisa
(@) binghamfluid

(b) pseudoplastic

(c) rheopectic

(d) all

59. The quality of eggis checked by
(@) water activitymeter

(b) candling

(c) senn's process
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d all

60. Whichofthefollowingfunctioninfruitsandveget  ables
(@) shelflife

(b) imparts glossiness

(c) preventsdehydrationoffreshfruitsandvegetables

(d) all

61. Blackbread mold (Rhizopus stolonifer)isawidely  distributed.....
mucoralean mold found on bread surfaces.

(@) thread-like

b) dotted

62. Instant coffee is packaged in
(@ Aluminum oil

(b) PET

(c) AL+PET

(d PP

63. Which ofthe following s ethylene scavenger
(@ CaCOs

64. Mineral wateris packagedin
(@ PE
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(b) PET
(c) AL+PET
(d) PP

65. Carrageenanis extracted from
(a) redseaweeds

(b) blue seaweeds

(c) greenseaweeds

(d) algae

66. Thehardeningofthesurfaceduringdryingregarded  as
(@) drysurface

(b) hardsurface

(c) case hardening

(d) none

67. Which one isthe sweetest sugar
(@) sucrose
(b) glucose
(c) fructose
(d) dextrin

68. Thethickness of starch pasteisdueto
(@ amylose

(b) amylopectin
(c) dextrin

(d) amylase

69. Chemicalthatreducesthe surfacetension
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(@) preservatives
(b) emulsifiers
(c) stabilizers
(d) humectant

70. Whichisresponsible for the umamitaste
(@) aspartic acid

(b) citric acid

(c) butyrate

(d) glutamate

71. The category of food which help inthe preventiona  nd cure of diseases
a) Pharmaceuticals

b) Nutraceuticals

¢) Medical Food

d) All

72. Fatbloomsinchocolatesis caused by
(@) Dehydration ofsurface

(b) Hightemperature
(c) Both

(d) None

73. Respiratory quotient of proteinis
(2)0.5
(b)0.7
(c)0.8
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(d) 1.0

74. Sugarbloominchocolatesis caused by
(@) High sugarcontent

(b) Moisture onsurface
(c) Both

(d) None

75. Theprocess of extractinga substancefromasolid ~ materialthat has come
into contactwith aliquid

(@) Sublimation

(b) Expression

() Comminution

(d) Leaching

76. Packaging testsinclude
(@) Bursting strength

(b) Compression test
(c) WVTR
(d) Al

71. Spraydryinginvolvesremovalofmoisturefromfood ~ materialby
(@) Atomization

(b) Evaporation
(c) Both

(d) none

78. Liquidisforcedtoflowinupwarddirectionin
(@) rising filmevaporator
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(b) falling filmevaporator
(c) multiple filmevaporator
(d) all

79. Which one has low density
(a) VDL

(b) HDL
(c) LDL
(d) all

80. Processthatinvolves coveringaconfectionorsnac ~ kwithchocolate or other
materials

(@) coating

(b) enrobing

(c) conching

(d) none

81. Irradiationisthe process of exposingamaterialt ~ oionizingwhose sourceis

photons( y-rays,x-rays),orhighenergyelectrons,

Commonly, y-rays are produced by radioactive isotope
(@) cobalt-60

(b) cesium-137

(c) both A &B

(d) none

82. Inheattransfer ataboundary (surface) withinaf  luid the ratioof convective
to conductive heat transfer across (normal to) the ~ boundary is known as
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(@) nusselt number

(b) prndtl number

(c) Sherwood number

(d) Reynolds number

83. Dimensionless number approximating the ratio of mom  entum diffusivity
(kinematicviscosity) andthermal diffusivityiskn ~ ownas

(a) nusselt number

(b)prndtinumber

(c) Sherwood number

(d) Reynolds number

84. Theratioofthetotalrateof masstransfertotne  rateofdiffusive mass
transportalone

(@) nusselt number

(b) prndtl number

(c) Sherwood number

(d) Reynolds number

85. Incorporation of airinto creamis known as
(@) whipping

(b) feathering

(c) aeration

(d) enrobing

86. Dimensionlessthatgivesameasureoftheratioof inertialforces toviscous
forcesfor given flow condition

(@) nusseltnumber

(b) prndtl number
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(c) Sherwood number
(d)Reynolds number

