R.Cc.023

DEPARTMENTAL EXAMINATIONS (COMPUTER BASED TEST)

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

IMPORTANT INSTRUCTIONS

OBJECTIVE TYPE
QBTG UM 6T S HT6T

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

NaTssEp&6G el Welsss CQHTLRIGD (el SD&&6EIL Sifleysmrsmend
SEUSTTOTSL) g SH&H6LD.

1. This computer based Test contains 100 number of questions in objective
Type.
Qnss saell ey CoTeumengl, 100 Qamar@nl cusmsuileonsr eNeaTnésanens

Q& TSTOILZ)|.

2. Answer all questions. Each question carries one mark
SimesHF NTEHE@EGSWL allmLwealldbsad speuCeur@m efsrmeh  am
WDSIICILICET 2_mL UG,

3 1In case of doubt, English version is the Final.
alamsseafley FHCHsL QEmLUNdT HhHe eaugalley QASETRESIUL Beer
elleméaGeon @miFITeTg).

4. Words of masculine gender in these questions shall, where the context so
require, be taken to include feminine gender.
Qi alamésailsd @Lid Qubmyeten gyeu LTeSlendseaufledl cumjseamasafed
CgemeuliLigedr, FHWI&ECHEHL  Quetm  umeSlewdsHeuflelt  UMTSHMSEHEHLD
SiL_hGLD.

5. Before answering the questions in CBT, candidates should read the following
instructions displayed in the monitor:

allgueuugniser safall aufid Gaialig olaLwelsEss QST RiGLd
et sewheflullesr  Heoquiled CHMETMID  SifleMISHEMET  SHEUGTLONSL
Ulg S&eLb.

a) One question will be displayed on the screen at a time.
@Gy CngsdHev @@ allson WL GG saaflls SHanguiled CHTaTMILD.

b) Tirme 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



1

Heat resistant spore forming bacteria present 1in canning process
&1 selinseid Boar uglLPsgiss Geudupeapude (Canning) Qeuliu erdlmi
cfigg (Heat resistant spore) o (paung@id Lrdledur erg: ?
(AA:HHS sterothermophilus
Guéaeen v CrrEarGunidaaen
(By Lactobacillus
rGGLITITFdeen

(C)y Salmonella
FroCuraieenir

(D) Vibrio
SN Guar
Salt at _level in the fish flesh will prevent most spoilage bacteria.

Be  saslles odrer erpgera; oy GuEburerar Gesl@  Curs  GeEdiubd
urgeurssenar shadng.

(A) 1-2% (B) 2-3

(C)  3-4% (DY 4-10%

Honey combing phenomenon observed in canned
ohs euesuwirer Weaer $&7 SeLlyseid (Canned) udefliGin GCurips anef
Garm9m (Honey combing) flspe; 2 (reurdlpg.

(A) Cuittle fish (B) Sardines
GET 6T 1n&Sl Betr

(C)  Shrimps (D una
Gored Gy ey

involves principles of reducing the water activity of fish.
_ wep Bafle adrer fler Qaweur e @GopaEh Cardansail
2 dreTL&dluig).

(A) Canning (B) Freezing
S&T i UiLseatldd UgsLILIHSSEL Zﬁmg@

(C) Icing (DY Salting
uenésiy @ Hse 2 il {Hised
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5. The process of reducing the bacterial population in bivalves
B @l 0 2 Ldlsafied ursefunssater qaﬁwmﬂ&yu G@DEGDL dFudapenn

(A) Cleaning (BY Depuration
&S5 LRSS0 GeuafiCummib
(C) Gutting (D) Preservation
GLamar B&Es0 L e (H&ed
6. The predominant bacteria found in freshly caught marine fish
yUdlgrs QgsatinlL s Saild sfaors srarliu@h Lrdefur
(A) Aeromonas (B) Bacillus
gGrrinrarey )e@si)a)a'u
(C) Clostridium (DY Pseudomonas
dlarmeivl figuitd &GLrGorerev
7. Best suited fish for surimi production
&Ml o pasdlaE Oaeyb Qur@mssnre er
(A)/A;;Lﬂska Pollack (B) Indian mackeral
iTavan GlLirdenns srerhEsEnsd
(C) 01l sardine (D) Tuna
gl Deir &eor e
8. fish liver having high oil and low Vitamin A potency.

