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FOOD TECHNOLOGY (FT)

The piement type in brinal 18

(A) Carotenond (B) Anthocyanmin (C)

Phytol chain 1s present n

(A) Carotenoids (B) Chlorophvll ({C)

Which amino acid has an aromatic phenolic side chamn ¥

(A)  Histidine (B) Cysteine (C)
Hops are used 1n the manufacture of
(A) Wine (B) Beer (C)

Caramel (D) Chlorophyll
Hemoelobin (D) Phycocvanin
Tvyrosine (D) Tryptophan
Vincgar (D) All of these

Proteins taking part in the perception of image arc

(A)  Rhodopsin and pepsin (B)
(C)  Pepsin and 10dopsin (D)
This emulsifier 18 amphoteric :

(A)  Glyceryl monostearate (B)
(C)  Lecithin (D)

Rhodopsim and 1odopsin
All the three as above

Sodium stearoyllactylate

None of the above

Bacteria do not survive in highly salted pickles because

(A)  Bactena are killed by plasmolysis

(B)  Salt inhibits reproduction

(C)  Pickles do not contain essential nutrients
(D)  Bacteria do not get enough hght

Aflatoxin 1s a type of

(A)  Plant toxin (B)

(C)  Bactenal toxin (D)

Poly aromatic hydrocarbons arc a tvpe of

(A)  Plant toxin (B)

(C)  Bacterial toxin (D)
A 2

Fungal toxin

None of the above

Fungal toxin
Environmental contaminant
FT
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10.  Which of the followmmg has no aldehyde or ketonic group ?
(A)  Fructose (B) Glucose (C) Sucrose (D) Maliose

11. Adequacy of blanching of fruits and vegetables milk 15 generally judged by
(A)  Amylasec test (B) Lipasc test
(C)  Peroxidase test (D)  Phosphatase test

12. This sweetener 18 a protein :
(A)  Saccharin (B) Monellin (C) Stevioside (D) Dulein

13. The bioactive compound 1n pepper 18

(A)  Piperidine (B) Piperizine (C) Piperine ([2) Pipericdhzine

14.  Which fattv acid 1s essential and has three double bonds
(A)  Linoleic acid (B)  Linolenic acid
(C)  Arachidonic acid (D) Nonc of the above

15. The primary structure of a protein 18 duc to
(A)  Hydrogen bonds (B) Peptide bonds
(C)  5-5 hinkage (D) Tome bonds

16.  This 1s not a metalloprotemn ;
(A)  Phytochrome (B) Cytochrome (C) Glycoprotein(D>) Ferrodoxine

17. This compound 1s responsible for bitter taste in grapetruit :
(A)  Limonin (B) Naringenin (C) Naringin (D) Both(B) & (C)

18. Enzyme A has a K_of 107 M, while enzyme B has a K of 10~ M. Which fact is true ?
(A)  Enzyme B has stronger alfinity to the substrate than Enzyme A,
(B)  Enzyme A has a stronger affinity to the substrate than Enzyme B.
(C)  both have similar atfinity for the substrate.

(D) K, 18 not related to the athnity of the substrate.

19. This glycoside has a steroidal backbone ;

(A)  Saponins (B) Naringin
(C)  Anthocyanin (D) None of the above
Set - | A | 3 FT
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20. Coenzymes FMN and FAD are derived from Vitamin
(A) B, (B) B, (C) By (D) By,

21.  This sugar can be tolerated by diabetics
(A)  Lactose (B) Maltosc (C) Pructosc (D) Glucose

22.  Which of these vitamins 18 sulphur containing
(A)  Polic acid (B) Pantothenic acid
(C) DBiotin (D) All of the above

23, Defliciency of this vitamin resulls m excessive hemorrhage ;

(A) A (B) Kk (C) B (D) E

24,  Anaerobic respiration of amimals produces
(A) C,H.OH +CO, (B) Lactic acid + water
(C)  Glucose + O, (D) CO, + H,0

23. A good quality 1ce-cream should have
(A)  Small number of small sized 1ce crystals
(B)  Small number of larec s1zed 1ce crystals
(C)  Larec numbecer of small s1zed 1ce crystals