87. 100gofspirulinahas........... G of protein
(a) 27

(b)37
(c) 47
(d) 57
88. Which ofthefollowing cow breedgives highestmilk
(@) holstien

(b) jersey

(c) Brangus

(d) shorthorn

89. Highestegg laying chicken breed
(@) whiteleghorn

(b) Plymouth Rock

(c) Ancona

(d) barnevelder

90. Respiratory quotientof carbohydrateis
(@)0.5

91. Worldfood day s celebrating on
(@) 15thsep.
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(b) 16th Oct.
(c) 5th March
(d)1stNovember

92. BMI standfor

(@) bone muscleindex
(b) bone massindex

(c) body muscleindex
(d) body massindex

93. Whichisresponsible for bitter flavor of beer
(@) yeast

(b) alcohol

(c) hopes

(d) flavoring agents

94. Microorganismsthatcangrowatrefrigeratortemper  ature
(@) thermophiles

(b) mesophiles

(c) psychrophiles

(d) zerophiles

95. Heat stability of milk can be assessed by
(@) acidity test

(b) alcoholtest

(c) MBR test

(d) Phosphatase test
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96. Maillard reactionin milk upon heatingis responsib  lefor.... flavor in milk.
(@) bitter

(b) salty

(c) caramelized

(d) sweet

97. Goodqualitycakescanbepreparedusingwheatvari  eties
(@) softwheat

(b) hardwheat

(c) durumwheat

(d) all

98. Whichofthefollowingismosteconomicalevaporato
(@) single effect

(b) double effect

(c) triple effect

(d) 4-effect

99. Acid produced in sauerkrautis
(@) aceticacid

(b) citricacid

(c) lacticacid

(d) fumaric acid

100. Increaseinvolume of doughis dueto
(@) glutenformation

(b) CO2gas

(c) baking
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Set No. 4

Q 1. Fatand SNF standards for buffalomilkare  a. 1.5%
&8.5%
b.4.5%&8.5%
C.6.0% & 8.5%
d. 6.0 & 9.0%
Q 2. Base material used for beer making is
a. Wheat
b. Rice
c. Barley
d. Sugarcane
Q 3. Dole process is related to
a. Aseptic canning
b. Blanching
¢. Comminution
d. Ohmic heating
Q 4. Egg whites are rich source of
a. VitaminD
b. Zinc
c. Selenium
d. All
Q 5. Yellow colour of Egg yolk is due to
a. Lutein
b. Zeaxanthin
¢. Both
d. None
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Q 6. Zein is principal protein of which crop
a. Wheat
b. Mustard
¢. Corn
d. Sesame
Q7.Canstreatedwithacidresistantlacquercans  arealsoknownas
a. A-enamel
b. C-enamel
c. R-enamel
d. None
Q 8. Minimum expansion of water occurs in
a. Slow freezing
b. Blast freezing
c. IQF
d. All
Q 9. Celiac disease is related to
a. Oryzin
b. Gliadin
c. Zein
d. Hordein
Q 10. Salometer is used to measure the strength of
a. Brine solution
b. Sugar solution
c. Acidsolution
d. Alkali solution
Q 11. Who is considered as “father of canning”
a. RobertHooke
b. Louis Pasteur
¢. Nicholas Appert
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d. V.Kurien
Q 12. Compound responsible for antimicrobial activi  ty of clove is
a. Eugenol
b. Cinnamldehyde
c. Camphene
d. Terpineol
Q 13. Characteristics of bakery fat is
a. Low melting
b. High melting
¢. Sharp melting
d. All
Q 14. Function performed by nitrates in cured meat
a. Pinkcolour
b. Preventspoilage
c. Both
d. None
Q15.Timetemperaturecombinationusedformilkpa  steurization
a. 63 degree/30min
b. 63 degree/15 min
. 72 degree/30 min
d. 72 degree/15min
Q16.Whichoneispresentinhighestamountinfin  germillet(ragi)
a. Thiamin
b. Niacin
c. Iron
d. Calcium
Q 17. Cider is prepared from
a. Wheat
b. Barley
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c. Apple
d. Grapes
Q18. Meat fat is rich in
a. Saturated fat
b. Unsaturated fat
c. Both
d. None
Q 19. Common adulterant in black pepper is
a. Brick sand
b. Papayaseed
¢. Urea
d. Pomegranate seeds
Q 20. TSS in jam as per FSSAI
a. NLT 60
b. NMT 60
c. NLT65
d. NMT 65
Q 21. Which one is not available for fermentationb  yyeastduring bread
making
a. Glucose
b. Amylose
c. Starch
d. None
Q 22. In food industry, rotameter is used to measur e
a. Viscosity
b. Flowrate
c. Rpm
d. All
Q 23. TQM stand for
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a. Total QualityManagement
b. Temperature Quotient
c. Tertiary QualityManagement
d. Tertiary QuotientManagement
Q 24. Fat standards for double toned milkis  a. 0.5%
b. 1.5%
c. 3.0%
d. 6.0%
Q25.Dietcontaining ishelpfulincontrollingpellagra
a. Cauliflower
b. Cabbage
c. Both
d. None
Q 26. Mold growth in bread is due to
a. Rhizopus stolonifera
b. Rhizopusoryzae
c. Aspergilus niger
d. Aspergilus oryzae
Q 27. Saffron is obtained from which portion of the plant
a. Seed
b. Stigma
c. Sepal
d. Petal
Q 28. Food poisoning is caused by
a. Salmonella
b. Lactobaccillus
C
d

