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Research Entrance Test — 2017

No. of Questiﬁns : 50

Time : 2 Hours Full Mavks : 200

Note: (i) This Question Booklet contains 40 Multiple Choice Questions followed by
10 Short Answer Questions.

(i) Attempt as many MCQs as you can. Each MCQ carries 3 (Three) marks.
1(One) mark will be deducted for each incorrect answer. Zero mark will be
awarded for each unattempted question. If more than one alternative

answers of MCQs seem to be approximate to the correct answer, choose the

closest one.

(iii) Answer only 5 Short Answer Questions. Each question carries 16 (Sixteen)
marks and should be answered in 150-200 words. Blank 5 (Five) pages
attached with this booklet shall only be used for the purpose. Answer each
question on separate page, after writing Question No.
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Which lime is referred to as qu':c-k lirme ?

(1) CaO (2) Ca(OH), {3) CaMg(COy),  (4) CaCO,

Qoze test is done Lo detecl :
{1} Bacterial disecase (2} Fungal disease

(3} Viral disease (d)y All of these

For test of goodness of fit, which statistical test is applied ?

(1) "% test (2) 'F test (3) "2 test (4) ¥ test

Farm management is an :
(1) Intra-farm science (2} Inter-farm soence

{3 Inter-regional farm science (4} International farm science

Y

The term "Ever Green Revolution” was given by
(1) R. = Paroda (2} V. L Chopra

(3) Norman Borloug (4y M. S. Swaminathan

"Operaticn flood” is related to:
i1y Rice (2) Fish i3y Milk {4 Qilspeds
[_'I';;r',-nf.; P‘-:uphu ep-1 OF meiosiy (‘rﬁﬁ_‘:-:ing DVEer Docuts at

(1) Zvgotene {2} Pachytene (3} Diplotene (4) Diakinesis

Larva of buttery is known as ;

(1) Grub {2) Nvmph () Catterpilles (43 Maggor

Marginal product is ratio of :

(1 Taput-Curput (2) Qutput-Input (3} Cost-Income (4} Proce-Indarag

Mendo! did not work on which of the following ?
{11 Plant hetghl in pea (2} Seed colour in pea

{3) Pod number in pea (4) Pod size in pea
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Which of the following is anti-caking agenl ?
(1) Copper sulphate (2} Calciwm silicate
(3) Potassium carbonate (4) Gelatin

Koelistorfer number is also called as :

(1) [odine value (2) Saponification value

(3) Hehner test (4) Kirschner value

Lactose increases the retention of :

(1) Caldum (2} Valine (3} Todine (4) Methionine

Caffeine is added to soft cola beverage :

(1} 100 ppm (2) 200 ppm (3) 50 ppm (4) 300 ppm
Propionic acid is used as preservative in;

(1) Milk products (2) Meats (3} Fruits (4) Baked goods
Which is not textural characteristics of curd ?

(1) Firmness (2) Consistency  (3) Cohesiveness (4) Springiness

Sweetened condensed milk contain :
(1) 38-45% lactose (2) 20% lactose {3) 55% lactose {4) 30% lactose

SGd'i'um aZidE iﬁ ELEFE R R in n.atuIE.

(1) Bacteriostatic (2) Bacteriocidal (3) Antibiotic (4) Antifungal

Light transmission in milk bottles can be reduced by pigmenting with :
(1) Aluminium chioride (2) Titanium Dioxide

(3) Zinc (4) Silica

Aspartame provides :

(1) 4 calories per gram (2) 9 calories per gram

(3) 0.04 calories per gram (4) 0.004 calories per gram
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21, During food preparation and processing, the application of dry hear can cause a
change in the physical properties of starch. This is called :

(1) coagulation (2} dextrinisation

{3) emulsification (4) caramelisation

22. Refractive Index detector is used in the HPLC for analysis of .
(1) Sugar (2) Fats (3) Vitamins {4) Proteins
23. Microencapsulation is an example of new technology used in food production.
Microencapsulation consists of :
{1} packaging focd items in individual portiens.
(2} adding a functional ingredient to a food product.
(3) packaging liquid food products in a sterile container.
{4) packaging small particles of an aclive or functional ingredient in a minute
capsule.
24, Yoghurt is prepared using a pair of microoganisms. Choose the correct pair from
the folliowng :
(1) Lactobacillus bulgaricus, Streptococcus thermophilus
(2) Laciobacillus lactis, Streptococcus thermophilus
(3} Lactobacillus bulgaricus, Streptococcus lactis

