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Question Number : 1 Question Id : 9612872006 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
When starch dissolved i water 1s heated 1t results 1mn?
Options:

s Gelatmization



5 Rancidity
] Caramelization

, Crystallization

Question Number : 2 Question Id : 9612872007 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Which of the following combination 1s found in Maltose?

Options:
, Mannose + Glucose

- Glucose + Galactose

. Glucose + Ribose
y Glucose + Glucose

Question Number : 3 Question Id : 9612872008 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Brown rice property 1s
Options:
, It1s grounded rice

The bran 1s retamed
o)

; It 15 less expensive

) The rice 1s powdered

Question Number : 4 Question Id : 9612872009 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

One of the following 1s a popular, ready to eat breakfast cereal:
Options:



, YIppee pasta
, Maggi noodles

. Kelloggs corn flakes
, Quaker oats

Question Number : 5 Question Id : 9612872010 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Stereoisomerism i organic molecules is a phenomenon due to the:
Options:

, Presence of smgle carbon
, Presence of a chiral carbon

Presence of hydroxyl groups
3

, Presence of amino group

Question Number : 6 Question Id : 9612872011 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Clear substance made from fruits 1s:
Options:
1 Jam

Jelly
g

. Squa sh

Juice

Question Number : 7 Question Id : 9612872012 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical



Correct Marks: 1 WrongMarks: 0

Which of the following statement 1s TRUE about complete protemns?
Options:
, Contam all the essential amino acids and promote growth

> Contam acidic and basic amino acids

- Contam non-essential amino acids

4 Contam minerals along with anuno acids

Question Number : 8 Question Id : 9612872013 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

One of the following 1s used m preparation of tomato ketchup as a preservative
Options:
. Sodmm acetate

. Sodmum hydroxide
- Sodmm benzoate

i Sodmm nitrate

Question Number : 9 Question Id : 9612872014 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Who among the following group of Scientists are associated with early research on enzymes?

Options:
. Fredrick W Kuhne. Eduard Buchner & James Summer
) James Watson. Francis Crick & Barbara Mclintok

- Madam Curie. Rosalind Francis & Emil Fischer

, Haragobind Khorana, Arthur Kornberg & Linus Pauling

Question Number : 10 Question Id : 9612872015 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0



Choose the RIGHT statement:
Options:
. Albumm promotes skin texture

, Collagen boosts the skin texture and strength
. Myosin keeps the skin strong

Globulmns are mportant skin proteins
4

Question Number : 11 Question Id : 9612872016 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Name the class of enzymes which are mvolved in mtra-molecular rearrangements
Options:

, Hydrolases
Ligases

S

5 Transferases

4 Isomerases

Question Number : 12 Question Id : 9612872017 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
The approximate electrolyte concentration in the physiological system is represented by:

Options:

, CI' (110mEq) mtracellular and PO4 (115mEq) extracellular

5 K™ (150mEq) intracellular and Na™ (145mEq) extracellula

- Na" (150mEq) mntracellular and K™ (145mEq) extracellular

, Bicarbonate (10mEq) intracellular and K™ (145mEq) extracellular

Question Number : 13 Question Id : 9612872018 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical



Correct Marks: 1 WrongMarks: 0
When proteins react with reducing sugars resulting i caramelization 1t 1s referred as

Options:
1 Van Slyke reaction

5 [ibermann Buchard reaction

Edman reaction
=3

¢ Maillard reaction

Question Number : 14 Question Id : 9612872019 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

One KCal of energy is equivalent to:

Options:

, 2.151KJ
, 4.184K]J

_10KJ

, 0.5KJ

Question Number : 15 Question Id : 9612872020 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Tracylglycerides are fats contamning:

Options:
. Glycerol esterified with cholesterol

, Glycerol esterified with Fatty acids

= Glveerol esterified with amino acids

, Glycerol esterified with alcohol

Question Number : 16 Question Id : 9612872021 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0



Which of the following combination is true about naturally occurring carbon isotopes?
Options:

14~ 13 12
e BE & T

14(:: EEC & 42(:~

i

14(1_ 13(:1‘ & 31(1

ar

];4C_ ESC & SIC

4.

Question Number : 17 Question Id : 9612872022 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

In an aqueous milieu the water molecules mteract with each other by
Options:

; Covalent bonds

. Tonic bonds

., Hydrogen bonds

, Metallic bonds

Question Number : 18 Question Id : 9612872023 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Baking powder used in baking of cakes acts as
Options:
1 Gelatimizmg agent

. Tenderizer

; Browning agent

) Leavening agent



Question Number : 19 Question Id : 9612872024 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Which of the following explains the linear relationship between absorbance and concentration of a substance?

