DEPARTMENTAL EXAMINATIONS (COMPUTER BASED TEST)

Fisheries Departmental Test - II Part - C
Name of the - Fisheries Technology(Without Books)
Test: 067
Maximum Time: 2.30 Hour Maximum Marks: 100

IMPORTANT INSTRUCTIONS

OBJECTIVE TYPE
Qamen@mM 6UmMS 6T HSIT6NT

Read the following instructions carefully before beginning to answer the
questions.

NeTHHEhHG Nl WaNéEsd QBTG (6T SLP&H&EHIL M6y enTaHem6d
SHEUSTTLOMSLI LIl &H&6LD.

1,

This computer based Test contains 100 number of questions in objective
Type.

Ahsd seel aufld CHTeuTargl, 100 Q&TNGM cUEMEBUNELTET EI6UITEHS6M 6N1d
Q&ITETUTL_G).

Answer all questions. Each question carries one mark
SIMTHGH MNATESEEHGD oML weldsHald ¢eeutleurm eermayd
OSHIICILIETT 2 ML WG]

In case of doubt, English version is the Final.
aNeréseaNed  FHCHHL QEmUIGT HhHlew eugealed CaTHEHSULL (BerTen
eMenméaGen Qm)Himen ).

Words of masculine gender in these questions shall, where the context so
require, be taken to include feminine gender.

Qs aNeTéseflsy @LID QuMmIeTeT 6 LTS &HeUfler 6uMTHemssated
Caemeuliliger,  HLeWSCHMU  Quetr  UTedlsiGHeuflest  EUTTSHMSSEHLD
SILRIGLD.

. Before answering the questions in CBT, candidates should read the following

instructions displayed in the monitor:

eNememlugMyiHeT sl eufld CoreaInH@ oML welébss O TLRIGLD
Wt seNealuNer  Heogulled  CamTMID  HDEUHTHEMET  HEUETLOMSLI
g $&6LD

a) One question will be displayed on the screen at a time.

Gy CrrsdHed @ aNsorm WL HCW saMefls Henguiled CHTEHTMILD.

b) Time available for you to complete the examination will be displayed through

a countdown timer in the top right-hand corner of the screen. It will display
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1. Disease causing microbes are called as
Crmuyenrré@h mamaniudflaer ereucurm enp&sLiuiBdlermer
(A) Mesophiles
BCesren L6
(B)  Psychrophiles
»&&Grmen L6
\/\(C) Pathogen
CusCsreger
(D)  Thermophiles
AEEI
2, is used for squid jigging.

seveurll BemndigIugh@ 2 ejeugl

(A) Live bait
o Wl(merer @ eniy
(A) and (B)

(A) wopmid (B)

(©)

v)

(B) Dead bait
2 Wfléers @eny
(D) dJigs without baits

@eruiloensg

3. Copper containing protein found in the blood of shellfish is
Ol Baselar @rsssdaerer sTolTD sobs LTg CUmmaT

(A) Haemoglobin (B) Myoglobin
an GLomgCermiller ewCwm@Garmer
(C) Haemocyanin (D) Oxyhaemoglobin
v af Grengwies e <p&all anGomgGarmiYe
4. Which boat building timber has been considered as a standard for all purposes?
LL @ sl (heugh@ 2-&bhS SrLomer b
(A)  Aini (B) Teak
<juief 1 Cs6®
(C) Sal (D) Mango
FITeL LOTLOLD
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5. Deck machineries required for Trawling is
uLélar gatsdled @ weuameuiamar LLGTLEES 2 Sad ETSETLD
(A)  Power blocks (B) Triplex rollers
Leur Yerré g fl9ersen o (Henar
(C) Winches (D) Transport roller
VN oSl g yrerev@UTiL. o (mepar
6. Fishing reels are used
Bemig o (penaraer erdled LweTuHEDS)
(A) Trawling ‘/‘ (B) Single line trolling
QIELIL RO FHTIqD
(C)  Squid jigging (D) Line haulers
VTG SNeGTiq.6 @ (LpLiLimedr
7. 1s authorized to monitor fishing by foreign vessels under the MZ1, Act,
1981
SLLIOSET Qusssms samamantsadh ombsflssiul L Hipeuerd
(A) Coast guard (B) Sea man
‘/\ &L Geormy smeued LenL UL@& @O
(C) Navigator (D) None
CrellGaLLim ggdlerena
8. Cold store temperature is
o ewpuger Gedlliy Geuliuflane
(A) 5°C ’ (B) -40°C
N (C) -18°C (D) -1°C
g, The freezer that operates without the compressors and condensers
&DUTELT HMID SETL 6TeVT GONS 2 DmLSETLD
(A) Vertical plate freezer (B) Horizontal plate freezer
Qerigssrer g0 GefTelliLimer dev L U0 @efreliumer
(C) Liquid nitrogen freezer (D) Carbondioxide freezer
/\ dlreu enpLyegerr G eflrelliume smiLeT el damev(h @etmedlliLimer
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10.  The best tropical species for surimi production is
&8 o HLgHee 2 sbs QeauliuwaT e Bear Gearb