(D)  Laree number of large sized 1¢ce crystals

26.  Staling of idlis 18 due (0
(A)  Decnaturation of protein (B) Gelatinization ot starch

(C)  Retrogradatiopn of starch (ID)  All of the above

27. This polysaccharide 18 present in oats

(A)  o-Glucan (B) p-Glucan (C) @, p-Glucan (D) All of the above

28.  Which sugar will give maximum Maillard browning on reaction with amino acid ?

(A)  Glucose (B) Fructosec (L1 Lactose (D)  Sucrosc

Sel - | A ] FT
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Sugars maimnly present 1 honey are
(A)  Glucose and galactose (B) Galactose and fructose

(C)  Glucose and fructosc (D) All the three sugars as above

25°B sugar solution can be performed by adding
(A)  28g sugar in 72 ml waler (B) 28g sugar in 1. of water

(C)  28g sugar n 100 ml water (ID) None of the above

Specific gravity can be used to estimars
(A)  Protein in a beverage (B) Minerals in water

(C)  Alcohol in beer and wine (D) None ol the above
Nutracecuticals associated with Agc Related Macular Degeneration are
(A)  Lycopene and lutein (B) Zcaxanthin and lyvcopene

(C) Lutem and reaxanthin (D) All the three as above

This product has the lowest water activity :

(A) Watermelon (B)  Jam (C) Potatocs (D) lce trozen at —>0%C

Conching and refining arc operations involved in
(A)  Coffee processing (B) Cocoa processing

(C)  Spice processing (D) None of the above

Bread samples A and B have a bulk density of (0.430 and (0.330), respectively. Whiach of

the tollowing 1s true

(A)  Texture of A s solter than B. (B)Y Texture of B 15 softer than A.

(C)  Texture of A and B arc similar. (D) DBulk density 18 not correlated to texture.

Overrun 1 ice-cream 18 generally
(A)  10-40% (B) 40-70% (C) 90-100% (D) ~200%

A peculiar ammno acid present i bacterial cell wall 15

(A)  Glutamate (B) Alaninc
(C)  Diammopimelic acid (D) Aspartate
A 5
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In aseplic processing, stertlization ol packaging matenal 15 achieved

(A) by passing through an alcohol bath
(B) by passing under UV lamp

(C) by passing through hydrogen peroxide
(D) by passing through IR lamp

Carbonation ot beverages 18 best donce at

(A1 dU°C (B) 20°C ()
Mass spectrometry 18 based on

(A)  Charge ot the molecule (B)
(C)  Mass/Charge rato (1)

This polysacchande 1s of microbial origin :

(A)  Guar gum (B)
()  Xanthan (D)
Qleoresins are obtamed from

(A)  Oilsceds (B) Oils (L.

30 °C (D)

Mass of the molecule

None ol the above

Gum tragacanth

Gum karaya

Seeds (D)

40 °C

SPICES

Freezing takes longer than thawing under otherwise sumilar conditions because

(A)  Thermal conductivity ol 1ce 18 more than that of hqud water
(B)  Density of 1cc 18 less than that of liquid water

(C)  Specific heat of 1ce 15 less than that of hgud water

(D)  All the above

This water 1s most suitable for carbonation of beverages :

(A)  Solt water (B)

(C)  Medium hard (D)

The colour ol black tea 1s due to

(A)  Oxidation of carbohydrates (B)

(C)  Oxadation of chlorophyll (D)
A i

Mildly hard
Very hard

Oxidation of hpids

None of the above
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Effluent [rom this industry will have maximum BOD

(A)  Orange juice processing (B) Whey from cheese processing

(C)  DBrecad processing (D) DBlack tea processing

Pasteurization of milk 1s achieved by heating

(A) 72 °Cfor 15 seconds (B) 72 °C tor 30 scconds
(C) 82 °C for 15 seconds (1)) &2 °C lor 30 seconds

This polymer 1s biodceradable
(A)  Polypropylene (B) Polyester
(C)  Polylactic acid (D) Polyvinyl chlornde

This packaging material would have lowest WVTR :

(A)  Paper (B) Glass (C) Polvethvlene (D) Polvester

saucrkraut 1s a type of
(A)  Meat (B) FPermented cabbage
(C)  FPermented cereal based product (D) Wine

