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The przment type 1o brinjal 1s

1B

!
[ %]

(D

Amhocvamn (Cy Caramel

L arotenoid

i"h}ml chan 15 present

\

=Y 1531 Chlrrophyll  (C) Henwoglobin (D

Caralenoids

Which amino acld bas an
& (B}

[ 1]

aronmtie phenolic side chitin 7

Hstadine Cvsleine (0 Tapssse B

Hops are used in the manotaciure of

B}

\

A Wimne B oor

Proteins takmg part i the perceplion of i 2e are

1A)  Rhodopsin and pepsin B

|

L

Pepsin iand 10dopsin i)

This enwlsifier 1s mnphu::ﬁurin.: :

[ =4 |

1)

IEL? Sl
(L None ol

l;l " - L
'
- Ee I.I III"-

Gilveery] monnsle arate

Levithin

Bacteria do pot survive In highly salted pickles becuuse

Ay Hactena are killed by plasnuwsivsis
B Salt inhibits reproduction

) Prekles do notl contaan essentis! nuirents

1)y Bactens doonot get enough light

-

Atlatoxin s g e of

Y
| -4 |

L

iB)
([

Plant toxin Fungal toxin

Bactenal toxin MNone ot the aboyve

Poly aromatic bvdrocarbons are  tyvpe of

|

Chlorophyll

Plivcecyanin

Hi -.:' 'l-_.,: . I] .‘1 [_]L. I “_iII'FI.‘ -..-

|il i " ot . |
Ak threp das (bhove

stearvllactylate

(A Plant toxin (B} Fungal roxm
() Bactenal toxin (I Envirenmental cenlanunam

A 3

et T |

T
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cA Fructuse 1By Glucose )

ST (D

Rt AT
LRI TR

Adequacy of blanching of fruits and vegotable s mlk 1s generally judoed by

() Annvlase test (B)
1) *arovidase test (1}

This sweetener Is a protein .

(A Sacchann By Meonsthin (C)

The bactive compound m peppr 1s
(A)  Pperidine (BY  Pipenizine i

Lipu s jeest

Phosphatase test

Stevinside (D)

W hieh I'.LLH}.“ acld 15 essentiad and has three Jdouable beegd s

A1 Lmolewc acid Ny

1y Arachidonic acid 13

The pnmary structure of a protein 15 due Lo

tA) Hydrogen bomds LF |
(C) 5.5 linkage 0¥

This 15 not a metalloprotein ;

!

(A Phviechrome THy Uvtochrome (O

Larmsdenie acd

Mivae of 1he ghooe

5 B
I.'-I l l_i - I-.

LIRS TH [

. b )

lonic bonds

Clveoprotein (D)

This comipound 15 responsible tor haiter taste in arapetrunt

A Limonin Bt Narigemmn  (C)

HLH'LH;‘_:I[‘: (B

[ Julcmn

Forrodoxine

Both (B1 & (C)

Enzvime A has a K of 10 M. while ensyme B hasa K_ of 117 M Which taciis true

() Enzsie B has stronger aifinny to the substrate tian Ensyme A

B Enesive A bas o stonger athimity 1o the substrate thiun Enzvie B.

1€} Bouln itave similar ui'ﬂl'i'li}' for thes subsirate

(I K | s ot related 1o the .'jﬂ"u'.:j[}' ol the substrate.

This glveoside has a steroxlal backbope -

LA Saponins (B}
(C) o Anthoeeyanin (L)
A >

Narngain
MNone of the above

.t
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(41 B B1 B, oy B (D B,

I LN

This sugar can be tokerated by diabatics |

Y

cA Lactase 1B M.iiosg (C)  Fructose I Gluense
Which of these vitamuns s sulphur contwimng
AL Folie acid By Pantethenic acid

(Cy Boun (D Adl ot the abyr

Deficleney of thas vilapun results i excessioe tenusr

A A By Kk iy B ([ E

Ttk
S SR -

Anderohic respiration of animals produces
(v C,H.OH + CO, 4 Lot wad + witter

(C) Glucose + O, i1y COS+ Hell)

A cood guality 1ce-cream should have

=Y

F

il mumber of small sized 1ee ciystis
(B)  Smull number of Luge sized 1ce cryvstals

(Cy  Laroe oumber of small -ized 1ce crvstals

Iy Larpe number of lacze sized 1ce ervstals

Staling of idfis 15 due to

=Y Denaturation of protemn By tselatmicauon of staon

tC) Retroeradateopn of starch (D} All of the abge

This polysaccharide 1x present in vats

(A w-Ulucan 1By p-Glucan (C) o [B-Olucan (I Al ol the ahove

Which sucar will give maxumum Madbard browning on reaction with amine ackd |

% F

(A1 Glucose 'BY  Fructose ((Cy  Lactose (I Sucrose

A 4

ZO@OLLEGE.