(A)  Alaska pollack \/‘(B) Thread fin bream
SOTeV&T GLmeevTd mredlenipeumed (Gfid

(C)  Horse mackerel (D) Barracuda
&Sy WrsEsro oererfl Bebr

11.  Preservation of foods using ionizing radiation is called as

Sjwallurs@h sfieisdler epald 2 mrae LUSLILOSSID PD

(A) Radicidation (B) Radurisation
CrigHCLgerr CrhenyCagesr

(C) Irradiation (D) Radappertisation

‘/\ @ rGrig Cuige

12.  Net coloring is done to increase
amasalle HnCuooneus asmarn ofenés

(A)  Catching efficiency (B)
‘/‘ ety $mebr

(C)  Hanging efficiency D)
Qsaig Sper

13.  Liquefied fish protein is
Sreunrgsiul L Berrsb

(A) Fish paste v\ B)
6T Liena
(C)  Fish gelatin (D)

BSesr Glenevri_iq 6bT

14.  Hot smoking temperature range is between
GLrer Lasusar Ceuliblane ojerey
(A) 60-75°C (B)
A (C) 75-80°C (D)
5

Crev_viuim en_ Cegerr

Dragging efficiency
UMW @) (L&

None
ggllerenay

Fish silage
Berr Cevsy

Fish albumin
Beir ojevLyLBlebr

40 — 60°C
80 — 100°C
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15. Ambergris is obtained from
g urr Sflev erdadlmbg QuDLILHS DS

(A) Sperm whale (B) Shark
N QLD Hifimigaid &M
(C)  Fish scale (D) Fish Liver
Befler Cadled Befer seedyed
16.  Meat, fish products comes under the classification of
Qenp&d whmibd Ber erhg euansliLTiger S 2 drerg)
(A) Acid foods (B) High acid foods
<i0le 2 @6 &6 9F & e 2 mTe|SHET
(C) Low acid foods (D) Medium acid foods
\/\ Sl GODHS 2 TS BOHEST bl 2 amre|ser

17.  Length overall used of wood
UL @ sl Qurasdne 2 uCurda@n wrsder syl s Harb

(A)  Upto 30m (B) Upto 20m
30 1S eueny ﬂ 20 1§ eueny
(C) Upto 35m (D) None
35 8 eueny SEAI N
18.  Faulty canning practices leads to

sovarsafler Bensamer #flwns L&sT5E5TO hHUbH G

(A)  Pre-process spoilage

ugard Qelieusn@ pheosw Qs GUELTEE
(B) Under processing

ugerd Geiwiu@bGurg
(C) Leaker spoilage

P& Qe RGuTsd

(D)  Post-process spoilage
AN ugarb Qelieugn@ Wpasw &l HGLTS

023/DM/23 6



19.  Neurotoxin in canned fish is caused by
sasailed e dsluLl L Ber@ummLserme BIOL T Gnur() ghUL. STFeurLDd

(A) C. botulinum (B) C. sporogens
‘/\ 8. Qui Heland 8. vBUTGyTQsgerah
(C) C. tetani (D) Vibrio spp
&.QL 1 Lmafl NG spp
20.  Coracle used to catch the fish in
Liflgdvser epaid el ssed perGumieig
(A) Reservoir (B) Back water
A\ BiisCoéab (PESSHIGUTITLD
(C) Sea (D) None
HL_6L gglerenaw
21. Beach-de-mer is a product of dried
9§ — 1o — O eTeTLg) 2 TGS
(A)  Squd (B) Cuttle fish
Qggevedl et semreum e
J\ (C) Sea cucumber (D) Fish
&6 Qeugrer WBesr

29.  Which one is associated with the quality assurance or seafood product?
sl & 2 arellan sr&sLOUUTEH THEIL 6T CSTLTLenLWig) ?