(4) Lactobacillus lacts, Streptococcus lactis

25. The brown colour of bread crust during baking is due to Maillard reaction
bebween !

(1) aldehyde groups of sugars and amino groups of proteins
(2) aldehyde groups of sugars and vilamins

(3) aldehyde groups of sugars and salt

(4} starch and yeast

26, The primary bacterial spoilage of poultry meat at low temperature, with
characteristic sliminess at outer surface, is caused by

{1y Perudommnc spp. (2) .f“u-‘;pfrff.’fuﬁ P
(3) Bacillus spp. (4) Candida spp-
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27. Thermal death of viable spores of Bacillus subtilis in a food sample follows a first
order kinetics with a specific death rate constant of 0.23 min-1 at 100°C. The time
(in minutes) required to kill 99% of spores in the food sample at 100°C will be :

{5 il (2 20 (3) 23 (4} 60
28. Among the following fatty acids, which group is known as essential fatty acids ?
(1) 9, 11-Octadecadienoic and 9, 11, 13-Octadecatrienoic
(2) 9,12-Octadecadienoic and 9, 12, 15-Octadecatrienoic
(3) 9-Octadecenoic and 9, ll—Octadecadiennic

(4) 9, 11-Octadecadienoic and 9-Ficosenoic

29. Reassociation of amylose and formation of crystalline structure upon cooling of
cooked starch solution is termed as :

(1) Synersis (2) Gelatinization
(3) Retrogradation (4) Denaturation
30. A mild heat treatment of foods that destroys pathogens and extends its shelf life
is called :
(1) Baking (2) Blanching
(3) Sterilization {4) Pasteurization

31.  Natural casing of saisages made from :
(1) Cleaned papaya leaves {2) Cleaned animal
(3) Cleaned colon - (4) Cleaned animal intestine

32. What is OHSAS 7
(1) Operational hazard safety application system
(2) Occupationai hazard safety application system
(3) Occupational health safety assessment series

(4) Operational health safety assessment series
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Dunnett kest is

(1) A test for monitoring the guality of imported grains n terms of pesticide
content

(2) Applied to compare the treatment against a predetermined conirol
(31 For the lest of GM foods

(4) To decide whether a company has followed PFA standards

Rotor vane 1s a instrument used .
{1) Withering leaf (2) Packing of leal
(3) Drying of leaf (4} None of the above

Slorage of food under reduced pressure is called !

(1) Aseptic packaging {2) Hyperbaric storage
(3} Hypobaric storage (4) CGas packaging
What is OTR ?

{1) QOdour transfer rate {2} Oxvygen lransfer rate
(3) Oxygen testing result (4) Odouvr testing result

Sucrose is ane of the major etiologic factors in :

{1} Fibre consumption (2) Diabetes

(3) Colon cancer (4) Dental carries

The reaction an anion or cation with water accompanied by cleavage of O-H
bond is called :

(1} Neutralization {2) Hydrolysis (3 Acidification {4) lonizalion

Dole process is the example of

(1] HHeat-cool-£ll {2) Cold sterilization

{3} Batch pasteurizalion (4} None of the above

The time of heating al a temperature o cause 90% reduclion in count af viable
spores is called :

(1) Dvalue {2} Fvalue (3) 7 wvalue (1) Lethal rate
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Attempt any five guestions. Write answer in 150-200 words. Each question carries

16 marks. Answer each question on separate page, after writing Question Number.

1. RFID in food packaging.

2. Omega-3 fatty acids.

3. Acrylamide formation in food.

4. Malolachc fermentation.

3. Maillard browning.

6. Pulse Electric Field Processing.

7. Extrinsic factors affecting food spoilage.

8. Caramelization.

9. 150 22000.

10. Minimal Processing.
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