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1.  Why is it important to separate disposable waste in the kitchen?
grem sanwepnuia 2 drer slleyseaner gallwunsl 9flés Geuer(Hm ?

(A) to make the kitchen look cleaner

F@MDUIDMDEDI W FSSDN&HE &SI

(B) to make recycling easier
LOFPHE LFleias erallsrds

(C) to prevent pests from infesting the waste
sifla|satled L AT sar((haaianss &hH&6s

(D)/ to sort waste according to material for recycling and
composting
LnEEHF womb 2mbd surfluugharar Gurmelearur  sWlasaer
auflensliL(HS IS0

(E) Answer not known
sflenL GQaflweleena

2. Which chef directly assists the executive chef and takes charge in

their absence?
flifeurs sawwOsTIRHEE Corgwrs zgeil Gelg, jeuTsen @mwng@un@
QurmUGLIDELD FDUIGSTTT UITT?

(A) Pastry chef (B/Sous chef
CuevLfl Q&L Gev GladL

(C) Garde manager (D) Line cook
s Guerreri DGV (&

(E) Answer not known
aflenL GgMlwsllidvansy
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3.  Which of the following practices should be followed when disposing
of cooking o0il?
FELOUIE &T & (ol T &m SILLDULRSSID Gumg Hemaimid  THS
b pensanarll Warunn Gaiaw (i 7

(A) pour it down the sink
ang Erisddle serhme|id

(B) mix with solid waste
gL &65106F(EHL60T HeHES6LD

(Cj/ collect in a container for proper disposal or recycling
p@pwns SUUpUUBSS sideg wosphdl deuw gm Gaerdsme
Ceaflégelb :

(D) flush it in the toilet
<ang sfitiLan e s(pseuad

(I£) Answer not known
ellent . Gsfliefevene

4. Which among the cooking equipments is designed to boil foods on all
sides without the user turning the food?

2 amenel  AGULmnd o aveed  er@@n  Usshsealgh  Gosmeass
allgeuenD&ESLILL L HHall eTgl? . ! r
(A) Fryer (B) Ranges

Slenguirr Crepeev
(C) Steamer (D?/Rotisseries

GUle DT Gl &flev

() Answer not known
eflen Gsflwelldeme
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5.  Which among the following fork is used for plukmg up shellfish
cocktail?
& p&senT_cunled THS (WPLS eIy FL_HLrs &m& L iene
srH&sLT Linier (&l ns)
(A) Sphaghetti fork (B%Vster fork
@ﬁ)lg'gmrrl'_mr (<21} (P& g ‘—’)-5U_I6TL)G| T () (L STy
(C) Fish fork (D) Table fork
bt (LpL & iresl g G (pl s

(E) Answer not known
slen Gsflueideme

6.  Which tool is best for measuring 1/2 cup of flour?
1/2 501 wevey qeredlL ThEE Hmedl Hmhss) 2

(A) Liquid measuring cup * (B) Measuring spoon
Slral oarall’ & Camiiant <jarell (N Sreiig
(Cé/ Dry measuring cup (D) Kitchen scale
o @MbHE 2era’il_ (& GasmiienL FOLWOMD HeTe]Csme

() Answer not known
aflant . Wsflwedldene

7. Which type of knife has a long, serrated blade?
eThg euenswrer 5dludle Berwmar, g Guimemm 9Cer(H OIGEIC TR,

(A) Chefs knife (B) Paring knife
g sTriler s&H 2 fl 554
(Cyw”’ Bread knife (D) Boning knife
Gy s58 CTQIDLFHENET AGDMID HH!

(E) Answer not known
eflenL Qg flwelcvencw
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8.  Why is it necessary to avoid Jewellery while cooking?
s®I&EGD GLITE Hansser anlaiams e Seiltas Geuas(h b

(A) It looks bad
<ig Cuorswrss Csfdnsg

(Ri/ It can harbor germs and bacteria
@& Spplgmanyb undleNundsmeanyn 66 g (hésa0 D

(C) It can get in the cooking area
9G FMLWL UG &G bledaamd

(D) It’s too shiny
@gl Wsab LeTUSTUILITS @)(haED

(E) Answer not known
cllenL Ggmweilevana

9. Which of the following is a characteristics of good quality crockery?
Slemeu(heuaTeHmIET eTgl Bedew STLoner LTSS ThisEhésiner HAnliubenrEgD

(A) TItis lightweight and easily breakable
@8 @QeErs whnw erelldd 2 e wosmiguig

(B) It is made from cheap, low quality materials
@& welleuner, WD GH®Dbs QUTHLEETTE 465

(CQ/ [t is durable, resistant to chipping and cracking and easy to
clean
@& byssg. Auln wppw lflewama adisElh LHMD &H3L GFLw
craflgmang)

(D) It is available in plain white colour
@g Ceupm QeusTener Hinsdla fan s ng)

(E) Answer not known
el Ggflueidame
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10. Which among the following material is best for work surface in

kitchen?
Slemoupeuareummiat erBgl Gummer Fanwimanmuier Ceuener CpuriiLisd
APHSSTSLD 2
(A) Laminate plastic (BY Stainless steel
CadCGen Germeviyé GHUNIEETE 6TaeE,
(C) Hardwood work surface (D) Ceramic tiles
sigar wy Ceuame GoHupliL i gfHser

(E) Answer not known
ailenL G flwsilaana

11. Which among the following i1s the main advantage of using a

magnetron in a microwave oven?
aw&CrmGaicr oihrnda Cosar grevarts UweaL(hsgeusear (pedlu Hebeno

GTEITEDT ?

(A) High efficiency (B) Small size
<idla Gewudme Adlwu ey

(09/ High power output (D) Low power output
=idls 68l Geuaflui( GdnHE F&8l Gasafui

(E) Answer not known
ellewL Glgtluiehldana
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12. Reason and Assertion Type
Fahm WHNID STTEETD UM :

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

amhm [A] . aupsaLner gabumael @wsEGrmlaes smwwd We
eflenyeuns GewdiuGEpg.

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

snyenrd [R] : wwsCrmCeaidy sombwed Bas @Gonns earbaruia
son&Es  Si@wdladpg wLpmpL 2 arellar  semeuen
< dasflsdna.

(A) [A] is true but [R] is false
[A] 2 @wenwn permed [R] seum)

(B) Both [A] and [R] are true, and [R] is the correct explanation
of [A]
Qrarpn [A] wvpgpw [R] earww wpge, [R], [A] Qe sfluream
elerd s

(C) [A]is false, but [R] is true
[A] seumy, gemmed [R] 2 sorenio

(D)/Both [A] and [R] are true, but [R] is not the correct explanation
of [A] 1s correct
@rarid [A] wpmid [R] = aweon womd [R] [A] &fldr sflumrar

Hearssld e

(E) Answer not known
sflant - Gsfluialidana
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13. Inside the strong metal box, there i1s a microwave generator called
as 1s In microwave ovens.
@wsGrmGaicy gaiaflar aigairar o Camslt Quiiguler zdrCer o dar ¢
a&GrmGeusy GomerGriL it erelsury @wsaliLGdng

(A) Radiation (Mfagnetron
sdli6de ER AT

(C) Conduction (D) Convection
Qeuliug sL§56 ; GeuliLF Feverid

(E) Answer not known
eflanL QgMliiafleana

14. The person who invented the Microwave oven is
aw&Grreus =iHliamusé semlgggeur wiri?

(A) Graham Bell (B) Michel Faraday
Syamnbd Gud a&CaD SHumyG

(C')/ Percy Spencer (D) Henrich Hertz
QuTfl evGlues Glemarrfly Canir 6w

(E) Answer not known
sflenL Gsflweildana

15. The egg white 1s cooked first in the preparation of egg. The name of
the process is .
(PLEDL @I EaDGEID (Eurr@. 9| &6 QeudTeners &(h Q.pgsﬁls‘u FmW&ESULI(HIWD
(penmudler G

(A) Emulsion (BY Coagulation
GTLDED@GEHT (LIMEDLDLD) 2 GnMmEeD

(C) Mousse (D) Panada
GleTen LIGETITL_IT

(E) Answer not known
cilenL. GsMweldene
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16. Which of the following is a method of shallow poaching?

Epseeunmer erg ‘FrGeon GuiEdn’ wpeanpwm@d 2
(A) Fully cooked in liquid
(Ppenwwins Hifled Fanbliug)
(B) Steaming over water
Efler Gue Brrefluila Ceua al{Riaug
(O)/ Submerging food in a liquid
drausde (plps aelss EMIEED (P
(D) Frying in butter

ol eu e emTulbled QIMILILIS)

(E) Answer not known
adlent Gafluweildene

17. What is the primary purpose of roasting meat?
@eapsflenws Grevy v Gewicuger wpadlu Crrasd erener?

(A) To cook the meat evenly

GlepFflenw LWL E@WLES

(E’Q/ To add flavour through caramelization

sy Graser ppalh samal Gerés

(C) To tenderize the meat
Glanmadlanus Ginemaniouimés

(D) To dry out the meat
GlesmEdlenil 2 @ TeugHFTS

(E) Answer not known
aflen Gsflwedarene
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18. Match correctly the food preparations with the cooking methods.
2 ey SWTASSMD IiF6T FaOWED apuL 6l CUThEss.