Options:

, Ficks law
> Mendels laws
2 Henderson Law

. Beer Lambert law

Question Number : 20 Question Id : 9612872025 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Fatty acids contaming C-C double bonds m thewr hydrocarbon structure are called

Options:
. Essential fatty acids
5 Unsaturated fatty acids

. Free fatty acids

, Saturated fatty acids

Question Number : 21 Question Id : 9612872026 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: 0

Which of the followmg vitamin helps in preventing pernicious anemia?

Options:
, Vitanmun B12

> Ascorbic acid
5 Vitanun A

. Vitamin D



Question Number : 22 Question Id : 9612872027 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Dietary fat digestion can be achieved by exposure to

Options:
. Amylases

. Peptidases
. Lipases

4 Nucleases

Question Number : 23 Question Id : 9612872028 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Oral rehydration therapy is advised to patients suffering from:

Options:
, Hypercholesterenua

, Diarrhea

] Atherosclerosis
, Hyperlipedemua

Question Number : 24 Question Id : 9612872029 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Lmoleic and alpha-linolenic are :
Options:

. Essential amino acids

5 Non-essential amino acids

Non-essential fattv acids
= z



) Essential fatty acids

Question Number : 25 Question Id : 9612872030 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

In a chemical reaction the chemical equilibrium is achieved when
Options:

, The rate of forward reaction 1s greater than reverse reactions

- The rate of forward and reverse reactions are same
5 The rate of reverse reaction 1s greater than the forward reactions

; The rates of the forward and reverse reactions have no mfluence

Question Number : 26 Question Id : 9612872031 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Which of the following 1s a virus?

Options:

, Aspergillus flavus

Staphvlococcus aureis
28 :

. HIN1

Shigella
4

Question Number : 27 Question Id : 9612872032 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Bacterial cell wall composes of the polysacharride made up of
Options:
, Chondroitm sulfate — keratin sulfate

, N-acetyl muramic acid —N-acetylglucosamine



5 Glucuronic acid-Iduronic acid

, Glucosamine-galactosanine

Question Number : 28 Question Id : 9612872033 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Rancidity of oils during storage can be prevented by

Options:

, Use of alkaloids

Use of antibiotics
2|

- Use of artificial flavours

i Use of antioxidants

Question Number : 29 Question Id : 9612872034 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Fish 1s a rich source for

Options:
. Protems

5 D-amino acids

5 L-sugars

n-3 PUFA

4.

Question Number : 30 Question Id : 9612872035 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
The radioisotope that is used m the detection of abnormalities of the thyroid gland 1s

Options:

. 14C



1111

3213

3.

5 131I

Question Number : 31 Question Id : 9612872036 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Which one of the following 1s the coenzyme form of Vitamin Be?
Options:

, Pyridoxal phosphate
= NAD

; Thianmune pyrophosphate

4 FAD

Question Number : 32 Question Id : 9612872037 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
How mmuch amount of water 1s removed to obtain evaporated milk ?
Options:

. 20%
_ 40 %

60%

>

. 80%

Question Number : 33 Question Id : 9612872038 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Scientific name for common Oats 1s

Options:
1 Avena sativa



, Alium sepa
; Arachis hpogea

, Arachis glabrata

Question Number : 34 Question Id : 9612872039 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Foxtail millet 1s a rich source for
Options:

, Carbohydrates, copper & iron
, Carbohydrates only

. Carbohydrates. protems & fats

4 Vitamins & minerals

Question Number : 35 Question Id : 9612872040 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
D - Alanme and L- Alanine are

Options:
. Non-superimposable optical 1somers

, Superimposable optical 1somers

! Levorotatory structures

. Dextrorotatory structures

Question Number : 36 Question Id : 9612872041 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Which of the following 1s a reduction reaction?