Mayonnaise 1s an emulsion of the type
(A)  Water-in-o1l (B) Oil-in-water

(C)  Water-in-oil-1in-water (D) Oil-in-water-in-oil

The rheological behaviour of tomato ketchup 15
(A) Newtonian (B) Dailatant fluid
(C)  Pseudoplastic flud (ID) Bingham plastic

This spectrophotometry 1s used lor analysis of minerals
(A)  Flame spectrophotometer

(B)  Mass spectrophotometer

(C)  Atomic absorption spectrophotometer

(D)  All of the above

Maltodextrins are characterized in terms of

(A)  Dextrimsing Units (B) Dextrose Equivalent
(C)  Dextrimising Equivalent (D) All of the above
A 7
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The principle ol lyophihzation 1s based on

(A)  Boilling of water (B)
(C)  FPreezing of water (D)
Gossypol 18 a toxic constituent 1n this o1l ;

(A) Groundnut (B) Rapcesced (L)
This 1s an assay for antioxidant activity :

(A) DPPH assay (B) FRAP assay (C)
Olive o1l 18 a rich source ot

(A)  Polyunsaturated fatty acuds (B)
(C)  Monounsaturated fatty acids (D)

Sublimation ol water

All of the above

L ottonseed

(D)

ABTS assay (D)

Saturated fatty acids

None of the above

The bipactive nutracecutical component present in rice bran o1l 1s

(A)  Vitamin A (B) Coenzyme A (C)

A good trving oil should have

(A)  Low smoke point and low flash point

(B)  High smoke point and high flash point
(C)  Low smoke point and high flash point
(D>)  High smoke point and low tlash point

Sodium mitrite 10 meat processig brings about

(A)  Pormation of nitrosamine

(B)  Retention of colour

(C)  Inhibition of Clostridium borulinum
(D)  All of the above

As comparcd to coconut o1l, groundnut o1l has

Jatropa

All of these

Phytosterols (D)  Oryranol

(A)  Low saponification value and low 1odine value

(B)  High saponitication valuc and high 1odinc valuc
(C)  High saponitication value and low 1odine valuc
(D)  Low saponification value and high 1odine value
A 8

FT

LOLLEGE.:



63. Vitamms not present in plant [oods are

(A)  Vitamuns A, D and E (B) Vitamins A, K and B,
(C)  Vitamins A, D and B, (D)  Vitamins D, B, and B,

06d. [-Amylase cleaves starch to

(A) Glucose (B) Maltose (C) Limit dextrin([2) All of these

63. These amino acids give a yellow colour on reaction with aniline hydrogen phthalate :
(A)  Proline and valine (B) Valine and hvdroxyproline

(C)  Leucine and proline (1D) Prohne and hydroxyproline

660. This polysaccharide 15 a polymer of galcturonic acid

(A)  Cellulose (B) Chitin (C)  Pectin (1)  Amylopectin

67. The limiting amino acid n cereals 1s ;
(A)  Lysine (B) Methionine (C) Valine (D) Leucine

68. This protein 1s a transport protein :

(A)  Collagen (B) Hemoglobin (C) Hordein (D) Glycoprotemn

69. This amino acid 1s precursor of niacin

(A)  Tyrosine (B) Methionmine (C) Tryptophan (D) Argminc

70. This amino acid 18 the precursor of ethylenc n fruits

(A)  Cysting (B) Valine (C) Histidine (D) Mecthionine
71. Pasteurization of milk 15 aimed to mhibit
(A)  Bacillus subfilis (B) Salmonella typaimurivm

(C)  Mycobacterium fiberculosis (D)  Vibrio cholerae

72.  During cooking, rice undergoes

(A)  Hydrolysis of starch (B) Gelatinization ot starch
(C)  Retrogradation of starch (D) All of the above
Set - | A | 9 FT
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73.  The texture n jams 18 due to
(A)  Pectin and sugar (B) Pectin and acid
(C)  Sugar and acid (D) All the three as above

74. A phospholipid present in cgg volk 18
(A)  Phytosterol (B) Cholesterol (C)  Lecithin (D) All ot these

73, 'This polysaccharide 18 present 1n the exoskeleton of prawns and crabs
(A) Pectin (B) Chiin (C) Chitosan ([2) Cellulin