(a)
(b)

(©)

(d)

(A)
(B)

¢ S U

(D)
(1)

Food preparation
2 emte SHwiiflgse

Vermicilli payasam 3l

GeumBl@aaead Limwirgd (Gsdlwm)

Vegetable curry 2.

smiism &pbLy

Matur paneer a
DT LIGsTeTT
Meat cutlet 4.

@enp&d &L Gel

(3 Bt qd)
2 4 il
4 2 1

g ) s L P ]

1 4 2
Answer not known
edlant G5 flwsilevenen

11

Cooking methods

2 _amTe | FMOEHEGLD (LPEnD
Frying and stewing
Qurigssd wHmb evHubin
Boiling and deep frying
Wardlgge wHmId opoTer (lel)
AR TN

Roasting and simmering
Crmenvi_ig il wHmith bl
Sauteing and simmering
FTU 1B oHmID &bl

536-Trade Food Production
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19. Rearrange the preliminary preparations of cooking
apesr swmilliL) Fepwwsd (peanpsemer WnETemwsESeD.

1. Washing
&(payHed
2. Cleaning
- 5550 Qeuiga
3.  Processing

QawspannliLREs s

4. Jutting

BRI@se0/teu Hige
(A} 2 813 B) 1,2 4.3
(0)/2, 1,4,3 () 8.1 4.2

(E) Answer not known
cflenL Qs flwaieana

20.  Which of the following is not a dry heat cooking method?
Yeireu(meuameupdled eigl 2 eii Gleulin MWW wpam e ?

(A) Roasting (B) Frying
BUMISHD Quirfl&se

(C)/ Steaming (D) Grilling
Brraililer =ieilssa UL (H&ed

(E) Answer not known
ailanl Gsflweldena

536-Trade Food Production 12
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22.

247

Groundnut and chapatis are example of cooking
methods.
Hless_enea wHmid FlUTS S EBLW (PanD&EG 6(H THSSHEETU (5.
(A) Toasting (BY/Roasting

GLrmeivl Gewiged Grravl g (@1m&s5e0)
(C) Baking (D) Grilling

Cusdln (&05a) & fley Qewiged (euTl(Hse)

(E) Answer not known
eflenl_ Ggfluieldae

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
auwgren @eopéflaear Sjwag @ensfuldar sigarorar LiGHamer @G@nhs
Sere| Bt whmid Genhs Ceuliuflaouild py meaugg eelgns FmbEEh
(PenD 61g ?
(A) DBraising

QG

(]E’y)/SteWing

o uilm (Fam . ameaISS)
(C) Poaching

Curefli (@enhs bl oellgge)
(D) Blanching

Gerrensl (Candlbifla oulpsgigo)

(E) Answer not known
sflen Ggflweidane
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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
Gardblen 82° — 99°C Geofluevags QY o 6tor Qaluflameula peg
QuTRds UL epig UL 6T gh LITsSrsdd sambssliu@n e
(A) Poaching

Curgdlm (Ganns Bl =elssen)
(BS/ Simmering

(Gea aimm emeusse) §bwillia
(C) Stewing

& _aneusse (eu(Huwulli)
(D) Steaming

Frmef]
(E) Answer not known

clen @gfluaidene

24. Identify a main advantage of Sauteing.
UNISSED (P DUANGT HETaNIOGNIL! |6HLWITETLD &6
(A) Slow cooking for tenderness

Ggairs Gais aneaisg ©WweTenowns@sed
(Bj/Retains flavor and texture by quick cooking
alanaileh seningg samal wHmD CorHpsmss FTEHH
(C) Removes all fat from food
2 awraileSl(phgl crcvan GaTplieunn Sa@sn
(D) Cooks food without heat
Geuiudblanil 2 amranal Faninsse
(E) Answer not known
dflen Gsfwaddena
536-Trade Food Production 14
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25. How long does braising typically take?
“EGrAn” dewiw Qurgairs eeieieray Ghiw ahE@H ?

26.

(A)

15-30 minutes
15-30 Bl kiser

(C)/G(]- 120 minutes

(E)

60-120 fAL s

Answer not known
aflen Ggflweildeama

(B) 30-45 minutes
30-45 BhAlL_miser

(D) 45-60 minutes
45-60 Blifl_misar

Overcrowding the pan while stirring can result in
SlermibGung), aurarellufish oifls e amioysd @mbsTH — FHUED

(A)

(P:)/Steaming instead of stirring

(©)
(D)

(15)

Perfect browning
gilwurar LapLi Hloib

uPUUSHEG udlaons geiluiad Ceusamassd

Faster cooking
Cousloms F6N 055D

Burning the food
2 anre| gL g g

Answer not known
aflenL Ggflwuaildama
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27. What is “Simmering” in relation to boiling?
samantt Qerdégb gerenwa@h SbwiriEgb o drer Qg il | erara?
(A) Boiling water rapidly
Gardls@n b Couswrs
(B)/ Cooking food in water just below boiling point,
GandlPevad@ apn ECLp o drar sameantilad 2 armey FanOsEHD
(C) Cooking food in steam
Brrefluie = amanal samingse
(D) Frying food
() Answer not known
aflant GgMluieferane
28. What is the ideal temperature of poaching?
“CurEsln” Weliw 2 g6s Qeuliublaaw eremer?
(AW’ 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 o8 oippen Guoars
(E) Answer not known
eflenL Ggfweldene
536-Trade Food Production 16
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Which of the following is not a correct step in sauteing?
BEP&SERTL GUDMIET 6T “eugs@Eb” (wenulld sflwmer cuLPl(Lpanm 6 7

(A)

(©)

(D)

(1)

Preheat the pan

auramelleni (evdnl_lgCu @ LTG0

(R\)/Add cold ingredients directly from the chiller

&aflihg e aiey QummLaamer Chriquins Carisg)

Use small, uniformly cut pieces
Ablw, Eymen wparpullsd Qe L L ge@r(isemeT Lwie LS eug

Stir or Flip frequently

24 &8l FlaTmaig s T (Heus)

Answer not known
edlenL_ Qgr’ﬂmeﬁ]abm@

Which cooking method uses dry heat in an oven?
2 it Weulingems WL SS ieualld gannsGh pamsE QU ererar?

(A) Boiling

Lardlés eneusse
(C3” Baking

Cuadm
(E) Answer not known

aflen Ggflueidaa

17

(B) Frying
Qurfgse

(D) Steaming
Cous eneugged

836-Trade Food Production
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31. Steaming is especially suitable for cooking
6Tb UMBWTAT 2 ammel soinds  elluile  Geusepeulingl  Wselh
A IM(B&SLDTETS] ?

(A) Dry and tough foods

2 QMBS WHMILD &g eTDITEN 26T 6 &

(B Delicate food like fish and vegetables

Ber wHmpb srusdsd Gurarm O eren cwiTar o _amma, &6

(C) Baked goods

Causereusd GLImmL HaT

(D) Deep fried snacks
UMIGS &mmiaTiq &eT

(E) Answer not known
aflan Gstlweilédama

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

(1”le|!><‘1—”]
\ 4 4
smishlad eby Gl Qb HLUSHD &g algemsale Qeul L uu@demen?

(’].Hlelfxlﬂ'w
.

(A) Wedges (B/Jardinim
Gleut g SO Tlg 6Tl W T

(C) dJulienne (D) Macedoine
sgoablu 6 & GLmull e

(E) Answer not known
aflenL Gaiflueleene

536-Trade Food Production 18
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33. Which among the following process stated that, “cold cooking is to
enhance the tenderness and flavour of meats”?
ahs elens Gemit geowwed @enssluliler Clwerenw wHpWn soeuamu Hdaflss
Lwerumd g 2

(A) Anglaise (m/Aging
o mI Sl men eFedlmicy
(C) Aubleu (D) Aromates
2pL|(@h < GrrGw_eiv

(E) Answer not known
sflewL Gsfluelereana

34. The term “Mise en place” means
‘Bei-eir-Qemmey erern Gemevedlenr Gluimane

(A) To prepare the environment of the outlet before service
Ceamaudg e ellpuamar Hlavowddlear @amasd swmi Caligd

(B) Menu cards are presentable and attractive
Qwen &TTH&ET SPSTHED HeUTFS SGIOTATHTEED E)(HEHEGLD

(C) All tables and chairs are serviceable
Smagg Coamssdr wHmid ErosTdlgar Ceameal Geiw  smicwsns
Q@sELD

(DW” The preparation of a work place for ultimate smooth service
Qudlwner Queremwwirer CameusaTs ¢ Uil sang swmt CFiisd

(E) Answer not known
sllew Ggflualdane

19 536-Trade Food Production
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35. Puree 1s prepared by
Cungieurs g el (1Gwfh) ereueury surfsstiLGAns) ?

(A) By boiling vegetables until they disintegrate

STUEDlSET Faprih CalsmalliLig) ApeoLd

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

FOGS UpmiGET oMb  srushHsmer  Qwerenwwiner, Sl
Hassaemnmu Semlub ey S5, 56 =dws soldss
gpeOLD

(C) By adding water to a dry powder
2 aibg Gumquild sarantt CaTiLgeT ppeid

(D) By freezing fruits and then thawing it
LILPRISEeT 2 enmil eneusgl Eetiei s LiLgern ppeib

(E) Answer not known
eflenL Qg flweidene

36. Which of the following denotes “MISE-EN-PLACE”?

“IBeiv-lem-19emmen” Sipsein_eupPldd ereng 2 6TeTL &GS DS 2

(A) Billing (B) Menu design
Deoedim @ngyl allq eSS
(C),/Ingredients (D) Cleaning schedule
Coeneuwimar &ummLGeT &55D LFLILLD UL 6lenen

(E) Answer not known
cilenL Qsflwaildana
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37. Which technique involves cutting food into thin strips about

38.

