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1. Why is it important to separate disposable waste in the kitchen?  
Hß \ø©¯»øÓ°À EÒÍ PÈÄPøÍ uÛ¯õP¨ ¤›UP ÷Ásk®? 

(A) to make the kitchen look cleaner 
 \ø©¯»øÓø¯ _zu©õPU Põmh  

(B) to make recycling easier 

 ©Ö_ÇØ] ö\´Áøu GÎuõUP   

(C) to prevent pests from infesting the waste   
 PÈÄPÎÀ §a]PÒ Fk¸ÄÁøuz ukUP 

(D) to sort waste according to material for recycling and 
composting  

 ©Ö_ÇØ] ©ØÖ® Eμ® u¯õ›¨£uØPõÚ ö£õ¸Îß£i PÈÄPøÍ 
Á›ø\¨£kzxuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

2. Which chef directly assists the executive chef and takes charge in 
their absence? 
{ºÁõP \ø©¯ÀPõμ¸US ÷|μi¯õP EuÂ ö\´x, AÁºPÒ CÀ»õu÷£õx 
ö£õÖ¨÷£ØS® \ø©¯ÀPõμº ¯õº? 

(A) Pastry chef  (B) Sous chef 

 ÷£ìh› ö\L¨  `ì ö\L¨ 

(C) Garde manager  (D) Line cook 
 Põºm ÷©ÍõÍº  ø»ß SU 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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3. Which of the following practices should be followed when disposing
of cooking oil? 
\ø©¯À Gsönø¯ A¨¦Ó¨£kzx® ÷£õx ¤ßÁ¸® G¢u 
|øh•øÓPøÍ¨ ¤ß£ØÓ ÷Ásk®? 

(A) pour it down the sink  
 Aøu ][UQÀ FØÓÄ®  

(B) mix with solid waste  
 vhUPÈÄPÐhß P»UPÄ®   

(C) collect in a container for proper disposal or recycling  
 •øÓ¯õP A¨¦Ó¨£kzu AÀ»x ©Ö_ÇØ] ö\´¯ J¸ öPõÒP»ÛÀ 

÷\P›UPÄ® 

(D) flush it in the toilet  
 Aøu PÈ¨£øÓ°À PÊÁÄ®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

4. Which among the cooking equipments is designed to boil foods on all 
sides without the user turning the food? 
EnøÁ v¸¨£õ©À EnøÁ GÀ»õ £UP[PÎ¾® ÷ÁPøÁUP 
ÁiÁø©UP¨£mh P¸Â Gx? 

(A) Fryer (B) Ranges 

 ¤øμ¯º  ÷μg\ì 

(C) Steamer (D) Rotisseries  
 ìj©º  ÷μõmi^›ì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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5. Which among the following fork is used for picking up shellfish 
cocktail? 
RÌUPshÁØÔÀ G¢u •mPμsi PhØ£õ] PõUöh´ø» 
GkUP¨ £¯ß£kQÓx 

(A) Sphaghetti fork  (B) Oyster fork 

 ì¤íõmi (A) •mPμsi  B´ìöhº (A) •mPμsi 

(C) Fish fork  (D) Table fork 
 «ß •mPμsi  ÷h¤Ò •mPμsi 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

6. Which tool is best for measuring 1/2 cup of flour? 
1/2 P¨ ©õøÁ AÍÂh G¢uU P¸Â ]Ó¢ux? 

(A) Liquid measuring cup (B) Measuring spoon 

 vμÁ AÍÃmkU ÷Põ¨ø£  AÍÂk® Pμsi 

(C) Dry measuring cup (D) Kitchen scale  
 E»º¢u AÍÃmkU ÷Põ¨ø£  \ø©¯»øÓ AÍÄ÷PõÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

7. Which type of knife has a long, serrated blade? 
G¢u ÁøP¯õÚ Pzv°À }Í©õÚ, μ®£® ÷£õßÓ ¤÷Ík C¸US®? 

(A) Chefs knife (B) Paring knife 

 \ø©¯ÀPõμ›ß Pzv  E› Pzv 

(C) Bread knife (D) Boning knife 
 ¤μm Pzv  G¾®¦PøÍ APØÖ® Pzv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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8. Why is it necessary to avoid Jewellery while cooking? 
\ø©US® ÷£õx |øPPÒ AoÁøu Hß uÂºUP ÷Ásk® 

(A) It looks bad 
 Ax ÷©õ\©õPz öu›QÓx  

(B) It can harbor germs and bacteria  
 Cx Q¸ªPøÍ²® £õUj›¯õUPøÍ²® öPõsi¸UP»õ®   

(C) It can get in the cooking area   
 Ax \ø©¯À £SvUSÒ ö\À»»õ® 

(D) It’s too shiny 
 Cx ªPÄ® £Í£Í¨£õP C¸US®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

9. Which of the following is a characteristics of good quality crockery? 
¤ßÁ¸ÁÚÁØÖÒ Gx |À» uμ©õÚ £õzvμ[PÐUPõÚ ]Ó¨£®\©õS®  

(A) It is lightweight and easily breakable  
 Cx C»SμP ©ØÖ® GÎvÀ Eøh¯UTi¯x  

(B) It is made from cheap, low quality materials  
 Cx ©¼ÁõÚ, uμ® SøÓ¢u ö£õ¸mPÍõÀ BÚx   

(C) It is durable, resistant to chipping and cracking and easy to 
clean   

 Cx }izux, ]¨¤[ ©ØÖ® Â›\ÀPøÍ GvºUS® ©ØÖ® _zu® ö\´¯ 
GÎuõÚx 

(D) It is available in plain white colour  
 Cx öÁØÖ öÁÒøÍ {ÓzvÀ QøhUQÓx   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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10. Which among the following material is best for work surface in
kitchen?  
¤ßÁ¸ÁÚÁØÖÒ G¢u¨ ö£õ¸Ò \ø©¯»øÓ°ß ÷Áø» ÷©Ø£μ¨¦US 
]Ó¢uuõS®? 

(A) Laminate plastic (B) Stainless steel  
 ÷»ª÷Úm ¤ÍõìiU  x¸¨¤iUPõu GLS 

(C) Hardwood work surface (D) Ceramic tiles  
 PiÚ ©μ ÷Áø» ÷©Ø£μ¨¦  ¥[Põß KkPÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

11. Which among the following is the main advantage of using a 
magnetron in a microwave oven? 
ø©U÷μõ÷ÁÆ Ak¨¤À ÷©UÚmμõøÚ¨ £¯ß£kzxÁuß •UQ¯ |ßø© 
GßÚ? 

(A) High efficiency  (B) Small size 

 AvP ö\´vÓß  ]Ô¯ AÍÄ 

(C) High power output (D) Low power output 
 AvP \Uv öÁÎ±k  SøÓ¢u \Uv öÁÎ±k 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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12. Reason and Assertion Type 
TØÖ ©ØÖ® Põμn® ÁøP : 

Assertion [A]  : Microwave cooking is done very quickly as 
compared to conventional cooking. 

TØÖ [A]  :  ÁÇUP©õÚ \ø©¯ø»Âh ø©U÷μõ÷ÁÆ \ø©¯À ªP 
ÂøμÁõP ö\´¯¨£kQÓx. 

Reason [R]  : Microwave cooking allows cooking in very low oil 
and enhances the flavour of food. 

Põμn® [R]  : ø©U÷μõ÷ÁÆ \ø©¯À ªPU SøÓ¢u Gsön°À 
\ø©UP AÝ©vUQÓx ©ØÖ® EnÂß _øÁø¯ 
AvP›UQÓx. 

(A) [A] is true but [R] is false 
 [A] Esø© BÚõÀ [R] uÁÖ  

(B) Both [A] and [R] are true, and [R] is the correct explanation 
of [A] 

 Cμsk® [A] ©ØÖ® [R] Esø© ©ØÖ®, [R], [A] Âß \›¯õÚ 
ÂÍUP® 

(C) [A] is false, but [R] is true  
 [A] uÁÖ, BÚõÀ [R] Esø© 

(D) Both [A] and [R] are true, but [R] is not the correct explanation 
of [A] is correct  

 Cμsk® [A] ©ØÖ® [R] Esø© ©ØÖ® [R] [A] Âß \›¯õÚ 
ÂÍUP® AÀ»   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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13. Inside the strong metal box, there is a microwave generator called
as ___________ is in microwave ovens. 
ø©U÷μõ÷ÁÆ KÁÛß Á¾ÁõÚ E÷»õP¨ ö£mi°ß EÒ÷Í EÒÍ J¸ 
ø©U÷μõ÷ÁÆ öáÚ÷μmhº GÆÁõÖ AøÇUP¨£kQÓx 

(A) Radiation  (B) Magnetron  
 PvºÃa_  Põ¢u® 

(C) Conduction (D) Convection 
 öÁ¨£U PhzuÀ  öÁ¨£a \»Ú® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

14. The person who invented the Microwave oven is  
ø©U÷μõ÷ÁÆ Ak¨ø£U Psk¤izuÁº ¯õº? 

(A) Graham Bell  (B) Michel Faraday  
 Qμíõ® ö£À  ø©U÷PÀ L£õμ÷h 

(C) Percy Spencer (D) Henrich Hertz  
 ö£º] ìö£ß\º  öís›a öíºmì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

15. The egg white is cooked first in the preparation of egg. The name of
the process is  
•møhø¯ \ø©US® ÷£õx, Auß öÁÒøÍU P¸ •u¼À \ø©UP¨£k® 
•øÓ°ß ö£¯º 

(A) Emulsion  (B) Coagulation  
 G©Àåß (£õÀ©®)  EøÓuÀ 

(C) Mousse (D) Panada  
 ö©Íì  £Úõhõ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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16. Which of the following is a method of shallow poaching? 
RÌPshÁØÖÒ Gx ‘\õ÷»õ ÷£õa][’ •øÓ¯õS®? 

(A) Fully cooked in liquid 
 •Êø©¯õP }›À \ø©¨£x  

(B) Steaming over water  
 }›ß ÷©À }μõÂ°À ÷ÁP ÂkÁx   

(C) Submerging food in a liquid  
 vμÁzvÀ ‰ÌP øÁzx \ø©US® •øÓ 

(D) Frying in butter  
 öÁsön°À ÁÖ¨£x   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

17. What is the primary purpose of roasting meat? 
CøÓa]ø¯ ÷μõìi[ ö\´Áuß •UQ¯ ÷|õUP® GßÚ? 

(A) To cook the meat evenly 
 CøÓa]ø¯ \©©õP \ø©UP  

(B) To add flavour through caramelization  
 Põμ©ø»÷\åß ‰»® _øÁ ÷\ºUP   

(C) To tenderize the meat  
 CøÓa]ø¯ ö©ßø©¯õUP 

(D) To dry out the meat 
 CøÓa]ø¯ E»ºÁuØPõP   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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18. Match correctly the food preparations with the cooking methods. 
EnÄ u¯õ›zuø» Auß \ø©¯À •øÓ²hß ö£õ¸zxP.  
 Food preparation     Cooking methods  
 EnÄ u¯õ›zuÀ    EnÄ \ø©US® •øÓ 
(a) Vermicilli payasam   1. Frying and stewing  
 öÁºªö\À¼ £õ¯õ\® (÷\ª¯õ)  ö£õ›zuÀ ©ØÖ® ìk°[ 
(b) Vegetable curry    2. Boiling and deep frying 
 Põ´PÔ SÊ®¦    öPõvzuÀ ©ØÖ® BÇ©õÚ (j¨) 

L£øμ°[ 
(c) Matur paneer   3. Roasting and simmering  
 ©õz¸ £ßÜº    ÷μõìmi[ ©ØÖ® ]®©›[ 
(d) Meat cutlet    4. Sauteing and simmering  
 CøÓa] Pmö»m    \õmi[ ©ØÖ® ]®©›[ 

 (a) (b) (c) (d) 
(A) 2 4 1 3    
(B) 4 2 1 3     
(C) 3 4 1 2    
(D) 1 4 3 2    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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19. Rearrange the preliminary preparations of cooking 
•ß u¯õ›¨¦ \ø©¯À •øÓPøÍ ©Ö^μø©UPÄ®. 

1. Washing 
 PÊÄuÀ 

2. Cleaning 
 _zu® ö\´uÀ 

3. Processing  
 ö\¯À•øÓ¨£kzxuÀ 

4. Cutting   
 |ÖUSuÀ/öÁmkuÀ 

(A) 2, 3, 1, 4 (B) 1, 2, 4, 3 

(C) 2, 1, 4, 3 (D) 3, 1, 4, 2 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

20. Which of the following is not a dry heat cooking method? 
¤ßÁ¸ÁÚÁØÔÀ Gx E»º öÁ¨£ \ø©¯À •øÓ AÀ»? 

(A) Roasting  (B) Frying 

 ÁÖzuÀ  ö£õ›zuÀ 

(C) Steaming (D) Grilling  
 }μõÂ°À AÂzuÀ  ÁõmkuÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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21. Groundnut and chapatis are example of ___________ cooking 
methods. 
{»UPhø» ©ØÖ® \¨£õzv __________ \ø©¯À •øÓUS J¸ GkzxUPõmk.

(A) Toasting  (B) Roasting  
 ÷hõìm ö\´uÀ  ÷μõìmi[ (ÁÖzuÀ) 

(C) Baking (D) Grilling  
 ÷£UQ[ (_kuÀ)  Q›À ö\´uÀ (ÁõmkuÀ) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

22. This method uses a small amount of water or stock to cover aged 
meats or tough parts of the meat and cook them easily at low
temperature  
Á¯uõÚ CøÓa]PÒ AÀ»x CøÓa]°ß PiÚ©õÚ £SvPøÍ SøÓ¢u 
AÍÄ }º ©ØÖ® SøÓ¢u öÁ¨£{ø»°À ‰i øÁzx GÎuõP \ø©US® 
•øÓ Gx? 