(A) MPEDA

SL6 2 ae| gHnInS ,eenTuib

(B) HACCP
/\ Berugarsder eeCeunm Hlapaseaigibd srés  HLum®

(C) 1IFS
@mEudmahs &0 eTel(
(D) SART

CoBse whmib By

7 023/DM/23
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23.  Iridescent substance present in fish skin
Bafler Comeller sremmiLBbd LeTUETES@D Searentowjentwl Qummer

(A)  Guanine (B) Amberin
/\ (&6 TEN GTEIT <, ufler
(C)  Glucosamine (D) (A) and (B)
&@p&GCaHTFEam D6 A) womid (B)

24.  Isingglass is prepared from
sdlmdlermev erdledl(phg swrfssiuGEng

‘/\ (A) Airbladder of fish (B) Gill of fish
Beafler smhmitienu Befer Qaayer
(C)  Skin of fish (D) Liver of fish
Bafer Camed Befesr seedyed

25.  Agar is prepared from
& el (mbg QuDILEE DS

(A)  Gracillaria /) (B) Gelidium
HCr&lGavflwim Qlegadliquith
(C) Laminaria (D) None
Ca N Carrflwim g lebenen

26.  Ratio of best icing to be followed
Aons peopule Lalss g @OsessTar elégh
v\ 1l B) 1:2
©) 1.3 D) 1:4

27.  Shark fin rays is great demand particularly in
& Ber gHLY Caeneu o érem B

(A) China (B) Indonesia
‘/\ Ea @QpCarCeardlwm
(C) Philippines (D) None
9efl LienLiEtTen gglblerena
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28.  FPC is mainly prepared from

Berr s grer erdledl(phg swriésiiuBEng

(A) Lean fish
N A Ber

(C) Semi fatty fish
GdDHS Cemupliy e

29.  Blackening of crab is caused by

(B)

D)

BT (h&eale HmanbwsTd ergarmed ghubEng ?

/‘A) HZS
mam 6T F6OenL(h

(C) Tartaric Acid
Lrremfé oyblevid

B)

D)

Fatty fish
QamrpLiy e

None
ggldlebene

Sulphide
FELENLIL
Citric Acid
LMé& < levd

30.  Ambergris is formed in intestinal tract of sperm whale, when it feed on
v@uTDd Hiflksed agamar o Qardnenb Gurg < bui dflev s LIMEDg

(A) Shrimp
Qored

(C) Lobster
& @Mred

31.  Attractive red colour of Salmon meat is due to

A ®

D)

Cuttle fish
saTeuml e

None
gglbleena

snelne euens WBanasafler sang Heuliung @) (H&s STy

(A) Myoglobin
e wim@Garmi9lenr

(C) Haemoglobin
ab Guom@CermiGen

) ®

D)

Astaxanthin
DGV TFTHE 6T

None
ggLldene

32.  Application of layer of ice to frozen fish is called
> epLsard Qsig Bersealler vaflsa qumd @f SOsSHman ghUbSSeIF)

(A) Glazing
A\ geman
(C) Freeze gel
2 epUSET Cleed

B)

D)

Surface coating
Coeoh&eE o-em

None
BEAIEEY
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33.  Liquid paste are frozen in
dlreu uamsse gl 2 empaissLiipdemmer

(A) Plate freezer /\(B) Drum freezer

U0 @eflimelliiLimesr o (Hemer (G amellLiLimeyr
(C)  Fluidized bed freezer (D) None

Slreu eppL_yener (e mesliLimen gl dldane

34.  Oxidative rancidity in fish is determined by Estimation of
Benseflédr ypsaflnGarmm Qe HLGUTsD arang erell(euger pab e PluliLBEmg)

(A) Trimethyl amine (TMA) /\(B) Peroxide value (PV)
Leny Qg ene Quirdenev(h Sl
(C) Total volatile bases (TVB) (D) None
QrEs WeNumEGd &Tyb ggdldane