. Pencillium
. Candida
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Q 29. Marasmus is caused due to deficiency of
a. Vitamin
b. Minerals
c. Protein
d. Fat
Q 30. Freezing has most pronounced effectonwhich  of the following  attribute of
fruits and vegetables.
a. Color
b. Flavor
c. Texture
d. Taste
Q 31. Rotavane is used in teas processing for
a. Withering
b. Rolling
c. Fermentation
d. Drying
Q 32. Each degree of salinometer scale corresponds  to
a. 0.265% NaCl
b. 2.65% NaCl
¢. 12.65% NaCl
d. 26.5% NaCl
Q 33. Consumer protection act cameinyear  a.
1973
b. 1986
c. 1993
d. 2006
Q 34. Base material used for rum making is
a. Wheat
b. Rice
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c. Barley
d. Sugarcane
Q 35. Which of the following componentis presenti  nhighestamount in whole
egg?
a. Water
b. Protein
c. Fat
d. Carbohydrate
Q 36. Smoking treatment is used for the preservatio  n of
a. Fruits
b. Milk
¢. Meat
d. Vegetables
Q 37. Veal is the meat of
a. Pig
b. Calf
c. Goat
d. Buffalo Q
38.Bargesis
a. A cocoavariety
b. Processing method of cocoa beans
¢. Cocoa baseddrinks
d. Cocoa shipmentmethod
Q 39. Total plate count is expressed as
a. Cfu/ml
b. Cells/ml
c. Viable cells/ml
d. None
Q 40. HACCP stands for
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a. Hazard Analysis Central Critical Parameters
b. Hazard Analysis Critical Control Point
¢. Hazard Analysis Combined Critical Point
d. Health Analysis Critical Control Point
Q 41. The scientific name of the liquerice plantis
a. A GlycyrrhizaGlabra
b. Cinnamomum Tamala
¢. Ocimum Basilicum
d. Syzygium Aromaticum
Q42.Whichoneisused fortheadulterationofdri  edcoriander powder
a. Horse dungpowder
b. Cow dungpowder
¢. Buffalo dungpowder
d. All
Q 43. The most preferred type of yeast used in baki  ngis
a. Instantyeast
b. Compressed yeast
c. Dryyeast
d. Brewer'syeast
Q 44. Intrinsic factor for microbial growth is
a. Temperature
b. Pressure
. Humidity
d. Water activity
Q 45. Potassium metabisulphite should not be usedf  orthe foods containing
a. Meat
b. VitaminB1
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c. Raw fruits
d. All
Q 46. Gluten proteins are
a. Water soluble
b. Waterinsoluble
c. Fatsoluble
d. None
Q 47. The bioactive compound in ginger is
a. Ginseng
b. Gingerol
c. Sinigrin
d. Allicin
Q 48. Which of the following is regarded as king of  spices
a. Chilly
b. Pepper
c. Turmeric
d. Aniseed
Q 49. Which of the following prevents the spoilage  of fat
a. Sequestrants
b. Emulsifier
¢. Anti-oxidants
d. Lipase
Q 50. Central Agmark Laboratory is situated at
a. Chennai
b. Delhi
c. Nagpur
d. Kolkata
Q 51. Most commonly used fumigant in stored grains
a. Methyl bromide
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b. Phosphine
c¢. Carbondioxide
d. Botha&b
Q 52. Compound responsible for butter flavor is
a. Diacetyl
b. Vanillin
c. Bothaé&b
d. Diethyl
Q53.TestusedforthedetectionofVanaspatiadul  terationinghees
a. Furfuraltest
b. Baudouin test
¢. Both
d. None
Q54.Whichoneisusedforironfortificationoff ~ oodproducts
a. Ferroussulphate
b. Ferrous gluconate
c. Ferrouslacate
d. All
Q 55. Minor ingredient used in bread making
a. Sugar
b. Fat
¢. Maida
d. Water
Q 56. The gluten formation starts at which stage in ~ bread making
a. Hydration
b. Development
c. Pickup
d. Clean
Q 57. Spoilage of fruit juice is due to
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Lactic acidfermentation
Organic acidfermentation
Slime production
All
. Anti-nutritional factor present in egg
Avidin
Phytic acid
Saponin
Tannin
. Red color of tomatoes is due to
Anthocyanin
Carotene
Riboflavin
d. Lycopene
Q 60. Which of the following share highest portion ~ of meat exportin in India
a. Cattle meat
b. Goat meat
c. Pigmeat
d. Poultry meat
Q 61. Temperature used in UHT processing of milk
a. 63degreeCelsius
b. 72degreeCelsius
c. 115degreeCelsius
d. 135degreeCelsius
Q 62. Which of the following is a component of myof ibril
a. Actin
b. Myosin
¢. Both
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d. None
Q63.Flavourcomponentsinfoodproductscanbean  alyzedby
a. Calorimetry
b. Chromatography
¢. Rheology
d. Psychrometery
Q64.Bioactivecomponentofgarlichavinghealthb  enefits
a. Gallicin
b. Allicin
¢. Mellicin
d. Allylsulphate
Q 65. Food sterilization via irradiation is also kn ~ own as
a. Gas sterilization
b. Cold sterilization
¢. Neutral sterilization
d. All
Q 66. Identify the correct statement
a. Cerealsarerichin methionine andlysine
b. Cerealsaredeficientinmethionineandlysine
c. Cerealsarerichinmethionineanddeficientinlys ine
d. Cerealsare deficientin methionineandrichinlys  ine Q67.
Defensefoodresearchlaboratoryislocatedat
a. Delhi
b. Hyderabad
¢. Nagpur
d. Mysore
Q68.Commonsaltaffects of meatduring curing
a. Color
b. Flavor

