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PART A

Section Id : 733687165

Section Number : 1

Section type : Online

Mandatory or Optional : Mandatory

Number of Questions : 40

Number of Questions to be attempted : 40

Section Marks : 40

Maximum Instruction Time : 0

Sub-Section Number : 1

Sub-Section Id : 733687200

Question Shuffling Allowed : Yes

Question Number : 1 Question Id : 7336878786 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The food pyramud serves as a guide to maintain a

Options :
Fatty diet

1. =
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Delicious diet
2. 8

Spicy Diet
E

3.

Balanced diet
4.

Question Number : 2 Question Id : 7336878787 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which compounds are defined as polyhydroxy aldehydes or ketones?

Options :

| » Proteins

Lipids

2. %

- Enzymes

, » Carbohydrates

Question Number : 3 Question Id : 7336878788 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Name the polysaccharide that acts as a carbohydrate reserve in animals

Options :

e Starch

Glycogen

2. ¥
Pectin
3.
Cellulose
4.

Question Number : 4 Question Id : 7336878789 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following is a table sugar?

Options :

Visit CollegeDekho


https://www.collegedekho.com/?utm_source=resource&utm_medium=footer&utm_campaign=hyperlink

Glyceraldehyde

1. %

Ribose

2.%

Sucrose
3.

Xvlose
4, & :

Question Number : 5 Question Id : 7336878790 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Egg white 1s abundant with which of the protein?
Options :
Lysozyme

1. ®

~ Avidin
2. &

Ovostatin

3. %

Ovalbumin

Question Number : 6 Question Id : 7336878791 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Pernicious anaemia 1s caused due to impaired absorption of

Options :
Vitamun Bl

Vitamun D
2. %

Vitamin B12

3.9

Vitamun C
4, %

Question Number : 7 Question Id : 7336878792 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0
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Gluconeogenesis 1s defined as

Options :

o Synthesis of glucose from non-carbohydrate compound

Synthesis of glucose from only carbohydrate compound

Synthesis of glucose from Glucagon

Synthesis of glucose from Starch

Question Number : 8 Question Id : 7336878793 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Identify the metabolic disorder associated with increased blood glucose

level.
Options :

Lesch Nyhan syndrome
1. %

Diabetes mellitus
2.

Phenylketonuria (PKU)

3. ®

, » Gaucher disease

Question Number : 9 Question Id : 7336878794 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Essential amino acids are:

Options :
Amino acids already synthesized in the body

Amino acids not required for growth and development
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Amino acids not available 1n diet.
3, %

4.9

Amino acids which cannot be synthesised in the body and must be taken

1 diet

Question Number : 10 Question Id : 7336878795 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Gluten 1s present in pulses and cereal grains mainly in the
Options :

Embryo

Husk

2. %

Endosperm
3.4

Leaves

Question Number : 11 Question Id : 7336878796 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following are basic amino acids?

Options :

Tryptophan and Tyrosine
1. %

Glutamic acid and Aspartic acid

Arginine and Lysine
3.¥

Proline and Valine

Question Number : 12 Question Id : 7336878797 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Choose the Vitamin that 1s fat soluble.
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Options :

| » Vitamn Bl

Vitamn A
2. &

Vitamin B6
3. %

Vitamin C
4. %

Question Number : 13 Question Id : 7336878798 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following can be attributed to an enzyme?

Options :

. Protein in nature

Biocatalyst

2. %

That acts on a specific substrate
3.%

Protein in nature, Biocatalyst and also acts on a specific substrate
4.9

Question Number : 14 Question Id : 7336878799 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

What is the major health benefit from eating Guava fruit?
Options :

Provides high calories
1. %

Rich source of protein
2. %

Rich m polyunsaturated fatty acids

3. %
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Lowers blood sugar
4.9

Question Number : 15 Question Id : 7336878800 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The major protein present in wheat 1s
Options :

. Keratin

Gluten
2.