35.  Radiation process of food is also called
sdicisdlen ppeod o amellanar Lgard Qeiige GearelBLTmID S®WEsILGE DS
(A) Heat sterilization
GLrar wpepuled Crrud(pilsamer &5
\/\ (B)  Cold sterilization
Y &aflgrer wpenpuler Crmudl(pilsamer oiEsH
(C) Heat pasteurization
GLmar Limev(HenyGase

(D) None
ggldlerena
36.  Bile salt is produced in
968 2 LIl TH&@TT 2 (heurSlng)
(A) Laver (B) Stomach
\/\ ) cuuilmy
(C) Intestine (D) None
&L gglblerena

023/DM/23 10



37.  Roe, fish egg is also called as
Befler Crm @evevg (pLevLudel(phg swmféssiu@b 2 are] ereueurmn HMP&ESLILIKEDE
wA) Caviar (B) Ceviche
Coelwir Q&al&s
(C) Hampen (D) None
QM TLDLIGHT ggLbleene
38.  White fish roe is referred as

39.

40).

41.

Qeuammenowins e wpran Grm ereueurm Henp&sLiLI(hdng

(A)  Gray caviar \/\(B) Golden caviar
gribuied Caefwi Qurerraflp Ceefwii
(C)  White caviar (D) None
QeusTener Gamadlwirm gglblerenaw

An effective sanitizer used in food Industry must possess properties such as
o ama| ugar Qsmfpsreeule Wes fAnts GsmHm Sedlube srariur Geuaigul

LI 6897 L| & 6T

(A) Antimicrobial (B) Antistaining
Baamuir Gsmead snUilereTsg)
(C) Antiflavour (D) Al
LTLOHME) v @ eneuwienarSg)b
Vacuum packaging involves removal of from package.
Qaupdl Auiub sl Qee weapule erg BasliLOEDng
(A) Air (B) Moisture
&moHmi FFTLUUGLD
(C) Odour (D) None
LOGRTLD ggLildene

Honey comb formation associated with
Gaeren () MDD TH@IL 6T QST L WIG!

(A) Frozen fish (B) Dried fish
2 LG e &(maum(
(C)  Chilled fish (D) Canned fish
Gofltefgasiu L Ber N sasafle) e &Ll L e
11 023/DM/23
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42.  What is the most abundant constituent of fish muscle?
Befler ganguiler odaqperer Qummar

‘/\ (A) Protein (B) Carbohydrate
L&D asmiGuremant Gy
(C) Fat (D) Minerals
QampLiy gl QummL_ger
43.  Frozen shrimp should be free from
> enpLged Qelig @préoseiledy @ mes sl s FaTapuif
(A)  Micrococcus (B) Pseudomonas
dW&ECTT ST&HES6E &GLm Gumarmev
(C)  Vibrio cholerae (D) Proteus
/\ AUNCGwim sreCry 4HCrmiiguwiev

44.  The package used for packing frozen shrimp is
> @pLgEaTD Q&g @nrd Wearsamar Qurdwrarnd deiiw o gajb CuTmaT

/\(A) Duplex carton (B) Tin can
g UL 9eTdH e &TiTL_6hT LI & 60 63T
(C) Aluminium pouch (D) Drums
S flaflu enu D (HENGT&ET

45.  Caviar is the product obtained from
Gaalwi erhg WBaNell(hhg QUDLILGE DS

‘/\ (A) Sturgeons (B) Salmon
6L Tedluierreiv &ML LDGT
(C) Sharks (D) Squid
&M &ET6U MU IS ETE T 6

46.  Blue discoloration in canned crab meat is due to
HEML_&&LILIL L [HESITIg 60T gangulley ﬁGD Blp wrmur® gHuUL STFERTLD

(A) Copper sulphide (B) Copper sulphate

/\ STUILIT FeenLi(h) sToUT FOGUL
(C)  Sodium chloride (D) Sodium sulphate
Gemguid @Germeny(h Camguid gGuL

023/DM/23 12



Tannin
Lo eo7

47.  Removal of moisture from the timber is called
r&sl L e (phg TILILSSMS Bé@GSM ereueuTn SmpEsILOE DS
\/\ (A) Seasoning (B)
LSILHSSISD
(C)  (A)and (B) (D)

(A) whgid (B)