UPSC | 550 | | Railways I
GovernmentAdda.com




c. Appearance
d. All
Q69. According to BIS standards, minimumflatcont  entinkhoa should be
a. 15%
b. 23%
C.37%
d. 50%
Q 70. Glazing of fish is practiced to protectitfr  om
a. Oxidation
b. Freezerburn
¢. Both
d. None
Q 71. Poultry eggs are rich source of nutrients exc  ept
a. Oxidation
b. Freezerburn
c. Both
d. None
Q72.Whichofthefollowingistrueaboutwaxcoat  ingoffruits
a. Increase surfacegloss
b. Decrease rate of transpiration
c. Increase shelflife
d. All
Q 73.1SO 14001 is related to management of
a. Food safety
b. Environment
c. Energy
. Food quality

o
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Q 74. Which of the following compound is characteri  zed by the presence of NH2
and carboxyl-COOHgroup
a. Carboxylic acid
b. Amino acid
¢. Ascorbic acid
d. Retinol
Q 75. Which of the following is specifically relate  dtofruitsand vegetables
a. FPO
b. FSSA
c. AGMARK
d. All
Q 76. Which one is not dependent on food product si  ze
a. Pasteurization
b. Ohmicheating
c. Both
d. None
Q 77. The deficiency of calcium and vitamin D inch ildren leads to
a. Osteomalacia
b. Rickets
c. Scurvy
d. Pellagra
Q 78. Yoghurt is fermented product which contains
a. Virus
b. Bacteria
c. Yeast
d. All
Q79.Freezingoffoodisagoodmethodof preserva  tionas
a. Itdoes notallow growth of pathogens
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b. Itdoes notallow growth of psychrophiles
c. Itretardsthe enzymicreactions
d. All
Q 80. Pulse electric field works by
a. Electric breakdown of cellwall
b. Application of high pressure
c. High heattreatment
d. None
Q81. Oilcontentis sesame seedsis  a.
30%
b. 40%
¢.50%
d. 60%
Q82. The pectin contentis citrus peelis ~ a. 20-
30%
b. 10-20%
c. 30-40%
d. 40-50%
Q 83. Milling of wheat is done to
a. Separate endospermfromgermand bran
b. Separate oil from germ
c. Separate branfromgerm
d. None
Q 84. Controlled atmospheric packaging
a. Monitorsthe gasesinside the package
b. Monitors the external gases
¢. Monitorsandcontrolsthegasesinsidethe package
d. None
Q 85. Which of the following is a climacteric fruit
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a. Mango
b. Orange
c. Grapes
d. Strawberry
Q86.Thefatcontentindoubletonedmilkis  a. 0.5%
b. 1.5%
c. 1% d.
3.5%
Q87. For optimum jelly preparation whichoneisco  rrect a. pH-3.1;
acid-1%; sugar-67.5%
b. pH-5.5;acid-1%; sugar-60.5% c. pH-
3.1; acid-2%; sugar-55.5% d. pH-3.1;
acid-1%;sugar-75.5%
Q 88. Which of the following helps to retain color ~ of meat
a. NaCl
b. Nitrates
c. Bromates
d. None
Q 89. Myoglobins binds to which gas in muscles
a. CO2
b. 02
c. N2
d CO
Q 90. Heating of collagen leads to formation of
a. Gelatin
b. Actin
c. Myosin
d. None
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Q 91. Ground meat with skin around it is called
a. Sausage
b. Beef
¢. Mutton
d. None
Q 92. Follic acid deficiency leads to
a. Pellagra
b. Anaemia
c. Scurvy
d. Beri-beri
Q 93. Pascal is the unit of measurement of
a. Temperature
b. Pressure
. Heat
d. None
Q 94. Hedonic scale is used for
a. Sensory analysis
b. Protein analysis
c. Fatanalysis
d. None
Q95.Whichofthefollowingtestinvolvestwosimi  larandone dissimilar
sample
a. Triangle
b. Duo-trio
c. Paired comparison
d. None
Q 96. Which of the following is responsible for sou  r taste
a. Citricacid
b. Quinine
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c. Caffeine
d. Glutamates
Q 97. Most common type of spoilage in cans is
a. TAspoilage
b. Hydrogen swell
c. Softswell
d. All
Q98. The radiation does for inhibiting sproutingi  n potatoesis a. 0.05-
0.15kGy
b. 5-10 kGy
c. 0.5-1.0kGy
d. 0.01-0.02 kGy
Q99. The hormone involved in the conversionofgly  cogento glucose in the liver
IS
a. Glucagon
b. Insulin
c. Vasopressin
d. None
Q 100. Disease which arises due to insufficient glu  cose metabolism is
a. Diabetes mellitis
b. Diabetesinsipidus
c. Celiacdisease
d. Goiter
Q 101. Scientific name of rice
a. Oryzasativa
b. Allium cepa
¢. Hordeumvulgare
d. Triticum aestivum
Q 102. White revolution/operation flood started in  year