Collagen
3, % 5

Gelatin
4.%

Question Number : 16 Question Id : 7336878801 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The mechanism that plays a major role in maintaining the body Electrolyte
balance 1s

Options :

Glucose homeostasis
1. %

Carbonate Bicarbonate transport
2. %

Iron transport
3. %

Glomerular filtration
4.

Question Number : 17 Question Id : 7336878802 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following vitamin is also called as coagulation or

antihaemorrhagic vitamin?
Options :
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Vitamin A
1. %

Vitamun C
2.8

Vitamun K
3.

Vitanun B
4. %

Question Number : 18 Question Id : 7336878803 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following element is present commonly in cysteine and
methionine?

Options :

Zinc

Sulfur

2.

. Manganese

Iron
4. %

Question Number : 19 Question Id : 7336878804 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

To remove hydrogen peroxide used in sterilization of milk which enzyme
1s applied?
Options :

Protease

Lipase

2. %

Maltase

3. ®
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Catalase
4.

Question Number : 20 Question Id : 7336878805 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which among the following is an iron storage protein?

Options :

Ferritin
R4

Vitellin
Globulin
3. %

Albumin

4 %

Question Number : 21 Question Id : 7336878806 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Scurvy 1s the disease caused by the deficiency of

Options :

|« Vitamuin B

Vitamun A

Vitanmun E
3, %

Vitamin C
4.

Question Number : 22 Question Id : 7336878807 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Deficiency of which of the minerals 1s mainly responsible for muscle aches
and fatigue.
Options :

Calcium
|
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Phosphorous

2. %

Potassium
3.

Magnesium
4.

Question Number : 23 Question Id : 7336878808 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Choose the Correct statement

Options :

Lipases digest nucleic acids

Proteases digest prostaglindins

2. %

Amylases digest carbohydrates
3.¢

Ligases digest lipids
4. %

Question Number : 24 Question Id : 7336878809 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Thiamine deficiency causes?

Options :

Anemia
1. %

Beriber
2.

Rickets

, Osteopenia
4.

Question Number : 25 Question Id : 7336878810 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Visit CollegeDekho


https://www.collegedekho.com/?utm_source=resource&utm_medium=footer&utm_campaign=hyperlink

What is the recommended daily allowance (RDA) of Vitamin D for adults?
Options :

100 TU
®

1.

300 IU

2. %

200 IU

3. %

600 IU
v

4. %

Question Number : 26 Question Id : 7336878811 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Vitamun B9 1s the active form
Options :

Malate

1. ®

Cyanocobalamin
2. %

Niacin
3. %

Folate
4.

Question Number : 27 Question Id : 7336878812 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

When amino acids react with reducing sugars at high temperature it 1s
referred to as

Options :

T.

Van Slyke reaction
1. %

Edman reaction
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Maillard reaction
3.

Libermann Buchard reaction

Question Number : 28 Question Id : 7336878813 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The staple food consumed by majority of human population particularly in
Asia 1s
Options :

Wheat

1. %

Barley
2. %

Maize
3. %

, » Rice

Question Number : 29 Question Id : 7336878814 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

How many sugar residues does an oligosaccharide contain?

Options :

2-10

1.+

1-2

10-100

3. %

. 100-10000

4.
Question Number : 30 Question Id : 7336878815 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s a drought resistant crop?
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Options :

Sugarcane

1. ®

2.

s Millets

Rice

Question Number : 31 Question Id : 7336878816 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Wheat
F3

The Food and Agriculture Organization (FAO) of the United Nations

declared the International Year of Pulses 1n.

Options :

2012
W

1.

2023

2. %

2020

2016

4.9

Question Number : 32 Question Id : 7336878817 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The cooking method recommended to reduce the anti-nutritional factors

present in pulses and legumes 1is.