None
ggLblerena

48.  Accelerated freeze-drying is suitable for
Causld sgal LU L 2 dpW MeusHed WHMID STL®ISSL THNE 2-&5HSF)
(A) Large varieties of fish \/‘(B) Small and high value fish
Quilw euens e APw wHmbd eleeuwihbg Wer
(C) Small and low value fish (D) All the above
Aflw wHmib e @Gamnhs e @ aaiwmarsg b
49.  Dun spoilage in cured fish is due to
Lem Qa(se Bearsafler ghuL sTyemid
(A) Mould activity (B) Bacteria activity
N Ly@penauldien Cguwied ursleflur Qewe
(C) Enzymatic reaction (D) None of the above

eraTangFLbaefen G&uwIed

50. Faecal indicator bacteria is

gl dlebanen

sy Qur@ermed Qe HGUTEEIE SienLuimer GSOUSE urslefum

(A)  Lactobocillus /\(B) E. coli
orsGLr Guéldean or Garenen

(C) Vibrio (D) Pseudomonas
eNuMGuim &GLrGmarTe

51. Important source of vitamin B found in fish is

Bensefler eeul L ifler 9 HanL_&@b Q)L misEr

(A) Fish liver (B) Fish roe
Befer sevedTed BesrpLenL

(C) (A) and (B) (D) Fish muscle

N

(A) wpmib (B)

13
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190km
190 &.18.

180m

52.  Long line fishing can extend upto
< UlrhisTed gremge Werlig e odsul s Herd
‘/\(A) 180km (B)
180 &.18.
(C)  190m (D)
190 6. .

53.
Ha&@aphs Ceuliublaneuier 2 empuger pem

(A) Cryogenics (B)
v\ SapCunQmafsey
" (C) Chilling (D)
&aflyemeussen
54.  Dolnet used for catching
L&) euaney eTgenan LGlig&Hs 2 eyl
(A) Bombay duck (B)
w/\ LIbUmd 6Urgg)
(C) Tuna (D)
Gl ]

Piloting is also known as
LIl Igm GeTalmmmih BienPp&sLIL(Hib

(A) Seamanship B)
ECwerélL /‘
(C) Position fixing D)

QL sdlearn Hlaeblndgsa

D6.

180 LS.

Refrigeration by using externally low temperature is

Freezing
2 @mLIFETLD

None
gglLblerenay

Catfish
Ca@psd)
None
BEAINEEY

Coastal navigation
&sL_Cory CrailCaage

None
BEAEY

Pink spoilage in cured product mainly due to presence of

o 9L Ul L Quiplsafled @er@pdleuliy As(HiSo ghHUL STFeRTD

(A)  Yeast (B)
L

(C) Fungi (D)
LG@e N\

023/DM/23 14
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57.  The main function of Blanching in canning process is
sasaile) e ggelld Germ@pdlm Gaweum(

(A) Reduce the bacterial load
Um&lefWTEN6U (&ENMES

(B) Imparts firm and proper texture to meat
FMSHEHEG 2 MISWTET 6Ulg@lb

(C)  Expel the respiratory gases from tissues
Hassafled(phg eumyssamer CeualGuimbm

(D)  All the above

N\ @ enaiwiemardg)Lb

58.  Struvite formation is due the formation of

Gul_eREvEUL 2 (HeUTH erEarmed ehuBEms

(A) Magnesium phosphate hexahydrate
Qusatdwib urdvGul. Qeanssranant Gyl

(B) Amnionium magnesium phosphate
<bCumaflwib CQu&satd@wb umevGuL

/\ (C) Magnesium ammonium phosphate hexahydrate

Qusatflun <bGuraflun urdvCul. Qanssraan Gl

(D) Magnesium hexahydrate phosphate
Qusatdlwib Qandsrenant Gy umevGLIL

59.  Packaging material suitable for freeze dried products is
> DL MeIEE STUMSSH QUL samer Qaliw 2 e b Cummer

A\ (A)  Flexible pouches (B) Polythene bags
BLP@|LD GOLIGET uredlgdler apLiger
(C)  Multifilm bags (D) Thermoformed trays
Lo (H&E MUSET QgrGuwrunrb@® SL(H&ET
60. The most commonly used source of gamma rays in food irradiation is
> ama| LsILRSs00 Sifsn e LCuTdEED sror sdliseflar GpLLLD
(A) Caesium — 137 (B) Cobalt —60
Hlwub - 137 \/\ Gamumedl - 60
(C) Carbon — 14 (D) (B) and (C)
SITuer - 14 (B) whmiw (C)
15 023/DM/23
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61.  Which one is not included in the biological hazard?
o Wliteuens <y Ligg eflaearalliuraflle Carmgg