aps Bafledr sodie ids aanGemii wHmD Gophs efiiflar A Qarar girs
Brseng
(A)ﬁ (B) Halibut

&t e (Cod) anrellL (Halibut)
(C) Sardine (D) Tuna
W& @enty e
9. First man-made freezing system used for food freezing
o emTan MR MEUSE (LPHE (PFEdle) algen 2 (Heunsdl 2 emaEe el
(AZ:; Salt mixture (B) Ice + CO2 mixture
vefléal g + 2 UL Sene Leafssl g + CO2 saamay
(C) Ice + H2O mixture (D) Ice + NHsz mixture
veflss iy + HeO sewana valéasl g + NHs seae
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10.

- 11

12,

13.

14.

Tin canister for food processing was invented by
S5 el (can) peib 2 e LGULIRESSD (penanil s Bbseu

(A) Kasty and Mayer (B) Max Ames
Frevly. hmib Gt Gpdtcvy Gine

(C) Nicholas (DY Peter Durand
HlCamee S_r Qpmer

Instrument used for testing gel strength of surimi.
smllulien Geped aualienwenw LRGerdlés 2 LGWUTELLIRIL SHedl.

(A) Gel meter (B) pH meter
/gcu S pH S
(C Rheometer (D) Torrymeter

AGumBL LT Gmf B

Essential step prior to smoking
Lens LsaellQgedld Laslugh@ (e (b (PESILILITT Ll

(A) Cooking (B) Chilling
FDLDSFED )}gﬂ@l'_n_sb

(C) Drying (DY Salting
2_DTHHISEH 2 L9 @Rse

Bitter off-flavor of spoilage fish is due to
Qe RHuGurer Bensallar seliLITaT HelsE &{TV@J

(A) AMP (B¥ Hypoxanthine
AMP ananGLTsThengen
(C) IMP (D) NH3
IMP NH3

Pink or Red spoilage occurs in

@ergrflautiy sideg Haiy QsGsed (Pink or Red spoilage) apg (penpuies enen

ustLiuRsgIb CGurg Blaspdme

(A) Canning (B) Chilling
Gaaflm(Canning) }wﬂ@r_i_én
(C) Freezing (D) Salting
2 DS 2 L (hise
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15.

16.

17.

18.

19.

Protein malnutrition forms
LIS 2al | &858 GEDIITLTOD 2 (Heum@ib Gpnu’.t./
Marasmus

(A) Beriberi B)
G ufGiuf OFTELDE
(C) Rickets (D) Scurvy
gif:7: I eoaed]

Botulinum Cook 1s
Quri@eend @& ererLg

(A) 100°C 2.5 minutes (B) 100°C 5 minutes
/600 2.5 Bl riser 100°C 5 B8 sisar

(C 121°C 2.5 minutes (D) 121°C 5 minutes
121°C 2.5 flbl_muser 121°C 5 HldlL_rser

High bacterial load in freshly caught marine fish in
LEsre Qigsaiuie sLd Safle sfles sere) LTsefluT sTeprLGD @)L Db

(A) Flesh (B) Gills
2 Oeeeismar
(C)# Intestine (D) Skin
(FL-eD Carreb

Indicator of faecal contamination in food
2_GTell6d DG OTE 2 aTend) e1al &Lilg &ifl(aig).

(A;/ﬁ)h (B) Salmonella

@ .Camradl FreGurbeardem
(C) Shigella (D) Vibrio
adl G geem sluAGun

Fish sauce produced in Philippines
el uepuanalléd gumfési b Wer smev

(A) Budu (B) Nam - Pla
HE By Lie

(C) Nuoc-mam (D)#Patis
BIGeUTE- LT | Llig-60
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20.

21.

22.

23.

24.

Reverse of freezing process called
2 @pLemaisdler geadD GFLBIPED TITT Hep&aELILIRID.

(A) Blanching (B) Canning
HeTmigndira Cagrflrai

(C) Glazing (D hawing
£ Cerdlm Smullm

Ideal Fish protein concentrate should have

Anpg Sear Lgss Gedefia Sjeney @mea Ceuamhib.