Options :

Frying

1. %

Boiling

Microwaving
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Freezing

Question Number : 33 Question Id : 7336878818 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following is a traditional legume-based dish popular in Indian
cuisine?
Options :

Sushi

Hamburger
Burrito

Dal

4.9

Question Number : 34 Question Id : 7336878819 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The primary carbohydrate found in milk 1s?
Options :

Glucose
1. %

Fructose

Sucrose

Lactose
4.9

Question Number : 35 Question Id : 7336878820 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The colour of milk 1s white due to the presence of

Options :

Whey protein
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Casemn
2.

, » Lactose

Cholesterol
4. ®

Question Number : 36 Question Id : 7336878821 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which type of milk has the highest fat content?

Options :

Skimmed milk

Low-fat milk

2. %

Evaporated milk
3. %

Whole mulk

4.

Question Number : 37 Question Id : 7336878822 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

If the body mass index (BMI) of a person is 35 kg/m?, it refers to

Options :

Normal range
1. %

Underweight
Overweight
3. % =

v Obesity

Question Number : 38 Question Id : 7336878823 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Lactose malabsorption is due to low levels of
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Options :

Probiotics

Proteins

pH

3. ®

Lactase CNZYINC
4.

Question Number : 39 Question Id : 7336878824 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s NOT a quality testing method of milk and nulk
products.

Options :

Alcohol test

1. %

. Clot-on-boiling test

2.

Titratable acidity test
3.

Saponification test
4.9

Question Number : 40 Question Id : 7336878825 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s a recommended tood for its high omega-3 fatty

acids content?
Options :

Fish

1.V

Eggs
2. %

Chicken

3. %
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Meat

4, %

PART B
Section Id : 733687166
Section Number : 2
Section type : Online
Mandatory or Optional : Mandatory
Number of Questions : 60
Number of Questions to be attempted : 60
Section Marks : 60
Maximum Instruction Time : 0
Sub-Section Number : 1
Sub-Section Id : 733687201
Question Shuffling Allowed : Yes

Question Number : 41 Question Id : 7336878826 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Of the following microorganisms the major cause for fish-associated
disease outbreaks 1s.

Options :

Salmonella spp.

1.+

1obacco mosaic viriis
Cauliflower mosaic virus

Agrobacterium spp.
4, %

Question Number : 42 Question Id : 7336878827 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Freeze-drying is a preservation method of foods that works on the principle
of:
Options :
Pasteurization

Hydration and Evaporation

2.8
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Conduction

Dehydration and Sublimation
4.9

Question Number : 43 Question Id : 7336878828 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The nutritional composition of eggs includes:
Options :

Lecithin

Lutemn

Zeaxanthin

Lecithin, Luteimn and Zeaxanthin
4.

Question Number : 44 Question Id : 7336878829 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s NOT a major component of tats and oils?
Options :
Fatty acids

1. %

Glucose
2.

Triglycerides
3.%

Phospholipids

4.%

Question Number : 45 Question Id : 7336878830 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following act as humectants
Options :
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Butylated hydroxyl toluene

Butylated hydroxyl anisone
2. %

. Propylene glycol and Mannitol
3.¥

Fatty acids

4.%

Question Number : 46 Question Id : 7336878831 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Durmg retining of oils, which nutrient is most likely to be lost
significantly?

Options :

Vitamin E
1.9

Protein
2.8

Vitamn C
3, %

, » Calcrum

Question Number : 47 Question Id : 7336878832 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Choose the mineral which can boost the immune response

Options :

Calcium
1. %

Copper

2. %

Zince
3.

Manganese

Visit CollegeDekho


https://www.collegedekho.com/?utm_source=resource&utm_medium=footer&utm_campaign=hyperlink

Question Number : 48 Question Id : 7336878833 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Choose the right combination
Options :

Cholesterol 1s present in plant based foods
1. ®

Starch acts as good emulsitfier
2. %

High fat diets have less calories
3. %

Chalk powder 1s added to milk as an adulterant
4.9

Question Number : 49 Question Id : 7336878834 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The anti-nutritional factor found 1n some raw nuts and fruits that can
interfere with fat absorption?