2-3 inches long?

2 asrepel 2-3 SimiGalh ferons, HHu UL @l seTTs BOIS@WD (penm erg) ?

(A')/ Julienne (B) Brunoise
sryo el 6t et v
(C) DBatonnet (D) Mincing
ur G et i sra pm&@EsD

(I£) Answer not known
allenL_ @sfluaidae

In restaurant, wastage is minimized by
@6 2aneussdle aiemoieans eeueUTn GMDES (Plg LD ?

(A"/good Inventory management and portion control
po@ G@THTEND WOHDID SH6Taf &I (HLILTLIGer ppeaib

(B) ignoring customer preferences

QUligSand LmenTt 6fl(hLILBIGEET LD&samilliLgearn ppeib

(C) increasing menu size unnecessarily
Caanaiudlerermoed Qe sieTana!l ASlEfingen ppeb

(D) cooking extra food every day
gaibleumm FrEph (s 2 arme EMUILSEHT ppaID

() Answer not known
allen Gaflueidama

21 336-Trade Food Production
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39. Which cooking method uses dry heat without oil or water?
rauT (ol G i Sjag) gsa'mmﬁr'r @leveumoey 2 e Qeuuug,mg,u LI ETL (LD
FENLOUIG (LPEmD 615 7

(A) Boiling By lirilling
Csrdlgge & flevedl ml
(C) Steaming (D) Poaching
=pailullay Feninssen Cursélm

(E) Answer not known
el an Clsmweldens

40. Caramelization is a process of
CarwenGeame ereiiLg)

(AQ/S ugar burns to a brown color
s1&s@UMW &L M&HEl LI(LpLIL ﬂ,ﬂ_)LDrré;@Gﬂ@
(B) Boiling vegetables
srugdlamer Hardlss amalgse
(C) Fermentation of fruits
Lprisane Gpndlas analsse
(D) Freezing of milk

LITENG) 2 oMUl ene&sed

(E) Answer not known
aflent . Gsflusideane
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41.  Match the following type :
Spssarainmear efluinarems CQUrmSSIS :

(a) Oats j Dietary fibre
&L 6D 2 aWa| BTTEESES)
(b) Oat meal 2 Infant mix
L 106D (BHLBENSSHHI 6l GGG 2 e
(c) Oat flour 3. Whole grain
@l @ 1076y WP srafwin
(d) Oat bran 4. Breakfast cereal
e g6l STENE) 2 6Ty &6l Wb

(@ b e @
(&0 o 2
1 6 R 3
(O ol 3 2

1

mls 4 9

(K) Answer not known
eflant . Gafluiefdene
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42. Which of the following statements are true about Macaroni
products?

Spésaraupner wraGrrafl QUTGL GEpsarar o Frennurear <)|hémaser
(i) These product are called pasta
@BE& GUmmBL S6T LTELST 6T 2{enpdslu(hdlemme
(1) It can be stored in an air-tight container in a refrigerator
suDEND STHIMLISGING LLUIUTESET6 g,«[m;m’ geflirergary Gul quiea
benDd &SMTDDLSTS 23 & S 9
anaiss Gala (i
(iii) It contains endosperm of the whole kernel
ga  deguller o arandsmgw  U@Hlar  ereamGLmevuibani
2 _arerL_&dlwig) '
(iv) There are digested slowly on the dense structure impedes
enzymatic hydrolysis |

@Eg,'u ummi et oL rgSumer  oewoiy  Csrar®  @ELUUST®
Cogleurs &ramd eoLpg, OGprdsefiar BrmHuGssREE Sl

Gewdlpgl
(A) (1) and (ii) only (B) (i1) and (111) only
e T
(O’ (i) and (iv) only O) Bl Gv) @i
(1) wpmpb (V) LLED (11) wdpmid (V) il Gib

(E) Answer not known
aflanL_ Gsfluiaidana

43. Pulses do not contain vitamin
LB euanssalld @)deors eeul L e

(AL 0 B) B

o D D) F

(I) Answer not known
alilant Ggluwialidene
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44. The colouring substance present in turmeric is known as

@hsailed 2 arer Bpb ———— e Dep&sliuHéng.

(A) Lycopene (B) Anthocyanin
aneCamiiar <601 Gl it

(C) Xanthin G))/Curcumin
Cearans e 11 (& L0l 6T

(E) Answer not known
eflen_ Gafluetene

45. The following leaves have anti-lipidemic effect and low glycaemic
effect
BPESETLUHMET g QamasEhd@ Carupuy gy garewuyb Hy b
FIHEEI®W (HODEGHD Seranin 2 ar(h

(A')/ Curry leaves (B) Mint leaves
sHGauliYenaaer ydlesir @ emevaen

(C) DBasil leaves (D) Coriander leaves
glaté Glavavaar Q&ngswered @ eneaar

(E) Answer not known
eflanl Gaflweddene

46. Which salt is used in the preservation of fruit juices?
GTbg 2 ULy, updenpean urgiaTsas o LGuIrdssiu(Sng 2

(A)  Sodium dioxide (B’/Sodium benzoate
Gamguwibd ant - gy danev(p) ' Cemgun QuenCGerGuil

(C) Sulphur dioxide (D) Sodium meta bi sulphite
FOLIT @l 2 &enen(h) GEFITLq_UJLb Gl LT anll g@an Ll

(E) Answer not known
allen Gaflueioana
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47. Reason and Assertion Type
ST HHh sapm TS

Assertion [A] : Sugar added to apples for preventing oxidation.

spm [A] : gsalpCarppsans shHULSHETE Frésmr  <lnlefle
Gariing).

Reason [R]: Apples darken if exposed in air.

siyenid [R] puler  smoflar  Gnéd  u@EbCurg - sef  LIHDD
gHuBSng.

(A) [A] s false [R] is true
[A] seum [R] &
(B) [A] is true [R] is false
[A] ##1 [R] saup
(CY” Both [A] and [R] are 488
[A] oo [R] @ram@is o
(D) Both [A] and [R] are false
[A] wpmiw [R] @rem@in seum)
(E) Answer not known

afenl_ Gsflwuelevensy

48. Egg white is low in vitamin content, except
WL dadtamers smeild @aphs letaild aeul L Blasdr 2 dearg @ams

BefliEs|
(A) Thiamine (B/Riboﬂavm
Sl MG Camad e
(C) Niacin (D) Pyridoxine
B LIl G anufl_méSer

(E) Answer not known
ellenL G siflwelienay
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49. Mention the percentage distribution of egg yolk in a whole egg.
R prevLudld, @lelulldr  n@rEeTa ABCurssdlenr  sseissmss:
GO
A) 8-11% (35/27-32%
C€) 11-26% (D) 56-61%

(E) Answer not known
aflen Qo flustdane

50. Find the acid present in Natural Thompson Raising
Chmésred gmbever Qriiedlaica o drer O wETE s[RI

(A!)/ Tartaric (B) Acetic
Lmiremil & SH 196

(C) Citrie (D) Propionic
A M& UGrmuCurais

(E) Answer not known
eflen QgMwelcrenad
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51. Choose the right answer among type

euanassafld sfluner Lfeoas CorE0sHss60 :

Which of the following statements are true about cuts of fish

“Darne”?

“LiniGar” Befler Qaul® upd 9emaimib sappiseied arg o a@renin ?

()  Cut of fish across and through the bone of a large round fish
Qarer el aiga Beraeear dwCGLE aperpuded erguibil am Cardg
Cloul (e (peapWnELD.

(i) Fillet of fish, cut into strips approx. 8 em x 1 em can be
crumbled and deep fried or sauteed

Gamynwwns 8 Qe X 1 Qe wiarajerer gianHsorms Geoi L Gur L Bar
GIET(HNSENET LD SEHTD SIEDE| CUGESHTLD.

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

Bemorar gl wrar  9etCardsenar THES SUSH@&ET WLETOTESNET
@eugg 2 (il Gery CurEd@ Qeilais

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

(1) LLEW (1) womb (1) we @G
(C) () and (ii) only (D) (11) and (iii) only

(1) womb () v b (11) wpgiw (i1i) e Qb

(E) Answer not known
eflen Qgfwaidenc
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bl 1s French regional saltwater fish and shell fish stew.
creniigl WlEss: rmpdw o Gy Bir Sar inpmyb g @by
(A) Boullon (B) Bouchee
Guiredl wet Cuirgs
(O Bouilabinise (D). Bustach
LieyeuIrenLiah Guriri_en

(E) Answer not known
cllent GgMwed deney

53. Which of the following are classified as game birds?

SpaumauanahmieT ereneu ellenamuimt {11 Lpaneusar (Game birds) srar s

(1) Quails
&ITeN L
(1)) Turkeys
U GamplaeT

(iii) Pigeons

LD T&HSET
(iv) Ducks
QUSG5 &HE6IT
(A) (1) and (iii) only (B) (i1) and (ii1) only
(1) whmin (1i1) wr @b (11) wpmb (111) wi Hib
(C) (i) and (iv) only (D/(i), (ii), (i11) and (1v)
(i11) woHmw (Iv) wr @b @), (i), (ii1) wpyb (iv)

(E) Answer not known
aflen Qgfuafdme

29 536-Trade Food Production
' (General)
[Turn over



https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda2d7

54. Chicken stock is often made using the and back bones.
Camgl  evLing suriss Gurgeuns LHMID Y6 eTey by
LweTL(REs L () Sl e er.