(A)  70% protein, 1% fat (B) 70% protein, 2% fat
0% yrabd 1% QampuL T0% s 2% Qarpliy

(C)¢” 80% protein, 1% fat (D) 80% protein, 2% fat
80% s 1% Gampliy 80% ursb 2% Qamipi

Beche-de-mer is a
5§ e Qi (Beche-de-mer) erenuig
(AW Dried sea cucumber
2 OTHS &L Ui
(B} Dried sardine
2.@5g WSS e
(C) Shark fish
& Be

(D) Smoked tuna
yensufarmed ugiiRSSIUILL. Ge0T

For grade I fish meal protein content shall not be

wgosy e 2 amefler (fish meal) yrsé 58 o dranybab aueiere Q(HEsE5mLTE ?
(A) < 40% (134%
(C) <60% (D) >60%

Fat content of Oil Sardine (Sardinella Longiceps)
&S Beafled (emmgCarden armid@slicy) odrar daropliber serey

(A) 0% (B) 10.70%
(CF 11.70% (D) 25.70%
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25.  The major Omega-3 fatty acid of fish lipid is
LBGBT?HE“@ o aen (ip&slul @GwaT-3 Gariply sibleb g ?

(A) icosa pentaenoic acid
ereuGarer Guem r@Gammiis <l

(B) Lactic acid
&g s ILOleLID

(C) Palmitic acid
Lreidligd llevld

(D) Stearic acid
evlefléd Bflevih

26.  Higher Water content available in
oidle B o dreTL s @)@ Weir?

(A¥ Bombay Duck (B) Catla
cibumd L& -

(C) Cuttle Fish (D) Oil Sardine
& GUT G T .‘- &Sl BSewr

27. p!tobe maintained in marinated product
sarm emeusslul L. (Marinated) o away swurfinleé ereueare] &1y blegeennd
LngofssiiuL. GCauamEib.
A)¥F 45 B) 5.5
(C) 6.5 D)y 7.5

28.  Shark liver oil is an excellent source of
&mqu erei@enTl eriig eneul_iillaflen SipbE HSTTDIGD ?

(A Vitamin A (B) Vitamin B
el L6l & el L 8ler 14

(C) Vitamin C (D) Vitamin D
encuL L dler & epeuL L LOGHT ig

023/DM/25 8



29.

30.

31.

32.

33.

Index of Freshness of Fish

Ber ulwgtas Qpliuser (Freshness) @Hlulf ?/

(A) ‘A’ Value (B)" ‘K Value
‘e oLy ‘Ca' wéliy

(C) D' Value (D) ‘H Value
‘i) iy ‘ar& iy

Fish Protein rich in

Bafler LissH e

(A) Argimine
0| G e GO

(C)#” Lysine
anendlen

Fish Protein low in

Saflen Lygssd
(A)  Glycine
i) crr ] v
(C)¥ Tryptophan
CAluGururer

Temperature of liquid nitrogen

&reu enpy reetlen Geuliublane
(A)d °C
—196° Glaeéluien

(©) -78.5°C
_78.5° Qecodluich

Ideal icing for fish to ice ratio
ualisly @@Esd gpeopuie S

28 @ &5 Geuedm(Hib.
(A): 1:1

(Cy 2:1

S SD 2 6reTg.

(B)

D)

B)

(D)

(B)

D)

WwHmib

®)
(D)

Leucine
&0l uySetr

Tryptophan
CALGLTUmetT

GODAUTE 2_ETETH .

Lysine
aneodl e

Tyrosine
g GrTéien

-169°C
-169° Qaddwisv

—40°C

—40° Geddlwev

veldsl ly  @eLCuuwrer  &lldlsid
1.2

2:2
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34. is the building block of protein.
Lyssdlen sl {orer Gimmarms .
(AW” Amino acids (B) Fatty acids
SO Cerrm o levriger Qarepiy sifled
(C) Peptides (D) Poly peptide
Culen el ulient_(h

35. Levels of TMA-N mg/100 g permissible in fresh fish and chilled fish
uSlw Ser wppid @efteflédsiiul . (chilled) Sersefedr e@wdssiuGio TMA-N
mg/100 fprb eierey
A <1 (B) 5-10
(C) 0-15 (D) 20-25

36. Masminis
wireviblen ereiTLg)

(A) Canned Product
&7 L satied) LgliLBSSIUL.L guirfliy
(B) Dried Product
o @BS STy
(C) Marinated Product
f&umg,g, gl
(D)W Smoked Product

yenasWllenrd uglisdlu @ mmer

37. Cod Liver Ol rich in Vitamin
Betr cramGanrudleh 2_aren iflaaray eeul i e

A A (B) g
9]

(C) C (D)/{
& s

023/DM/25 10



38.