Options :

Lectins

Phytates
2.¥

Oxalates
3, %

Tannins
4. %

Question Number : 50 Question Id : 7336878835 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

During microwave cooking, one of the important criteria 1s
Options :

Food should contain excess o1l
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Food should be heated 1n metal contamer

2. 8
Food should have moisture
3.
Food should be moisture free
4. %

Question Number : 51 Question Id : 7336878836 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The purpose of adding salt in food preservation is to:
Options :

Enhance flavor
Increase nutritional value

IlIlpl'OVE‘ fexture

Inhibit microbial growth
4.9

Question Number : 52 Question Id : 7336878837 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s NOT a macronutrient?

Options :

Proteins

Carbohydrates
2, ®

Fats

3. %

Nucleic acids
4.

Question Number : 53 Question Id : 7336878838 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0
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The commonly used unit for measurement of food 1s:
Options :

Ounce
1. ¢

Quuntal

2. %

Calorie
3. %

Mole

4.%

Question Number : 54 Question Id : 7336878839 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following subjects focuses on promotion of good health and
prevention of diet related diseases in populations?

Options :

Nutritional Biochemistry

1. ®
Food Technology
2. % :
Community Nutrition
3.¢

L Nutrigenomics

Question Number : 55 Question Id : 7336878840 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The system which helps 1n planning the diet based on calorie intake 1s
provided by

Options :

Food processing
1. #

Food Menu
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Food exchange lists
3.¥

Confectionery
4. %

Question Number : 56 Question Id : 7336878841 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Suggest the best and nutritionally rich feeding to infants
Options :

Cow nulk
1. ®

- Breast mulk

Fruit juice
3. %

Infant formula
4. %

Question Number : 57 Question Id : 7336878842 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The metabolic disorder due to build-up of both phenylalanine and tyrosine

1s called
Options :

Tay Sachs disease

1. %

. Farber Disease

Alkaptonuria
3.

Maple syrup disease
4. %

Question Number : 58 Question Id : 7336878843 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

When an individual 1s undernourished he or she 1s said to suffer from

Options :
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Obesity

Hypertension

Geriatrics
3. %

Malnutrition
4.

Question Number : 59 Question Id : 7336878844 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Find the protein mainly sourced from plants.

Options :

Tofu

1. ¥

Spirulina
Paneer

Avidin

Question Number : 60 Question Id : 7336878845 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

An Indirect method for the assessment of the nutritional status 1s

Options :

Vital health statistics
R4

Dietary assessment
2. %

Biochemical assessment
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Anthropometry
4,

Question Number : 61 Question Id : 7336878846 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The non-pathogenic yeast species being used as a probiotic 1s
Options :
Bifidobacterium

1. %

Lactobacillus helveticus
Cryptococcus neoformans

y Saccharomyces boulardii
4. ¥

Question Number : 62 Question Id : 7336878847 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

In nutrition one consumption unit (CU) of an average man refers to

Options :

Calorie consumption
1LY

High fat diet

2. %

Vitamin requirement
3.%

Nutrient loss
4. %

Question Number : 63 Question Id : 7336878848 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Food inventory 1s the
Options :

Maintenance of record of food stocks
1.+
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Preparation of foods

Export of foods

3. %

Import of foods
4. %

Question Number : 64 Question Id : 7336878849 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Foods contaminated with Shigella species can cause

Options :

Typhoid

1. %

, » Anaenua

Diarrhea
3.

Dengue
4. % i

Question Number : 65 Question Id : 7336878850 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The toxin produced by Clostridium botulinium when consumed acts as a

Options :
Hepatotoxin
1. %

, » Antibiotic

Neurotoxin
3.

Mycotoxin

Question Number : 66 Question Id : 7336878851 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Visit CollegeDekho


https://www.collegedekho.com/?utm_source=resource&utm_medium=footer&utm_campaign=hyperlink

Peanuts are a suitable substrate for infestation by

Options :

Algae
L® 08

E. coli

2. %

Yeast

3. %

Aspergillus

4.v

Question Number : 67 Question Id : 7336878852 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following toxins 1s produced by Penicillium?