T



F i DUy TR NTES PRSI0 RIR BIREIRS Y U

(A Oiltoose and valactose By Calactese snd fruvte-2

Cm=

(C) Olucose and fructose (LY A the three sugars as above

ML 28EB suear solution can be perfarmed by adding

tA) 28 sogarm 72 mi water (By  28g sugarn 1 of waer

(L) I8 sugar m 10U ml water (D None of the above

M. Specific gravity can be used to estinale
) Protemn in a beverage

(C) Alcohol 1o beer and wine VL Nome ot Hee abuap
32, Nulraceubicals associated with Age Relued Macular [ e eril i are
A1 Lycopene and lutein i Leaxanthin and lycopang

(1 Lutemn and zeaxanthin Iy AllEe three as obéive

33, This product has the lowest water activilty .

=Y Watermelon (B)  Jam T T O FYr Joew trazes gl =310

M. Conchingand refuning dre operations o hved 1

(A Coffee processine By Cocoa provess i
(L) Spxe processing (I})  None ot ke above

FFI

. Bread sumiples A and B have o bulk density of U430 and 033, mespectively, Wiaeh of
Lhe bodlow g s e

1) Texiure of A s softer than B. (B, Toature of B s softer than A

e |

(C) Texiure ot A and B are simular, (1Y) Bulk density 1« not conelated to texture,

36, Overrun in we-cream 1s generally
I W 1 =14 By d-70°, (Cy  W0-100% (D 2005
M. A peculine anune acid present u dactertal cell wall 15
A Glutamate (By  Alanme

Oy Dununopimedie acud (L)  Aspartate

S¢l-| A J FT
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() by passing throuch hvdroeon percade

3§ LA

by passiig through an aleohol bath

by pussing under UV lamp

assine through IR Limp

Carbonation ot beverages 1= hest done at

L B:EL (By 20*°C

!
v

Mass spectrometry 1s biased o

AT AR R R PR B il BERM RLELSCE Bl B SLLELIACY LU

=Y "i_fi‘-:a_rn__‘u of the moalecule i 5 Y § e nclectle
(C) Mass/Charge ratio 1Y None ot il above

This polysaccharide 15 of microbial orgin
LAY Guar gum B Gun trecacanti

(C)  MNanthan Gugin darava

(Heoresins are obtained [rom

(hilseeds B Ohls

L
[ -1 |

() Bt (1))

Spres

Freering lakes longer than thowing under otherwise similar congeuons because

(A Thermal conductivity ot ice 15 mare than that of hguid water
(B Densuy ot ice 1s less than that of hquid waler

(C}
(1h

5|1--,:~u1t'i¢ hoat of 10e 15 less than 1hay of hqui{i waler

Al the ahove

This water s most smitable tar carbonation of beve [ages
(B) Mldly hard
(D very hard

Soft water

Medwnm hard

L
e W

1)

ack rea s due 1o

The colour ot b

|4 _I

|l:__':|

(B}
(1)

Oidation of carbohydraies Oxwdation of lipuds

Orxidation of chlorophy ] None ul the above

e

A 6
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(AL Uramge juice processing B
(C) Bread processipg (1))

Pasteurization of nulk s achioved v heating
vy 12 =C for 13 seconds (B

() N2 for 15 seuonds (1h

This polymer 1s bindegradable :

(AL Polvpropylens B
(C) Polvlactie acid 1]

W ey fronn chee-ue p

Black tea processing

."'.J-'-s._L:m'.-.*l'i:.;

T2 3T for 30 seconds

8220 tor M seconds

This packaging material would have kowes: WVTR

1A Paper By  Class '

Sauerkraut 1s & tvpe of
tA) Meat 1]
) Fermented cereal based product [

3'111}‘1_?ﬂﬂ['1-l;i.|3 15 an emilsien of the type
=Y Witer-mn-oil (B

|

(Cy Waler-in-otl-in-wa'cr (1))