39.

40,

41.

Colombo curing is a process of

Garuy Suyfln edrug aps Qewd WeapurEh?
(A) Drying (B){arination

2 T EFIHe DETN 65 6L S eD
(C) Pickling (D) Smoking
sarmi&TUN Hig e Lena 19 1g. 560

is the process of subjecting the products to heat trecatment for short
interval of time prior to processing for freezing or canning.

Geuiwepepudd, Bevar 2ampueaudsd BOwg LSLLDSSSQESTET
Dewerssgdng @er  Godwu s GealGealleo Geas Hfsmsss
o L LupSsLi(Rih? _

(A) lanching (B) Chilling
1Sermenrdlm &efleni L

(C) Glazing (D) Icing
S Cerdlim Lal&s g 8 Hse

Canning was invented by
Caafim(Canning) paspenwi &1 SgelT wmi?

(A) Edward Jenner (B) Louis Pasteur
el eunh Ggerart auruileny Limevl Lt

(C)e” Nicholas Appert (D) Peter David
HléCarerat SLiumil S Guedll.

causes Scombroid poisoning.
svsToUrmi® (Scombroid Polsoning) pen@l L eiudHoughanes snyemribd.

(A) Cystine (B)” Histamine
Feivlg 6 alaoL_anLneir

(C) Lysine (D) Tyrosine
ena i angGrréler
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42. What is TDT curve?
g g L (TDT) cuanerey erenigy
(A)%:rmal Death Time
Gamnéd GLg anL.b

(B) Thermal Delay Time
Glgoe 4Ga eni_tb

(C) Thermal Determination Time
Qgrod i i TSCanger el th

(D) Thermal Deviation Time
Cgimoe eaGuger et b

43. The unit for irradiation dose is

s&im eiss areliian @@ /

(A) Ampere (B) ¢ Gray
2 DGwn &Gy

(Cy Joule (D) Kelvin
syved Qaecved et

44.  Salted (or) Brine cured fish is called
o G- ULl L {3} 2.y Brned ugliupgsuu L e
(A) Canned fish
g7 e ysefle gl Ber
(B) Fish silage
)@r wmeGeg
(C)# Marinated fish

GRGer G Ser
(D) Pickling

permi&TU g ed
45. From brown seaweed _ product is extracted.
LpLiL sLpardlulier @) pbal ﬁ]!ﬂg,Qg,@é;a;uu@LbW
(A) Agar (B)¥ Alginate
i&Tr (Agar) 2 Gant (Alginate)
(C) Agarose (D) Carrageenan
2&Grmev (Agarose) Geyredenetr (Carrageenan)

023/DM/25 12



46.

47.

48.

49.

HACCP means

HACCP granmu 3
(A)/Haz'ard Analysis Critical Control Point

ansnilh Harenadlen &iftliqad s’ Grmed Limiier
(B) Hazard Analysis Critical Control Position

ansrih emenedlen & T gad sar Gyrd Curdlse
(C) Hazard Automation Critical Control Point

anari( ol GLrGusedr &Ml igsd sabr Gyreéd umie

(D) Hazard Identification Critical Control Point
anari() gL ey QCassen M qad sar Cymed Limiem

Freezer extensively used in seafood processing
sLolan usLiLRNSSND NFFDTE LLETLRSSLILHD 2 eopuger SHHed (F1eeéer)

(A} Drum freezer (B) Immersion freezer
o (paver Gfewd )LDLD[TGNG'ET 19 Fenr
(C) Liquid Nitrogen Freezer (DY Plate freezer
Hreu eoplymer 19faut s Gitevr

is the inspection organization for conducting quality control and pre-
shipment inspection.
&7 & HUrrl wHnb THHDLSHES (PEOSU UG i SHIQISHETEN Bplla] el

(A) CIFE (B)
8 o eisulr @ (CIFE) @ g & (BEIC)

(C) MPEDA (D) State Fisheries Department
ab @ @ g g (MPEDA) wrbley eneuerggienn

Neurotoxic shellfish poisoning is caused by
ByCrrirsells Qeapeibicn eflamld 2D ghuBHmg.

