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1. Food %3, is any tag , brand , mark and written information attached or impressed on food

conﬁ&g’g;r/ I TEUTS AT heIo Siieces Fehdll T F o SIUIg! &1, W, Hehanor fofea
a. label / &% b. packaging / GehRfSiT
c. standard / Gt d. quality / TorE=T
2. Record keeping in food services help ift c.euuerenee. control. / AT HEl {HIE TR cecvevencae
=T TUaTE WA B,
a.loss /.12 b. profit /A&
c. expenditure / @9 d. cost / f&ma
’etra pack packaging is also known as ............. packaging. / 2T Uk YO wuvvennsensenens LEIE U
IR .
a. Double layer / Ta& & : b. Multi layer / Aeel &5
c. Flexible / . waf=® d. Mix / A=
4. Colour wavelength in spectrophotometer is measured by ......... unit., / WeRIRRHEw e o=t
b.nm / TTEH
d. ng /Gt
N
T
5. The protein content of foods has been determined on the basis of.......... content. / ATIAAS
TR T = SR R v 3. e
a. total nitrogen / UHUT G b. free nitrogen / TaT AEEIS
c. total amino acids / T e d. free amino acids / qa fovaramees
6. In Triangle Test,’three samples of product are given .......... to every member of panel. / Frior
B 1S 1 R B e B2 [Tk 0231 ) I A1 75 XS S
a. at a time / T S5t b. separately /&R=q0
@ :ttemnately /s d. intermittently / AL
7. FSSAI has been established under ......ecueeseseens , 2006. / THTAUAUTA(FSSAT )<t TIma=r
........................... 2006 feTic FHOIT A AT,
b. Food Safety and Standard Act / 3= & mfor
a. ISI / AUyt i T
¢. Food Adulteration Prevention Act / 373 8%
; d. WTO / s=g2taht
BIGELCEARE /
8.Agn g(ﬁ‘q’t::ationvm.tz implemented in the year .......... ] ST SO ... A ST
a. 1%1937 b.1954 /1954
c.1966 /1966 d. 2006 /2006
9. Make agriculture and fisheries more productive is one of the objective of.......... / 3t o
TSI 31 STATEEH TG0 Buvererennee = T SRE TR,
a. ISO / sraugsi b. WHO /. Ssgq=aht
c. WTO /gsgersit d..FAO / TwU3T
10. The Prevention of Food Adulteration Act was enacted in the year ............. / o1 e s
L e wel sifRfafEa FRuam et
a.1937 /1937 b.1955/1955

c.1954 /1954 : d..1966/.1966



11. Mould growth is rapid at .......... degree Fahrenheit temperature. / TEN AE c0orrensees M EARE
TTIHIT ST B,

a.20-45/20-45 b. 45-59 / 45-59
c. 60-95/ 60-95 d.95-99/95-99
12. Food ..uiunanee is important to protect consumer from contaminated food. / T 3ETIGA Uehia
TR FOITHTS! 3T veeeernnannnas TET Mg,
a. Quality Control / TureraT f=rr b. Marketing / ATeh{eT
c Storage / rear d. Advertisement / STfgaa
13. 0il and fats develops ... during storage, results in unpleasant odours and flavours. / &% aTfor
% Ecc22) AR foren e B wTehian o ey = Fmior g,
a. o b. rancidity / T=eqon
ogal;in | STeReEr d. pigmentation / {Tgea W=t
14. Score Card is used in Test. / STt UrERET TAeRT SUANT AT,
a. Dilution / T¥@ar b. Difference / fo=mn
c. Sensitivity / . GagRiteaT d. Ranking / s¥ie &2idh

15. Milk and...........begins to deteriorate immediately after harvesting if not preserved./ gg
11 A Bmﬁat‘ahaﬁqgm

a. cereal /qUreT=w b. . root and tubers / FEH

c..seafood /. WHE 3 d. leafy vegetables /uresar=ar

16. Kitchen cleaning agents are common SOUIce of ...u.eeen. contamination. / THIERIHS WeSaa

e TGHUIS W= i 3.

a. biological / ifa= b. physical / #ifes

c. bacterial /SfiaTo] d. chemical / THmaf=®

17. Gas cookmgplate 18 A ocieroed equipment. / T FEFT DT R.cucrrerrrersennne ST 2R

aafoocif:vreparanon /3T TR FHOM b. . cooking / TEUTEH IO

%Wﬁmﬁ d. baking /afT

18, Kitchen equipment includes equipment necessary for the preparation, cooking and ...... of food.

/ TR @ SUFRUIHE F TIR FUGRT, T FHOaRIet S ........ ISt SHTTH ST

THEA B

a. incineration /. et b. destroying / g ®¥0r

c. disposing /&9 faegare d. serving / aTeot

19. Use of separate chopping board for raw and cooked food is essential to avoid ....... in food. /

FATH G cvacessaenes BTG FHesat MoT fRsTareedt Wmaﬁwﬁﬁmma@

a. cross contamination /IR YEHT b. handling problem / grTevars @@

c. nutrient loss / GSehdeiaT 1T d. low standard / frsresit

20. Food service equipment is mainly classified in............ heads. / EIRISET STV WTETH .........

s srffemor o w.

a. two /&1 b. three /=

c. four /AR d. five /U=

Du%g%e Service of........ceceu. , the food is brought to each diner at the table. / ..........e.n.... =7
HegraTd SaomEd mﬁammm@mmaﬁ

. cQuriter service /TEex JaT b. formal dinner /3i=nies Staon
c. séeial gathering /A AT d. Informal dinner /ala=i Sgom
22.FoL.uesinn. placement, the rule is to use it from the outside in. / ............... Hizvarn g g
LT AT AT A9 FAU B,
a. cutlery / Feadt b. glassware / FTa=AT a%]
c. napkin / -9 d. finger bowl / fFRaEe
23. Packed food is served in airplane. / e 2w 32 arauered O e WA,
a. False /@e b. Partially true /3i31a: @
c. True /& d. Partially false /373a: @ie

24, Fine dmmg etiquette is not desgned For i . Wmmﬁm ............ SRR




TR ool ATgl.

a. hostel mess /a9 A9 b. Formal /3ftq=iiss

c. casual meetings /ftahTa T d. official meetings /3ifega @T

25. The objective of the............... service is to provide an atmosphere for leisure dining to the
customer. / ATEHIT SR SO STATEOT WG FR! G oo AT I IR,

a. Mess /39 b. Packed lunch /&= &9

c. Community Kitchen /&=t forem d. Restaurant /3988