The rheological behaviour of romato ketchup 1

LA N o (B)
(C) Pseudoplastie fhuid (1))

Formaepid cabhagg

Wine

e e -t

Dilatant flud
B inghat pliastic

This spectrophotomelry s used for analy =1¢ of nunerals

LAY Flame spectrophotonweter
By Mass spectrophotometear

() Atomwe absorption spectmphotometer

(1 All of the abowe

Maltoddexinns are charactenyed in terms o1
=Y cxtrimsing Unils (B

C) Dextrimsing Equivalent (1))

A 7

Dlextrose Eu_; tivalent

All of the abowe

T
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(C)  Freesing of water (L} A edy

Gosavpol s a toxie constituent m s ol

(4 Boiling of water By Sublim:

ticn of woater

1> .‘_lbﬂ Wi

tAY Oreursdnut (By  Rapeseed (C) Cotlonseed D Jatropa

This 15 an assay for antioxidant activity

(A) DPPH assay (B) FRAP assav (C)  ABTS .

CHayve arl 13 a rich source of

1A Polvunsaturated fatty avids B Suturate

(L3} Monounsaturat ed fi_ti_i}' acids Iy Mo o

The bwoactive nutraceulbc:) component prescl i BIEE

i Vibamn A By Coenzyme A o

A cood Irving o1 should have

(AL Low smoke pomnt and low flash poin
B Huwh smoke poogw and high flash point
(Cy Low smoke point and high flash point

D)) High smoke putnt and [ow flash point

SOUIIDT NIrke 1 meat processing Prugs about
(A Formation of nitrosamane

tBy Retention of coloar

1 Inhubitsen ol € esrmvedtime Sevtee i

(1 Al ot the abone

hils

Ay Low saponthication value and low jadine vilue

Ag u.;u-r1z]"s;u'ed o coconut oil, groupdnut o

(B;  Hwh sapomiication value and hieh wdine value
(Cy  Huh saponttication value and low jodine value

(I Low h;jF_“lllele-].L_'Ll.i W vialue and l}igh wdire valoe

A 8
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(A) Vitamuins A Dand B By Zvaamms AL Kand B

() Viatanmns A Dand B, (L Masmm<D.B and B

- Amndase cleaves starch to

1) Glucose By Malo (Cy  Laimm dexirin (1) Al of these

;ﬁl]

These amine acids give a vellow colour on reaction with anime vdrogen phthalate

() I’roline and valine (14 Vol s hvdroxypnolue

) lencine and prolme 3 Prodine aod Bydrexypredin

This ::m-l}'ﬁau:--:l‘m_riilf Is d pnl}mur ol i leturen® acud

tA) Cellulose [y  Chiin v Pevin (13 A e (1D

The hmﬁiing anuno acid in cerealds 15 ;

(A} Lysine (B} Methioninz O Valilie (2 Leutin
This DN I5 2 ransport protein
1A Collagen By Hemoglobin (CF Tl Y Glvoopeoten

Thix amimne acid 18 pre.ursor ¢f nigcin

(A Tymosie By Methionmpe  (C)  Trvprophan (I Arginine

This anune acid 15 the Precursos n"l!'nz'il'..j.‘ ene i fruits

(A Cystine 1By ¥Yalne (C, Houdine (D) Methionine

Pasteunzation of ok s atmed to inhabat

=Y B oliis spbtidiy (BY  Salmsonello Fvidrinrier i
tC) Muycohaclermm tubercrelos s (I Vibrio cholerae

[unng cookme, rice undergoes

(4)  Huydrolysis of starch (BY  Gelattmzanion of <tireh

(C) Retrogrudation of starch (D All of the abuawy
A )
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(4] Pectin and suoar By Dectim and ccid
() Sucar and acid (1} AN the three as above

4 A phospholipid present mmege volk o
(A)  Phwiwesterul (B Cholesterol  (C) Lecithun (D Al ol these

780 This polysaccharide is preseat in the exoskelkion of prowos amd crabs

(A Pectin (BY  Chitin (Cy Chinszp (D) Cellulin
76.  Secondary structure of a protein 1s due (o