(A) Braising    
 ¤÷μ][   

(B) Stewing  
 ìk°[ (_sh øÁzuÀ) 

(C) Poaching    
 ÷£õa][ (SøÓ¢u }›À AÂzuÀ)   

(D) Blanching  
 ¤Íõß][ (öPõv}›À AªÌzxuÀ) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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23. The process in which foods are cooked in a pan with a well fitted lid
at a temperature just below the boiling point 82° – 99°C is known as  
öPõv{ø» 82° – 99°C ö\À]¯ìUSU R÷Ç EÒÍ öÁ¨£{ø»°À |ßS 
ö£õ¸zu¨£mh ‰i²hß J¸ £õzvμzvÀ \ø©UP¨£k® •øÓ 

(A) Poaching   
 ÷£õa][ (SøÓ¢u }›À AÂzuÀ)   

(B) Simmering  
 (ö©À» ÁØÓ øÁzuÀ) ]®©›[ 

(C) Stewing   
 _shøÁzuÀ (ìk´°[)   

(D) Steaming  
 }μõÂ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

24. Identify a main advantage of Sauteing.  
ÁÖzuÀ •øÓ°ß |ßø©ø¯ Aøh¯õÍ® Põs 

(A) Slow cooking for tenderness  
 ö©xÁõP ÷ÁP øÁzx ö©ßø©¯õUSuÀ  

(B) Retains flavor and texture by quick cooking 

 ÂøμÂÀ \ø©zx _øÁ ©ØÖ® ÷uõØÓzøuU PõzuÀ   

(C) Removes all fat from food   
 EnÂ¼¸¢x GÀ»õ öPõÊ¨ø£²® }USuÀ 

(D) Cooks food  without heat  
 öÁ¨£ªßÔ EnøÁ \ø©zuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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25. How long does braising typically take? 
‘‘¤÷μ][’’ ö\´¯ ö£õxÁõP GÆÁÍÄ ÷|μ® GkUS®? 

(A) 15-30 minutes (B) 30-45 minutes 

 15-30 {ªh[PÒ  30-45 {ªh[PÒ 

(C) 60-120 minutes (D) 45-60 minutes 
 60-120 {ªh[PÒ  45-60 {ªh[PÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

26. Overcrowding the pan while stirring can result in  
QÍÖ®÷£õx, ÁõÚ¼°À AvP EnÄPÒ C¸¢uõÀ —————— HØ£k® 

(A) Perfect browning  
 \›¯õÚ £Ê¨¦ {Ó®  

(B) Steaming instead of stirring 

 ÁÖ¨£uØS £v»õP BÂ°À ÷ÁPøÁzuÀ  

(C) Faster cooking  
 ÷ÁP©õP \ø©zuÀ 

(D) Burning the food  
 EnÄ Ai¨¤izuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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27. What is ‘‘Simmering’’ in relation to boiling? 
uspº öPõvUS® ußø©US® ]®©›[S® EÒÍ öuõhº¦ GßÚ? 

(A) Boiling water rapidly  
 öPõvUS® }º ÷ÁP©õP  

(B) Cooking food in water just below boiling point 

 öPõv{ø»US \ØÖ R÷Ç EÒÍ usp›À EnøÁ \ø©zuÀ  

(C) Cooking food in steam  
 }μõÂ°À EnøÁ \ø©zuÀ 

(D) Frying food  
 EnøÁ ÁÖzuÀ  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

28. What is the ideal temperature of poaching? 
“÷£õa][” ö\´¯ EP¢u öÁ¨£{ø» GßÚ? 

(A) 160-180°F/71-82°C  

 160-180°F/71-82°C   

(B) 185-205°F/85-96°C  
 185-205°F/85-96°C 

(C) 212°F/100°C   
 212°F/100°C   

(D) 212°F or Higher than  
 212°F AÀ»x AuØS® ÷©»õP 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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29. Which of the following is not a correct step in sauteing? 
RÌUPshÁØÖÒ Gx “ÁuUS®” •øÓ°À \›¯õÚ ÁÈ•øÓ AÀ»? 

(A) Preheat the pan  
 ÁõÚ¼ø¯ •ßTmi÷¯ `hõUSÁx  

(B) Add cold ingredients directly from the chiller  
 SÎº¢u EnÄ ö£õ¸mPøÍ ÷|μi¯õP ÷\º¨£x   

(C) Use small, uniformly cut pieces  
 ]Ô¯, ^μõÚ •øÓ°À öÁmh¨£mh xskPøÍ £¯ß£kzxÁx 

(D) Stir or Flip frequently  
 AiUPi QÍÖÁx AÀ»x ¦μmkÁx 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

30. Which cooking method uses dry heat in an oven? 
E»º öÁ¨£zøu¨ £¯ß£kzv AÁÛÀ \ø©US® •øÓUS ö£¯º GßÚ? 

(A) Boiling (B) Frying 

 öPõvUP øÁzuÀ  ö£õ›zuÀ 

(C) Baking (D) Steaming 
 ÷£UQ[  ÷ÁP øÁzuÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



536-Trade Food Production    
(General) 
 

18

31. Steaming is especially suitable for cooking  
G¢u ÁøP¯õÚ EnøÁ \ø©UP BÂ°À ÷ÁPøÁ¨£x ªPÄ®
ö£õ¸zu©õÚx? 

(A) Dry and tough foods 
 E»º¢u ©ØÖ® PiÚ©õÚ EnÄPÒ  

(B) Delicate food like fish and vegetables  
 «ß ©ØÖ® Põ´PÔPÒ ÷£õßÓ ö©ßø©¯õÚ EnÄPÒ  

(C) Baked goods   
 ÷ÁPøÁzu ö£õ¸mPÒ 

(D) Deep fried snacks  
 ÁÖzu ]ØÖsiPÒ    

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

32. Which cutting technique is used to cut the vegetables into baton
shapes? 







 ×× ''

4
1

''
4
1

''1 Z  

Põ´PÔPÒ G¢u öÁmk® ~m£zvÀ ui ÁiÁ[PÎÀ öÁmh¨£kQßÓÚ? 







 ×× ''

4
1

''
4
1

''1 Z  

(A) Wedges (B) Jardiniere  
 öÁmáì  áõºiÛ¯º 

(C) Julienne  (D) Macedoine  
 áú¼¯ß  ©õ]÷hõ°ß 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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33. Which among the following process stated that, ‘‘cold cooking is to
enhance the tenderness and flavour of meats’’? 
G¢u ÁøP SÎº \ø©¯À CøÓa]°ß ö©ßø© ©ØÖ® _øÁø¯ AvP›UP 
£¯ß£kQÓx? 

(A) Anglaise  (B) Aging  
 A[Q»õì  Hâ[ì 

(C) Aubleu (D) Aromates  
 B¦Ð  A÷μõ÷©mì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

34. The term ‘‘Mise en place’’ means  
‘«ì&Aß&¤Íõì’ GßÓ ö\õÀ¼ß ö£õ¸Ò 

(A) To prepare the environment of the outlet before service 
 ÷\øÁUS •ß ÂØ£øÚ {ø»¯zvß `Çø»z u¯õº ö\´uÀ  

(B) Menu cards are presentable and attractive  
 ö©Ý PõºkPÒ AÇPõPÄ® PÁºa] Pμ©õÚuõPÄ® C¸US® 

(C) All tables and chairs are serviceable   
 AøÚzx ÷©ø\PÒ ©ØÖ® |õØPõ¼PÒ ÷\øÁ ö\´¯ Ti¯uõP 

C¸US® 

(D) The preparation of a work place for ultimate smooth service 
 CÖv¯õÚ ö©ßø©¯õÚ ÷\øÁUPõP J¸ £o°hzøu u¯õº ö\´uÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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35. Puree is prepared by 
ö£õxÁõP J¸ TÌ (¤²Ÿ[) GÆÁõÖ u¯õ›UP¨£kQÓx? 

(A) By boiling vegetables until they disintegrate  
 Põ´PÔPÒ Pøμ²® ÷ÁPøÁ¨£x ‰»® 

(B) By blending mashing or sieving cooked fruits or vegetables 
until it achieves a smooth, creamy consistency   

 \ø©zu £Ç[PÒ ©ØÖ® Põ´PÔPøÍ ö©ßø©¯õÚ, QŸª 
{ø»zußø©ø¯ Aøh²® Áøμ P»zuÀ, ©]zuÀ AÀ»x \¼zuÀ 
‰»®  

(C) By adding water to a dry powder   
 E»º¢u ö£õi°À uspº ÷\º¨£uß ‰»® 

(D) By freezing fruits and then thawing it  
 £Ç[PøÍ EøÓ¯ øÁzx ¤ßÚº Pøμ¨£uß ‰»®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

36. Which of the following denotes ‘‘MISE-EN-PLACE’’? 
“«ì&Aß&¤Íõì” RÌPshÁØÔÀ Gøu EÒÍhUSQÓx? 

(A) Billing (B) Menu design  
 ¤À¼[  ö©Ý ÁiÁø©zuÀ 

(C) Ingredients  (D) Cleaning schedule  
 ÷uøÁ¯õÚ ö£õ¸mPÒ  _zu® ö\´²® AmhÁøn  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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37. Which technique involves cutting food into thin strips about
2-3 inches long? 
EnøÁ 2-3 A[S»® }Í©õP, ]Ô¯ £møhPÍõP |ÖUS® •øÓ Gx ? 

(A) Julienne  (B) Brunoise  
 áú¼¯ß  ¨¸Úõ´ì 

(C) Batonnet  (D) Mincing  
 £õm÷hõöÚm  ]ÔuõP |ÖUSuÀ  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

38. In restaurant, wastage is minimized by 
J¸ EnÁPzvÀ ÃnõÁøu GÆÁõÖ SøÓUP •i²®? 

(A) good inventory management and portion control  
 |À» ÷©»õsø© ©ØÖ® AÍÄ Pmk¨£õmiß ‰»®  

(B) ignoring customer preferences 

 ÁõiUøP¯õÍº Â¸¨£[PøÍ ¦ÓUPo¨£uß ‰»® 

(C) increasing menu size unnecessarily   
 ÷uøÁ°À»õ©À ö©Ý AÍøÁ AvP›¨£uß ‰»® 

(D) cooking extra food every day  
 JÆöÁõ¸ |õÐ® TkuÀ EnøÁ \ø©¨£uß ‰»® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



536-Trade Food Production    
(General) 
 

22

39. Which cooking method uses dry heat without oil or water? 
Gsön´ AÀ»x uspº CÀ»õ©À E»º öÁ¨£zøu¨ £¯ß£kzx® 
\ø©¯À •øÓ Gx? 

(A) Boiling (B) Grilling 

 öPõvzuÀ  Q›À¼[ 

(C) Steaming (D) Poaching  
 BÂ°À \ø©zuÀ  ÷£õa][ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

40. Caramelization is a process of 
÷Pμ©ø»÷\åß Gß£x 

(A) Sugar burns to a brown color  
 \ºUPøμø¯ `hõUQ £Ê¨¦ {Ó©õUSÁx  

(B) Boiling vegetables  
 Põ´PÔPøÍ öPõvUP øÁzuÀ 

(C) Fermentation of fruits  
 £Ç[PøÍ ö|õvUP øÁzuÀ 

(D) Freezing of milk  
 £õø» EøÓ¯ øÁzuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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41. Match the following type : 
RÌUPshÁØÖÒ \›¯õÚøu ö£õ¸zxP : 
(a) Oats  1. Dietary fibre  
 Kmì   EnÄ |õºa\zx 
(b) Oat meal  2. Infant mix  
 Km«À   SÇ¢øuUPõÚ P»US® EnÄ 
(c) Oat flour  3. Whole grain  
 Kmì ©õÄ   •Ê uõÛ¯® 
(d) Oat bran   4. Breakfast cereal  
 Kmì uÂk   Põø» EnÄ uõÛ¯® 

 (a) (b) (c) (d) 
(A) 1 3 4 2    
(B) 2 4 1 3     
(C) 4 1 3 2   
(D) 3 4 2 1  
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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42. Which of the following statements are true about Macaroni
products? 
RÌUPshÁØÖÒ ©õU÷μõÛ ö£õ¸mPÐUPõÚ Esø©¯õÚ AÔUøPPÒ 

(i) These product are called pasta  
 C¢u¨ ö£õ¸mPÒ £õìuõ GÚ AøÇUP¨£kQßÓÚ  

(ii) It can be stored in an air-tight container in a refrigerator  
 CÁØøÓ PõØÖ¦Põu h¨£õUPÎÀ Aøhzx SÎº\õuÚ¨ ö£mi°À 

øÁUP ÷Ásk® 

(iii) It contains endosperm of the whole kernel 
 Cx Âøu°ß EsnUTi¯ £Sv°ß Gs÷hõì£º®ø¯ 

EÒÍhUQ¯x 

(iv) There are digested slowly on the dense structure impedes 
enzymatic hydrolysis  

 C¢u¨ ö£õ¸mPÒ Ahºzv¯õÚ Aø©¨¦ öPõsk C¸¨£uõÀ 
ö©xÁõP ^μn® Aøh¢x, ö|õvPÎß }μõØ£Szu¾US uøh 
ö\´QÓx  

(A) (i) and (ii) only (B) (ii) and (iii) only 

 (i) ©ØÖ® (ii) ©mk®  (ii) ©ØÖ® (iii) ©mk® 

(C) (i) and (iv) only (D) (ii) and (iv) only 
 (i) ©ØÖ® (iv) ©mk®  (ii) ©ØÖ® (iv) ©mk® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

43. Pulses do not contain vitamin  
£¸¨¦ ÁøPPÎÀ CÀ»õu øÁmhªß 
(A) C (B) B 
(C) D (D) F 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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44. The colouring substance present in turmeric is known as   
©g\ÎÀ EÒÍ {Ó® —————— GßÖ AøÇUP¨£kQÓx. 