(A) Thigh (B) Breast
Qs menL KA
(C‘)/B()ﬂcs (D) Drumstick
ETEDILDL| &6l LI evigs

(E) Answer not known
eflenL Glgfluieldene

55, __ part of the chicken is most commonly used in chicken

pot pie.
Sagen LNGCs @Luled wiflawng Lwem (550U R D Camfl ugd erg)
(A) Wings (B/Thigh meat
@psanaser CgmenL1 LiEs
(C) Giblets (D) Neck
2 GT(@HMILIL|&HET S(PSG

(E) Answer not known
eflent - Qaflweldeme

56. Which cut includes the ribs attached to the loin?
aps L @@pidl (et uedyiar Ceips Al Gmadib 2

(A) Spare ribs (Bi/Baby Back ribs
eoGuIT Mrien Gul Cua Mgy

(C) Pork belly (D) Pork leg
aulnnl L &TE LGS

() Answer not known
elenL Glgflwallerena

536-Trade Food Production 30
(General)



https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda2477

57. cuts of pork is typically used for sausages.
Curgieurs erGegy Geuiu erhs LGS Le @epss LwaTLRSSILIGEDS.
(A/ Shoulder (B) Belly
CamaTiienL cuullbm L LGS
(C) Loin | (D) Ham
W8S U &7 LGS

(E) Answer not known
aflen Qs flwelweamea

58. Boston Butt is a cut of pork taken from which part of the pork?
ureLesr Ul Latluder arhs LigSular @) mobs @ummu®£lpg?

(A) DBack Leg (B) Belly

e Uss sTOLIES auullpmil LGS
(GQ/Upper shoulder (D) Neck

sined Gamerul el L@ SWEH5IL UGS

(E) Answer not known
cflan_ Gsflweldena
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59. Boston Butt contains a good amount of
LmevL et LI &l&0ms Olameirig (hLiLig eTg)

(A) ‘Bone only
GTEYIDL] WL (hLD

(BW&L and connective tissue
Wanay wHpn et §asse

(C) Skin -
Caired
(D) Liver
SHEDE0TeD

(E) Answer not known
allenL Qs flwsiaamen

60. Which of the following is a common cut from the lamb shoulder?
Gamdr u@d <l yapsdle @mba e sEn e Gurgaunear ga@r® s ?

(A) Rib chops (B) Leg roast

A1 Friiev Covd@ Crmeivl
(GV' Blade chop (D) Loin chops

G Gari. gmLy Ol Cuirarr &miieh

(E) Answer not known

cllenL Glaflwaldrane
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61. Which of the following statements are true about lamb cut ‘Loin’?
@ gapsd) Qe Gaeafled ‘mawer uHH Dereumh smpnseiad 6rg o amreanio
(1)  The loin is located between rib and leg

maowdar  @QOUY  eflon  aIbUSEREGSL  sTaEGh Gl
g}{@ﬁ)mggmm@

(11) It contains rib number 13
Bg fler erainb| 13 erareniisansawu Carameeng
(1ii)) 'The loin meat is very hard for cooking

e Glennéd sennss WHeyhd &G arorarg)

. T @Y () and (ii) only

6) 1o () wpps (i) we@
(@ G and (i el (D) (ii) and (iii) only

(1) whmibd (11) o GHib (1) whmib (1i1) wr G

() Answer not known
aflant . Gsflueloena

62. Application of oil/lemon/vinegar and spices to meat is called
Qenséllear Cuwla earbeamis / (aqanfléas srm) feflst whmbn warom

L@ e e e pSHLIL (Sl ng).

(AVMarinat.ing (B) Emulsifying
I GaTL 1g T &l LI

(C) Fermenting (D) Coating
urCwerg i (Lallss eegge) @&t 1q mi

(E) Answer not known
sflenL Ggmlwaeldana
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63. Irom which part of the beef is the “Chuck” cut taken?
‘& LM e eThg LGHD @mbe QupritpSng 2

(A) Hind leg (Bj/Shoulder
emenrin Hmwed Carrer LGS
(C) Rib section (D) Belly
Ml LEdl eulilm LiEd

(E) Answer not known
elen GgMuieldenc

64. Where is the “Round” cut taken from the heef?
“reyer” g ensHulan s LGS QmHg eHEsLURHDE

(A) Shoulder @Y’ Hind leg f
Coratii&sih | LG HerasmeD WICYS ’
(C) Rib (D) Belly
iflC L@ aullmy L

(E) Answer not known
alent Qs flweldama

65.  Which cut is also called the filet mignon?
@uGal Weprar (Filet mignon) erer wianpéssu@io LGS ers)?

(A) Chuck (F}Y"I‘enderloin
55 @l LaiorL_ freomull ebr
(C) Round (D) Flank
TG @1 Solllemmiid

(E) Answer not known
ellen_ Qg Nwalldana
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66. Match the following :

QUTHEESSHS :
(a) Blanchir 1. Brown butter sauce
Yetr@rd Grayer GeuarblanTii smev
(b) Beurre noir 2. To blanch
S, Gy prurr Qardla@gn  Ffldd  srusheamer  Guml @
6T (h & 36D
(¢) Bain marie 3. Vegetables cut
Quier Guo stushesmer  Wssr Ao gaErHserns
Wil s
(d) Brunoise 4. Keep warm
LjmGearmudlehy GHBLITE @eudHsH e

@p Al ek )
AV’ 2 1 4
(B 1 2 3
(C) 4 3 2
(D) 2 3 4

(E) Answer not known
cllewL GgMlweidane

)

N

67. Fettuceine is typically used in which type of dish?
sGlul Bdan (Fettuceine) emhs euens 2 arelld LweaiLBSSILOEDE ?

(A)  Soup (B‘J/Main course

@1 (Soup) Guller Ganieiv (Main course)
(C) Dessert (D) Salad

Qafi » are) (Dessert) grel_ (Salad)

(E) Answer not known
eflen GsMwaideaney
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68. Lasagna is usually baked in which type of cook ware?
QENSEIT CLITSIEUTS 6Ths euams LTS Té8 6 gmin&slL(Eng »

(A) TFrying pan (BYq%aking pan
& maTedl Guadlm Limer

(C) Sauce pan (D) Steamer
FITGID LIIT68T @LIg. DT

() Answer not known
aflenL Ggilweildeana

69. Which pasta sauce is made primarily with tomatoes, garlic and

herbs?
s&&Netl. e wHmb ppdlassmans Qenar® surfasiu@in UTEDST FTe
gl ?
(A)  Alfredo (BY Marinara
Sebeul1ErGLnr (Alfredo) wflarmyr (Marinara)
(C) Pesto (D) Carbonara
CuevGi m (Pesto) smriueamyr (Carbonara)

(E) Answer not known
aflanl - Qg flwuelaeana
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70.  Match the following :

GLUTRSEIF
(a) Bagel 1. Indian breakfast dish cooked in steam
Gusa (Bagel) Qi staa o aral, elulld smwbEESD
(b) Idli 2. Round, dense bread with a hole in the
middle, often toasted
@ B (Hiefle @l an o @rer suUL_L LDITen
SLigdluner Grrly s
(¢) Paratha 3. Flaky Indian Flat bread stuffed with
vegetable (or) paneer
LITT& ST Grdu suungd euems GeushlGar odes
Lenaft  Gumary  Qumplesmar  Gorgg
EERLDLILIGY
(d) Muffin 4. A small, round, sweet or savory baked
item
LDl Y] 65 Sl sg7 dag el L orar @lafliiy sjdeg

&1y 2 el Geulilgsled &L Uul L g

@ @ © &
GO e 4
® 3 A1 1 2
© 44/% 1
oV 2 A 0.4 4

(K) Answer not known
sflenL Glgiflweldeney
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71. Common meat included in a traditional English Breakfast?
rfCawisaflar Lrpbufu st 2 areld Gurgleurs  GaraaEliLIRIw

Gapsd arg?

(A Chickan Y Bacon
Gamifl Gussen

(C) Mutton (D) Fish
WL LT L5 edr

(E)  Answer not known
aflen Qgfluiaddene

72. Which of the following is commonly included in a traditional English
Breakfast?
urmpbuflu oyhdla st 2 aredld spbsar_ainfle  og  Qungeins
Corgsl i dng.

(A) Boiled rice (B/ Fried eggs
Geusemeugs M4 Quiflgs @pr eni_
(C) Dosa (D) TIdh
Careny @60l

(E) Answer not known
sl G Mweladena

9. __cheese is commonly used on Pizza.
Sl snafled Qumgeurs LwaLRSsILED o (Cheese) 6Tg ?

(A) Chedder (BY Mozzarella

GaLmi (Chedder) Gwrev@rean (Mozzarella)
(C) Permesan (D) Feta

urCuger (Parmesan) @Quir (Feta)

(E) Answer not known
allenL Qg flwaldana
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74. The French cuisine what does the term Poisson mean?
199G rére samowellcr Poisson eremmned eraiman »

(A) Pasta (B) Cheese
LTG0 LIGHTGOTIT
' Fish (D) Bread
Wb Gl

(E) Answer not known
cllerL Qgfuieidrenay

|

Ot

| topping 1s found on a Margherita pizza?
s m S greflled Qumgieuns @ @me@n LmiGk ererer?