Options :
. Aflatoxins

Fumonisins
2.8

Citrinin
3. ¢

Ergot alkaloids

Question Number : 68 Question Id : 7336878853 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Folic acid supplementation is recommended to pregnant women to prevent

Options :

Stunted growth

Diahrrea

. Jaundice
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Neural tube defects
4.

Question Number : 69 Question Id : 7336878854 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

During urritable bowel syndrome causing constipation which diet 1s
advised?

Options :

High fibre diet

1.

Low fibre diet

2. %

No fibre diet

3. %

High protein diet
4. %

Question Number : 70 Question Id : 7336878855 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Treatment of phenylketonura 1s managed by
Options :
Supplementing phenylalanine

1. %

Supplementing tryptophan

, » FPreventing phenylalanme diet

Preventing tyrosine uptake
4. %

Question Number : 71 Question Id : 7336878856 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The demand for nutritional requirements would be higher n the age group
of
Options :
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Infants

Children

2. %

Adolescents
3.

Old age

4.%

Question Number : 72 Question Id : 7336878857 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Nephrotic syndrome 1s associated with which of the conditions ( )
Options :

Hypolipidemia

Acidosis
2. %

Hyponatremia
3. %

Proteinuria
4.

Question Number : 73 Question Id : 7336878858 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The risk for cardiovascular disease 1s raised when the blood levels are high

11
Options :

Antioxidants
1. %

Minerals
2. %

HDL

3. ®
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LDL

4.9

Question Number : 74 Question Id : 7336878859 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The method by which trans fats are introduced nto oils?

Options :
Hydrogenation
1LV

Fermentation
2.8

. Freezing

Salting

Question Number : 75 Question Id : 7336878860 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The National mstitute for nutrition (NIN) works under which of the
organization?
Options :

CSIR

ICAR

2. %

ICSSR

3. ®

ICMR
U4

4.9

Question Number : 76 Question Id : 7336878861 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Name the international organization that works for production of foods to
defeat hunger.

Options :

IL.O

1. %
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FAO

2.

WTO
]

WWF

Question Number : 77 Question Id : 7336878862 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Aspartame an artificial sweetener 1s composed of
Options :

L-Aspartic acid
L-Phenylalanine
L-Aspartic acid and L-Phenylalanine

L-Alanine and L-Glutamic acid

Question Number : 78 Question Id : 7336878863 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Among the following which compound acts as a flavouring agent in foods
Options :
Citric acid

Benzoic acid
Ascorbic acid

Vanillin
4.

Question Number : 79 Question Id : 7336878864 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Food Fortification implies

Options :
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Doubling the quantity of food consumption by an individual

Sterilization of the food

2. %
Addition of a nutrient to improve the quality of the food
3.¢
Fermentation of the food
4. %

Question Number : 80 Question Id : 7336878865 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which type of o1l 1s commonly used for high-temperature cooking due to
its stability?
Options :

Coconut o1l

Olive o1l
2. 8

Sunflower o1l
3, %

Flaxseed o1l
4.%

Question Number : 81 Question Id : 7336878866 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Argemone 1s added as adulterant in which of the following food
commodity?
Options :
Cumin seeds

1. %

Cottee

2. %

Mustard

3.
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, « Moong dal

Question Number : 82 Question Id : 7336878867 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Kesar dal causes which disorder?
Options :

Arthritis
1. #

Lathyrism
2.¥

~ Gout
3 %

Polio
4. %

Question Number : 83 Question Id : 7336878868 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Diabetes mellitus disorder 1s associated with which hormone function?
Options :

Parathyroid hormone
1.8 -

Insulin
2.