(A) Aspergillus flavus
Sevuigdldean NGareuen

(B) Clgstridium botulinum
ﬁrmqﬂ gwith Gur_{Bedard
(C)¥ Gymnodinium brevis

BbCermgafiwib 19falen

(D) Nitzchie pungens
Bl Hwim Lrugere
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50. Ambergris is found from
< burdliiev ergaflery @mHg QupliLGHpe

(A) Blue whale (B) Ray fish
Feogd Simigeoid H(m&ena e

(C)” Sperm whale (D) Shark
avlluimih $ifimaen &

51. Chitin is extracted from

enslqenm (Chitin) ____ Nwha ﬂﬂg@g,@é;}&@&]mgﬂ.

(A) Fish (B)¥ Shrimp
1Besr @\mmed

(C) Seaweed (D) Shark
s_purd FBT

52. Isinglass i1s produced from

s nisegev (Isinglass) __ . Nhg swurfsstipdpg.

(Aﬁ:ladder (B) Seaweeds
&THmIIEnL &L Hurd

(C) Shark liver (D) Shrimp
&Oreiedn e Sore

53. Rigor mortis
fl&r wrigew ererliL{iaig

(A) Autolysis
i GLTenaulev
(B) Deterioration in Quality of Fish
/@‘ﬂs‘m SID GO DSeD
(CY Stiffening of body
2 L& edlenmiiy

(D) Spoilage
Qal@ Gurge

023/DM/25 14



(@1
@11

Agar 1s extracted from

SETIT Slippg YNsEsREsLLBSDS.
(A) & Gelidium (B) Kappaphycus

Gledlig uib SUILITELI&E
(C) Laminaria (D) Ulva
Gao b Geordluum o _doeur

Hypoxanthine content of muscle increase on
gangudlay 2 crar enaniGUTGevhdlen ieray <iflaNadpg.

(A) Drying of fish
BSenas 2 eiggn Cung

(B) Processing of fish
e usliLpBsab CuTg)
(C)g” Storage of fish
Beven Callgg eneudEd Cung

(D) Thawing of fish
DU @esslul L Bavar sapyu eneud@d Gug)

Pearl essence is produced from

Guitey eTgamen AmHg swurfiEsl:u@ang.

(A) Air bladder (B) Oyster
anhmilienu

(C) Pearl (D) Scales
(PSS! Cedicvaer

Development of black spot can be controlled by adding
& Gaugen epaid &ML eTell o (heuraians sH&S (PlguLb.

(A)e®” Potassium bisulphite
Gumi L rflwib enLigeen L

(B) Potassium permanganate
GurlLrdlub urwrrsGan

(C) Potassium chloride
QumiLrflub GGetrar®

(D) Sodium chloride
Cargwb @Glermany(
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58. Liquefied fish protein is

flreuorésliul L. e Ly ereriufeug
(A) Fish paste (B@sﬂage

PBeir Cuevr Sen ensGeogh
(C) Fish gelatin (D) Fish albumin
WSetr Glggevmi_ig et e emy,eb L5l 6t

59.  Sublimation is the principles of
ugrﬁwsy&b Qarerens Spsearm_ecupdler LweTLhEDg
(A)¥ Freeze dryer
Qe genywit (Freeze dryer)

(B) Plate freezer
G8er Qffevr (Plate freezer)

(C) Solar dryer
&Nw 2 aigd (Solar dryer)

(D) Spray dryer
Cgefliiy 2 eigd (Spray dryer)

60. Freezer used to freeze the irregular shaped products
@@%ﬂqﬁu QurpLsener e.apuw eneuss LwenU@Rb 2 empelliuren (Freezer)
(A)# Air blast Freezer
et Qermevl Gfenr

(B) Cryogenic Freezer
ferGurdgmeis 19 Tevit

(C) Horizontal Freezer
anferear_d @ifeurr

(D) Spiral Freezer
suenuyed Qifeur

61. Preservation of food using ionizing radiation is called

aaﬁfmﬁyﬁhu@gé] Qumpersemer LGSR penn

(A) # Irradiation (B) Radurisation
@Gy Cuser CrienrGaser

(C) Redicidation (D) Radapperdisation
CryensGLaar Gri suien Gegen
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62.

63.

64.