76. Sccondary structurc of a protcin 18 duc to
(A)  Hydrogen bonds (B) Pepude bonds
(C)  Hydrophobic associations (D) All of the above

77. The deficiency of this vitamin 18 responsible [or megaloblastic anemia
(A)  Folic acid (B) B, (C) By, (D) All of these

78. Acid insoluble ash in flour 1s an indication of
(A)  Flour 1s contaminated with microorganisms
(B)  Flour 1s made from sprouted wheat
(C)  Flour 1s made from wheat not cleaned properly
(D)  All of the above

79.  This 1s an indicator of insect infestation in cereal and legume flours ;
(A) Uric acid (B) Citirc acid (C) Aceticacid (D) All of these

80. In vegetables like okra or *hhendi’, the mucilage 1s made up of
(A)  Glucose and mannose (B) Galactose and mannose

(C)  Glucose and egalactosc (D) All of the above

sl. This mineral 18 associated with goiter
(A) Calcium (B) Sodium (C) lodine (D) Magnesium

82. The astringency in tea 18 attributed to
(A)  Proteins (b) Carbohydrates(C) Polyphenols (D) All of these

Set - | A | 10 FT
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83. This can work as a cocoa butler substitute ;
(A)  Coconut o1l (B) Hydrogenatted vegetable fat
(C)  Mango kerncl tat (D) All of the above

84. This starch has the bigecst size among the following :
(A)  Rice (B) Wheat (C) Potato (D) Corn

85. A diabetic would benefit most from
(A)  Food having low Gl (B) Food having low cholesterol

(C)  Food having low sodium (1D)  All of the above

86.  Annomoto 1s chemically

(A)  Monosodium aspartatc (B) Monosodium glutamate
(C)  Disodium aspartate (D)  Disodium elutamatc

87. Among the following, this is the richest source of vitamin C :

(A) Orange juice (B) Amlajumce (C) Grape juice (D) Litchi juice

88. The hydrocolloid showing maximum hysteresis 1s
(A)  Gelatin (B) Alginate (C) Agar (D) Starch

89, Tetrapyrrole structure 15 common between
(A)  Chlorophyll and lycopenc (B) Hacmoglobin and lycopene
(C)  Chlorophyll and haemoglobin (D) All of the above

90. The co-factor for the enzyme polyphenol oxidase 1s
(A) Magpesium (B) Iron (C) Zinc (D) Copper

91. Constituents mvolved in the formation of nitrosamines are
(A)  Amno acids and nitrate (B) Sccondary amines and nitrate

(C)  Sccondary amines and nitrite (D)  Amino acids and nitrite

92. Vitamin involved in synthesis of collagen 1s

(A)  Pantotheme acid (B) Folic acid
(C)  Vitamin C (D) Ribofllavin
Set -| A 11 T
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93. Amino acids essential for infants are
(A)  Argimine and mcthionine (B) Histidine and methionine

(C)  Arginine and histidine (D) Arginine, methionine and histidine

94. Thec amino acids vital in functionality of gluten arc
(A) Lysine and cysteme (B) Cysteme and cystine

(C)  Cystine and lysine (D) All the three as above

95. Hydrocollowd showing thermally reversible, transparent and elastic gel 1s

(A)  Agar (B) Gelatin (C) Carragcenan (D) Starch

96. Hydrocolloid having maximum solubility in water

(A)  Guar gum (B) Gum Arabic (C) Gum karaya (D) Gum tragacanth

07. This chromatogeraphy i1s gencrally used for analysis of fatty acid composition in foods
(A)  High Pressure Liquid Chromatography
(B)  Gas Chromatography
(C)  Thin Layer Chromatographty

(D)  Supercnitical Fluid Chromatography

95. The vitamin njected 1n newborns 18

(A)  Vitamn C (B) Vitaminb, (C} VitammK (D) Vitamin A

99, Glycaemic index 158 a measure of the amount ol glucose released postprandial and 1s likely
to be least aflected by

(A)  Carbohydrate type or content in food
(B)  Fat content 1 food

(C)  Soluble fiber content 1 food

(D)  Mineral content 1n tood

Set - | A | 12 FT
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100. The objective ol fermenting a food substrate 15 to
(A)  Improve the sensory properties of the food
(B)  Increase the nutritional quality of tood
(C)  Extend the storage penod
(D)  All of the above