1A Hyvdrogen bonds B Peplide honas

(C) Hydrophobie associalions 1 Allot the aboy,

The deficiency of this vitanun 1s responsible for meo.doblastie nemia
(A) lohe acd By B E T (L Al nf thes

rl

8. Acud insoluble ash i flour s a2n indicat som 1

cA)  Flour s contanunated with micr o sordan:- i

(B)  Fleur 1 made fro sprowted wieat

() Flour = mady from whent not cleaned prisperls
(1) Al ot the above

79, This 15w indweator of insect infesiation mn cereal amd lecume flowrs |

h

() Urse acud 1By Citacacid (C) Aceotw acid (I Al of these

S0, o vegetables like okra or “blreudi’, the mucilage 13 mads up nf
A Glueonse and mannnse (B) Galacto~e aml mannnsg

iy Glucose and oalaciose (I Al of the abyiwe

S81.  Thi nmuneral 1 gssociated wialh gunler

-

=Y Calcam 1By  Sodium ()

-

Lodine (D Murnesan

82.  The astnngency in tea s attriboted to
tAL Proteins By Carbohvdrates(C) Polyphenols (D1 All of these

Sel-| A 1) F1
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(A Coconmat ol By Hydrocomuted vegeiabhe fal
() Mango kernel fat (1Y Al of the above

8. This starch has the blegest st amone the following .
(A) R (By Whoat (C)  Puotato ([ Corn

85, Avdmabetwe would bepelit most from
(AY Food having low Gl (H)  Frnd havme low cholesterol

-

() oo having low sodum ] W1 it vhi sty

8. Apnomoto s chemcally

(A Monosodmm aspartate B NMoosediam g lutaniie
(C) Disodium aspartate e D glutanmate

.

87,  Anwng the following. this 1s the nchest source of vitsmin ©

tA)  Orange juice (B) Amlajuice O Gragpetiice (1) dllidh ok

a8, The hjl.l.jI'L”I-._"l."_I“L]id 5J1f_1ta-ing Hraxdmun baystere sis iv

%

(41  Gelatin (BY Alcinae (AR il (D Starch

89,  Tewrapyrrole structure 1 Lwiimon between

AV Chivrophyll ana Iveopene (b))  Huemwoalobin and lveopens
(Cy o Chilerophvll and hae noglolan (L ALl of the abose

). The co-tactor for the enzyme pobypheno! oxidase 15

(A} Maaneswum 1By Iron (C) 7 (D)) Copper

91, Constituents mpvolved mn the formation of arrosanines awe

=y Adrio acids and nitrate (B 5-|_'n;uﬂd:ir:.' amines and nitrate
() SfL'T.'I']I.j-.EJ':".-' anunes ad ntrme (¥ Amino acids and nireite

02, Viuanun invohved in svnihesis of collagen s
(A} Pantothenwe acid 1By Folic acid
(C) Vianun C (L} Ribaoflavin

Set-[ A 11 FT
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(A Argmme and methmmne (B Histidine and mehicinme

(C) Argimane and hastedine (L Acgenine. meitwonine and istwdine

. The enuno acuds vital in functionadity of gluten are
(A Lysine and cysteini (B)  Custene and cystme

o

1y Cyvstine and lysine (n Al the three as ahove

93, Hydrogollowd showing thermally reversible. (run~panent wnd elastie gel 1

LA} Agar By  Gelatin v Carraceenan (I Starch

96,  Hydrocolloid having maximum solubility 10 water

nY Guar gL (By Gum Arabic Gunt bareva (8 THm tedie Lot

U7, This utmlmamgraphg' 15 L:_en::r;ilij..' used fotamads <= oy el GO s LTI 10 b
A1 Hiuwoh Pressure Lipuid Chromate araplay

By Gus Chromitodraphy
(C)  Thin Laver Chresatooraphty

(D Superenncal Fluid Chiomatography

98.  The vitamun injected 10 newbarns 1s

=Y Vitanun © 1B "-‘aLJmmBJ (Cyr NVapanun K Dy Vilamin A

Y,  Glyvcaenmuc index 15 a measure of the amount of glucose released postprandial and 15 hikelv
to be Jeast attected by

=Y E;jih-uhj..'l_?ru_iﬂ Lvpe of conient i fuod
(B Fat vontent in tood
(C) Soluble fiber content 1o {ood

(D Nlineral content in tood

S¢l-| A 12 FT

ZO@OLLEGE.



pwrmr, 111U 1‘[3_;“L‘k'1]‘+lf il OB E]IL'EIH]E_":_'! b LTI SUITTSEEAIL | LD
(A Improve the sensory propenies of Uie oo
(B Imerease the puintienal quality of food
(C) Extend the storapge period
(D Al od the above
101, Food satety and Standard: Act, 2006 contams number of chapters,