(A) Lycopene  (B) Anthocyanin  
 ø»÷\õ¥ß  Bß÷uõ\¯Ûß 

(C) Xanthin  (D) Curcumin  
 ÷\ßøuß  PºSªß 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

45. The following leaves have anti-lipidemic effect and low glycaemic 
effect 
RÌUPshÁØÖÒ G¢u Cø»PÐUS öPõÊ¨¦ Gvº¨¦ ußø©²® ©ØÖ® 
\ºUPøμø¯ SøÓUS® ußø© Esk 

(A) Curry leaves (B) Mint leaves 

 PÔ÷Á¨¤ø»PÒ  ¦vÚõ Cø»PÒ 

(C) Basil leaves  (D) Coriander leaves  
 xÍ] Cø»PÒ  öPõzu©À¼ Cø»PÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

46. Which salt is used in the preservation of fruit juices? 
G¢u E¨¦, £Ça\õØøÓ £õxPõUP E£÷¯õQUP¨£kQÓx? 

(A) Sodium dioxide  (B) Sodium benzoate  
 ÷\õi¯® øh BUøék  ÷\õi¯® ö£ß÷\õ÷¯m 

(C) Sulphur dioxide  (D) Sodium meta bi sulphite  
 \À£º øh BUøék  ÷\õi¯® ö©mhõ ø£ \Àø£m 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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47. Reason and Assertion Type 
Põμn® ©ØÖ® TØÖ ©õv› 

Assertion [A] : Sugar added to apples for preventing oxidation. 
TØÖ [A] :    BUêá÷ÚØÓzøu uk¨£uØPõP \ºUPøμ B¨¤ÎÀ 

÷\º¨£x. 

Reason [R] :  Apples darken if exposed in air. 
Põμn® [R] :   B¨¤Ò PõØÔß ÷©À £k®÷£õx P»º ©õØÓ®

HØ£kQÓx. 

(A) [A] is false [R] is true 

 [A] uÁÖ [R] \› 

(B) [A] is true [R] is false 

 [A] \› [R] uÁÖ 

(C) Both [A] and [R] are true  

 [A] ©ØÖ® [R] Cμsk® \› 

(D) Both [A] and [R] are false  

 [A] ©ØÖ® [R] Cμsk® uÁÖ 

(E) Answer not known 
  Âøh öu›¯ÂÀø» 
 

48. Egg white is low in vitamin content, except 
•møh öÁÒøÍU P¸ÂÀ SøÓ¢u AÍÂÀ øÁmhªßPÒ EÒÍx Cøu 
uÂºzx 

(A) Thiamine (B) Riboflavin 

 u¯ªß  ›÷£õL¨÷ÍÂß 

(C) Niacin  (D) Pyridoxine  
 |¯]ß  ø£›hõU]ß 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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49. Mention the percentage distribution of egg yolk in a whole egg. 
J¸ •møh°À, •møh°ß ©g\ÒP¸ Â{÷¯õPzvß \uÃuzøuU 
SÔ¨¤kP. 
(A) 8-11% (B) 27-32% 
(C) 11-26% (D) 56-61% 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

50. Find the acid present in Natural Thompson Raisins 
÷|a_μÀ uõ®ìß öμ´êÛÀ EÒÍ Aª»zøuU Psk¤i 

(A) Tartaric  (B) Acetic  
 hõºhõ›U  A]miU 

(C) Citric  (D) Propionic  
 ]m›U  ¨÷μõ¨÷¯õÛU 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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51. Choose the right answer among type : 

ÁøPPÎÀ \›¯õÚ £vø»z ÷uº¢öukUPÄ® : 

Which of the following statements are true about cuts of fish
‘‘Darne’’?  
‘‘hõº÷Ú’’ «Ûß öÁmk £ØÔ ¤ßÁ¸® TØÖPÎÀ Gx Esø©? 

(i) Cut of fish across and through the bone of a large round fish  
 CøÁ Ámh ÁiÁ «ßPøÍ ì÷hU •øÓ°À G¾®¦hß ÷\ºzx 

öÁmkuÀ •øÓ¯õS®. 

(ii) Fillet of fish, cut into strips approx. 8 cm × 1 cm can be 
crumbled and deep fried or sauteed  

 ÷uõμõ¯©õP 8 ö\« × 1 ö\« AÍÄÒÍ xskPÍõP öÁmh¨£mh «ß 
xskPøÍ ÁÖUP»õ® AÀ»x ÁuUP»õ®. 

(iii) Small fillet, lightly flatten (may be spread with frace) rolled up 
and poached   

 }Í©õÚ umøh¯õÚ ¤Ò÷ÍUPøÍ Gkzx AuØSÒ ©\õ»õUPøÍ 
øÁzx E¸mi ¤ß¦ ÷£õa]k ö\´Áx  

(A) (i) only (B) (i) and (iii) only 

 (i) ©mk®  (i) ©ØÖ® (iii) ©mk® 

(C) (i) and (ii) only  (D) (ii) and (iii) only 
 (i) ©ØÖ® (ii) ©mk®  (ii) ©ØÖ® (iii) ©mk® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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52. ___________ is French regional saltwater fish and shell fish stew. 
___________ Gß£x ¤öμg_ ¤μõ¢v¯ E¨¦ }º «ß ©ØÖ® ©mi SÇ®¦ 

(A) Bouillon (B) Bouchee 

 ÷£õ¼¯ß  ÷£õa] 

(C) Bouillabaise  (D) Bortsch  
 £Ä»õø£ì  ÷£õºmì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

53. Which of the following are classified as game birds? 
RÌÁ¸ÁÚÁØÖÒ GøÁ ÂøÍ¯õmk¨ £ÓøÁPÒ (Game birds) GÚ TÖ 

(i) Quails 
 Põøh 

(ii) Turkeys 
 Áõß÷PõÈPÒ 

(iii) Pigeons  
 ¦ÓõUPÒ 

(iv) Ducks  
 ÁõzxUPÒ 

(A) (i) and (iii) only (B) (ii) and (iii) only 

 (i) ©ØÖ® (iii) ©mk®  (ii) ©ØÖ® (iii) ©mk® 

(C) (iii) and (iv) only (D) (i), (ii), (iii) and (iv) 
 (iii) ©ØÖ® (iv) ©mk®  (i), (ii), (iii) ©ØÖ® (iv) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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54. Chicken stock is often made using the ___________ and back bones. 
÷PõÈ ìhõU u¯õ›UP ö£õxÁõP ___________ ©ØÖ® ¤ß G¾®¦PÒ 
£¯ß£kzu¨£kQßÓÚ. 

(A) Thigh  (B) Breast  
 öuõøh  ¤öμìm 

(C) Bones  (D) Drumstick  
 G¾®¦PÒ  mμ® ìiU 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

55. ___________ part of the chicken is most commonly used in chicken
pot pie. 
]UPß £õUöPm ø£°À AvP©õP £¯ß£kzu¨£k® ÷PõÈ £Sv Gx? 

(A) Wings (B) Thigh meat  
 CÓUøPPÒ  öuõøh¨ £Sv 

(C) Giblets  (D) Neck  
 EÒÐÖ¨¦PÒ  PÊzx 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

56. Which cut includes the ribs attached to the loin? 
G¢u £Sv CøÓa] •xS¨ £Sv²hß ÷\º¢x ›¨ì C¸US®? 

(A) Spare ribs (B) Baby Back ribs  
 ì÷£º ›¨ì  ÷£¤ ÷£U ›¨ì 

(C) Pork belly  (D) Pork leg 
 Á°ØÖ¨ £Sv  PõÀ £Sv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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57. ___________ cuts of pork is typically used for sausages.  
ö£õxÁõP \õ÷\ä ö\´¯ G¢u £Sv £ßÔ CøÓa] £¯ß£kzu¨£kQÓx. 

(A) Shoulder (B) Belly  
 ÷uõÒ£møh  Á°ØÖ¨ £Sv 

(C) Loin  (D) Ham  
 •xS £Sv  PõÀ £Sv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

58. Boston Butt is a cut of pork taken from which part of the pork? 
£õìhß £m £ßÔ°ß G¢u £Sv°À C¸¢x ö£Ó¨£kQÓx? 

(A) Back Leg (B) Belly  
 ¤ß £UP PõÀ£Sv  Á°ØÖ¨ £Sv 

(C) Upper shoulder  (D) Neck  
 ÷©À ÷uõÒ£møh £Sv  PÊzx¨ £Sv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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59. Boston Butt contains a good amount of  
£õìhß £m AvP©õP öPõsi¸¨£x Gx 

(A) Bone only  
 G¾®¦ ©mk® 

(B) Fat and connective tissue  
 öPõÊ¨¦ ©ØÖ® Cøn¨¦ v_UPÒ 

(C) Skin    
 ÷uõÀ 

(D) Liver   
 PÀ½μÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

60. Which of the following is a common cut from the lamb shoulder? 
÷uõÒ £Sv BmiøÓa]°À C¸¢x QøhUS® J¸ ö£õxÁõÚ xsk Gx? 

(A) Rib chops  (B) Leg roast  
 ›¨ \õ¨ì  ÷»US ÷μõìm 

(C) Blade chop (D) Loin chops 
 ¤÷Ím \õ¨  ¼÷¯õß \õ¨ì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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61. Which of the following statements are true about lamb cut ‘Loin’? 

BmiøÓa] öÁmkPÎÀ ‘ø»¯ß’ £ØÔ ¤ßÁ¸® TØÖPÎÀ Gx Esø©? 

(i) The loin is located between rib and leg  
 ø»¯ß Ck¨¦ Â»õ G¾®¦PÐUS® Põ¾US® Cøh°À 

Aø©¢xÒÍx 

(ii) It contains rib number 13  

 Cx Â»õ G¾®¦ 13 GsoUøPø¯ öPõskÒÍx 

(iii) The loin meat is very hard for cooking  
 ø»¯ß CøÓa] \ø©UP ªPÄ® PiÚ©õÚx 

(A) (i) only (B) (i) and (ii) only 

 (i) ©mk®  (i) ©ØÖ® (ii) ©mk® 

(C) (i) and (iii) only  (D) (ii) and (iii) only 
 (i) ©ØÖ® (iii) ©mk®  (ii) ©ØÖ® (iii) ©mk® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

62. Application of oil/lemon/vinegar and spices to meat is called  
CøÓa]°ß ÷©÷» Gsön´ / (G¾ªaø\ \õÖ) ÂÛPº ©ØÖ® ©\õ»õ 

uhÄuÀ ––––––––––– GßÖ AøÇUP¨£kQÓx. 

(A) Marinating (B) Emulsifying  
 ©›÷Úmi[  G©À]£°[ 

(C) Fermenting (D) Coating 
 £ºö©ßi[ (¦ÎUP øÁzuÀ)  ÷Põmi[ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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63. From which part of the beef is the ‘‘Chuck’’ cut taken? 
‘‘\U’’ ©õmiß G¢u £Sv°À C¸¢x ö£Ó¨£kQÓx? 

(A) Hind leg  (B) Shoulder  
 ¤ßÚ[ PõÀ  ÷uõÒ £Sv 

(C) Rib section (D) Belly 
 ›¨ £Sv  Á°Ö £Sv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

64. Where is the ‘‘Round’’ cut taken from the beef? 
‘‘μÄsm’’  ©õmiøÓa]°À G¢u £Sv°À C¸¢x GkUP¨£kQÓx? 

(A) Shoulder (B) Hind leg 

 ÷uõÒ£UP® / £Sv  ¤ßPõÀ £Sv 

(C) Rib (D) Belly 
 ›¨ £Sv  Á°Ö £Sv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

65. Which cut is also called the filet mignon?  
ø£÷»m ªU|õß (Filet mignon) GÚ AøÇUP¨£k® £Sv Gx? 

(A) Chuck  (B) Tenderloin  
 \U  öhshº»õ°ß 

(C) Round (D) Flank  
 μÄsm  L¤Íõ[U 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

35

66. Match the following : 
ö£õ¸zxP : 
(a) Blanchir  1. Brown butter sauce  
 ¤Íõg]  ¤μÄß öÁsön´ \õì 
(b) Beurre noir  2. To blanch  
 ¥³÷μ |õ´º  öPõvUS® }›À Põ´PÔPøÍ ÷£õmk

GkzuÀ 
(c) Bain marie  3. Vegetables cut  
 ö£´ß ÷©›  Põ´PÔPøÍ ªPa ]Ô¯ xskPÍõP

öÁmkuÀ 
(d) Brunoise  4. Keep warm 
 ¦¸÷Úõ°ì  `hõP øÁzuÀ 

 (a) (b) (c) (d) 
(A) 2 1 4 3    
(B) 1 2 3 4     
(C) 4 3 2 1    
(D) 2 3 4 1    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 

67. Fettuceine is typically used in which type of dish? 
Lö£ml]ß (Fettuceine) G¢u ÁøP EnÂÀ £¯ß£kzu¨£kQÓx? 

(A) Soup (B) Main course 

 `¨ (Soup)  ö©°ß ÷Põºì (Main course)

(C) Dessert (D) Salad  
 CÛ¨¦ EnÄ (Dessert)  \õ»m (Salad) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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68. Lasagna is usually baked in which type of cook ware? 
»\õUÚõ ö£õxÁõP G¢u ÁøP £õzvμzvÀ \ø©UP¨£kQÓx? 