Options:



-, Ag te Ag
. Cd _5 Cd"+2¢

/n iy 2

Question Number : 37 Question Id : 9612872042 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

In India the production of double fortified salt refers to

Options:

1 Addition of 1odine and won to common Salt

- Addition of Vitamin A and won to common Salt

s Addition of Vitamin B and C to common Salt

4 Addition of N1 and Zn to common Salt

Question Number : 38 Question Id : 9612872043 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
The enzyme that acts as a built m indicator to check the adequacy of pasteurization is:

Options:

, Alkalme phosphatase
5 Xanthine Oxidase

- Lipase

i Renin

Question Number : 39 Question Id : 9612872044 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical



Correct Marks: 1 WrongMarks: 0
High fiuctose corn syrup 1s prepared by

Options:
1 Using Amylase

) Heating corn syrup

; Glucose 1somerase enzyme

’ Freezing corn syryp

Question Number : 40 Question Id : 9612872045 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
The greater the initial microbial population in a food, the greater is the heat treatment required for its destruction is mdicated from

Options:

Thermal Death tune curve
1.

growth curve
23

= TED]pE‘l'HHlI‘E? curve

4 PH curve

Question Number : 41 Question Id : 9612872046 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Black smudge in salted butter is caused by
Options:

1 Penicillium chryvsogenumi

, Pseudomonas nigrifaciens

. Pseudomonas. flourescens

g Penicillivm notatum



Question Number : 42 Question Id : 9612872047 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Name the beverage which 1s malted
Options:
. Sujen

> Kiad

Ale

>

4 Zutho

Question Number : 43 Question Id : 9612872048 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 Wrong Marks: O

Which of the following 1s an Indian cottage cheese?

Options:

. Cheddar

5 Paneer

N Mozerrella

) Roqufort

Question Number : 44 Question Id : 9612872049 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
Which of the following 1s a normal fasting blood glucose level.

Options:

70to 110 mg dL™

1

, 110 to 125 mg dL"
. 125to 150 mg dL"

, 150 t0 200 mg dL*!



Question Number : 45 Question Id : 9612872050 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Which of the following food grains is used in preparing Macaroni products?

Options:

Rice

1
» Wheat

. Jowar

. Ragi

Question Number : 46 Question Id : 9612872051 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

One of the following 1s a pseudocereal

Options:

Quinoa
.,

, Hemp

- Flaxseed

. Avacado

Question Number : 47 Question Id : 9612872052 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Which of the following subjects focuses on promotion of good health and prevention of diet related diseases in populations?

Options:

. Nutritional Biochemistry
, C ommunity Nutrition

Chnical Nutrition
3

, Nutrigenomics



Question Number : 48 Question Id : 9612872053 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Bread spoilage is due to one of the moulds

Options:

, Absidia

, Rhizopus

. Zygorrthynum
4 Mucor

Question Number : 49 Question Id : 9612872054 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Choose the RIGHT statement

Options:
, Vitamin A 1s a macronutrient

, Vitamin A deficiency causes Jaundice

Vitanun A 1s an element
2

, Vitamun A 1s a component of rhodopsin

Question Number : 50 Question Id : 9612872055 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
Moist heat at 60°C for 5- 10 mmutes kills
Options:

. Thermophilic bacteria

5 Yeast

- Sclerolia



, Molds

Question Number : 51 Question Id : 9612872056 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
If in a contamer there are 10 molecules of H>O. the total molecular mass of water would be
Options:

 150¢g
160 ¢

_ 170g

, 180¢g

Question Number : 52 Question Id : 9612872057 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Surface slime m meat 1s caused by species belonging to
Options:

1 Moraxella catarrhalis

. Vibrio vulnificus

; Penicillium expansum
4 ' Bacillus thuringiensis

Question Number : 53 Question Id : 9612872058 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Milk 1s pasteurized by the method
Options:

Holding process
1

Stormg 1 refrigerator
5



Boiling
=

i Exposing to sun

Question Number : 54 Question Id : 9612872059 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Required dietary allowance may be considered as
Options:
; Energy requirement

> Nutrition vardstick

. Energy allowance

4 Energy Metabolism

Question Number : 55 Question Id : 9612872060 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Which of the following 1s a metabolic disorder?

Options:

1 Constipation
, Peptic ulcer

Diabetes
5

A Cardiovascular disease

Question Number : 56 Question Id : 9612872061 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
The diet that 1s preferred m gout condition:

Options:

, Alkalme ash diet



Acid ash diet
e

- sodmm restricted diet

, low purme diet

Question Number : 57 Question Id : 9612872062 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Which of the following 1s an antmutritional factor
Options:
3 Curcumin

X Fenugreek

. Phytic acid

4 ' sorbitol

Question Number : 58 Question Id : 9612872063 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

One of the following constitutes 5-20% of Vmegar
Options:

, Acetic acid

, Hydrochloric acid

Lactic acid
2,

J Citric acid

Question Number : 59 Question Id : 9612872064 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Among the followmg which one 1s not used m adulteration of edible o1ls?

