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Subject Name: B. A.(Semester)_73391_61994/73391/77691 - Home Science -IV
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Date: 24-08-2022 Time: 13:00:00 to 14:00:00
QP Code: 10668QP (RA - Sem- T )
Total Marks : 50 Each Question 2 Marks, Total 25 Ques, Duration 1 Hr
1, W et is a method of food preservation. / -------- Y o TR Ugd 3R,
a. Asepesis /3THHH b. Pasteurization/9T3RITS=R=
c. Radiation/femonieat d. All of these/ =it® @4
2 s is a preventive system used by the food industry to ensure food
SECUTILY. / cuverereenvernvennennn Bl ST YT YA FOATATST 37F IAMHTST ATIRST SATUTRT ATTSTHS
UMTST 3T .
a. HACCP/u=aq&tidt b. GAP/Sfiadt
c. TQM/Ztergue d. GHP/Sftoedt

.is the main objective of food preservation. / 3T YR ..ceevveverrvercns @
ﬂﬁ@ Bt aﬂ%
Ry Epha_nc_mg the nutrients of food/ TS TYEH b. Enhancing the taste of food / 37Tt = N
c. Increasing the acceptability of food / 3Tt d. Preserving food for long duration/ /99T
TR et iefehes feehaor
4. Agamark was implemented in the year ................... J TR Ccisnimsenessnaiasis o inion SIRTOAL
HTTd AT,
a.1937 /2339 b. 1945/ 2%y
€. 1954/4¥ d.1978/%%s¢
5. weeeereeeeeeeesnenene.. factor is essential for the growth of micro-organism. / Y& g
A Hunndlty/ aTlﬁﬁT b. Oxygen / WTUER—L
(e Temperatu_re / ATqHTE d.All/ @
kil e i method of preservation is used for avoiding sprouting to potato. /
TSTEITHT Hid A L FGU[A ----nnmmmmm 2 TR ggd ATudTd.
a. Fast freezing / STo5g Mool b. Freezing / Taferot
c. Irradiation / ferRoTieert d. Pasteurizetion / TRETESRA
7. The vegetables are frozen and p'rocessed ) o153 {07 o e peraa e SR J = Tﬁsﬁrqu?ﬁ
BT i i ginet s et &1 uferar &t SITq.
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a. Boiling/ 3wl b. Canning/ &=

c. Pasteurization/ GTeRIISIR d. Blanching/ siferT

S8-dndigisthe .......cccionne largest producer of milk, ghee, ginger, banana, papaya and
mangos. / SIITd g, qU, 31&, Hosl, UF, TUg SMOT 3T Icq HLOMN WRA T vevrreenennnaenneas TR T
a. First /qfger b. Second/ g&I

c. Third/ famr d. Fourth/=fterr

9. -*MiEroiéfrganism ATE eeveveervrvereeeeeennnne At lOW temperature. / HHI ATIHTATER YEASI]

.......................... SAHdTd.

a. Actlve/ Hféﬁ?T b. Inactive/ fAfera

c. Desroyed /= d. these /aTdehT ATEt

10. FSSAI was established in-------------- under the Food Safety and Standard Act. / FSSAI =
STAYIEGT ATIOT ATk BT A A~ ST ST T 3T,

a.1950/1950 b. 1990/1990 .
¢.2000/2000 d.2006/2006

11. ..method is used to inactivate enzymes in fruits and vegetables. / ®os & WISaT
Haﬁaﬁwmmmmﬁt o T ... B Ugd ATRS! ST,

a. Use of low temperature/ ! dTIHHTEIT ST b. Stram/ TI'IEE&'T
c. Use of high temperature / 3= a99HETa  d. Blanching / &=

123 ...... bacteria are used for manufacturing medicine . / 39y

a. Lactobacillus Sldoﬁ]us / maﬁwalﬁm b. Salmonel]atypho / mwﬂﬁ?ﬂamﬁ b %@ﬁ{‘f
c. Penicilin/ 9fSTa&= d. Stefilo Caucus/ RHES! i

i T e is natural preservative. / ......ccccerevverenne 21 Aufiie SeRREs ae.

a. Acetic acid/ 2ffafes UfHs b. Water/ qroft

c. Spices/ HHTe d. Chlorine / FBRI=

11T s el TSR 1 is used to prepare milk powder. / g% UTa€ AUR HIOATHIST
................................ =T 914X sh{dld

a. Dryer /g b. Cold storage / id7g

c. Air cb_ndi_t_ion / TG d. Freezing / Tferot

15 Briﬁgiﬂg frozen food to room temperature before using it is called ..................... /
SIS WIYURTY ATIRTATIHT WISTAT ATTATATE ST ATOT <eereenenecnnans FEUIAT.

a. Thawing / foresfaet b. Canning / ST

c. Blanching / sifamT d. Curing / IR

16. The process of reducing food moisture is ......ccccoevrvrieernencens / ATEaTaidie SrEar wHt
ETU0 1 0] R4 i S g,

a. Refrigeration / Xforsia= b. Radiation/ fertotieant
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c. Boiling/ Sehe0t d. Dehydration / fFsfeitaor

17. Smoking is a method of food preservation used for ........... foods. / gXfo0r & 3rar TRggor<it

a. Milk and milk Products/ & & guT qardf b. Fruits and Vegetable/ wa5a v T=aT
c. Cereals/ e d. Meat and fish/ 7/ 3 919
(1, AP, is a chemical food preservative. / .......... T Al 3TH IEH 3MTe.
a. ‘.?Vatgr/E QTUﬁ b. Oil/T®
c.:l.’.ot%ss,_‘llum, metabisulphite. / TRz disiioar
T e is a first step in food preservation. / .....ccceeeveeverrinns Bl STTEL T FHIATHT Fol
STy ufget uradl e,
a. Sterilisation/ frsiqentaor b. Boiling/ S0t
c. Blanching/ s&i=itT d. Cleaning/ =5 F0!
20. wooveeennnn. is 2 chemical food additives. / .......... § THES JTAAHSS 2T].
a. Gelatin/ Rresfes b. Black paper powder/ fiRqg
c. Egg yolk/ sisaren fyaet s d. Lecithin / &f&fa=

21. Pathological condition due to consumption of contaminated and spoiled food

MEANS...rssvererereseneeness [/ ST T TS ST WTewdTHS AT TR Frafor gior gorst

g B ... B,
Ly ‘ood Contamination / STgfutwoT b. Food poisoning / 3Taferaaen
c. Food security / STagR& d. Infectious diseases/ TFST SR
22. Pasteurization is the method of preservation used for . TN & 319 SRt
Ugd__ HIel A9,
a. Cereals/quram= b. Pulses/STebt
c. Eggs/3ist d. Milk/ge
2 COTNHONT IS .iios v osesimaenss type food additives. / e dis
a. Fragrance/ @ b. Puffiness/% ek
c. Vasodilation/ fggraafens d. Thickening/geas
;.-2'4_.“_,Hé§1:élaci§1arter of FSSAI is at . FSSAI = &= sried I TTR.
a. Mumbai / 7= b. Delhi / feweit
c. Banglore / IR d. Hyderabad / 251Tg
25. The part of the food that comes in contact during food processing is called .....ceen. . /
a7 ufehd SR STATET SAT HITRA ek AT AT RUTd.
a. Food contact surface / 379 ¥qeh GHHT b. Food sanitation / 319 W@=sdr
c. Food security system, STagRE WO d. Food Cover/ 31 3&{0T
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