(A) Frying pan  (B) Baking pan  
 ÁõÚ¼  ÷£UQ[ £õß 

(C) Sauce pan  (D) Steamer  
 \õì £õß  ìi©º 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

69. Which pasta sauce is made primarily with tomatoes, garlic and
herbs? 
uUPõÎ, §sk ©ØÖ® ‰¼øPPøÍU öPõsk u¯õ›UP¨£k® £õìuõ \õì 
Gx? 

(A) Alfredo  (B) Marinara  

 AÀL¨öμ÷hõ (Alfredo)  ©›Úõμõ (Marinara) 

(C) Pesto (D) Carbonara  
 ÷£ì÷hõ (Pesto)  Põº£Úõμõ (Carbonara) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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70. Match the following : 
ö£õ¸zxP : 
(a) Bagel 1. Indian breakfast dish cooked in steam  
 ÷£PÀ (Bagel)  C¢v¯ Põø» EnÄ, BÂ°À \ø©zuÀ 
(b) Idli   2. Round, dense bread with a hole in the  
    middle, often toasted   
 Cm¼  |kÂÀ Kmøh EÒÍ Ámh©õÚ

Ahºzv¯õÚ öμõmi ÁøP 
(c) Paratha  3. Flaky Indian Flat bread stuffed with  
    vegetable (or) paneer  
 £μõzuõ  C¢v¯ \¨£õzv ÁøP öÁâh¤Ò AÀ»x 

£ßÜº ÷£õßÓ ö£õ¸mPøÍ ÷\ºzx 
\ø©¨£x 

(d) Muffin  4. A small, round, sweet or savory baked  
    item  
 ©L¤ß  ]Ô¯ \xμ AÀ»x Ámh©õÚ CÛ¨¦ AÀ»x 

Põμ EnÄ öÁ¨£zvÀ _h¨£mhx 

 (a) (b) (c) (d) 
(A) 1 2 3 4    
(B) 3 4 1 2     
(C) 4 3 2 1    
(D) 2 1 3 4    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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71. Common meat included in a traditional English Breakfast? 
B[Q÷»¯ºPÎß £õμ®£›¯ Põø» EnÂÀ ö£õxÁõP ÷\ºUP¨£k® 
CøÓa] Gx? 

(A) Chicken (B) Bacon  
 ÷PõÈ  ÷£UPß 

(C) Mutton  (D) Fish  
 ©mhß  «ß 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

72. Which of the following is commonly included in a traditional English
Breakfast? 
£õμ®£›¯ B[Q» Põø» EnÂÀ RÌUPshÁØÔÀ Gx ö£õxÁõP 
÷\ºUP¨£kQÓx. 

(A) Boiled rice (B) Fried eggs 

 ÷ÁPøÁzu A›]  ö£õ›zu •møh 

(C) Dosa (D) Idli  
 ÷uõø\  Cm¼ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

73. ___________ cheese is commonly used on Pizza. 
¥m\õÂÀ ö£õxÁõP £¯ß£kzu¨£k® ^ì (Cheese) Gx? 

(A) Chedder (B) Mozzarella  

 ö\hõº (Chedder)  ö©õéöμÀ»õ (Mozzarella) 

(C) Permesan  (D) Feta  
 £º÷©\ß (Parmesan)  ö£mhõ (Feta) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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74. The French cuisine what does the term Poisson mean? 
¤öμg_ \ø©¯¼À Poisson GßÓõÀ GßÚ? 

(A) Pasta (B) Cheese 

 £õìuõ  £ßÜº 

(C) Fish  (D) Bread 
 «ß  öμõmi 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

75. ___________ topping is found on a Margherita pizza? 
©õºPŸhõ ¥m\õÂÀ ö£õxÁõP C¸US® hõ¨¤[ GßÚ? 

(A) Chicken and mushrooms  
 ÷PõÈ ©ØÖ® PõÍõß  

(B) Cheese, tomato and basil  
 ^ì, uUPõÎ ©ØÖ® xÍ]   

(C) Pepperoni and olives  
 ö£¨£÷μõÛ ©ØÖ® B¼Æ Gsön´ 

(D) Pineapple and ham   
 AßÚõa] ©ØÖ® íõ®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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76. In which dishes is conchiglie pasta commonly used? 
Põg]U¼ (conchiglie) £õìuõ ö£õxÁõP G¢u EnÄPÎÀ 
£¯ß£kzu¨£kQÓx 

(A) Pasta salads and baked dishes  
 £õìuõ \õ»mPÒ ©ØÖ® KöÁÛÀ ÷ÁPøÁzu EnÄPÒ  

(B) Soup only 

 `¨¦PÎÀ ©mk÷©   

(C) Desserts   
 CÛ¨¦PÎÀ 

(D) Stir-Fried dishes  
 ÁuUP¨£mh EnÄPÎÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

77. How is omelette made? 
B®ö»m u¯õ›¨£x G¨£i? 

(A) Boil the egg in water 
 •møhø¯ }›À ÷ÁPøÁzuÀ 

(B) Bake the egg in oven  
 •møhø¯ KÁÛÀ ÷£U ö\´uÀ 

(C) Fry beaten egg in pan 
 •møhø¯ |ßS Aizx £õÛÀ L¤øμ ö\´uÀ 

(D) Scramble the egg with milk 
 •møh ©ØÖ® £õÀ ÷\ºzx ìQμõ®¤À ö\´uÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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78. Which juice is rich in iron and often recommended during break
fast? 
C¸®¦a\zx AvP©õP EÒÍuõÀ Põø» EnÂÀ £›¢xøμUP¨£k® áüì 
Gx? 

(A) Beetroot Juice  (B) Mango Juice 

 ¥m¹m áüì  ©õ®£Ç® áüì 

(C) Lemon Juice  (D) Coconut water  
 G¾ªaø\ áüì  CÍ}º 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

79. Malai kofta is classified under which of the following in Indian menu
C¢v¯ EnÄ ÁøPPÎÀ ©»õ´ ÷PõL¨uõ ¤ßÁ¸ÁÚÁØÔÀ Guß RÌ 
ÁøP¨£kzu¨£kQÓx? 

(A) Vegetarian dishes  (B) Lentil dishes 

 ø\Á EnÄPÒ  £¸¨¦ EnÄPÒ 

(C) Rice dishes  (D) Fish dishes  
 A›] EnÄPÒ  «ß EnÄPÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

80. Ladoos are identified as regional snack of which of the following? 
»mkUPÒ ¤ßÁ¸® G¢u ¤μõ¢v¯ ]ØÖsiPÍõP Aøh¯õÍ® 
Põn¨£kQÓx 

(A) South Indian Snack  (B) North Indian Snack 

 öußÛ¢v¯ ]ØÖsi  Áh C¢v¯ ]ØÖsi 

(C) West Indian Snack (D) East Indian Snack 
 ÷©ØS C¢v¯ ]ØÖsi  QÇUS C¢v¯ ]ØÖsi 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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81. Name the main ingredient used in cole slaw salad 
÷PõÀ ì»õ \õ»miÀ £¯ß£kzu¨£k® •UQ¯ ‰»¨ö£õ¸Ò GßÚ? 

(A) Carrot (B) Cabbage 

 ÷Pμm  •møhU÷Põì 

(C) Beans  (D) Tomato  
 ¥ßì  uUPõÎ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

82. Select the other name of split green gram dal from the following 
¤ßÁ¸ÁÚÁØÔ¼¸¢x £aø\ £¸¨¤ß ©ØöÓõ¸ ö£¯øμz ÷uº¢öukUPÄ®

(A) Rajma dal  (B) Masoor dal  
 μõä©õ £¸¨¦  ©`º £¸¨¦ 

(C) Lobia dal  (D) Moong dal  
 ÷»õ¤¯õ £¸¨¦  ‰[ £¸¨¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

83. Vangi Bhath is a made with which of the following vegetable? 
Áõ[Q £õz ¤ßÁ¸® G¢u Põ´PÔ°¼¸¢x u¯õ›UP¨£kQÓx? 

(A) Potato  (B) Brinjal  
 E¸øÍUQÇ[S  Pzu›UPõ´ 

(C) Ladies finger  (D) Carrot  
 öÁsøhUPõ´  ÷Pμm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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84. Mulligatawny soup originated from which of the following country? 
•À¼PhÆÛ `¨ ¤ßÁ¸® G¢u |õmi¼¸¢x Á¢ux? 

(A) India (B) China 

 C¢v¯õ  ^Úõ 

(C) France (D) Italy  
 ¤μõßì  Czuõ¼ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

85. Bird’s nest soup is famous in which of the following cuisine? 
¤ßÁ¸® G¢u EnÄ ÁøPPÎÀ £ÓøÁ Tk `¨ ¤μ£»©õÚx? 

(A) Indian cuisine (B) French cuisine 

 C¢v¯ EnÄ ÁøPPÒ  ¤öμg_ EnÄ ÁøPPÒ 

(C) Italian cuisine (D) Chinese cuisine 
 Czuõ¼¯ EnÄ ÁøPPÒ  ^Ú EnÄ ÁøPPÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

86. Kosambri is a famous food of which state? 
÷Põ\õ®£› G¢u ©õ{»zvß ¤μ£»©õÚ EnÄ? 

(A) Tamil nadu (B) Kerala  
 uªÌ|õk  ÷PμÍõ 

(C) Karnataka  (D) Bihar  
 Pº|õhPõ  ¥Põº 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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87. Tray meals served on an aircraft is a classic example of which of the
following  
Â©õÚzvÀ umiÀ £›©õØÓ¨£k® EnÄPÒ ¤ßÁ¸ÁÚÁØÔÀ GuØS J¸ 
]Ó¢u GkzxUPõmk BS®? 

(A) Table d’hote menu  (B) Ala carte menu  

 ÷h¤Ò i’ ÷íõm÷h ö©Ý  A»õ Põº÷h ö©Ý 

(C) Cyclic menu  (D) Classical menu 
 _ÇØ] ö©Ý  ]Ó¢u ö©Ý 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

88. Java rice is used for making which of the following items? 
áõÁõ A›] ¤ßÁ¸ÁÚÁØÔÀ Gøu u¯õ›UP¨£¯ß£kQÓx 

(A) Noodles (B) Sauces 

 ¡kÀì  \õìPÒ 

(C) Soups (D) Desserts  
 `¨PÒ  CÛ¨¦PÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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89. How does cooking time gets affected with addition of salt while
cooking pulses? 
£¸¨¦ ÁøPPøÍ \ø©US®÷£õx E¨¦ ÷\º¨£uõÀ \ø©¯À ÷|μ® GÆÁõÖ 
£õvUP¨£kQÓx? 

(A) Always increase cooking time  
 G¨÷£õx® \ø©US® ÷|μzøu AvP›UQÓx  

(B) Always decrease cooking time 

 G¨÷£õx® \ø©US® ÷|μzøu SøÓUQÓx   

(C) Neither increases nor decreases cooking time  
 \ø©¯À ÷|μzøu AvP›UP÷Áõ SøÓ¯÷Áõ CÀø» 

(D) Sometimes decreases and sometimes increases cooking time 
 ]» ÷|μ® SøÓQÓx, ]» ÷|μ[PÎÀ \ø©¯À ÷|μ® AvP›UQÓx  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

90. Mention the sequence of soup in a luncheon menu 
©v¯ EnÄ ö©ÝÂÀ `¨¤ß Á›ø\ø¯U SÔ¨¤hÄ® 

(A) First course (B) Second course 

 •uÀ EnÄ  CμshõÁx EnÄ 

(C) Third course (D) Fourth course 
 ‰ßÓõÁx EnÄ  |õßPõÁx EnÄ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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91. Match the following type : 
¤ßÁ¸® ÁøPø¯ ö£õ¸zxP : 
(a) Keeping knife sharp   1. Prevent clothes catching 
      fire or getting caught in 
      equipment  
 Pzvø¯ Tºø©¯õP øÁzv¸zuÀ  xoPÒ w¨¤i¨£øu÷¯õ 

AÀ»x E£Pμn[PÎÀ 
]UQU öPõÒÁøu÷¯õ 
ukUQÓx 

(b) Wearing apron    2. Handle knife safely 
 H¨μß AoÁuß ÷|õUP®   Pzvø¯ £õxPõ¨£õP 

øP¯õÍÄ® 
(c) Avoiding loose clothing   3. Prevent slip and falls  
 uÍºÁõÚ BøhPøÍz   \ÖUPÀPÒ ©ØÖ® ÃÌÁvÀ 

uÂºUP Põμn®    C¸¢x ukUQÓx 
(d) Cleaning spills immediately  4. Keeps clothes clean and 
      reduces contamination  
 uøμ°À ]¢v¯ÁØøÓ EhÚi¯õP  xoPøÍ _zu©õP   
 _zu® ö\´²® ÷|õUP®   øÁzv¸UQÓx ©ØÖ®  

     EnÄ ©õ_£õmøhU   
     SøÓUQÓx 

 (a) (b) (c) (d) 
(A) 4 1 3 2    
(B) 1 3 2 4     
(C) 3 2 4 1    
(D) 2 4 1 3    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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92. What is the correct way to handle a knife in the kitchen? 
\ø©¯»øÓ°À Pzvø¯ øP¯õÐ® \›¯õÚ •øÓ Gx? 