(A) Virus (B) Bacteria
MEUJEL unsleflum

(C) Parasites (D) Ciguatoxin
L (b aroremf] /\ &(Geub@Eha

62. Nylon is made up of
e peome erded(mBHE 2 (heuTdlmg

(A) Polyamide (B) Polyester
\/\ Lmed e () umedQuievLir
(C) PVC (D) Polyethylene

urelellenardd &Cermany( Limed & ebr

63.  Mush is caused by
&Epd) 2 (HeUTHD ersamed ghUBHEMS

(A) Bacteria (B) Fungi
Lméle Nuim LL@HenF

(C) Mould (D) Parasitic protozoan
Ly FemTLD "A U [ ewrenf]

64.  Fish oil is rich in
Befler eramQentis W@hg sraiLBeug)

(A) Vitamin-B (B) Vitamin-C
emeul_ L 19 el L_L0esr &
(C) Vitamin-A (D) Vitamin-K
‘/\ el L LOGHT 6F aeul_L0er Gs

65.  Which of the following microscope is used to observe a virus
MAUTEV-ENU] STET 2 FH6|clg)

(A) Compound microscope (B) UV microscope
sal () BHiaTCenrmddl up oeargm HiTCenrTéd
(C) Electron microscope (D) Fluorescence microscope
|/\ eTe&L et [feRTGanTTéd) LGarmyeeen HiewrGanmésd)
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66.  Which is the most modern method of fish preservation?

Berr usLiILBGS6 Beiar sme (e

(A) Drying
SHTULEMGCUSHSHED
(C) Chilling
&aflTeilgse
67. Enzyme responsible for browning in shrimp

Salting
2 9 pHged

Freezing
2 aOLISETLD

@oresefley LpLiy HnwINSN&ESE sTreorear Gprd

(A) Tyrosinase
angCrrdl Camev

(C) Protease
LGrmiig Guieiv

68.  Torrymeter is used for
Lrfl 18U L ergh@E 2 gedng

(A) Freshness test

N Befler yHw semenwenws hse

(C) Oxidation
<p&eflgCardpd iHse

69.  Chitin and chitosan is prepared from

Tyrosine
g Gyméler

None
ggldlerena

Nucleotide break down
BluyseflCurenL_(H

None
gl

sl ger woHmib sl CLrsear erdladl(mhg CuDLILBH DS

(A) Fish waste
e sifley
(C)  Crustacean shell
N\ samissralsafler @

(B) Fish scale

WBeir Qadled

(D) Molluscan shell

Qg dlsafler @

023/DM/23
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70.  Shrimp spoil faster than fish because of
@oreser Bearsmer el Causions CsHeug erganmed

(A) High proteases
<fs serey LGrmigGuiev
(B)  Presence of hydrocarbons
@anl CrramiLem 2 eTarsme
(C) Presence of proteolytic enzymes and fatty acids
LGy Cuimeevl & eraiengd HmId GaTpril] Sifled o drergmed

(D)  More presence of amino acids
\/\ SOCarm Sl W& bHGIeTaTSmeD

71. Astaxanthin is extracted from
sevLrempder erdedlmig ANss LS D)

(A)  Squilla ‘/\ (B) Shrimp head
RGN @nre gene
(C)  Shrimp shell (D) None
@ored e@ ggbléene

72.  Hydrolysis of chitin with concentrated HCI gives
@&l lgar 2 Lar o ffa) WGHs man Crr @Carrfls Dflesams Ceigsmd deaLiug

(A) Chitosan (B) Acetyl chlorine
sl GLmaen 8L GGarmfler
(C)  Glucosamine hydrochloride (D) None
\/\ &@psCareamwer emanl_yr &Cerra ggdlerena