UPSC | 550 | | Railways I
GovernmentAdda.com




a. 1950
b. 1960
¢. 1970
d. 1980
Q103.1S09000- Quality Systems cameinyear a. 1977
b. 1987
c. 1997
d. 1999
Q104. NDDB was establishedin a.
1965
b. 1970
¢. 1975
d. 1980
Q 105. Which of the following organizationwas set  up jointly by FAO & WHO
a. Codex alimenatrius
b. FSSAI
c. EU
d. USDA
Q 106. The letter P in HACCP stands for
a. Point
b. Protection
c. Preservation
d. None
Q107.Theprincipalanti-nutritionalfactorinsoy ~ abeanis
a. Saponin
b. Avidin
c. Lecithin
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d. None
Q108.PFAcameinyear a.
1954
b. 1955
c. 1964
d. 1965
Q109.Theproteincontentofleanmeatis  a. 20-
22%
b. 30-32%
C. 40-42%
d. 10-12%
Q 110. Barley malt is used for the preparation of
a. Wine
b. Beer
c. Brandy
d. Rum
Q 111. Bleaching of flour results in flour with
a. Improved doughstrength
b. Decreased doughstrength
c. Improved proteincontent
d. Decreased proteincontent
Q 112. Genetically modified rice with carotene is
a. Goldenrice
b. Silverrice
c. Redrice
d. Yellowrice
Q 113. The insertion of BT gene causes a change in
a. DNA
b. RNA
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¢. Both
d. None
Q114.Whichofthefollowinghasthehighestprote  incontent
a. Soyachunks
b. Soyagrits
c. Soya proteinconcentrate
d. Soya proteinisolate
Q 115. Kimichi is a product of which country
a. Japan
b. China
¢. India
d. Korea
Q 116. Noodles originated in which country
a. India
b. Japan
c. Srilanka
d. China
Q 117. Dryrice is
a. SolidN2
b. Solid 02
¢. SolidCO2
d. SolidH2
Q 118. Wheat is lacking in which amino acid
a. Cysteine
b. Methionine
c. Lysine
d. Tryptophan
Q119.Whatistheratioofdiametertothicknesso  fcokkiecalled
a. Spreadratio
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b. Cookie ratio
c. Spread factor
d. Botha&c
Q120. Sorptionisotherm isplotted between moistur e contentand
a. Aw of food product
b. Temp ofproduct
¢. RH ofproduct
d. None
Q 121. The production of milk in India 2015-16 has  been
a. 145MT
b. 155MT
c. 165MT
d. 175MT
Q 122. The preparation of jelly does not require
a. Acid
b. Sugar
c. Pectin
d. Salt
Q 123. An effective fumigant in grain storage is
a. Methyl bromide
b. Calcium carbide
c. Acetylene
d. None
Q124.ThedetectionofgheewithVanaspaticanbe  doneby
a. Baudouintest
b. Bromo-thymol test
c. Starchtest
d. Resorcinol test
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Q 125. Which enzyme should be inactivated immediate  ly after homogenization of
milk
a. Phosphatase
b. Lipase
c. Peroxidase
d. Proteinase
Q 126. Mycotoxin is produced by
a. Aspergillus flavus
b. Penicillium
c. Coxiellaburnetti
d. All
Q 127.Renninis a
a. Protein
b. enzyme
c. Fattyacid
d. Antibiotic
Q 128. The color of anthocyanin at low pH is
a. Red
b. Blue
c. Green
d. Brown
Q 129. Angle of repose of wheat grain is
a. 27
b. 37
c. 47
d. 57
Q 130. Father of canning is
a. Nicholas Appert
b. Pebbles