(A) Hold it by the blade  
 öÁmk® £Svø¯ ¤izuÀ  

(B) Pass it to others with the blade facing down  
 uø»RÇõP ¤izx öPõsk A¨£i÷¯ ÷ÁÖ J¸Á¸US öPõk¨£x  

(C) Keep it on the edge of the table   
 ÷©ø\°ß KμzvÀ øÁ¨£x 

(D) Use the handle to cut safely 
 øP¨¤iø¯¨ £¯ß£kzv £õxPõ¨£õP öÁmkuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

93. Why should a blender not to be operated when it is empty? 
Hß ¤öÍshøμ Põ¼¯õP C¯UPUThõx? 

(A) It saves electricity  (B) It reduces noise 

 ªß\õμ® ªa\©õS®  \zu® SøÓ²® 

(C) It may damage the motor  (D) It makes the Jar shiny  
 ÷©õmhõº £Êuøh²®  áõº ÷©Ø£μ¨¦ ¤μPõ\©õS® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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94. What is the primary purpose of a fire evacuation plan in a hotel? 
J¸ ÷íõmh¼À w APØÖ® vmhzvß •UQ¯ ÷|õUP® GßÚ? 

(A) to increase hotel revenue  
 ÷íõmhÀ Á¸Áõø¯ AvP›UP  

(B) to ensure guest safety during  fire emergencies  
 w Â£zx AÁ\μ Põ»[PÎÀ Â¸¢vÚº £õxPõ¨ø£ EÖv ö\´uÀ  

(C) to promote hotel services  
 ÷íõmhÀ ÷\øÁPøÍ ÷©®£kzxuÀ 

(D) to reduce cleaning costs  
 x¨¦μÄ ö\»ÄPøÍ SøÓUP   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

95. What should you do to avoid accidents in the kitchen while using
machines? 
C¯¢vμ[PøÍ £¯ß£kzx® ÷£õx \ø©¯»øÓ°À Â£zxPøÍ uÂºUP 
GßÚ ö\´¯ ÷Ásk®? 

(A) keep area dry and clean  
 Chzøu E»º¢uuõP ©ØÖ® _zu©õPÄ® øÁzv¸UP ÷Ásk®  

(B) wear loose clothes 

 uÍº¢u EøhPøÍ Ao¯ ÷Ásk®   

(C) use wet cloths near machines   
 Dμ©õÚ xoPøÍ C¯¢vμzvß A¸QÀ øÁUP ÷Ásk® 

(D) leave wires on the floor  
 ªßP®¤PøÍ uøμ°À Âmk øÁUP ÷Ásk®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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96. What kind of shoes should you wear in the kitchen for safety? 
\ø©¯»øÓ°À G¢u ÁøP¯õÚ Põ»oPøÍ Ao¯ ÷Ásk®? 

(A) High heels (B) Slipper 

 E¯μ©õÚ ïÀì  ö\¸¨¦ 

(C) Closed, Non-slippery shoes (D) Fancy shoes  
 ‰i¯, ÁÊUPõu Põ»oPÒ  Bh®£μ©õÚ Põ»oPÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

97. What should you do before you start cooking? 
\ø©¨£uØS •ßÚº }[PÒ GßÚ ö\´¯ ÷Ásk®? 

(A) Wear Jewellery  (B) Wash hands thoroughly  
 |øPPÒ Ao¯Ä®  øPPøÍ |ßÓõP PÊÁÄ® 

(C) Open all windows (D) Turn on the TV 
 GÀ»õ áßÚÀPøÍ²® vÓUPÄ®  iÂ C¯UPÄ® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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98. Why should raw and cooked foods be stored separately?  
\ø©UPõu EnÄPÒ ©ØÖ® \ø©zu EnÄPøÍ Hß uÛ¯õP øÁzv¸UP 
÷Ásk®? 

(A) To Save space  
 Chzøua ÷\ªUP 

(B) To look good in the fridge 

 L¨›mâÀ AÇPõP C¸UP   

(C) To avoid-cross-communication 
 SÖUS&öuõØÖPøÍz uÂºUP 

(D) To cook faster  
 ÂøμÁõP \ø©¯À ö\´¯   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

99. What is the proper way to store knives in the kitchen? 
\ø©¯»øÓ°À PzvPÒ GÆÁõÖ øÁUP¨£h ÷Ásk®? 

(A) open on the countertop 
 ÷©ø\°ß ÷©À vÓ¢uÁõÖ  

(B) in a drawer with other items  
 ©ØÓ ö£õ¸mPÐhß   

(C) in a knife block or magnetic strip  
 Pzv¯U PÍg]¯zvÀ AÀ»x Põ¢u £møh°À 

(D) on the floor  
 uøμ°À   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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100. The best way to prevent accidents in the kitchen? 
\ø©¯»øÓ°À Â£zxPøÍz uÂºUP Gx ]Ó¢u ÁÈ•øÓ? 

(A) Keep knives and sharp tools in safe places 
 Pzv ©ØÓ® Tºø©¯õÚ P¸ÂPøÍ £õxPõ¨£õP øÁUP ÷Ásk®  

(B) Run while carrying hot pots  
 `hõÚ £õzvμ[PøÍ Gkzx Kh ÷Ásk®   

(C) Ignore spills on the floor   
 uøμ°À ÂÊ¢u vμÁzøu PÁÛUP Thõx 

(D) Leave electrical appliances on when not in use  
 £¯ß£kzuõu ªß \õuÚ[PøÍ C¯UQ°¸zuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

101. What is gueridon service? 
÷P›hõß \ºÂì Gß£x GßÚ? 

(A) Food served from a Trolley at the guests table  
 Â¸¢vÚ›ß ÷©ø\°À i÷μõ¼ ‰»® EnÄ ÁÇ[SuÀ  

(B) Food served in buffet style 

 £L÷£ ìøh¼À EnÄ ÁÇ[SuÀ   

(C) Self service food  
 uõÚõP EnÄ Gkzx öPõÒÐuÀ 

(D) Food served on a tray at the kitchen  
 \ø©¯»øÓ°À i÷μÂÀ EnÄ ÁÇ[SuÀ   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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102. Table d’note menu is usually offered during  
Table d’note ö©Ý ö£¸®£õ¾® G¨÷£õx ÁÇ[P¨£k® 

(A) Break fast only 
 Põø» EnÄ ©mk÷©  

(B) Lunch or dinner 

 ©v¯ EnÄ AÀ»x CμÄ EnÄ  

(C) Snacks time 
 ]ØÖsi ÷|μ®  

(D) Any time of the day  
 |õÎÀ G¢u ÷|μzv¾®   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

103. ___________ is a meat dish from Kashmir. 
___________ Gß£x Põè«øμa ÷\º¢u J¸ CøÓa] EnÄ. 

(A) Karhai  (B) Kabargah  
 Pμî  P£ºPõ 

(C) Kababs  (D) Kewra  
 P£õ¨ì  öPÆμõ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

53

104. Match the following : 
¤ßÁ¸ÁÚÁØøÓ \›¯õP ö£õ¸zxP. 
(a) Beignets  1. Poland soup 
 ¥UöÚmkPÒ  ÷£õ»¢x `¨ 
(b) Bisque  2. Fritters  
 ¤ìU  ¨›mhºì 
(c) Blanquette  3. A white stew of veal  
 ¨»õßöPm  J°m ìiÆ B¨ ÃÀ 
(d) Bortsch  4. Thick soup  
 ÷£õºåm  vU `¨ 

 (a) (b) (c) (d) 
(A) 4 3 2 1    
(B) 2 4 3 1     
(C) 1 4 2 3    
(D) 3 2 1 4    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 



536-Trade Food Production    
(General) 
 

54

105. Match the following : 
¤ßÁ¸ÁÚÁØøÓ \›¯õP ö£õ¸zxP 
(a) AAM 1. Kalimirch  
 AAM  P¼ªºa 
(b) Aniseed  2. Rolling pin  
 AÛ^k  E¸mhÀ Pmøh 
(c) Bailan  3. Fennel  
 ø£»õß  ÷\õ®¦ 
(d) Black pepper 4. Mango  
 ªÍS  ©õ[Põ´ 

 (a) (b) (c) (d) 
(A) 3 4 1 2    
(B) 4 1 3 2     
(C) 4 3 2 1    
(D) 2 1 4 3    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 

106. Which of these drinks pairs best with a cheese platter? 
^ì umkhß Gx ]Ó¢u £õÚ©õP ö£õ¸¢xQÓx? 

(A) Coffee (B) Wine 

 Põ¨¤  ©x 

(C) Tea (D) Water 
 ÷u}º  }º 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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107. The best cooking method for tough-cuts of red meat? 
PiÚ©õÚ ]Á¨¤øÓ CøÓa]°øÚ \ø©US® •øÓ Gx? 

(A) Grilling (B) Slow cooking 

 Q›À¼[  ö©xÁõP \ø©zuÀ 

(C) Stir frying (D) Boiling 
 Gsön°À ÁuUPÀ  öPõvzuÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

108. What type of food is usually served with Bacon and eggs? 
÷£UPß ©ØÖ® •møhPÒ GuÝhß ö£õxÁõP £›©õØÓ¨£kQÓx? 

(A) Fruit (B) Toast and Jam  
 £Ç[PÒ  ÷hõìm ©ØÖ® áõ® 

(C) Scrambled or fried eggs (D) Chips 
 ìQμõ®£Àk AÀ»x ¤øμm GLS  ]¨ì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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109. Match the following : 
¤ßÁ¸ÁÚÁØøÓ \›¯õP ö£õ¸zxP : 
(a) Digital weighing scale  1. Measures elasticity  
 iâmhÀ Gøh uμõ_    ö|QÌÄzußø©ø¯ AÍUQÓx 
(b) Texture analyzer   2. Measures softness/hardness 
 EnÄ ußø© £S¨£õ´Â   ö©ßø©/PiÚ® AÍUQÓx 
(c) Penetrometer    3. Measures weight  
 Fk¸ÁÀ AÍÄ÷PõÀ   Gøhø¯ AÍUQÓx 
(d) Springiness    4. Measures chewiness  
 ì¤›[QÚì ÷\õuøÚ  ö©À¾® ußø©ø¯ AÍÂk 

 (a) (b) (c) (d) 
(A) 1 2 4 3    
(B) 3 4 2 1     
(C) 2 1 3 4    
(D) 3 2 1 4     
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
 

110. Hardness of food can be tested using 
EnÂß PiÚzußø©ø¯ AÍUP Gx £¯ß£kQÓx. 

(A) Penetrometer (B) Thermometer 

 Fk¸ÁÀ AÍÄ÷PõÀ  öÁ¨£©õÛ 

(C) Hygrometer (D) Lux meter  
 Dμ¨£u AÍÄ÷PõÀ  JÎ AÍÄ÷PõÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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111. Which one of the following is not a recommended cooking utensil for
alkaline or acidic foods? 
¦Î¨¦ AÀ»x Põμ EnÄPÐUS £›¢xøμUP¨£hõu £õzvμ® Gx? 

(A) Clay pot  (B) Stainless steel  
 ©s SkøÁ  ìöh°ßö»ì ìjÀ 

(C) Non-stick coated pan  (D) Brass  
 |õß&ìiU §a\ £õzvμ®  öÁsP»® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

112. Which metal vessel is considered safe for both acidic and alkaline
foods? 
¦Î¨¦ ©ØÖ® Põμ EnÄPÒ \ø©UP £õxPõ¨£õÚ £õzvμ® Gx? 

(A) Aluminium (B) Iron  
 A¾ªÛ¯®  C¸®¦ 

(C) Stainless steel  (D) Copper 
 x¸¤iUPõu GLS  ö\®¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

113. Which metal reacts with acidic foods and causes harmful effects? 
Aª»zußø© öPõsh EnÄPÐhß ÂøÚ¦›¢x w[S ÂøÍÂUS® 
E÷»õP® Gx? 

(A) Stainless steel  (B) Copper 

 x¸¨¤iUPõu GLS  ö\®¦ 

(C) Iron  (D) Aluminium 
 C¸®¦  A¾ªÛ¯® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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114. ___________ mixing method is used to combine air into the mixture? 
P»øÁ°À PõØÖ ÷\ºUS® P»øÁ •øÓ Gx? 

(A) Beating (B) Cutting 

 AizuÀ  öÁmkuÀ 

(C) Stirring (D) Blending  
 QÍºuÀ  P»UPÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

115. Sifting Flour is done to  
©õÄ \¼UP¨£kÁuØPõÚ Põμn® GßÚ? 

(A) Add taste (B) Remove lumps  
 _øÁ ÷\ºUPÄ®  PmiPøÍ APØÓÄ® 

(C) Mix ingredients  (D) Add sugar  
 ö£õ¸mPøÍ P»UPÄ®  \ºUPøμ ÷\ºUPÄ® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

116. What is the purpose of kneading dough? 
©õøÁ ¤ø\Áuß ÷|õUP® GßÚ? 

(A) To make it soft  (B) To develop gluten  
 ö©ßø©¯õUP  QÑmhøÚ E¸ÁõUP 

(C) To add colour (D) To make it wet 
 {Ó® ÷\ºUP  Dμ©õUP 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

59

117. Match the following : 
¤ßÁ¸ÁÚÁØøÓ¨ ö£õ¸zxP 
(a) Peeling   1. Reducing into small pieces using  
     knife 
 E›zuÀ   Pzvø¯¨ £¯ß£kzv ]Ô¯ 

xskPÍõP öÁmkuÀ 
(b) Cutting  2. Removing outer skin or layer 
 |ÖUPÀ   öÁÎ¨¦Ó ÷uõÀ AÀ»x AkUøP 

APØÖuÀ 
(c) Grating  3. Combining two or more items 
 Q÷μmi[   Cμsk AÀ»x AuØS ÷©Ø£mh 

ö£õ¸mPøÍ P»¨£x 
(d) Mixing   4. Rubbing against grater to shred  
 P»zuÀ   (grater) «x ÷u´zuÀ 

 (a) (b) (c) (d) 
(A) 2 1 4 3    
(B) 1 3 4 2      
(C) 2 4 1 3    
(D) 3 2 1 4    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 

118. Which raw material needs cold storage? 
G¢u ‰»¨ö£õ¸ÐUS SÎº\õuÚU Th® ÷uøÁ? 

(A) Lentils  (B) Butter 

 £¸¨¦  öÁsön´ 

(C) Salt (D) Flour  
 E¨¦  ©õÄ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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119. Which of the following is a perishable raw material? 
¤ßÁ¸ÁÚÁØÔÀ AÈ¯UTi¯ ‰»¨ö£õ¸Ò Gx? 