73.  Squalene is used as
cu@geurallan ereunMé@ 2 se Sng)

(A) Carrier of perfumes, Treatment of cancer
poienr Qurper, GCaengi S&lsms

(B) For filling thermometer
QsiGur B Me By

(C) Antioxidant
<},60TI B} &) L_GOTL

(D) Al
~/\ @ eeuwemardg) b
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74.  Cholesterol in ambergris
< uidflefler 2 arer Gameevl med 2iarey

A)  90% B) 75%
90% 75%
C) 60% (D) 80%

60% /\ 80%

75.  Largest producer and exporter of canned tuna
saseller Gor Basmar SimLssdld SHauls 2 pusd wHnID gHpd CFuynd B

(A) ghina (B) US@A .
290 9 6lnl&aT
(C) India (D) Australia
‘/\ @ nbHuwim <6 Gredlwim

76.  Heat sterilization of canned food is often called as
G&LTEGasaEr (ol soasale @LsstiuGb eeareld Smb Hesb  @Geieurmid
S P&SLILI(HID
(A)  Absolute sterilization (B) Conventional sterilization
2 grenwwinear Spdl Baasib upnsTe S Besb

(C) Commercial sterilization (D) None
\/\ auanfls fHulerar Hmu Hashd ANz

77.  Freezer used for producing frozen block product
> DL QUL IgHmeT 2 (heuTsdL 2 gajbd et redliumer

(A) Liquid nitrogen freezer (B) Individual quick freezer
Hreu enmL_regern @e el LiLime saflwrer Geusrar @eflTedliLime
/\(C) Plate freezer (D) None
U0 @ef el ggldlerena

78.  Form of food poisoning caused by histamine
Qb6 L_ENLDGIT PLPELLD 2 6GTe HEHFTH 6TeU6 M) a{mgpa'sasuu@aﬂmgj

/\(A) Scombroid poisoning (B) Amnesic poisoning

GL&THLUIFTUI(H BEHEFTHED
(C) Ciguatera poisoning
HGaur@QLT BEhETSH

SO XTEE BEHFTHED

(D) None

ggILbloemae
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79.  Instrument for measuring humidity
FILILSSSaaer Sjeredll 2 Ha b &(med

(A) Rheometer (B) Hygrometer
NGwim B \A @an&Crym L LT
(C) Torrymeter (D) None
Lol S BEAI I

80. Radiation is done by using
sdieiss e o (heurdng

(A) Gamma ray (B) X-ray
&I SSIT TEHGVES T
(C) (A)and (B) (D) None
\/\ (A) LD,Q')QJL'D (B) @'g]l_&@i)@j)@_)
81.  Shark leather are produced from
o Qesi erdlad(mng QuDULEE DS
(A) Shark intestine (B) Shark scale
&oredlern &L 6 a&nr C&dle
(C) Shark skin (D) None
aom Cgmed ggIbldeme

82.  High Histidine content occur in
arblevig g6 jeTe| eTHl DHsd 2 drerg)

(A)  White fleshed meat o\ (B) Brown color meat
QeucTenerhlm sang uuy Hin sos
(C) Black color meat (D) None
&Ly Blp sns BESI Y

83.  Single letter flag for ‘Man over Board'.
ghen (s sy sfldmes sLadld vaflgisdr gaud eleaums &DléEEb

A Z B) G

7 G

<© O (D) M
W\ o M
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84.  Sensory quality of fish can be assessed by method which are categorized as
Lever epeold WBafler srsHenar sarrLPleug) ereueumn euemsliLhSsUL(HeTerg)

(A)  Objective (B)
QamerEm
(€) (A)and (B) D)

A

(A) whyid (B)

Subjective
QumrmeTEm
None

BEAI )

85. Thawing is cheaper when compared to other methods of thawing frozen fishes
TEIUMEWITET 2 (h& eSS HHeneusamer 6l adleurers
(A) Microwave thawing (B) Water thawing
BIGTETEE 2 (H&MEUSSE ‘4 Bilermed o (he ameusse
(C) Electric thawing (D) None
A6y 2 (hé eUSHSHe gglLlldene
86.  Art of handling a ship under all conditions of weather
o e Hlevevasaflgyd sliLime FnbuL @SWTEHL S
(A) Seamanship (B) Navigation
V4 ECar L) CrefCaayer
(C) Piloting (D) None
LI Ig Ml gglLbldeme