65.

Hot smoking temperature may go as high as

GLTar s ugallGsed wpapuid Qe Lflaa SjeTey elenly Gadbevevmid.
(A)  30°C B) 40°C

30° Qeodlwen )}f Ceddlwen
(C) 50°C (DW'80°C

50° Qaodwen 80° Qeerdlwen

Fish smell rancid when peroxide value 1is

Quyréens®d &L (peroxide value) <& @Qms@bd Curg Bald
glipnhphd aladpng.

A <5 B) 345

(Cy =10 ( > 20

At the end of heat processing the cans are cooled as rapidly to about
Geuti  Qewersssder  qpgelles  ehs  samellnEg — Cadrsen
@eflirelisasiu@deamern.

(A) 10°C (B) 20°C

10° Gearflwev 20° Qabflwen
(C) 25°C (Dp”35°C

25° Qg dwien 35° Qeevdlwen

Which is the most modern method of fish preservation?
pelar fer LFIURSHID (P 6T

(A) Chilling (B) Drying
/qﬂfraﬂg,g,ei) ST eSS
(CW" Freezing (D) Salting
2 DUl eSS o USRsed
17

ellengeuns
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66.

67.

68.

Neurotoxin in canned fish is produced by
s&7 e liysefler ugLupssiurL Bearsefler (Canned fish) HuyCGrmréeder

& 2 (HEUTHGRIG
(A; Clostridium botulinum
Ferrevig fliguid GurlGedarhd
(B) Listeria

edlevie
(C) Salmonella

FreGnrCardeo
(D) Vibrio

N MGur
Surimi is

&pdl (Surimi) erewliv(eug)

(A) Fish protein concentrate
Sebr Li7g srargent G

(B) Fish soluble
Bgy smeliLjem (Fish soluble)

(C) ¢ Refined fish mince
ssdlafNaalsul L Ber hemev (Refined fish mince)

(D) Sashimi
grdlfl (Sashimi)

Shark Oil contains

& Ber erareanTudled 2 ETeTg).

(A) Amberin (B) Caratin
<, bLf e Llg &b

(C)  Vitamin B (DY Squalene
e 8le G &0 (& @ madl 6ir
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69.

T1.

2.

Heat sterilization of canned food is often called as
g&7 oL lurafile usiu@EsssucL (Canned food) 2 ameflen GQeulin &@plbasnd
(Heat sterilization) Qu¢sbiirayh Geseury iampssLiubEng.
(A) Absolute sterilization
appenowrar Emol Bssb
(B) Conventional sterilization
eupdsorer Al Boaihd
(Cy” Commercial sterilization
cuamtlas THluirer &m0 Séan

(D) Statistical sterilization
yarefludluiew Smd Baab

Most commonly used source of gamma rays in food irradiation

sflrelids poewb 2 emenaili USILHSS uumu@wm &mon sglireiFflen gerrb

(A) Ceasium - 137 B)* Cobalt - 60
Flwub - 137 Garume - 60

(C) Carbon- 14 (D) Potassium - 40
smruer - 14 Gumrdwb - 40

Repairing of damaged fishing net called

GeswenL g Bearfis. amamw &l Gauiged e L.
A) /ﬁmg (B) Rigging

(Gl LD 6bTLg. b M &l
(C) Splicing (D) Tailoring

v LSlen el Qe

Passive fishing gear

Q&)u?ﬂﬁe&nﬁ]q_ 2 U&TERTD
(AW Long line (B) Purse seine

TSI Srerig e FHEGLOl QUGN
(C) Trolling line (D) Trawl net
L GrmeSin gmedrig 6o S (peuene
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73. Name the fishing boats of Gulf of Mannar
et euenaT@Lmedled 2 arer Bemlly UL

(A)* Boat Canoe (B) Dugout Canoe
Gum' CsCerr L& eyl. CasGarrm

(C) Hodi (D) Raft Catamaran
Cammig. Aol sL(wrb

74.  The navigation out of sight of land with the help of celestial bodies which
include sun, moon, planets and selected stars
efluer, Heor, &rsnsdar popwb CsiEOsEEsLLLL plesdrmad wdweunhder
2 sailyL e L davar @il _sHelmbg wHQDTE @Lidh@ el pbd Codaig.