(A) Wheat flour  (B) Dry lentils  
 ÷Põxø© ©õÄ  E»º £¯Ö ÁøPPÒ 

(C) Fresh fish  (D) Sugar  
 «ß  \ºUPøμ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

120. Non-Perishable items can be stored for  
}sh |õÒ öPhõu ö£õ¸mPøÍ GzuøÚ |õmPÒ ÷\ªUP»õ®? 

(A) One day  (B) A few hours 

 J¸ |õÒ  ]» ©o ÷|μ[PÒ 

(C) Several weeks or months (D) Overnight only 
 £» Áõμ[PÒ AÀ»x ©õu[PÒ  CμÄPÎÀ ©mk® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

121. Vegetables are cooked inorder to break their ___________ and 
gelatinize their starches. 
Põ´PÔPÒ ___________ Eøhzx ìhõºaø\ öá»mi÷ÚØÓ® ö\´¯ 
\ø©UP¨£kQßÓÚ. 

(A) Protein  (B) Fat  
 ¦μuzøu  öPõÊ¨ø£ 

(C) Cellulose  (D) Pectin  
 ö\À¾÷»õìø\  ö£UißøÚ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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122. The percentage of salt used in salted butter is  
E¨¦ ÷\ºUP¨£mh öÁsön°À £¯ß£kzu¨£k® E¨¤ß EÒÍhUP®. 

(A) 3% (B) 1.7% 

(C) 5.6% (D) 2.7% 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

123. Bokchoy is a variety of  
÷£õU\õ´US ©ØöÓõ¸ ö£¯º 

(A) Chinese cabbage  (B) Japanese spinach  
 ^Ú •møhU÷Põì  á¨£õÛ¯ Røμ 

(C) Thai lettuce  (D) Asian kale   
 uõ´ Røμ  B]¯ Põ÷» 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

124. Name the soft Italian cheese, similar to American cottage cheese 
Aö©›UPß ^øé¨ ÷£õßÓ ö©ßø©¯õÚ Czuõ¼¯ ^ì 

(A) Que so oaxaca  (B) Ricotta  
 KUéõPõ ^ì  ›U÷Põmhõ 

(C) Mascarpone  (D) Mozzarella  
 ©ìPõº÷£õß  ö©õéöμÀ»õ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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125. Name the cuisine in which broccoli rabe is commonly used? 
¨÷μõ÷Põ¼ ÷μ¨ G¢u |õmk \ø©¯¼À ö£õxÁõP £¯ß£kzu¨£kQÓx? 

(A) Chinese  (B) Italian  
 ^Ú \ø©¯À  Czuõ¼ \ø©¯À 

(C) Indian  (D) Mexican  
 C¢v¯ \ø©¯À  ö©U]Pß \ø©¯À 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

126. Taleggio cheese has an ___________ coloured, washed rind that is 
edible but pungent.  
÷h¼â÷¯õ ^êß ÷uõÀ öÁÎ¨¦Ó AkUS GßÚ {Ó®? 

(A) Blue (B) White 

 }»®  öÁÒøÍ 

(C) Orange (D) Green  
 Bμg_  £aø\ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

127. ___________ milk is traditionally used to prepare gorgonzola cheese?
________ £õÀ ÷Põº÷Põß ÷\õ»õ ^ì u¯õ›UP £¯ß£kzu¨£kQÓx? 

(A) Cow’s milk (B) Goat’s milk 

 £_ £õÀ  Bk £õÀ 

(C) Sheep’s milk (D) Buffalo’s milk 
 ö\®©Ô Bk £õÀ  G¸ø© ©õk £õÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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128. ––––––––––– and fat contents are good indicators of a cheese's
texture and shelf life. 
––––––––––– ©ØÖ® öPõÊ¨¦ EÒÍhUP® ^êß Aø©¨¦ ©ØÖ® AkUS 
ÁõÌUøP uμzøu öu›ÂUPTi¯ |À» SÔPõmiPÍõS®. 

(A) Salt (B) Protein 

 E¨¦  ¦μu® 

(C) Moisture (D) Sugar 
 Dμ¨£u®  \ºUPøμ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

129. ‘‘Brie’’ is a soft cheese that originates from country? 
¨Ÿ Gß£x G¢u |õmiÀ E¸ÁõÚ J¸ ö©ßø©¯õÚ ^ì? 

(A) Netherlands  (B) France 

 ö|uº»õ¢x  ¤μõßì 

(C) Germany  (D) Denmark  
 öáº©Û  öhß©õºU 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

130. Which cheese is named after a Dutch City? 
G¢u ^ì “ha_” |Pμzvß ö£¯›À AøÇUP¨£kQÓx? 

(A) Brie (B) Gouda 

 ¨Ÿ  PÄhõ 

(C) Parmesan  (D) Feta  
 £õºö©\ß  ÷£mhõ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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131. Which is a highly flavored type of stock made with fish bones? 
«ß G¾®¦PÍõÀ ö\´¯¨£mh AvP _øÁ öPõsh ìhõU ÁøP Gx? 

(A) Glaze (B) Remouillage  
 Q÷Íì  öμö©Í÷»ä 

(C) Court Bouillon  (D) Fumet  
 ÷Põm £Ä»ß  ¤³©m 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

132. Bundle of fresh herbs tied together is an example of  
¤ßÁ¸ÁÚÁØÔÀ Pmk ‰¼øP¯õP P¸u¨£kÁx Gx? 

(A) Aspic (B) Glaze 

 Bì¤U  Q÷Íì 

(C) Mirepoix  (D) Bouquet garni  
 ª¯¸÷£õ  £ÄUöPm PºÛ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

65

133. Which of the following sauce is prepared with veloute? 
¤ßÁ¸® G¢u \õì ÷Á¿mkhß u¯õ›UP¨£kQÓx? 

(A) Supreme sauce  

 `¨¤›® \õì (Supreme sauce)  

(B) Mornay sauce 

 ÷©õº÷Ú \õì (Mornay sauce) 

(C) Tomato  sauce   
 uUPõÎ \õì (Tomato  sauce)  

(D) Hollandaise sauce 

 íõ»s÷hì \õì (Hollandaise sauce) 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

134. ___________ is the French term for a soup made with shell fish 
puree. 
öåÀL¤è (Kmkªß) öPõsk u¯õ›UP¨£k® ¨³› `¨¦Âß ¤öμg_ 
ö\õÀ GßÚ? 

(A) Bisque  (B) Veloute  
 ¤ìU  ÷Á¿m÷h 

(C) Consomme (D) Chowder  
 Pß÷\õª  ö\Íhº 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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135. Name the soup which is neither clear nor thick 
öuÎÁõP÷Áõ AÀ»x Ahºzv¯õP÷Áõ CÀ»õu `¨¤ß ö£¯øμU TÖP 

(A) Broth  (B) Bisques 

 ¤μõz  ¤ìU³ì 

(C) Consommes (D) Cream soup  
 Pß÷\õ®ì  QŸ® `¨ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

136. The origin of mulligatawny soup 
•»PzÁõo Gß£x G¢u |õmiß £õμ®£›¯ `¨£õS®?  

(A) France (B) Italy  
 ¤μõßì  Czuõ¼ 

(C) India (D) China  
 C¢v¯õ  ^Úõ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

67

137. Match the following : 
ö£õ¸zxP : 
 Type of Soup    Country of origin  
 `¨¤ß ÁøPPÒ   ¤Ó¨¤h©õÚ |õmiß ö£¯º 
(a) Minestrone   1. Germany  
 ªÛìiμõß   öáº©Û 
(b) Cock-A-Leekie  2. Hungary  
 PõU&H&¼UQ   í[÷P› 
(c) Paprika   3. Scotland 
 £õ¨›UPõ   ìPõm»õ¢x 
(d) Laberknodel  4. Italy  
 ÷»£ºU÷|õhÀ   Czuõ¼ 

 (a) (b) (c) (d) 
(A) 3 4 1 2    
(B) 4 3 2 1     
(C) 4 2 1 3    
(D) 2 1 4 3    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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138. Match the following : 
\›¯õÚ Âøh ö£õ¸zxP : 
 Name of mother sauce    Name of small sauces  
 uõ´ \õêß ö£¯ºPÒ    ]Ô¯ \õêß ö£¯ºPÒ 
(a) Bechamel   1. Allemande  
 ö£åö©À (Bechamel)   A¼©õsm (Allemande) 
(b) Veloute   2. Nantua  
 ÷Á¿m÷h (Veloute)    |ßkÁõ (Nantua) 
(c) Espagnole    3. Maltaise  
 Gì£õU÷ÚõÀ (Espagnole)  ©õÀ÷hì (Maltaise) 
(d) Hollandaise    4. Bordelaise  
 íõ»s÷h´ì (Hollandaise)  ÷£õmh÷»ì (Bordelaise) 

 (a) (b) (c) (d) 
(A) 2 1 4 3    
(B) 1 2 4 3     
(C) 3 1 4 2    
(D) 4 2 3 1    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 

139. ___________ are made from meat, poultry, fish or vegetables cooked
in a liquid. 
________ Gß£x CøÓa], ÷PõÈ, «ß AÀ»x Põ´PÔPøÍ }›À ÷ÁPøÁzx 
E¸ÁõUSÁx. 

(A) Broth  (B) Cream soup  
 ¤μõz  QŸ® `¨ 

(C) Cold soup  (D) Roux 
 SÎº `¨  ¹Uì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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140. One of the following is a derivative of Mayonnaise  
¤ßÁ¸ÁÚÁØÔÀ JßÖ ©÷¯õ÷Ú]¼¸¢x ö£Ó¨£mhx 

(A) Moray (B) Cambridge 

 ÷©õ÷μ  ÷P®¤›mä 

(C) Bercy (D) Rachel  
 ö£º]  ÷μa\À 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

141. Which of the following ingredient is not commonly used in the 
preparation of stock? 
ìhõU u¯õ›UP ö£õxÁõP £¯ß£kzu¨£hõu ö£õ¸Ò Gx? 

(A) Bones (B) Vegetables 

 G¾®¦PÒ  Põ´PÔPÒ 

(C) Sugar (D) Herbs  
 \ºUPøμ  ‰¼øP 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

142. Hollandaise sauce is prepared by using  
íõ»s÷hì \õì Gß£x Guß ‰»® u¯õº ö\´¯¨£kQÓx? 

(A) Meat (B) Fish 

 BmiøÓa]  «ß 

(C) Chicken (D) Egg yolks  
 ÷PõÈ PÔ  •møh°ß ©g\Ò P¸ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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143. ___________ is used as a Garnish in minestrone soup? 
________ ªÛìiμõß `¨¤ß PõºÛè Gx? 

(A) Grated Celery  (B) Grated Cabbage 

 x¸Â¯ ö\À»›  x¸Â¯ ÷Põì 

(C) Grated Cheese (D) Grated Carrot  
 x¸Â¯ ^ì  x¸Â¯ ÷Pμm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

144. ___________ is the acid used in vinaigrette dressing. 
________ Gß£x ÂøÚQ÷μm iöμìê[QÀ £¯ß£k® •UQ¯ Aª»®. 

(A) Vinegar (B) Oil  
 ÂÛPº  Gsön´ 

(C) Honey  (D) Yogurt  
 ÷uß  u°º 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

145. Which of the following sauce is prepared from egg yolk and salad oil?
•møh°ß ©g\Ò P¸ ©ØÖ® \õ»m Gsön°¼¸¢x u¯õ›UP¨£k® \õì 
Gx? 

(A) Vinaigrette  (B) Mayonnaise  
 ÂÛQöμm  ©÷¯õÚì 

(C) Espagnole  (D) Veloute  
 Gì£PÚÀ  ÷Á¿m÷h 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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146. Why is beef stock preferred over plain water in soups? 
`¨¦PÎÀ \õuõμn usp¸US £v»õP ¥L¨ ìhõU Hß 
£¯ß£kzu¨£kQÓx? 

(A) It gives a creamy consistency  
 Cx J¸ QŸª ußø©ø¯ öPõkUS®  

(B) It adds flavour and nutrients 

 Cx _øÁ²® Fmha\zxUPøÍ²® ÷\ºUQÓx   

(C) It enhances the colour  
 Cx {Ózøu ÷©®£kzxQÓx 

(D) It increases the shelf life  
 Cx AkUS B²øÍ AvP›UQÓx   

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

147. Roux is mainly used in ___________ cuisine. 
¹ ö£¸®£õ¾® G¢u \ø©¯À £s£õmiÀ £¯ß£kzu¨£kQÓx 

(A) French  (B) Indian  
 ¤öμg_  C¢v¯ß 

(C) Chinese (D) Mexican  
 ^Úõ  ö©U]÷Põ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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148. Which of the following is not a type of Roux? 
¤ßÁ¸ÁÚÁØÔÀ Gx ¹ ÁøP CÀø» 

(A) White Roux (B) Blond Roux 

 öÁÒøÍ ¹  ©g\Ò ¹ (ö£õßÛÓ) 

(C) Red Roux (D) Brown Roux 
 ]Á¨¦ ¹  £Ê¨¦ ¹ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

149. ___________ is a common accompaniment served with Roasted
chicken. 
÷μõìm ]UPÝhß ÁÇUP©õP £›©õÓ¨£k® xøn \õì Cx? 