87. Equipment employed to maintain the system at a low temperature is
@aonainar Geuliubleoaw Hlaw Hnss 2 56 sTsearDd

(A) Refrigerating system (B)
‘/\ GaflTall&@Lb Frgerbd
(C) Cold storage system D)

2 eppLger Cadlliy Bleneowiid

Freezing system
2_MDUEMNGUSHEGHLD FTSHETLD

None
ggblerena

88.  Cans used for canned foods should pass

soasafld o arelomar L ssdld swdasefid Geareumd  GCemgamer  GopGemeTer
Gauar(hb
(A) Air pressure test (B) Water pressure test

/\ %6 3i(pss Cangeer B oi(pss Cangeer
(C)  Solid pressure test (D) None

e sz GCangenar ggdlerenaw
21 023/DM/23
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89.  The equipment used in the production of seafood analogues is
sLgamelier wrdlfl o amelemar swurflés o gayb srgard

(A) Deskinner (B) Twin screw extruder
Camer H&d QreL Sme CQeuaflunss
(C) Filleter (D) Deboner
L&sUTL () gl 2 (heuTdd) ﬂ Besr per H&d

90. Equipment independent of earth magnetism used to find the direction of true north
Lelwer srhsL@sms aTHTEE Seallémeuns 2 @ebWrear eIl &E SHangenw &T_(HID

FMHETLD
(A) Doppler log B) GPS
LTLIeDIT eI &dl.19. erenv
(C) Gyrocompass (D) None
‘/\ &Crm &mbLeEL SEA I
91.  The proliferation of microbes during thawing is at rate.
o (he@aud@d Curg mamapuidfl Cumssh
(A) Slow 4 (B) Faster
GOOULD 2 F&M&E0n
(C) (A) and (B) (D) None
A) wopmid (B) ggIbldeme

92.  Species caught by pole and line fishing
sIbLy HmID grawrge Wenig eped Gigsastur L erser

(A) Sea bream (B) Mackerel
&L LIfd st Cs@Enss)
(C) Squid \4 (D) (A) and (B)
&EWTEU U (A) wpmib (B)

93.  Which of the following is not a sterilization technique?
QereupeuaeupmieT erg H(HL B&s (pep e

(A) Incineration (B) Pasteurization
erfgsed umev HenyGagesr

(C) Filtration \4 (D) Enumeration
Qg s (HHe &anTdd) (HH6L
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94.

v

95.

96.

97,

98.

Equipment used for heat sterilization

GLTEGSD epad Hmll Hés (pep

(A) Retort
M

(C) Water both
B @eflwe

Surimi is a

&ML ererTLIg)
(A) Kind of cryoprotectant
R(HEUMSE 2 DLISET (LPEOD

(C)  Kind of bony fish
QR(HeuUms GTeLbLY et

Density of fresh water 1s
peratfien oL ir5s)

(A) 1000 kg
1000 kg
(C)  1000k/m3
1000k/m3

Fat content of fish is inversely proportional to
RN OIGEIG

.A B) lg/{roisture

Befléd srarriiLpib QampLliL) IS e

(A) Protein
L&

(C) Carbohydrate
smiGumenaml Gy

B)

)

B)
v/’

D)

D)

Tendency of fishes to be closed to solid object
BSeser S iQunmsefiar simarewuie Cedaims

(A) Thigmotropism
HaeCGor Crmiudevid

(C) Galvano taxis
sréealCerm Lréendled

Incubator
@engCuLLiT

None
ggldlebene

Kind of net
R(H UG CUENE)

Kind of deboned fish

Wper Bésril L BSetr

1000kg/m3
1000kg/m3

None
ggdlerenaw

or fish.

Ash

ML

(B) Photo taxis
Cum G Lréedléd
(D) None

23

g dlerena
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99.  Species caught by jig line fishing
‘A& e epaotd Nigdaliu L Ber

(A)  Squd (B) Mackerel
/\ SETEUITU Slemev
(C)  Shrimp (D) None
@mmed ggIdldeamae

100. In the trawl net where the TED is installed?
A eaumaudd sLrmb aledsEh ergard 6@ QummassluGEng

/‘A) Before the cod end (B) After the cod end
&ML (Pl @ (LPEITEITeD &ML (plga] Herymib
(C) Head rope (D) Foot rope
sanesudin) Silg s
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