(A) Chicken and mushrooms

Camll LHmIb sreTne

Cheese, tomato and basil
Fov, sésiell wHmbD geTs

(C) Pepperoni and olives
QuuiuuCrrefl wHmID =pedle ereml e

(D) Pineapple and ham

Sjerenmd Sl HMILd emTib

(E) Answer not known
ailent GQsflwialaeame
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76. In which dishes is conchiglie pasta commonly used?
&I16HS 660 (conchiglie) urevgr  Gurgeuns
Lwatu(REsUIL RS ns)

(M Pasta salads and baked dishes
UTevsT srelser LHML etleald Cousmesbs 2 ameysdr
(B) Soup only
@Liusalld wl HEW
(C) Desserts
@afluysafie
(D) Stir-Fried dishes
GUESHGLILIL L o ama|&Het 6
(E) Answer not known
ailanl Ggfluiaidana
77. How is omelette made?
Gl sumrfliiug erlivig ?
(A) Boil the egg in water
preLew BHild Cousme.gge
(B) Bake the egg in oven
U an_anul geuald Cus Ceauge
(CV Fry beaten egg in pan
(PLEOLGOW BETE, gbHg Lirafled wlbany Glaiigen
(D) Scramble the egg with milk
pren wHmb une Caigg eudymbliled Celg
(E) Answer not known
aflant Wshluial ened
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18.

79.

80.

GET IT ON
Google Play

Which juice is rich in iron and often recommended during break

fast?

@pbLEssSE iflswns o Grergred srena eaeliled UMbBgarss itiHIb s7€) 60

a8l ?

(A‘/ Beetroot Juice

(©)

(E)

S el suOeiv

Lemon Juice
T IlFans egeen

Answer not known
cHenL_ GlgMueildane

(B) Mango Juice

LIbULPL 96

(D) Coconut water

e

Malai kofta is classified under which of the following in Indian menu
@idu oawe amsselle woml Garuisr Caaipaaaupilao s S
euensUURSSILGE DS ?

Yy
©)

(1)

Vegetarian dishes
GnFal 2 GRTE&S6T

Rice dishes
2flf 2 awre ser

Answer not known
shlen_ Cgsfwed @ena

(B) Lentil dishes

LI(HLUIL] © anT6 &6l

(D) Fish dishes

D6 2 awTe|seT

Ladoos are identified as regional snack of which of the following?
wihsser  Hemteumd  erhs  GArmpdlu ApmidreserTs  @ient wimeh
srenTILIH& Ds)

(A)

©)

()

South Indian Snack
Ogeralpdlu Fhmers

West Indian Snack
Guen@ @pdur Appiars
Answer not known
ailenL_ Glsflweldene

41

(B’/North Indian Snack
sul- @bglw Epgeiy

(D) East Indian Snack
Sips@ Gidlu Hpmics
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81. Name the main ingredient used in cole slaw salad
Camed sivarm #meligd LwaTLRSSILE D pEEW apaiQurnar oremar?

(A) Carrot (Bj/Oabha ge
CarL (ol el _&Bsmav

(C) Beans (D) Tomato
Sebrany s& 516

(E) Answer not known
alant . Qs fluefidene

82. Select the other name of split green gram dal from the following
YeraupouencuhileSlmba Lsma LGLdar wHEnrr Qs Compllshssea)b

(A) Rajma dal (B) Masoor dal
JTEDWM LIRHLIL ID@&T L(HLILY

@ Lobiadel (¥ Moong dal
GaomSlwm Limiiy eLATAI LI(hLILY

(E) Answer not known
allen_ QzMuisievenay

83. Vangi Bhath is a made with which of the following vegetable?
aumiudl Lng eeupd g smiissldiamhs swrias Ih&lmg 2

(A) Potato (Bs/Brinjal
2 (Hhenen &SP &5FMESSHTII
(C) Ladies finger (D) Carrot
(U el L S&TIL Gayl

(E) Answer not known
eflent - Qaflwedeane
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85.

86.

247

GET IT ON
Google Play

Mulligatawny soup originated from which of the following country?
(evedlsLciall g1 19emaBd bg BT g (BHES eubss 2

(A}‘/India

@ mbsluim
(C) France

Yl rrebren

(I) Answer not known
slen_ Gafllwelldana

(B) China

Feorr

(D) Italy
@) 5578

Bird’s nest soup is famous in which of the following cuisine?
Mabreugpld 6rEE 2 amey euanssafld upaal &) &L Gruewrerg ?

(A) Indian cuisine
@pdL 2 era; euenssET

(C) Italian cuisine
BEsTadlL 2 ey CuaEHET

(E) Answer not known
eflent . Gsflweldeane

(B) French cuisine
Gl ehe 2 aTa| auenaEsd

(D¥Chinese cuisine
S 2 @Ta| QIeNFHEHET

Kosambri 1s a famous food of which state?
Garambufl apg wrflesder Aruemwrear o aral?

(A) Tamil nadu
s PEIE

(G.] Karnataka

mr’rg;m. ST

(I) Answer not known
dlenL Qaflwelldana

43

(B) Kerala

Gararr

(D) Bihar

S
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87. Tray meals served on an aircraft is a classic example of which of the
following
aillioransdld sligd ufbropUL@D o areyser Wlereumeuaraumbled 6T HE, (m
Spps TOSESFT [ G

(A‘)/ Table d’hote menu (B) Ala carte menu
Grdar iy Camm GL Quogy 2ler &G Clweay

(C) Cyclic menu (D) Classical menu
spHé Qe Apphs Cwe

(E) Answer not known
eflent_ Qaflweldena

88. Java rice is used for making which of the following items?
gmeur ilS deaumatarainiler erens swrflésiiuiie G ps

(A) Noodles (B) Sauces
mr(heven EMGVFEHT
(C) Soups (M)esserts
CEL @aflLiyser

(E) Answer not known
ailant . G&flweldene
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89. How does cooking time gets affected with addition of salt while
cooking pulses?
H@UL alensseer gamind@bGurg o iy Gefilisme sawwd Cryb ereuaim)

undlsslinR&mng 2

(A" Always increase cooking time
rriGumglb seaind@h Crrsas ST SE AR Y.

(B)  Always decrease cooking time
erlGugih s@wa@h Crrsms GRS

(C) Neither increases nor decreases cooking time
smwwe Crrsms iflsmssGeon G@pwGeur @eaeae

(D)  Sometimes decreases and sometimes increases cooking time
fleo Cpmd @epdpg, Ao Crymseaia Fawnwim Crmp eifsfsdng

(E) Answer not known
dilenL QgMweddana

90. Mention the sequence of soup in a luncheon menu
wHw o ara| Quwayeled @oder cufl@sauid GDILdCab

(Aj/First course (B) Second course
(PB6 2 e Brar_reug o awma,

(C) Third course (D) Fourth course
EPETDITCUZ] © auTey BIEN&TeUg) 2 amal

(E) Answer not known
sllen Gsflwslerena
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91.

Match the following type :
Wlemeu(pd euensens QUTESSIS

(a) Keeping knife sharp

aa‘ésreﬂmtu Fo TEHLO LTS msu{&aﬁ@g,g,éu

(b) Wearing apron
grligen ojanleugem GCrrésh

(c) Avoiding loose clothing
SETTGITET SLEnl SEneTs
56llT6s mTawTd

(d) Cleaning spills immediately

sanyuliled Hpweunenn L el Uins
&350 Gsiybd GCrrésid

(a4 @ W (cn N (d
(A) 4 1 3
B) 1 3 9
(), 3 2 4

aafe 4 g

(E) Answer not known
allenL Qg fluedcvene

bo

Lo e
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Prevent clothes catching
fire or getting caught in
equipment

genfladr  SUSigtiamgsGuin

Sidag o LiGranThi&ert cd
Sladls GsmereuengGuim
-5H&Sms)

Handle knife safely
s&5Senl L& LTS
F LI TETE|LD

Prevent slip and falls
FNISHLSET WHMID 6ipeud e
Qobal 50#4nsl

Keeps clothes clean and
reduces contamination
gletl&MmeT HHSNG
euSSl(béE gl wHOID

o GwTa WOTHLITL oL &

CLUEZ AN


https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda2477

92. What is the correct way to handle a knife in the kitchen?
seWaenuie SsSlew enGum@Enh srlurar (penn 6Tg)?

(A) Hold it by the blade
Geul (Hib Ligdlanws YGigS56

(B) Pass it to others with the blade facing down
sanedprs Yinsg amer(y 2liuCu GCouy greumsE dar®h g

(C) Keep it on the edge of the table
Cuenswller grsdld eeuliug
W Use the handle to cut safely
msUlgmul uwaiuBsd ungeriurs Ceul Hge

(E) Answer not known
eflen Glgflwelldenco

93. Why should a blender not to be operated when it is empty?
ger WblererTeny sTelLTg @)UsEEHm L T ?

(A) It saves electricity (B) It reduces noise
BlererTid H&FDTSD 551D (GENHU|LD

((Vlt may damage the motor (D) Tt makes the Jar shiny
Gl LmT u(psepLuib et Gupurliy GrsrenngD

(E) Answer not known
ailen Qg flweldwenc
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94. What is the primary purpose of a fire evacuation plan in a hotel?
@ CanmLaled § ahmid &L sdler (psflu Crréshd oremer?