(A) Tomato sauce  (B) Apple sauce 

 uUPõÎ \õì  B¨¤Ò \õì 

(C) Mint sauce (D) Bread sauce  
 ¦vÚõ \õì  ¤öμm \õì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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150. Match the following  
ö£õ¸zxP 
 Salad dressing   Ingredients  
 \õ»m iμìê[  ö£õ¸mPÒ 
(a) Andalouse  1. Mayonnaise and Hard egg yolks  
 Bsh¿ì  ©÷¯õöÚ´ì ©ØÖ® •møh ©g\Ò P¸ 
(b) Tartare 2. Mayonnaise and Tomato puree  
 hõºhõ÷μ  ©÷¯õöÚ´ì ©ØÖ® uUPõÎ ¤³› 
(c) Green sauce  3. Mayonnaise and Tomato ketchup  
 £aø\ \õì  ©÷¯õöÚ´ì ©ØÖ® uUPõÎ öPa\¨ 
(d) Cocktail  4. Mayonnaise and herbs  
 PõUöh´À  ©÷¯õöÚ´ì ©ØÖ® ‰¼øPPÒ 

 (a) (b) (c) (d) 
(A) 2 1 4 3    
(B) 1 2 4 3     
(C) 3 2 1 4    
(D) 4 3 1 2    
(E) Answer not known 
 Âøh öu›¯ÂÀø» 

151. Banana whip is best served  
£ÚõÚõ Â¨ G¨£i £›©õÖÁx ]Ó¢ux  

(A) Hot (B) Cold (or) chilled 

 `hõP  SÎº AÀ»x SÎºa]¯õP  

(C) At room temperature  (D) Frozen solid  
 AøÓ öÁ¨£{ø»°À   •Êø©¯õP EøÓ¢ux  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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152. Which word refers, to a large cake that is usually decorated with
cream and fruit? 
QŸ® ©ØÖ® £Ç[PÍõÀ A»[P›UP¨£mh ö£›¯ ÷PUøP SÔUS® ö\õÀø» 
÷uº¢öukUPÄ®.  

(A) Soufflé (B) Gateau  
 `L¨÷»  ÷Pm÷hõ 

(C) Croissant  (D) Biscuit  
 Q÷μõ\õß   ¤ìPm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

153. Which type of mixture is used as a base for Bavarian cream? 
£÷Á›¯ß UŸ•US G¢u ÁøP¯õÚ P»øÁ Ai¨£øh¯õP¨ 
£¯ß£kzu¨£kQÓx? 

(A) Custard sauce  (B) Honey  
 Pìhºm \õì  ÷uß 

(C) Milkshake  (D) Syrup 
 ªÀU ÷åU  ]μ¨ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

154. Madeira is a __________ cake.  
÷©jμõ Gß£x __________  ÷PU.  

(A) Wine (B) Beer 

 J°ß  ¥º  

(C) Honey  (D) Grape juice  
 ÷uß  vμõmø\ μ\®  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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155. What type of pastry is traditionally used for jam tarts? 
áõ® hõºm ö\´ÁuØS ö£õxÁõP £¯ß£k® ÷£ìmh› Gx? 

(A) Puff pastry (B) Short crust pastry 

 £L¨ ÷£ìmh›   \õm Qμìm ÷£ìmh›  

(C) Choux pastry (D) Filo pastry 
 ` ÷£ìmh›   ¤À÷»õ ÷£ìmh›  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

156. Which of the following ingredients are used to make crème
chantilly? 
‘QŸ® \õ¢v¼’ u¯õ›UP G¢u ö£õ¸mPÒ £¯ß£kzu¨£kQßÓÚ? 

(A) Butter, sugar    
 öÁsön´, \ºUPøμ   

(B) Milk, flour 
 £õÀ, ©õÄ 

(C) Heavy cream, sugar, vanilla extract   
 PÚ©õÚ QŸ®, \ºUPøμ, öÁso»õ G\ßì   

(D) Curd, Honey  
 u°º, ÷uß  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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157. Which dairy product is commonly used in caramel custard? 
÷Pμ©À PìhºiÀ ö£õxÁõP¨ £¯ß£kzu¨£k® £õÀ ö£õ¸Ò Gx? 

(A) Yogurt  (B) Cream 

 u°º  QŸ® 

(C) Milk (D) Butter  
 £õÀ  öÁsön´ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

158. Caramel custard is usually cooked by   
Põμ©À Pìhºk ö£õxÁõP \ø©UP¨£kQÓx  

(A) Boiling directly on flame  (B) Baking in a water bath  
 ÷|μi¯õP w°À öPõvUP øÁ¨£x  uspº öuõmi°À ÷£UQ[ 

(C) Frying  (D) Grilling  
 ÁÖUP¨£kQÓx   Q›À¼[ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

159. Khajja is a type of  
Päá Gß£x J¸ ÁøP  

(A) Sweet (B) Savory 

 CÛ¨¦  Põμ©õÚ EnÄ 

(C) Beverage  (D) Soup  
 £õÚ®   `¨ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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160. __________ is the main ingredient used in Mysore Pak  
ø©`º £õUQÀ £¯ß£kzu¨£k® •UQ¯ ö£õ¸Ò Gx  

(A) Wheat flour (B) Gram flour 

 ÷Põxø© ©õÄ  Phø» ©õÄ 

(C) Rice flour (D) Corn flour 
 A›] ©õÄ  ©UPõa÷\õÍ® ©õÄ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

161. Name the spice which is commonly added to Gulab Jamun syrup 
besides rose water? 
S»õ¨ áõ•ß ]μ¨¤À ÷μõì Áõmhøμz uÂμ ÷ÁÖ G¢u ©\õ»õ ö£õxÁõP 
÷\ºUP¨£kQÓx? 

(A) Black pepper (B) Cardamom  
 ªÍS  H»UPõ´ 

(C) Cinnamon  (D) Clove 
 C»Á[P¨£møh  Qμõ®¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

162. Which of these is commonly used for garnishing semiya payasam?  
CÁØÔÀ Gx ö£õxÁõP ÷\ª¯õ £õ¯õ\zøu A»[P›UP¨ £¯ß£kQÓx? 

(A) Fried cashews and raisins  (B) Dates 

 ÁÖzu •¢v› ©ØÖ® vμõmø\  ÷£Ÿa\® £Ç®  

(C) Figs (D) Walnuts 
 Azv¨£Ç®   ÁõÀ|mì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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163. __________ is a liquid thickened by the coagulation of egg protein  
•møh ¦μu[PÒ EøÓÁuõÀ E¸ÁõS® vμÁ® Gx? 

(A) Sauces  (B) Cream  
 \õéì  QŸ®  

(C) Jelly  (D) Custard  
 öáÀ¼  Pìhºm  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

164. _________ is composed of a sweet or savory  filling in a baked crust. 
_________  Gß£x CÛ¨¦ AÀ»x Põμ©õÚ {μ¨¦uø»U öPõsk ÷£Uk 
ö\´¯¨£mh Qμìm BS®. 

(A) Bread (B) Pie 

 ¤öμm  ø£ 

(C) Cake (D) Pastry 
 ÷PU  ÷£ìm› 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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165. Choose the right matches among Indian methods of Bread making 
öμõmi u¯õ›US® C¢v¯ •øÓPÎÀ \›¯õÚ ö£õ¸zu[PøÍz 
÷uº¢öukUPÄ®. 

(1) Deep frying    –  Poories, kachori 
 Gsön´°À ö£õ›zuÀ  §›, Pa÷\õ› 

(2) Baking    – Parathas, puranpoli 
 ÷£UQ[    £μuõì, §μõs÷£õ¼ 

(3) Steaming    – Khaman dhokla 
 ìjª[     Põ©ß ÷uõU»õ 

(4) Broiling   – Kulcha, bhakri khani  
 ¤μõ´¼[ SÀa\õ, £U› PõÛ  

(A) (1) and (3) are correct (B) (1) and (2) are correct 

 (1) ©ØÖ® (3) \›  (1) ©ØÖ® (2) \› 

(C) (2) and (3) are correct (D) (3) and (4) are correct 
 (2) ©ØÖ® (3) \›  (3) ©ØÖ® (4) \› 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

166. What is the typical baking temperature for white pan bread? 
öÁÒøÍ £õß öμõmi°ß ÁÇUP©õÚ ÷£UQ[ öÁ¨£{ø» GßÚ? 

(A) 200 – 250 F   (B) 410 – 415 F  

 200 – 250  L£õμßïm  410 – 415 L£õμßïm 

(C) 480 – 530 F  (D) 600 – 650 F  

 480 – 530  L£õμßïm  600 – 650  L£õμßïm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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167. Arrange the following events in order to baking process 
÷£UQ[ ö\¯À•øÓ öuõhº£õÚ ¤ßÁ¸® {PÌÄPøÍ Á›ø\¨£i 
JÊ[S£kzx[PÒ. 

(1) Addition of Raising agent 
 E¯ºzx® PõμoPøÍ ÷\ºzuÀ 

(2) Gas production 
 Áõ² EØ£zv 

(3) Heat process 
 öÁ¨£ ö\¯À•øÓ 

(4) Vapourisation of water 
 }μõÂ HØ£kzxuÀ 

(A) (1), (2), (3), (4) (B) (1), (4), (2), (3)  

(C) (1), (3), (4), (2) (D) (2), (3), (4), (1)  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

168. Small cakes baked in muffin pans are called as 
©L¤ß £õzvμ[PÎß _h¨£k® ]Ô¯ ÷PUSPÒ Gß£x 

(A) Sheet cakes (B) Layer cakes 

 ^m ÷PUSPÒ  ÷»¯º ÷PUSPÒ 

(C) Cup cakes (D) Flatter cakes 
 P¨ ÷PUSPÒ  ¨÷Íhº ÷PUSPÒ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

81

169. Which among the one is used for beating egg and cream and helps to
aerate with air? 
CÁØÔÀ Gx •møh²hß, QŸ® ©ØÖ® PõØÖ® ÷\º¢x AiUP¨£h 
EuÄQÓx? 

(A) Wire whisker (B) Wooden spoon 

 J¯º ÂìPº  ©μUPμsi 

(C) Cutter (D) Knife 
 Pmhº  Pzv 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

170. Which of the following is  a biological leavening agent? 
¤ßÁ¸ÁÚÁØÔÀ E°›¯À ¦Î¨¦ Põμo Gx? 

(A) Baking powder (B) Baking soda 

 ÷£UQ[ £Ähº  ÷£UQ[ ÷\õhõ 

(C) Steam (D) Yeast 
 }μõÂ  Dìm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

171. The nutrient found to be rich in whole wheat flour? 
•Ê ÷Põxø© ©õÂÀ AvP® EÒÍ Fmha\zx Gx? 

(A) Vitamin C (B) Fiber 

 øÁmhªß C  |õºa\zx 

(C) Sugar (D) Fat 
 \ºUPøμ  öPõÊ¨¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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172. The process of making small dough in pastry preparation is known
as 
÷£ìm› u¯õ›¨¤À ]Ô¯ xøÍPøÍ E¸ÁõUS® ö\¯À•øÓ ______________ 
GßÖ AøÇUP¨£kQÓx. 

(A) Kneading (B) Docking 

 }i[  hõUQ[ 

(C) Lamination (D) Proofing 
 »õª÷Ú\ß  ¤¹¨¤[ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

173. _________ is a mixture of yeast with corn meal or starch 
÷\õÍ©õÄ AÀ»x ìhõºa_hß Dìm P»¢u P»øÁ _________ GÚ 
AøÇUP¨£kQÓx. 

(A) Activated yeast (B) Moist yeast 

 ö\¯À£kzu¨£mh Dìm  Dμ£uªUP Dìm 

(C) Chemical yeast (D) Dry yeast 
 öPªUPÀ Dìm  E»º¢u Dìm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

174. Bread that are flat and dense is made from _________ flour 
umøh¯õÚ ©ØÖ® Ahºzv¯õÚ öμõmi G¢u ©õÂ¼¸¢x 
u¯õ›UP¨£kQÓx. 

(A) Rye flour (B) Rice flour 

 øμQ ©õÄ  A›] ©õÄ 

(C) Wheat flour (D) Ragi flour 
 ÷Põxø© ©õÄ  ÷PÌÁμS ©õÄ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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175. The best temperature for the activity of yeast is 
Dìiß ö\¯À£õmiØS ]Ó¢u öÁ¨£{ø» Gx 

(A) 21-32°C (B) 10-15°C 

 21-32° ö\À]¯ì  10-15° ö\À]¯ì 

(C) 16-21°C (D) 38-40°C 
 16-21° ö\À]¯ì  38-40° ö\À]¯ì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

176. The process where yeast breaks down sugar to produce
carbon di oxide and make the dough rise is called  
Dìm \ºPøμø¯ Eøhzx Põº£ß øh BUø\k EshõUQ ©õøÁ GÊ¨¦® 
ö\¯À•øÓ GßÚ? 