UPSC | 550 | | Railways I
GovernmentAdda.com




¢. Huan Chang
d. M. Dirchoff
Q 131. The visible range of spectrophotometeris  a. 400-
800 nm
b. 200-400 nm
c. 800-1200 nm
d. None
Q132.Whenmilkiscoagulated,thepartthatremai  nsiscalled
a. Casein
b. Whey
¢. Both
d. None
Q 133. Pectin is precipitated by
a. Alcohol
b. Ammonium hydroxide
c. Petroleum ether
d. All
Q 134. The biological value of egg is
a. 93
b. 63
c. 73
d. 43
Q135. Saffronisobtainedfrom of flower
a. Petals
b. Stigma
c. Stamen
d. Leaflets
Q136.Thetastebudshavealifecycleof days
a. 15
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b. 30
c. 60
d. 90
Q 137. Rhodopsin is a mixture of
a. Opsin and11-cis-retinal
b. Rhodsin andopsin
c. Itisnotamixture
d. None
Q 138. Banana like flavor
a. Malic acid
b. Limonin
c. Iso amylalcohol
d. Tartaricacid
Q 139. Which of the following is not central tenden  cy
a. Mean
b. Median
c. Mode
d. Standard deviation
Q140.Whichamongthefollowinghasthelowestpen  etrationpower
a. Gammarays
b. Xrays
¢. Microwaves
d. Infra redrays
Q 141. The immunity with which a person is born is
a. Innate
b. Acquired
c. Adaptive
d. None
Q 142. TSS of fruits is measured by
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a. Refractometer
b. Penetrometer
c. Hydrometer
d. Lactometer
Q 143. Which enzyme is responsible for browningof  cutfruitsand vegetables
a. PPO
b. Amylase
c. Lipase
d. Proteinase
Q144.Whichofthefollowingisnotapreservation  technique
a. Fermentation
b. Packaging
c. Pickling
d. Microfiltration
Q 145. Which one is class 1 preservative
a. Sorbates
b. Carbonates
c. Salt
d. Benzoates
Q 146. Carbonated drinks and water is packaged in
a. PET
b. PS
c. Polyamide
d. None
Q 147. Kernel weight of rice  a.
10-20 mg
b. 20-30mg
¢.30-40mg
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d. 40-50 mg
Q148.Whichofthefollowingisusedasadhesivei  nlaminates
a. Silicates
b. Starch
c. Casein
d. Whey
Q 149. Which of the following cannot be prevented by consumption of probiotics
a. Urinary tractinfections
b. Digestive disorders
c. Respiratory disorders
d. All
Q 150. Which of the following is amphoteric in natu  re
a. Carbohydrates
b. Proteins
c. Fats
d. Fibres
Q 151. Deficiency of niacin can cause
a. Beri-beri
b. Pellagra
c. Scurvy
d. Rickets
Q152.Whichofthefollowingisanexampleofcryo  genicagent
a. LiquidH2
b. Liquid N2
c. LiquidCO
d. None
Q 153. Which of the following contains antimicrobia ~ land anti- inflammatory
factors
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a. Spices
b. Condiments
¢. Both
d. None
Q 154. Which of the following differentiatesasamp e based onits intensity
a. Duo-trio
b. Triangle test
. Ranking test
d. Paired comparison
Q 155. Heatrequired toraise thetemp. of 1gofsu  bstance by 1 degree Celsius is
called