(A) to increase hotel revenue
Camr L & siFaurail oidlsiss

(B)/ to ensure guest safety during fire emergencies
5 aflugs <eusr stamisalld ol mpdant urgariem o md Qalse

(C) to promote hotel services
Gamm’ L e Geameusenear GobL(SZISEH

(D) to reduce cleaning costs
gliliyre] CEwe|smer (&GMDEs

(E) Answer not known
aflen Qsiflweildme

95. What should you do to avoid accidents in the kitchen while using
machines?
Qupdrasmer LuaL@SgL Gurg sambuompuid sAusssmen geliss
eravman Qauius Gauar(hib 2

(Aﬁ/keep area dry and clean
QL gms 2 ihssTs WHNID &SSOTE|D Mmaiss(hés Geua@T(Hb

(B) wear loose clothes
SarThs o el sener jewfl Gouas (b

(C) use wet cloths near machines
rywnrer gavlsenar Qluitdrsser Simdle emeusbs Ceuem(ib

(D) leave wires on the floor
Wlesibilsemer Sangulled (R eweuss Geudm(ib

() Answer not known
ellen Qsfwaidamen
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96. What kind of shoes should vou wear in the kitchen for safety?
FanoWmDUIlE) eThs euenswTer sreensaer e Gele (B ?

(A) High heels (B) Slipper
2 WITLOmET auede Gle(pLiy
(C)/ Closed, Non-slippery shoes (D) Fancy shoes
ePlg L, GUIDESETS HTELENT &G <L DLITONERT &Tadanlser

(E) Answer not known
allan G gilweildwana

97. What should you do before you start cooking?
FeOUILISME (parerT Briser srener Qe Geueir(pib ?

(A) Wear Jewellery (Bﬂ%’ash hands thoroughly
Ben&&eT 2jenflieyb ENEHHEMET BAIDITE &(LPGUGLD
(C) Open all windows (D) Turn on the TV
CTEDEIT goetlan &EneT D linéaeLb g6l @ w&sHe|d

(E) Answer not known
aflewL QgMweldene
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98. Why should raw and cooked foods be stored separately?
FBDEGHTE 2 @TaGET DHMID FMINES 2 ERTE|FENET E6T S5 LiTs meuddl(hés
Geuas(pitb ? ' "
(A) To Save space
e smps Collas
(B) To look good in the fridge
oML ghled ip&Ts G)(hés
(G;/ To avoid-cross-communication
GENEG-CsThnsmans seliéss
(D) To cook faster

alenTairs seniied G

(E) Answer not known
allenL Gsflueieeney

99. What is the proper way to store knives in the kitchen?

Femweenpuiled sgdladr ereucurm eweudsliuL Couam(ib 2
(A) open on the countertop

Cuanguiler Cua &mbseirm)
(B) in a drawer with other items

wHm ClUTBL &@nHL 6
(C‘)/in a knife block or magnetic strip

F55 WG sererd WSl g Sﬁﬁg ULl emLudled
(D) on the floor

senuiley

(E) Answer not known
sllanL Ggmwaildana
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100. The best way to prevent accidents-in the kitchen?
genwammuie aillisgIsmers s6iTss org fphs euldlpenn ?

(AW” Keep knives and sharp tools in safe places

4 n . o o g + . Fae) o
585l LHOL smf@owTer shellsmar Lngsniune meiss Colamhib

(B) Run while carrying hot pots
Grar uisdlymseane ooz L Ceuam (i

(C) Ignore spills on the floor
sayuled dlyps dlfeugamg seaiallss g mg

(D) Leave electrical appliances on when not in use
Lwatu(HSsTs Wler ergahisamer @luisdlud(rss60

(E) Answer not known
ellenL Gsilwelleeansa

101. What is gueridon service?
Caflmer siellen ereiigl ereves ?

_ (A)/Fnod served from a Trolley at the guests table
aflppSlarflar Cueameullc 4 Crnedl ppaib o aure| auphiGse

(B) Food served in buffet style

LssGL suenLedld) 2 6Ty QUGS

(C) Self service food
SIS 2 e ﬁ@g@] @a;r_r-ai‘r@g,@

(D) Food served on a tray at the kitchen

ganwiaampuila 1qGrefled o ame| auphiEsH

(E) Answer not known
eflenL Gz flwelldeane
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102. Table d'note menu 1s usually offered during
Table d'note Quay GU@EBHLLTID e IGUTE aIPRIG!ILIGID

(A) Break fast only

srane 2 awa| bl (HGWL

(Rj/Lu nch or dinner

wilw o | oz @6y 2 a6y
(C) Snacks time

Apmiarry CHyb
(D) Any time of the day

pratle erhgs Crosdlan

(E) Answer not known
adlant - Gafluiefdana

103. 1s a meat dish from Kashmir.
erarLig) sreanbengs Carhs e @mnss 2 amay.
(&) Karbai (W Kahareal
Frarl SLITE T
(C) Kababs (D) Kewra
HUML6v Llaeuym

(E) Answer not known
sflewL Glgflweldeame
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104. Match the following :

Slareimeuareupenp sflwra Qummes)s.

(a) Beignets 1. Poland soup
SeClar [pHaer Cureng) @
(b) Bisque 2. Pritters
Hené : CiflC_Lfreiv
(c) Blanquette 3. A white stew of veal
Uerenflal Uil avigel ot effed
(d) Bertsch = 4. Thick soup
Cunires &l& &L

@)y b)) ey
g O het SRR
G e
a0 S Tl SCHINE IR
vl R

(E) Answer not known
allenL Ggflwalerena
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105. Match the following :
Slereu(peueeupenn smwms Gummss) s

(a) AAM 1. Kalimirch
AAM sedldlrE

(b) Aniseed 2. Rolling pin
<6l &(h) 2 (hLL ) HLenL

(¢) Bailan 3. Fennel
&) LIGUITGIT GambL

(d) Black pepper 4. Mango
Ll LO IS TU
(@) o). de) ' (d)

(A) 3 4 d 2

B) 4 1 3 2

(¥ 4 3 9 1

(D) 2 1 4 3

(E) Answer not known

106.

e Ggflueileana

Which of these drinks pairs best with a cheese platter?

Fov 511 a1l pss Lnenons Qurphadlng 2

(A)

(©)

()

536-Trade Food Production
(General)

Eoftfee BY Wine
STng _ g
Tea (D) Water
G@ﬁﬁ ﬁﬁ

Answer not known
cflenL Wgiflwieldana
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107. The best cooking method for tough-cuts of red meat?
syerwrar flalilan Qapsdlamar sawsEd WWen s ?

(A)  Grilling (BK%‘]OW cooking
il dadl m Ggieuns EMLDGTE
(C) Stir frying (D) Boiling
aramllanuileh cugdae Qlandlgsea

(E) Answer not known
adlenL Qaflwealldame

108. What type of food is usually served with Bacon and ecggs?
Cuéser HPID (P ®L_&6T THE@IL 6 GUMGeTs ufliomhnLuGEDg 2

(A) Fruit (B) Toast and Jam

U pBIGET GL e wHmib smmbd
(C§/ Scrambled or fried eggs (D) Chips

GOATTDUD R g ATl 6o Sllieiv

(E) Answer not known
eflant Qsflwedeme

55 536-Trade Food Production
(General)
[Turn over


https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda2477

109. Match the following :

Yevraugheueieuhenn Fflwng QUTHSES

(a) Digital weighing scale 1.  Measures elasticity
qagll L &) erant  &Ta © Bl pessemen el eTsElng)
(b) Texture analyzer 2. Measures softness/hardness
2 GuTeY FETENLD LIGLILINIe Glweenn /&g &TD SiaTsSDng)
(¢) Penetrometer 3.  Measures weight
oar((mHeuUeh 4eTe]Game GTENL_@nlLI DieTHH M &)
(d) Springiness 4.  Measures chewiness
eo1qfim Slearen Cargenar Qe aib seremwenil jensd ([

fa) A @) )
e I R AR
B g ]
v U e S
e e R N

(E) Answer not known
cflenL Ggflwaildeane

110. Hardness of food can be tested using
2 eurallah Hlg ETSSETENLOM LI BeTSHS 674 LU DnE.

(319/ Penetrometer (B) Thermometer
osr(pH(Heud HareGaired GeuliLimef]

(C) Hygrometer (D) Lux meter
FILUS 2eTe](Bsme el oera | GCard

(E) Answer not known
alilant . Gsfleievana
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111. Which one of the following is not a recommended cooking utensil for

alkaline or acidic foods?
Laflly Sl ST 2 arels@hs@ UMbaeprss i ms ursslyn ag)?

112,

113.

(A)

(©)

(E)

Clay pot

D& & henal

Non-stick coated pan
ET6T-evlgd LFs ungd b

Answer not known
sflen Gsflueldeme

foods?
Heflliy pnib &1y 2 awesel sambéds Ungsmiune Ursslyn erg ?

(A)

Aluminium
< gyiuslefl b

(G)/ Stainless steel

(I5)

(B EETS 6o

Answer not known
eflan Gafluaiaana

(B) Stainless steel
a6l ufarbean evies

(DY Brass

GleueiTa LD

Which metal vessel is considered safe for both acidic and alkaline

(B) Iron
G(miby

(D) Copper
Gabyy

Which metal reacts with acidic foods and causes harmful effects?