(A) Fermentation  (B) Baking 

 ö|õvzuÀ/ö£ºö©s÷håß  ÷£UQ[ 

(C) Poaching  (D) Steaming  
 ÷£õa][  ìiª[ (A) ÷ÁPøÁzuÀ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

177. Which of the following is not a basic essential ingredients in bread
making? 
¤ßÁ¸ÁÚÁØÔÀ Gx ¤μm u¯õ›¨¤À Ai¨£øh Azv¯õÁ]¯¨ 
ö£õ¸ÍõP CÀø»? 

(A) Flour (B) Oil 

 ©õÄ  Gsön´ 

(C) Yeast (D) Salt 
 Dìm  E¨¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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178. Which of these is not a common ingredient in prune based dessert  
CÁØÔÀ Gx ¨¸ß Ai¨£øh°»õÚ CÛ¨¤ß ö£õxÁõÚ ‰»¨ö£õ¸Ò 
CÀø» 

(A) Sugar  (B) Prunes 

 \ºUPøμ  ¨¸ßì 

(C) Gelatin  (D) Cheese 
 öá»miß  ^ì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

179. What is the chemical name of baking soda? 
÷£UQ[ ÷\õhõÂß Cμ\õ¯Ú¨ ö£¯º GßÚ? 

(A) Sodium carbonate (B) Sodium bicarbonate  
 ÷\õi¯® Põº£÷Úm  ÷\õi¯® ø£UPõº£÷Úm 

(C) Sodium hydroxide  (D) Calcium carbonate  
 ÷\õi¯® øímμõUø\k  PõÀ]¯® Põº£÷Úm 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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180. Baker’s ammonia is mostly used in which type of products? 
÷£UPºì A®÷©õÛ¯õ ö£¸®£õ¾® G¢u ÁøP EnÄPÐUS 
£¯ß£kzu¨£kQÓx? 

(A) Cakes and muffins   

 ÷PU ©ØÖ® ©¨¤ßì  

(B) Crisp cookies and crackers 
 Q›ì¨ SURì ©ØÖ® LQμõUPºì 

(C) Bread   
 ¤öμm  

(D) Soft cookies 
 \õL¨m SURì 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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181. Statement [A] : The most common source of physical food hazard is
personnel  

TØÖ [A] :    EnÂÀ ©ÛuºPÍõÀ HØ£hUTi¯ B£zvß ªPÄ®
ö£õxÁõÚ Buõμ® £o¯õÍºPÒ 

Statement [B] : Proper equipment design and maintenance ensure
effective monitoring of physical hazard.  

TØÖ [B] :  \›¯õÚ E£Pμn ÁiÁø©¨¦ ©ØÖ® £μõ©›¨¦
©ÛuºPÍõÀ HØ£hUTi¯ B£zøu vÓ®£h
PsPõo¨£øu EÖv ö\´QÓx  

(A) Only [A] is true 

 [A] ©mk÷© \› 

(B) Only [B] is true  

 [B] ©mk÷© \› 

(C) Both [A] and [B] are true  

 [A] ©ØÖ® [B] \› 

(D) Both [A] and [B] are false 

 [A] ©ØÖ® [B] uÁÖ 

(E) Answer not known 
  Âøh öu›¯ÂÀø» 
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182. How can physical hazard enter food? 
©ÛuºPÍõÀ B£zx EnÂÀ GÆÁõÖ ~øÇ¯ •i²®? 

(A) Through microbial contamination  

 ~sq°º ©õ_£õk ‰»®    

(B) Through ingredient nutrient loss  
 ‰»¨ö£õ¸Ò Fmha\zx CÇ¨¦ ‰»®  

(C) Through cleaning materials  
 _zu¨£kzx® ö£õ¸mPÒ ‰»®   

(D) Through poor maintenance of equipment  
 E£Pμn[PÎß ÷©õ\©õÚ £μõ©›¨¦ ‰»®  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

183. How does cooking help to control biological hazard? 
\ø©¨£x E°›¯À B£zøu GÆÁõÖ Pmk¨£kzu EuÄQÓx? 

(A) By removing chemical hazard  
 ÷Áv°¯À B£zøu }USÁuß ‰»®   

(B) By killing or inactivating micro organism   
 ~sq°›PøÍU öPõÀÁuß AÀ»x ö\¯¼ÇUPa ö\´Áuß ‰»® 

(C) By improving texture of food  
 EnÂß Aø©¨ø£ ÷©®£kzxÁuß ‰»®  

(D) By reducing moisture content of food 
 EnÂß Dμ¨£uzøuU SøÓ¨£uß ‰»® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



536-Trade Food Production    
(General) 
 

88

184. Aflatoxins can be classified under which of the following hazard? 
AL¨»õhõU]øÚ ¤ßÁ¸® G¢u B£zvß RÌ ÁøP¨£kzu»õ®? 

(A) Biological hazard (B) Chemical hazard 

 E°›¯À B£zx  ÷Áv°¯À B£zx 

(C) Physical hazard (D) Allergic hazard 
 ©ÛuºPÍõÀ HØ£k® B£zx  JÆÁõø© B£zx 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

185. Salmonellosis is an example of which hazard 
\õÀ÷©õöÚÀ÷»õ]ì G¢u B£zxUS J¸ GkzxUPõmk 

(A) Biological hazard (B) Chemical hazard 

 E°›¯À B£zx  ÷Áv°¯À B£zx 

(C) Physical hazard (D) Allergenic hazard 
 C¯ØøP B£zx  JÆÁõø© B£zx 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

186. Which of the following is a common method used to detect food 
adulteration? 
RÌÁ¸ÁÚÁØÖÒ EnÄ ©õ_£õmøhU PshÔ¯ £¯ß£k® ö£õxÁõÚ 
•øÓ Gx? 

(A) Sensory evaluation  (B) Chromatography  
 AvºÄPÒ ©v¨¥k  U÷μõ÷©õ÷hõQμõ¤ 

(C) Cooking  (D) Freezing  
 \ø©zuÀ   EøÓuÀ  

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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187. Microorganisms grow well in a ‘‘Danger Zone’’ temperature of  
~sq°ºPÒ ]Ó¢u •øÓ°À ÁÍμUTi¯ ‘A£õ¯©õÚ öÁ¨£{ø»’ £Sv 
Gx? 

(A) <0°C (B) 0° – 4°C 

(C) 5°C – 60°C (D) 4°C 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

188. Which of the following is not a chemical contaminant? 
¤ßÁ¸ÁÚÁØÖÒ Gx Cμõ\¯Ú ©õ_£õk AÀ»? 

(A) Detergent in milk  

 £õ¼À ÷\õ¨¦ ö£õ¸Ò  

(B) Grease from machines 

 C¯¢vμ[PÎÀ C¸¢x öÁÎ÷¯Ö® ø©¯À Gsön´ 

(C) E-coli bacteria   
 D ÷Põ¼ £õUj›¯õ   

(D) Pesticide on vegetables  
 Põ´PÔPÎÀ §a]UöPõÀ¼ ©¸¢x 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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189. Which type of contamination involves the  addition or presence of
foreign , often harmful, objects or substances in food products 
¦Óg÷\ºUøP ö\´¯¨£mh AiUPi ÷\u® HØ£kzuUTi¯ ö£õ¸mPÒ 
AÀ»x ö£õ¸ÒPÒ EnÄ¨ ö£õ¸mPÎÀ ÷\ºUP¨£kÁx G¢u ÁøP¯õÚ 
©õ_£õmøh SÔUQÓx? 

(A) Chemical contamination (B) Physical contamination 

 Cμ\õ¯Ú ©õ_£õk  C¯Ø¤¯À ©õ_£õk 

(C) Biological contamination (D) Zoological contamination 
 E°›¯À ©õ_£õk  Â»[Q¯À ©õ_£õk 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

190. Clinical effects in which among the following is an example of 
biological hazard adulteration? 
¤ßÁ¸ÁÚÁØÖÒ Gx E°›¯À A£õ¯ P»¨£hzvÀ HØ£k® ©¸zxÁ 
ÂøÍÄPÐUPõÚ Euõμn®? 

(A) Diarrhoea (B) Cuts 

 Á°ØÖ¨÷£õUS  RÓÀPÒ 

(C) Infection (D) Choking 
 öuõØÖ  ‰a_zuk¨¦ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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191. Which of the following is a common adulterant in ground spices? 
¤ßÁ¸ÁÚÁØÖÒ G¢u J¸ ö£õ¸Ò ©\õ»õÂÀ P»¨£h® ö\´¯¨£kQÓx 

(A) Talcum powder  

 hõÀP® £Ähº  

(B) Artificial sweetners 
 ö\¯ØøP CÛ¨§miPÒ 

(C) Synthetic colors  
 ö\¯ØøP {Ó‰miPÒ  

(D) High-fructose corn syrup 
 E¯º-–¨μU÷hõì ©UPõa÷\õÍ \õÖ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

192. Name the government body that collaborates with FSSAI to ensure
food safety and quality in India 
C¢v¯õÂÀ EnÄ¨ £õxPõ¨¦ ©ØÖ® uμzøuU PõUP FSSAI Ehß 
Cøn¢x ö\¯À£k® Aμ_ Aø©¨¤ß ö£¯øμ SÔ¨¤kP. 

(A) Bureau of Indian Standards (BIS)  

 C¢v¯ uμ {ºn¯ Bøn¯® (BIS)   

(B) Food Corporation of India (FCI) 
 C¢v¯ EnÄ PÇP®  

(C) Ministry of Commerce and Industry  
 ÁoP ©ØÖ® öuõÈÀ Aø©a\P®  

(D) Food Inspection Council (FIC) 
 EnÄ B´ÄUSÊ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



536-Trade Food Production    
(General) 
 

92

193. Normal freezing point of milk is 
£õ¼ß \õuõμn EøÓ  {ø» GßÚ? 

(A) –0.55°C (B) –0.54°C 

(C) –0.53°C (D) –0.56°C 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

194. Expand CCFS 
CCFS ø¯ Â›ÁõUSP 

(A) Central Committee for Food Laboratories  

 ©zv¯ SÊÂß EnÄ B´ÁP[PÒ 

(B) Central Committee for Food Standards 
 ©zv¯ SÊÂß EnÄzuμ® 

(C) Central Committee for Food Scheme  
 ©zv¯ SÊÂß EnÄzvmh® 

(D) Central Corporation for Food Standards 
 ©zv¯ Põº£÷μåÛß EnÄzuμ® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

195. Identify the carcinogenic present in silver foil used for sweets and in 
pan masala   
CÛ¨¦PÐUS® £õß ©\õ»õÂØS® £¯ß£kzu¨£k® ]ÀÁº L£õ°À 
EÒÍ Põº]÷ÚõöáÛU GøÁ 

(A) Cobalt (B) Antimony 

 ÷Põ£õÀm  Bßi÷©õÛ 

(C) Lead (D) Arsenic 
 ö»m  Bº÷\ÛU 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 



   536-Trade Food Production 
  (General) 
  [Turn over 

93

196. Food safety and standard authority of India was established by 
G¢u {ÖÁÚzvÚõÀ C¢v¯õÂß EnÄ¨ £õxPõ¨¦ ©ØÖ® uμ[PÒ \mh® 
{ÖÁ¨£mhx? 

(A) Ministry of women and children  

 ö£sPÒ ©ØÖ® SÇ¢øuPÒ Aø©a\P®  

(B) Ministry of health 

 _Põuõμ Aø©a\P® 

(C) Ministry of health and family welfare  
 B÷μõUQ¯® ©ØÖ® Sk®£ |» Aø©a\P®   

(D) Ministry of health welfare 

 _Põuõμ |»®Aø©a\P® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

197. The presence of dissolved substances, like salts, the lactose and
other molecules depress the –––––––––– of milk 
E¨¦PÒ, »õU÷hõì ©ØÖ® ¤Ó £¸©ß SiPÒ £õ¼À Gøu SøÓUQÓx 

(A) Thickening of milk (B) Freezing point of milk 

 £õ¼ß Ahºzv  £õ¼ß EøÓ{ø»¨ ¦ÒÎ 

(C) Colour of milk (D) Fat content of milk 
 £õ¼ß {Ó®  £õ¼À EÒÍ öPõÊ¨¦ \zx 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 
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198. Which of the following is a common adulterant in milk? 
£õ¼À AvP©õP P»¨£h® ö\´²® ö£õ¸Ò Gx? 

(A) Water (B) Glucose 

 uspº  SÑU÷Põì 

(C) Flour (D) Artificial colours 
 ©õÄ  ö\¯ØøP {Ó® 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

199. Bureau of Indian standard Act 1986 comes under 
G¢u xøÓ°ß RÌ C¢v¯ uμ[PÒ \mh® 1986 Aø©UP¨£mkÒÍx? 

(A) Department of consumer Affairs, govt of India 

 C¢v¯ Aμ]ß ~Pº÷Áõº ÂÁPõμz xøÓ  

(B) Directorate of marketing and inspection 
 \¢øu¨£kzuÀ ©ØÖ® B´Ä C¯US|μP® 

(C) Department of agriculture and cooperation  
 ÂÁ\õ¯® ©ØÖ® TmkÓÄ xøÓ  

(D) Department of legal metrology 
 \mh AÍÂ¯À xøÓ 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

200. Hing is adulterated with  
ö£¸[Põ¯® GuÚõÀ P»¨£h® ö\´¯¨£kQÓx? 

(A) Starch (B) Soap stone 

 ìhõºa  ÷\õ¨ ì÷hõß 

(C) Maize flour (D) Chalk powder 
 ©UPõa÷\õÍ ©õÄ  \õU £Ähº 

(E) Answer not known 
 Âøh öu›¯ÂÀø» 

___________ 