(A A 1By X Oy VI (I X

12, NABIL stands tor
) Natonal Analvtical Board tor [aboraones,
By Navnonal Accrednation Board for Tesuno and Celineation of Laborstories
(C)  Nabonal Accreditation Board fior Tesuag and Certilicatien of Luborstogies

(D Navonal Apalytical Board tor Testne and Ciheaton o Laboratones

13, 1 the test reports for the sample of analys s are fouUrd Lo be Ul vartanee. 1@ desenated
oificer shall send one part of sample to

(A)  Reterral Laboratory i Food T L
(C)  FSSAI (B entral [ horatory

14, The on the application of Sanitary and Phvtosanitary Measures and on Technical
Barriers t¢ Trade (SPS and TBT Agmements) both encourage the mternational
harmonzation of tood stand.ds.

A Unamda Round Agreeme nt (B) Lruaway Round Acrecnent
(Cy) ALurch Round Apreement (v India Round Acreement

105, Codex Alnpentarius Commission was created by joint ciforts of
LAY WHO and World Bank (B) WHO and F.AU
Oy WHO and FOCO) (D WHO and FSO

106, The work required tor crushing material 15 proporzonal o the loearihm of the rate
between the mitial and hipal dianwters according 1o

A Rutinger s law (BY Kwk's law
(") Bond's law (D Bovle's Liw

Set-[ A 13 FT
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CAY A F B mimamuim gt st and maximum at 1ie end of the Blbatnn ru.
(B AP oconstant threuohout the rn.
(O AR o maxamuon ot start and mmnnnm at Lhe end.

(D Independent of A P

1os, Iilter and 15 used to

(A)  ncrease the filtering efticiency
tB) decrease the hiltering efficiency
(Cy give body to the filtrate

(1} ncrease the muass of cake

L9 A multiple eftect evaporator has a capaciiy o process =00 ke ob concentrated uice pud
day when 1 1s concentrating from 104 to 236 sobids. The water evaporated'ke per day 1

)

(A Bl By 2400 o Gl (L TR

1 1. The mwisture content i excess vl equilibriunn oisture coment tscalled

(A) Saturated moisture b Fiee Sulstglfe ooaten
(C) Specific molstere content (I Svne b aboyve

111. Whach of the tollowimng s variable aped meter ”

(A Ventun meter (BY  Rota meter
(Cy  Orihwe meter (D Al of the above
112, The ratwe ot vapour pressure of A to vapour pressure of B s called as of A with
respect B
() Volatihny (B) Diftus: vy
tC) Relative volanlily (D) Relauve dittusivity

113, As per Swephan - Bohzmanrn law the wadd energy enutted by a black body directly
proportenal to tounh power of 1S

(A Surface ared (13 Bmassive power

() An absolute temperature (I Eneray

Set-[ A 14 FT
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(A Wham- K) By oim- KW Wy Wme K (D W K'm-

115, Dew pomnt 15 the temperature at which the
cA) Bothng ocgurs (B)  Evaporatien occurs

() Condensaton uoours (1)) Frwf_iﬂg uCCurs

L16, Natural convection s characterized by
§

=Y Greshot number rBy Peoket noniber

(C)  Reynolds number VI Frapdi] number

11/, What i the effect of the botling poant elevatiom m muliple eftect evaporator |
(A} Reduce the capacity B Raeduse tha ecenonn

1) Increase the economy I Incrcuse@apacily

118, Which ot the Iill!mx'jng baws 1seassoctated i il thie i i h.".lful'ii.'l__' e feguined |
CTedle new surlace !

\

=Y H{.hpp”:& law (BY  Friucwer ~ Jaws

() FFrok = law (IH RiEtiﬂE‘.El‘ ALY

19, Constant rate penod 1s that drvinge peniod during which

=Y The

ol ttne content of the sub L reneaIns constant
tB)  The rate of vapornization per un:t of diving ~uwil1ce area 1s constint
i) The rate of "l.';lp-i.‘r'l'lhllil_'ll'l Increase wih tine

(D The rate of vaporwzation decrease with the tnse

1200, The angle tormed by pouring a powder as heap an a tlat surtace 15 known as
1A Contact anale (B} Ancle of mp

() Angle ol repose (L Criteal anole

T

I'_'l
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