Options:



. Olive o1l
5 Castor o1l

: Mimeral o1l

, Argemone o1l

Question Number : 60 Question Id : 9612872065 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Meal contaimning 10g protein, Sg fat and 50g carbohydrate would provide total calories of:

Options:

;400 kcal

' 285 keal
z.

= 300 keal

4 115kcal

Question Number : 61 Question Id : 9612872066 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Osteomalacia can be treated by providing

Options:

, Calcium and phosphates
> Vitamin D and calcium
- High protem diet

, Low protemn diet

Question Number : 62 Question Id : 9612872067 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
The process by which fats in Ice-cream can be solidified and stabilized 1s called:



Options:
, Pasteurization

, Homo genization
. Ageing

Clarification
4,

Question Number : 63 Question Id : 9612872068 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Preservation of food in sealed contamers mvolving application of heat 1s:

Options:
, Sterilization

, Canning
. Dehydration

4 Pasteurization

Question Number : 64 Question Id : 9612872069 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 Wrong Marks: O

Vegetables to be dried should possess one of these qualities

Options:

, Peeled

; Ripened

o Tender

. Mature

Question Number : 65 Question Id : 9612872070 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0



Which of the following nutrients are lost durmg milling of Cereals?
Options:
, Proteins

5 Fats
- Starch

, Vitamuns

Question Number : 66 Question Id : 9612872071 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

HACCP 1s a management system that addresses
Options:

. Nutritional status

, RDA

- Food safety

y Biomarkers

Question Number : 67 Question Id : 9612872072 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Basic criteria for microwave cooking i1s:
Options:

Food should contam excess o1l

., Food should have high protein

3 Food should have moisture

’ Food should be moisture free



Question Number : 68 Question Id : 9612872073 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Proximate principles of food refers to analysis of
Options:

1 Protems, Fats & Ash
, Fats, Carbohydrates & Vitamins

. Carbohydrates, Vitamins & Minerals

4 Carbohydrates, Protems &Fats

Question Number : 69 Question Id : 9612872074 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Phenylketonuria can be treated by

Options:

s Supplementing Phenvlalanine in diet

> Restricting Phenvlalanine in diet

. Intravenous administration of phenylalanme

; Oral admmaistration of phenylalanine

Question Number : 70 Question Id : 9612872075 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
One of these 1s not considered as the benefits of the food preservation

Options:
, Increase of shelf life

. availability of seasonal food annually

5 Cooking time reduction

, Mixmg of flavors



Question Number : 71 Question Id : 9612872076 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

The microorganisms which grow at temperatures between 20 - 45°C are:
Options:
1 Thermophilic

- Psychrophilic
. Mesophilic

. Hypothermophilic

Question Number : 72 Question Id : 9612872077 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 Wrong Marks: O

The end product of glycolysis is
Options:
, Citric acid

’ Pyruvate

Question Number : 73 Question Id : 9612872078 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

Which of the following can be considered as a neutraceutical?
Options:

, Antibiotics

, Vaccines

- Interferons

, Curcumin



Question Number : 74 Question Id : 9612872079 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Boiling of the Wort with Hops 1s to
Options:
. Inactivate enzymes

, Reduce sugars

] Remove protems
. Reduce mmerals

Question Number : 75 Question Id : 9612872080 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

The disease transmitted during poultry processing 1s:

Options:

, Gastritis

3 Salmonellosis
. Diarrhea

. Shigellosis

Question Number : 76 Question Id : 9612872081 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Lard 1s a fat obtamed by rendering of adipose tissue from

Options:

- Meat

_ Beef

z

5 Pork



Poultry
4

Question Number : 77 Question Id : 9612872082 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Glycosylated hemoglobm 1s a good biochemical marker for detection of
Options:
, Cardiovascular diseases

, Diabetes
. Thyroid disorders

Chronic renal failure
4,

Question Number : 78 Question Id : 9612872083 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
One of the following is an artificial sweetener of plant origin?

Options:

Aspartame
1

5 Saccharm
- Stevia

. Acesulfame K

Question Number : 79 Question Id : 9612872084 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Patients suffering from chronic diseases can be advised suitable diets with the help of

Options:

Y Balanced diet chart

- Food exchange lists



. Food pyramid

Normal food menu
Ly

Question Number : 80 Question Id : 9612872085 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Presence of Streprococcuis lactis n Milk causes:
Options:

, Color change

, No colour change
. No spoilage

, Pro duction of antibiofics

Question Number : 81 Question Id : 9612872086 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Protemn energy malnutrition relates to

Options:

, Impure Protem
> Excess of protein intake

- ' Denatured protein

, Inadequate mtake of proteins and calories

Question Number : 82 Question Id : 9612872087 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Pseudomonas putrifaciens that causes surface tamnt of cheese, 1s present m

Options:

. Water

> Air



z Sewage

Soil
4.