<Blewgsarenn Garar. 2 ameyserler elemeafbg Sni@ fenereailé e
o Carsld eTgl? : '

(A)

(©)

()

Stainless steel
S ESTS 6o
[ron

QICIE

Answer not known
Mlani_ G]g;l‘ﬂmaﬁ]a;’uemeu

57

(BY Copper

Gl&bL

(D) Aluminium
Si@iLolelwib
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114. ~_ mixing method 1s used to combine air into the mixture?
saamaluile srhy GCaié@h sameel (peD 5 ?

(A/ Beating (B) Cutting
D SFL Geu Hae
(C) @ Stirring (D) Blending

Slaiiiged FVEGHD

(E) Answer not known
e Glgilweileane

115. Sifting Flour is done to
D6 F&GS I I(USHSTET ST GTETET ?

(A) Add taste (M{e move lumps
Fenel GaTssalb &L lg HEET B&DHMe|D

(C) Mix ingredients (D) Add sugar
QuUITHLSENET He0d&H&H6, D sigseny GCansse|b

(E) Answer not known
sflen GsMueildeme

116. What is the purpose of kneading dough?

ieranel lWenseugen CHTEED ereanar?

(A) To make it soft (B?/To develop gluten
Ginareniniinés SlEELLanar 2 (HeuTds

(C) To add colour (D) To make it wet
Hpb Carss FHJLDITSS

(E) Answer not known
ailanL Ggflwchldvana
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117. Match the following :
letreu(peuemeuhenmls G UT(HSSISH

(a) Peeling 1.  Reducing into small pieces using
knife
2 Mgsd sddlenwi vweiu(Rsd APl
slarhiserts Cleul (Hse
(b) Cutting 2.  Removing outer skin or layer
BOIF&EE GeualliLp Csied  AqODE  SiHEG®S
A& MM SHED
(¢) Grating 3. Combining two or more items
ACrigm Grer(h ey  sHE  Cupull
QuUITEHL SaneT SaLILIg
(d) Mixing 4. Rubbing against grater to shred
F &6 (grater) 185g Csisse

ta) bl Coe) d)
A 2 1 1
@ 1 = A
5 e S 1
(D) 3 2 1

(E) Answer not known
ailanL Ggflwsidane

~ W b W

118. Which raw material needs cold storage?
ThHs Pl UMhEnsEE Galrarsears s b Coenel ?

(A) Tentils ( utter
L(BLIY (o) 6w 601 (o) oo L
(C) BSalt (D) Flour
2 1L LLTa

(E) Answer not known
aflent - Gsfluieildane
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119. Which of the following is a perishable raw material?
eneupeuaralpbled nfiigemigu apalQuUTEmET ezl ?

(A) Wheat flour (B) Dry lentils
Cangienin inmay 2 O LD eUENSSET
(C¥” Fresh fish (DY Suser
(et FNEGENT]

()  Answer not known
allan_ Gasflweldemea

120. Non-Perishable items can be stored for
beir predr QsLmg umm seer aisear Brisem CFllssmmb ?

(A) One day (B) A few hours
(15 BIGT Ha inanfl Crrmsen
(G)/ Several weeks or months (D) Overnight only
LG QUITTRIGET SIS DTG MBI Glreysafley LB

(E) Answer not known
aflen . Wsflwedcene

121. Vegetables are cooked inorder to break their : and
gelatinize their starches.
SMUSDISGET 2L GG euLmTEens ool uGeammd Qe
sen0&sLLHSlaTmar.
(A) Protein (B) Fat
WjF:3steoks Glamprianu
(G)/C-ellulose (D) Pectin
CgaeyCameavens Gl L1 g G e vl

(E) Answer not known
elenL Qg flwalcvena
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122. The percentage of salt used in salted butter is
2 Uy Cergauul L Ceuamrbamuiled LweTURES LD 2 Liber o dram &sih.

123.

124.

A 3%
(C) 5.6%

(E) Answer not known
sflenL GlgMueilevena

Bokchoy is a variety of
Curssmugi@ wHEpmm Cuw

(AY” Chinese cabbage

Sar plenL &Gamen

(C) Thai lettuce
ST Saniy

(E) Answer not known
allenL_ Glgfluied cena

(BY’1.7%

D) 2.7%

(B) Japanese spinach
sriumafli Senry

(D) Asian kale
Y Fw srée

Name the soft Italian cheese, similar to American cottage cheese
2\Qfléser famavts Gurenp Gieienwwimer @&gsTadlu Fov

(A) Que so oaxaca
@&aUraET £6u

(C) Mascarpone

ea&mTGLImeaT

(E) Answer not known
allenL Glsiflusieene

61

(BfRicotta

Me&GETr L

(D) Mozzarella

Gliorenblréyeaym
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125. Name the cuisine in which broccoli rabe is commonly used?
LGrmGarall G erphg BTl senwwedld Qurgeurs LWEaTLRSSILHEDS ?

(A hibese B Ttalian

EaT s B sarall sanowied
(C) TIndian (D) Mexican

@pdu genwwe ClosAser Fepow e

(E) Answer not known
aflen Ggfluaicranay

126. Taleggio cheese has an coloured, washed rind that is

edible but pungent.
CLelgllGum Sallen Camed Geuetliim 9i(Q&@ erever Hlpb 2

(A) Blue (B) White
BauLb L eusTenaT

(G)/ Orange (D) Green
DT E5F LEme

(E) Answer not known
eflani Csflwsidene

127; milk is traditionally used to prepare gorgonzola cheese?
5 ured GeriGaren Cemar Fov gurflas L HssL LGS DS 2
(Aﬁ/ Cow’s milk (B) Goat’s milk
L& LImey h(h LImed
(C) Sheep’s milk (D) Buffalo’s milk
Glabwdl =E L GT(HEnLD IR LT

(E) Answer not known
aflenL_ G5 flwslldvene
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128 - and fat contents are good indicators of a cheese's
texture and shelf life. |

oMb LaTepliy e drerdsn Faller SianbUiL LHNID SIHEES

aumhsens srims Osfleilésdnyw B GNET 1 STTE 0.

(A) Salt (B} Protein
2 Uy LS

(Cy” Moisture (D) Sugar
FFFLUUGLD : GGG

() Answer not known
aflenL Qafluiafeene

129. "Brie” is a soft cheese that originates from country?
UIff eTetTiigy) eThg BT Ig6) & (HouTaT @ Cwdraninwirer Fev?

(A) Netherlands \6) France
QES T THE \Sipmeiren

(C) Germany (D) Denmark
Gsnier] QO Leromis

(E) Answer not known
ellen Ggfwaeldeama

130. Which cheese is named after a Dutch City?
ahg Fev “L &8 parsslen Quwild wmpssiung

(A) Brie vﬁfi Gouda
i &G |L_IT
(C) Parmesan (D) Feta
LGl g e Guim

(E) Answer not known
cllev Wgflwefaana
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131. Which is a highly flavored type of stock made with fish bones?

Betr ergubLgeTTe Qi L ofls smeu ET@TL VL M6 aIems g ?
(A) Glaze (B) Remouillage

S Garen QrlinerGavsn
(C) Court Bouillon vﬂS) Fumet

Cam Lia|eoer Gyl

() Answer not known
sflen_ Gsflwueldame

132. Bundle of fresh herbs tied together is an example of
SesupeuareupBle s @ eplleswuns smpsliues s 7

(A) Aspic (B) Glaze
=019 HCaren

(C) Mirepoix v{ﬁ) Bouquet garni
BlwmGum Las0asl siefl

() Answer not known
ellanl Gasflweledene
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133.

134.

Which of the following sauce is prepared with veloute?
Aemeu(pld erhs Freiv GCougiBLe swinflésiu@dng ?

(AQ/ Supreme sauce

&AM srev (Supreme sauce)
(B) Mornay sauce
GurirGer srev (Mornay sauce)

(C) Tomato sauce
aéarafl srav (Tomato sauce)
(D) Hollandaise sauce
anraarGlev erev (Hollandaise sauce)

(E) Answer not known
aflevl . Gsflwsiaamen

puree.

GET IT ON
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1s the French term for a soup made with shell fish

Cagasadesn (U Hlan Warar® swuridsiumn oyl @luyelear Qe

Q&re)d oI ebrent ?

(A!)/Bisque (B) Veloute
9 eivé Gaugyr Gr

(C) Consomme (D) Chowder
seeam Al ' GlFeTL_iT

(E) Answer not known
eflenL Wsflwelildvensy
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135. Name the soup which is neither clear nor thick
LsefleamsGeur heg SLnsHlwnsGeur Gaers GUner Cluwenrs sams

(A) Broth
Qs

(C) Consommes
$en1Gamib e

(E) Answer not known
aflenL Gsflueidana

136. The origin of mulligatawny soup

(pevsgaimentl eramLigl eThg Bl g6 Lmrbuflw ELULIMESLID ?