Thyroid

3. %

Oxytocin

Question Number : 84 Question Id : 7336878869 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Understanding the concept of glycemic mndex (GI) of foods guides in

Options :

. Choosing the right vitamins
1.
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Choosing the right proteins

Choosing the right carbohydrates

Choosing the right oils
4. %

Question Number : 85 Question Id : 7336878870 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Phytochemicals present in vegetables and fruits provide

Options :
Dietary tibre

1. %

High energy calories
2. %

v Antioxidant and Anti-inflammatory properties

L Dietary protein

Question Number : 86 Question Id : 7336878871 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Calculate the body mass index (BM) for a person of 54 kg body mass and
height of 1.5 meters.

Options :

30

24

4.9

Question Number : 87 Question Id : 7336878872 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0
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Which type of fatty acid is solid at room temperature?

Options :

Monounsaturated fatty acid

Polyunsaturated fatty acid
2. %

Trans fatty acid
3. %

Saturated fatty acid
4.9

Question Number : 88 Question Id : 7336878873 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which diet helps 1n managing hypertension?

Options :

Atkins diet

1. %

Normal diet

DASH diet

3.

Portfolio diet

Question Number : 89 Question Id : 7336878874 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Edible Muhrooms belong to?
Options :

Plant species
1. %

Animal species
2. %
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Prokaryotes
3. %

o Fungal organisms

Question Number : 90 Question Id : 7336878875 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Water 1s essential to
Options :

Maintaimn the tfluid balance

Homeostasis of electrolytes

Regulate chemical reactions of the body

Maintain the fluid balance, Homeostasis of electrolytes and also to
o Regulate chemical reactions of the body

Question Number : 91 Question Id : 7336878876 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which among the following are Essential fatty acids
Options :

Lysine and leucine
1. %

Palmitic and Myristic acid

; » Linoleic and alpha-lmolenic

Palmutic and Stearic acid
4. %

Question Number : 92 Question Id : 7336878877 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which method helps 1n increasing the shelf life and storage of foods at
room temperature?

Options :
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Homogenization

- Pasteurization

Smoking

, » Canning

Question Number : 93 Question Id : 7336878878 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Cholelithiasis 1s referred to as a condition due to
Options :

- Formation of Gall stones

Formation of kidney stones
Formation of tumors

Formation of plaques

Question Number : 94 Question Id : 7336878879 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks :

Iodine fortified salts helps 1n

Options :

Increasing bone density

Reducing bone density
2. %

Reducing thyroid function
3. %

Boosting thyroid function
4.9

Question Number : 95 Question Id : 7336878880 Question Type : MCQ Option Shuffling : Yes
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Correct Marks : 1 Wrong Marks : 0
One of the following is a major mullet
Options :

Oats

1. %

Jowar
2.

Maize
3, %

Rye

-

Question Number : 96 Question Id : 7336878881 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Mid-day meal program organized by Govt. of. India aims to

Options :
Provide free lunch to college students
1. %

Provide free lunch to patients in hospitals
2. %

Provide free lunch to school students
3.

Provide free lunch to pregnant women
4.%

Question Number : 97 Question Id : 7336878882 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

Which of the following 1s NOT due to Vitamin A deficiency?
Options :
Night Blindness

1. %

Xerophthalmia
2, ®
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- Bitot spots

Conjunctivitis
4.9

Question Number : 98 Question Id : 7336878883 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

The body fluid levels can be assessed by adopting which assessment
method?

Options :

) Anthropometry
L.

Biochemical estimations
2. &

Biophysical
3. %

Dietary assessment

Question Number : 99 Question Id : 7336878884 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

A Meal containing 10g protein, 5.0g fat and 50g carbohydrate would
provide total calories of:

Options :

| = 400 cal

Question Number : 100 Question Id : 7336878885 Question Type : MCQ Option Shuffling : Yes
Correct Marks : 1 Wrong Marks : 0

HbAlc 1s a diagnostic test to monitor:
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Options :

. Cardiovascular disease

Kidney failure

2. %

Type II Diabetes

3.

Cancer
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