a. Specific heat
b. Enthalpy
c. Latentheat
d. None
Q 156. The enzymatic reactions are most affected by
a. Temperature
b. pH
¢. both
d. none
Q157.10degreeCelsiusisequivalentto Fahrenheit
a. 20
b. 30
c. 40
d. 50
Q 158. Blackening of pickle occurs due to formation of
a. Hydrogen sulfide
b. Bromates
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¢. Oil
d. Vinegar
Q 159. Which of the following mill uses compressive ~ and shearing forces
a. Ballmill
b. Hammer mill
c. Roller mill
d. Pinmill
Q160.Whichofthefollowinggasisimportantfor  climactericfriuits
a. CO2
b. 02
c. C2H4
d. CO
Q 161. Which of the following is the cooking techni  que that will allow the retention
of most vitamins
a. Pickling
b. Roasting
c. Frying
d. Boiling
Q 162. Dry curing method of cooking meat is
a. Boiling
b. Roasting
c. Frying
d. All
Q 163. Laminates are prepared from
a. Paper
b. Cellophane
c. Aluminium
d. All
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Q 164. Essential oil of spices is obtained by
a. Distillation
b. Evaporation
c. Expression
d. Botha &c
Q165.Resinsareaddedduringmanufacturingofpap  erto
a. Improve waterrepellency
b. Improvetearresistance of paper
c. Improvethe gas barrier property
d. All
Q166.Whichofthefollowingisresponsibleforsp  oilageofeggs
a. Penicillium
b. Calosporium
¢. Thamnidium
d. All
Q 167. A disadvantage of freezing is
a. Enzymesinactivation
b. Freezerburn
¢. Growth ofmo’s
d. Shelflife
Q 168. The microwave frequency used in food industr vy
a. 915MHz
b. 2450 MHz
¢. Both
d. None
Q 169. Ideally chapatti flour should have proteinc  ontentof a. 5-10%
b. 10-15%
c. 15-20%
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d. None
Q 170. For tenderization of meat, the enzyme usedi s
a. Papain
b. Rennin
c. Lipase
d. All
Q 171. Curcumin is present in
a. Beetroot
b. Turmeric
c. Onion
d. Capsicum
Q 172. The sweetest sugar is
a. Sucrose
b. Fructose
c. Dextrose
d. Glucose
Q 173. TSS of tomato puree should be
a. 5%
b. 9%
c.21%
d. 26%
Q174.Whichofthefollowinghas highestproteinc  ontent
a. Soyaisolate
b. Soyaconcentrate
c. Soyagrits
d. Soyachunks
Q 175. Beta glucan, is an example of
a. Resistantstarch
b. Soluble fiber
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¢. Insoluble fiber
d. None
Q 176. The alcohol is used for the precipitation of
a. Soluble fiber
b. Pectin
c. Both
d. None
Q177. Heating of collagen results in formation of
a. Agar
b. Gelatin
c. Lecithin
d. Avidin
Q 178. lodine test is used for the detection of
a. Protein
b. Starch
c. Vegetable fat
d. Sugar
Q 179. The ANF in pulses can be reduced by
a. Soaking
b. Fermentation
¢. Germination
d. All
Q180.Whichofthefollowingisusedapreservativ. = einjuice
a. Sulphur dioxide
b. Potassium metabisulphate
c. Citricacid
d. Hydrogenperoxide Q
181.CCCFstandsfor