Question Number : 83 Question Id : 9612872088 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

The body mass index i grade I obesity is:
Options:

, 40 - 45 kg/nr®

Question Number : 84 Question Id : 9612872089 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Cholic acid and Chenodeoxycholic acid are:

Options:

. Bile acids
- Amino acids
= Toxic acids

, Essential fatty acids

Question Number : 85 Question Id : 9612872090 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Feeding 1ll patients by TPN means:
Options:

1 Total plasma nutrition



. Total parenteral nutrition

. Total potassmum nutrition

, Total protem nutrition

Question Number : 86 Question Id : 9612872091 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

The first milk secreted by mammary glands. immediately after delivery 1s called
Options:
, Colostrum

» Lactum

; Casein

4, Lactalbumin

Question Number : 87 Question Id : 9612872092 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Food with least Glycemic index (GI) is:.

Options:

) Whole wheat

5 Banana

s Peanuts

Milk
4,

Question Number : 88 Question Id : 9612872093 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
Calcmum : Phosphorous ratio required for Rapid growth 1s:

Options:



Question Number : 89 Question Id : 9612872094 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

With reference to enzymes, which one of the following statements is TRUE?

Options:
, Holoenzyme=Coenzyme-Apoenzyme

, Apoenzyme=Holoenzyme+Coenzyme
= Coenzyme=Apoenzyme+Holoenzyme

. Holoenzyme=Apoenzyme+Coenzyme

Question Number : 90 Question Id : 9612872095 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
The outer most covering of the whole grains 1s

Options:
. Ectoderm

> Bran

- Crease
, Endosperm

Question Number : 91 Question Id : 9612872096 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O
The lactase msufficiency i the effected individual can be overcome by



Options:
; Consuming plenty of nulk

> Consumme milk based products

;. Elimmating milk and milk based products from diet

, Consummg lactose

Question Number : 92 Question Id : 9612872097 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

The active form of Vitamin D that 1s formed 1n the kidnevys 1s:
Options:

, 7-dehydrocholesterol
- 1,25 dihydroxycholecalciferol
- 25-hydroxycholecalciferol

, Ergocalciferol

Question Number : 93 Question Id : 9612872098 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

Inclusion of sufficient salt and o1l in pickle preparations prevents:

Options:

; Microbial contamination

5 Emulsification
- Winterization

, Polymerization

Question Number : 94 Question Id : 9612872099 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Anthropometry mvolves

Options:



, Measurement of human body variations

, Biochemucal analysis

Evolution of human bemgs
3.

, Human genonucs

Question Number : 95 Question Id : 9612872100 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0
Toad skin 1s a dermatological manifestation occurring due to deficiency of
Options:

: Thianmune
, Pyridoxine
= Ribotlavin
. Niacin

Question Number : 96 Question Id : 9612872101 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 Wrong Marks: O

The mam nutrient of Cereal gram group mclude
Options:
, Carotenoids

. Essential fatty acids

Invisible fat
3

y Calcium

Question Number : 97 Question Id : 9612872102 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0



A balanced diet does NOT include-

Options:
, Carbohydrates and fats

, Proteins and vitamins
- Enzymes and nucleic acids

N Minerals and salts

Question Number : 98 Question Id : 9612872103 Question Type: MCQ Option Shuffling : Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical
Correct Marks: 1 WrongMarks: 0

The hormone mportant for the maturation of erythroblasts to RBC’s 1s
Options:

3 Retinopoietm

, Retmoplastin
- Erythroplastin

, Erythropoietin

Question Number : 99 Question Id : 9612872104 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Fermentation of glycerol in wine results in
Options:

, Poussie

X Amertume

. Mousy flavor

g Tourne



Question Number : 100 Question Id : 9612872105 Question Type: MCQ Option Shuffling: Yes Display Question Number : Yes
Single Line Question Option : No Option Orientation : Vertical

Correct Marks: 1 WrongMarks: 0

Marshmallow preparation can be achieved at this stage of sugar cookery:

Options:

, Soft ball
» Hard ball

., Thread stage

; Caramelisation