(A) # Celestial navigation (B) Coastal navigation

aumer U6l Fa)&E56 saTGLIry el Ceqssisd
(C) Electronic navigation (D) Piloting

Slereram e GFgysaid epLIGVL Ig i

75.  Devices used on vessels to record the speed and the number of nautical miles

the vessel has travelled through the water in a given time.
sludaeilar Geusd boHmd GOl Grrsded uwamiss Cdsraaaiemer samsdlL.
2 Hauib FNGETD

(A) Aneroid barometer

SRR STHD(pSSDTEl
(B ogs

eOM&en
(C) Nautical almanac
Fi- LIGHEFTRIGLD

(D) Notice to mariner
&L pHueLullenmasren <dlelliig

76. Gantries used in

Gaeng fev (Gantries) & LwerdRSsLILGE D).
(A) Gill netter (B) Long liner
6T GUEnEY LiL(& SIefmig 60 UL (&
(C) ¥ Trawlers (M) Vallam
@) (peueme UL GUETEITLD
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77.

78.

79.

80.

SONAR means

Camemmi

/‘Eﬂugj
Sound Navigation and Ranging
seyam CpellGagen whmib Gr@pél

(A)
(B)
(©)

(D)

Sound Narrowing and Ranging
gajamr CrGrmln whmbd Grepdh:

Sound Negotiation and Rocking

sajar QpCardlCueer whmib rréds

Sound Navigation and Returning
sayam GrellGaaen hpib ML afim

One nautical mile
@(H HTL_1g&H60 NDE) GTedTL g

(A)

(©)

1.852 m
1.852 5

1.752 km
1.752 4.8

Course is defined as
Camieh eIy euaTUMiSsL il (HFHDg

(A)
B)
()

D)

Intended Direction of Travel
LweRTdHen slens

Magnetic north

EMHGLIE all &i&

Path followed by vessel
L@ Uwenrd Qeliuyd LiTeng

Speed of vessel
L dler Gaugb

B) 1.582 km
)/?32 £.8
(DW”1.852 km
1.852 £.8

Buoys marking the starboard side of channel should be coloured
Geanelleln cuerg) LIGHSDS FHGGID Wgmasar cuamansdld B mes Caimib

(A) # Black
E(HLLY

(C) Red
euliy

(B) Orange
<%h1] (eher

(D) White
GleusTenaT
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81.

82.

83.

84.

Tamil Nadu Marine Fishing Regulation Act was impleinented from
SOPEIH s_d Banly @UREGL®DE FULID HDGIEES ubS [
(A) 1973 (B) 1982

(©)”T083 (D) 1988

The use of anchor is called as
hagn pgSler LweruT( Spsameurp i pdsluGEng.

(A) Beaching (B) Dredging
1S& L Qrshedim

(C) @)und tackling (D) Stranding
HGyerear( GL&eafim s Greiie. b

Mast head lights are indicated in

LDTELL (APFETEN'D 6Nl6ns S h&E6T Bimsdle @ méEED.

(A) Green colour _ (B) Red colour
Lg@me Bmb FeuliLy Blimib

(C).jlzte colour (D) Yellow colour
Qeudvaner Himid LoighaeT Hlpn

Method of position fixing on the chart by using courses steered and distance run
from the fixed position
Cgemp Lmeng/Slens wHRID Hevevwrer Hlevouiedy @by vweallss Careneelamer
LwearuRss eflerssliuL sad Hlevevenn GHEGD e
(A) Bearing

Sl

(B) Consol chart

SggeETe eflendsiu(hib

(®) ead reckoning
QL gréserm

(D) Estimated position
erev Gt G Qunélger
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85.

86.

87.

88.

89.

Very large scale charts covering small areas of harbours and narrow channels
gopipsmseiar  fAflu  ugdsemar  odaersflu HelQuflu  emellerar
efter&siLL D

(A) Decca charts (B) General charts
GL&sn eSerdalsufib Qurg efeTd&ElLHIb

(C) Ocean charts (Dyﬁan charts
CuprisLd aflardaiiu@ib S L eflerdsliui(ib

The process of directing the craft from one place to another is called
ULSlear o BLsddmig wHdpTEH @Lsdd Quisdl aufpL sgb Hewdqpap

(A) Diving (B) Fishing
eflm Bemn9ig Seeo
(C) # Navigation (D) Seamanship
CrellCaagen EQéradl i
Coiris a