101. Food safety and Standards Act, 2006 contains number of chapters.

(A)  XII (B) XI (C)  VIII (D) X

102, NABL stands for
(A)  National Analvtical Board for Laboratones.
(B)  National Accrediation Board [or Testing and Calibration of LLaboratones
(C)  National Accreditation Board tor Testing and Certification ot Laboratorics

(D)  National Analytical Board for Testing and Calibration of Laboratones

103. If the test reports for the sample of analysis are found to be at variance, then designated
officer shall send onc part of sample to

(A)  Reterral Laboratory (B) Food Analyst
(C) FESSAI (D) Central Laboratory
104. The on the apphcation of Sanitary and Phytosanitary Measures and on Technical

Barriers to Trade (SPS and TBT Agreements) both encourage the nternational
harmonmization of food standards.

(A) Uganda Round Agreement (B) Uruguay Round Agreement
(C)  Zurich Round Agrcement (D) India Round Agrecment

105. Codex Alimentarius Commission was created by joint cfforts of
(A) WHO and World Bank (BY WHO and FAO
(C) WHO and FOO (D) WHO and FSO

106. The work required for crushing material 18 proportional to the logarithm of the ratio
between the mnitial and final diameters accordmg to

(A)  Rittinger's law (B)y Kick's law
(C) DBond's law (D) DBovle's law
Set - | A | 13 FT
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107. In Constant rate hltration
(A) A Pis mmimum at start and maximum at the end of the hltration run.
(B) A Pi1sconstant throughout the run.

(C) A Pi1s maxunum at start and mmmimum at the end.

()  Independent of A P.

108. Filter aid is used to
(A) 1ncrease the filtering ctticiency
(B)  decrease the filtering elficiency
(C)  give body to the filtrate

(D)  1ncrease the mass of cake

109. A multiple cffect evaporator has a capacity to process 400 ke of concentrated juice per
day when 1t 18 concentrating from 10 % (0 25% sohds. The water evaporated kg per day 18

(A) 600 (B) 2400 (C) 6000 (D) 1600

110. The moisture content in ¢xcess of equilibrium moisture content 1s called
(A)  Saturated moisture (B) Pree moisture content

(C)  Specific moisture content (D) None of the above

111. Which of the following 15 varnable area meter ?

(A)  Ventun meter (B)Y Rota meter
(C)  Orifice meter (D) All of the above
112. Thc ratio of vapour pressurc of A to vapour pressure of B 18 called as of A with
respect B.
(A)  Volatulity (B) Diffusivity
(C)  Relative volatihty (D) Relative diffusivity

113. As per Stephan — Boltzmann law the total enerey emitted by a black body directly
proportional to lourth power of 1ts

(A)  Surfacc arca (B) Emissive power
(C)  An absolute temperature (D) Encrgy
Set - | A | 14 FT
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115.

116.

117.
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119.

ST unmit of overall heat transter coellicient 18

(A)  W/(m*K) (B) MKW (O
Dew point 1s the temperature at which the

(A) Boiling occurs (B)
(C) Condensation occurs (D)
Natural convection 1s charactenized by

(A)  Grashol number (B)
(C)  Reynolds number (D)

' ~
Wm- k.

Evaporation occurs

Freezing occurs

Peclet number

Prandt] number

(D) W K/m’

What 1s the effect of the boiling point elevation in multiple effect evaporators ?

(A)
(C)

(B)
(D)

Reduce the capacity

Increase the economy

Reduce the economy

Increase capacity

Which of the tollowing laws 18 associated with the amount of crushing encrey required to

create new surface 7
(A)  Kopp's law (B)
(C)  Fick’s law (D)

Fourier's law

Rittinger’s law

Constant rate period 18 that drying period during which

(A)  The moisture content of the substance remains constant

(B)  The rate of vaporization per unit of drying surface arca 1s constant
(C)  The rate of vaporization increase with time

(D)  The rate of vaporization decrcase with the time

120. The angle formed by pouring a powder as heap on a flat surface 18 known as

Sel -

(A) Contact angle
(C)  Angle of reposc (D)
N 15

(B) Angle of nip

Critical anele

-
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