a. Codex Committee on Cofactorin Foods
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h. Codex Councilon Contaminantsin Foods
¢. Codex Committee on Contaminationin Foods
d. Codex Control of Contaminationin Foods

Q182. should provide a clear explanation and
rationaleforitsconclusionsandrecommendations

a. JECFA
b. ADI
c. FDA
d. HACCP

Q 183. The executive committee of the commissiondo ~ esnotconsist of

a. Chairperson

b. Regional Co-ordinators
c. Advisors toMembers
d. Secretariat

Q184.TheConsumerProtectionActwascameintofo  rceon

a. 24 December1986
b. 24 March1986

¢. 15 August1986

d. 26 January1986

Q185.Thefollowingactswereimplementedforcons  umerinterest

a. Consumer ProtectionAct
b. FSSAct

c. Weight & Measures Act
d. All ofthese

Q186. Timelimitforfillingcomplaintunderconsu ~ mer act
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a. 2years
b. lyear
c. 6months
d. Nolimit

Q 187. When Right to Information Act (RTI) was pass ed

a. Oct2005
b. Oct2006
. Aug2005
d. Aug2008

Q 188. The definition of public servant is given in

a. Section19
b. Section21
c. Section23
d. Section25

Q 189. How many rights of consumers are provided un  der consumer protection act
19867

a. 6
b, 7
c. 8
d 4

Q 190. The Maharashtra Consumer Protection Ruleswe  rcameinto force inwhich
year

a. 2000
b. 1999
c. 1989
d. 1988
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Q 191. World Consumer Day is celebrated on

a. 15March

b. 26 January
c. 24 December
d. None ofthese

Q 192. Adulteration of food or drink intended fors ~ aleisgivenin section

a.275
b. 274
c.273
d. 272

Q 193. Hallmark is certification maintained for sta  ndardization of

a. Milk

b. Honey
c. Package
d. Gold

Q 194. The limit for compensation for district cons ~ umer forum is

a. 10lakhs
b. 15lakhs
c. 20lakhs
d. 25lakhs

Q 195. Food standards for product specificationis  givenbywhich Indian
authority?

a. FSSAI
h. ISO
¢c. FAO
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d. WHO
Q 196. AGMARK was promulgated inyear a.

2004

b. 1987
c. 1937
d. 1897

Q 197. AGMARK Act 1973 comes under

a. Departmentof Consumer Affairs, Govt. of India
b. Directorate of Marketing and Inspection

c. DepartmentofAgriculture & Cooperation

d. Departmentof Legal Metrology

Q198.Theimplementationof OrderofConsumerCour  tisgivenin

a. Sec24
b. Sec25
c. Sec26
d. Sec27

Q 199. Sale of Adulterated drug is given in

a. Section2740ofIPC
b. Section2750fIPC
. Section2760fIPC
d. Section2720fIPC

Q200.ThelegalMetrologyActcameintoforcein ~ a. 1986
b. 2009
¢. 1975
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d. 1940
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