Qgerenar BT eTerLIg)

(A) Animal fibre (B)® Fruit fibre
efleumbi B ULp mA

(C) Leaf fibre (D) Vegetable fibre
Gleve B STLSD BT

Equipment used to find out mouth opening position of a pelagic trawl
Quengdls (pelagic) @upeuamelian eumil FHpsGh Hevwens serldlul LweTuHn
FNHETID

(A) Echo sounder (B)" Net sonde

ar&Gar geyeL.m (Echo sounder) QpL smenGL (Net sonde)
(C) Radar (D) Sonar

Grerir (Radar) Garermit (Sonar)

Angle between true and magnetic North
2 ewrentd WHmIh sMhsLe el sdhE Gen Cuuirer Gamemtid

(A) Course (B) Deviation
Garreiv (Course) ?5@0

(C) Estimated position (D) Variation
wduldeouc e flene rmILTE
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90.  Gill net used in
Q&@m}mm SpsanL @Lkisale) LLeTLRSsILQEDS.

(A)¢#” All type of water (B) Brackish water
2iamandg cuamsuimen Bi o euir i

(C) Fresh water (D) Marine water
BeteTit sLabr

91. The compass which is independent of earth magnetism used to find the direction
of true north
GBlufler arps yesdlermed undlésliuLng, e anenbuner el deE Sensullaner b
LwetuRib Senesmiiy

(A) Chronometer

jg‘égn@mm&;\_ﬁ {Chronometer)
(BY Gyrocompass

a&lrrarbusy (Gyrocompass)
(C) Magnetic compass

anps Senssrilg (Magnetic compass)
(D) Sextant

Gaseviamey (Sextant)

92. To collect mussels, oysters and clams 1s used.
@uéy wHpd wlgew Cesflss Lweru@dns.
(A)¥ Dredge (B) Seine net
A 6N GUENEY
(C) Trap (D) Trawl
@il @ (peusnes
93. 18 leaf fibre.
S @eney BT
(A) Corr (B) Cotton
Qgenener pHir Li(h&S
(C)Afajila (D) Ramie
el e g

023/DM/25 24



94.

95.

96.

97.

98.

Otter boards are not used in
LT Leansse Spsear. cubbled LweaTuREsLURMG @)dene

(A) Bottom trawling
Sig UL @lpeuaned

(B) Mid water trawling
BOLGS @upaicmae

(Cy Mulgsrg trawling
o & @) (peuena

(D)# Pair trawling
BG-L6 Gyame

Removal of moisture from timber is called

wySEd (BHg FIUUSEMS EDHHIeIS eren i (Rl Dgl.
(A) Drying (B) Preservation
535 Laali Qe
(C)¢” Seasoning (D) Tanning
Foef i GLafii (Tanning)

Fishing trip in small fishing harbour

AAw bemfy geppsiisailer o drer Benfy Lwamid
(A aily Trip (B) 5 days

Slansfl Lwenrd 5 pmlger
(C) 5-10 days (D) Monthly trip
5-10 prlser DTSTHS T LuleRTD

Specific gravity of steel 1s

e el GBS L Ry /
(A 7.77 (B) 7.84
(C) 8.714 (D) 8.77

Art of handling a ship under all conditions of weather
DeTHg euTelenesetiayd &Ll E&HLTEED Heane

(A) Fishing (B) Navigation
Beimllig gge ’?@9&@1&@@

(C) Piloting (D) 5eamanship
EOLIGIL Iy Ml FGenadits
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99. Trammel net consists of
g yrned (Trammel) eueves Qarar(Heeng.

(A) Different mesh combination
GeueuGaum samantl seaney

(B) One layer of webbing
|20 S0EE aume Seaared
(C) Two Jayers of webbing
Di(h&E euaned Aemaed

D hree layers of webbing
epeml <2i(H&E@ euaned \Glebrared

100. Azimuth is
<8l (Azimuth) ererg

(A) Angle between true and magnetic north

2 amend LHIID &THs el &flhe @enL.Cuw 2.erer Camentid
(B) Direction of one terrestrial point from another

a5 Revuuribalmobg wobprm Heoluribpsrear dens

(C irection of celestial body
euren Gungplseflanr Heng

(D) True north

o_GTEn DTN GUL_&(E
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