(A) France
Slirremeiv

(W Tndia
@ndlwin

(E) Answer not known
eflen Gsflwailevenen
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wiB) Bisques

19 6,6

(D) Cream soup
Sfb @

(B) Italy
sl

(D) China

Festm
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137. Match the following :

Gurr@:jf@eﬁ :

(a)
(b)
(c)
(d)

(A)

(©)
D)
(E)

Type of Soup

G L6t1 cUEnEEET

Minestrone
e aivtg Fra
Cock-A-Leekie
&T&-6r-60l68
Paprika
umlf&am
Laberknodel
Caut 1T&GHTL_6
Ay by ile)
3 4 1
4 3 2
4 2 1
2 1 4

(d)

2
1
3
3

Answer not known

el Ggflwaelildeama

GET IT ON
Google Play

Country of origin

oYl iorer B g e Gluwm
Germany

Qegiroefl

Hungary

WALEEA

Scotland

CUETL QTHS)

Italy

@ &5 el
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138. Match the following :
sflwrer eflen QLTRSS :

) 2 1 4

(a)

(b)

(c)

(d)

139,

536-Trade Food Production
(General)

J u
Name of mother sauce
S sreflar QuUwAsaT

Bechamel

QuezGine (Bechamel)
Veloute

Gangyr G (Veloute)
Espagnole

erevuinsaGarmed (Kspagnole)
Hollandaise

anmeenGLiisv (Hollandaise)

@ . @ | (d)

GET IT ON
Google Play

Name of small sauces
FAolw gredler Guwirser

Allemande

edlnrasr’ (Allemande)
Nantua

merpeur (Nantua)
Maltaise

wraGLey (Maltaise)
Bordelaise

GuiriLCeev (Bordelaise)

/ 3
By 2 4 3
) a 1 4 2
D) 4 2 3 i
(E) Answer not known
sflant . Ggmuialsana
are made from meat, poultry, fish or vegetables cooked
in a liquid.
erarig @enmasl, Camfl, 1Bebr Sjdag smisdlaaner Fl%r‘ﬂe;i) Gajamalgg
2 _(heUM&(&H6UE)|.
(/N Broth (B) Cream soup
Syrg &b &Ll
(C) Cold soup (D) Roux
@aflr @&, &6
(E) Answer not known

eflen Gsflweilcwens
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140. One of the following is a derivative of Mayonnaise
Saraimalaralmbley germ wGurGarfledl(pbg CupliLLL g

(A) Moray v(B) Cambridge
GuorGry Cablfle g

(C) Bercy (D) Rachel
Quird Crésed

(E) Answer not known
sflev Ggfweildame

141. Which of the following ingredient is not commonly
preparation of stock?

evLms gumilas Aurgieurs LwaLRSs 1L T8 CuT(ReT aTg)?

(A) DBones (B) Vegetables
GTEILDL|&HET Mg D Ser

(W Sugar (D) Herbs
FTEHEHENIT epedlenss

(E) Answer not known
sllent @aMlweildane

142. Hollandaise sauce is prepared by using
anreeCLe FTah arerlgl eTHa epalh st Qeliwiiu( &g ?

GET IT ON
Google Play

used in the

(Ay Meat (B) Fish
<L lg MDFE] WS ebr
(C) Chicken ¥Egg yolks
Camfl s (PG DEHTET &H(m,

(E) Answer not known
ellen GgMlweddene
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143. is used as a Garnish in minestrone soup?
Wlelleivigyiredr @ lilles inielleiq 6rg)?
(A) Grated Celery (B) Grated Cabbage
gimelw Glgae gimallu Gamen
(3 Grated Cheese (D) Grated Carrot
gmeilw Fav simailu Gayl

(E) Answer not known
alent . Qs il eileanes

144. 1s the acid used 1n vinaigrette dressing.
erengy ellenardlCrl 1gQyevellmdle LweTu@Ih (Wpadlu iblab.
(AW Vinegar (B) Oil
elefst 6T 6507 (o) @
(C) Honey (D) Yogurt
G Sudli

(E) Answer not known
sllen Qaflwellwenen

145. Which of the following sauce is prepared from egg yolk and salad 01l?
(pranL ublaT in@ErFer &% WwoHmid eral aarbamuiadl(mng suimfss b srev

GTQJ'?

(A) Vinaigrette ) Mayonnaise
el Gl LGwimerev

(C) KEspagnole (D) Veloute
GTEVLIHETED Geugpm” Gi

(E) Answer not known
sl Gsflwelidena

536-Trade Food Production 70
(General)


https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda24

GET IT ON
Google Play

146. Why is beef stock preferred over plain water in soups?

@ Lysertled GTGTITGwT gsﬁmmﬁ’@é;@

LwaT (R SS0U RS mg) 2

(A)

(Bv)/ It adds flavour and nutrients

(©

(D)

(1)

. Roux 1s mainly used in

It gives a creamy consistency

Lidlemes RAAE) GOL_T& ey GhT

@&l g SMl geiamwaw CsmBéELh

@5 smailb 6’ | FFsgissmeniid Carsadlns

It enhances the colour

@l flpses Clobu@sssing

It increases the shelf life

@3 <I0EE wumer ifsMsdns

Answer not known
aflenL @g;ﬂwsﬁlei)sm@

cuisine.

(5 GU@BLUTQID eThg Fambwed Uarumiqe® uweru(BssiuGSng

(AQ/Frcnch
LGl y@her

(C) Chinese
Seorir

()

Answer not known
clent . @asMuieierenew

71

(B) Indian
Bbaluen

(D) Mexican
GinsHACsT
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148. Which of the following is not a type of Roux?
lebreu(peuareumdled eTgl eh euans @)sened

(A) White Roux (B) Blond Roux
Cleudrenar en D(EhFeT em (Glumeesim)
(G)/ Red Roux (D) Brown Roux
Sleuliy em Li(LpLiL| e

(E) Answer not known
cflant Gailweaena

149. 1s a common accompaniment served with Roasted
chicken.
Grrevl Hssal 6 aupdsomrs ufbmmUILHID genert Fren @5 ?
(A’)/I‘omato sauce (B) Apple sauce
SESTET FTeb <pLIYer Fre
(C) Mint sauce (D) Bread sauce
L Femr ame Glyc #rav

(E) Answer not known
len Gaflweieene
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150. Match the following

QLIM(BESIS
Salad dressing Ingredients
FIe0L 1g ekl QUL &6
(a) Andalouse 1. Mayonnaise and Hard egg yolks
<=}, GTL_GYITED LCwrEaricy wHmD (PLML EHFET &(TF
(b) Tartare 2. Mayonnaise and Tomato puree
N wCwrlaniey iHmid sésmetl 19w,
(¢) Green sauce 3. Mayonnaise and Tomato ketchup
LFG FMe wCwirlleniey wHML sésrel Cassl
(d) Cocktail 4. Mayonnaise and herbs
&Sr&G6lL e Qurbariey whmib epedlendser

(a) . (b) | Ae)i ) kd)

WP il L e

(B 1 2 !

Gy 3 2 1

D) 4 3 1

(E) Answer not known
aflen @siflweildwama

B &= Q2 W

151. Banana whip is best served
Larmerm &Sl ettty Liflinrmyeig Anbas)

(A) Hot \'{) Cold (o) chilled
@S GetliT g @eaflrésuirs
(C) At room temperature (D) Frozen solid

e Gleuiupblencoudlcy (PPDLWITE 2 nDhSS)

(K) Answer not known
aflen_ Gaflwelldane
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152. Which word refers, to a large cake that is usually decorated with
cream and fruit?
Sfb whmb upksaTTd S@nsfss Ul L QUi Gesms @Plagb Qamdama

Cairhlls(hsseb.

(A) Souffls D Gatesu
GreeLiCev Cor G

(C) Croissant (D) Biscuit
$HCymemedr Qeva

(E) Answer not known
cllewL Qsflwaelédaa

153. Which type of mixture i1s used as a base for Bavarian cream?

uGauflwer  &fupdE  ehy @w@surar  sO®Mel g UILMLLTSL
Lweru@SsiLmdHng
(AV' Custard sauce (B) Honey
SEUL_TL FTen G et
(C) Milkshake (D) Syrup
Wevd Cogs Sy

(K) Answer not known
eflan_ Gz flwelldvenay

154. Madeira is a cake.
Coegr ererLg Caé.
(A’/Wine (B) Beer
eaullem i
(C) Honey (D) Grape juice
Cageir flyrliens gaw

(E) Answer not known
aflanL Glgflwedldena
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155. What type of pastry is traditionally used for jam tarts?
smb Ll GelieugneE ©urgeurs LwerLmib Cuevl LM erg ?

(A) Puff pastry \Ag). Short crust pastry
Ueels Guen_ il gml_ Srevr Guenr L
(C) Choux pastry (D) Filo pastry
@& Guevf GeaGearr Gueul_ L

(E) Answer not known
allenL Ggrlweildana

156. Which of the following ingredients are used to make créme
chantilly?

Aifn snpded gunfés eaphs QUIGLEST LLaTLRSSI (G & aTmeT ?
(A) Butter, sugar
QeuamolenTl, grésany

(B) Milk, flour

LITeL, DTG

(C‘hY'I Heavy cream, sugar, vanilla extract
sarrer &fib, grésany, Leuadranfleor erasmen

(D) Curd, Honey
sudlir, Caair

(I5) Answer not known
ailant - Qaflueiwana
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157. Which dairy product is commonly used in caramel custard?
Garoed el figd Quirgeursl LWETURSSILIEID LimeD Guim(her ergy?

(A) Yogurt (B) Cream
sudir &l

(W Milk (D) Butter
LIme (ol & 687 ol GmT L

(E) Answer not known
Hlen Gaflualaane

158. Caramel custard is usually cooked by
GITe &evl M) durgeuns samwsalLBEns

(A) Boiling directly on flame  ~fB) Baking in a water bath
GCoprqwrs Sulla CQardlés aailing samentt Clgmiguller Cuad
(C) Frying (D) Grilling
aumisslILRSng Flflcvedliay

(E) Answer not known
sflenL QgMlwael dena

159. Khajja is a type of
HEHeD CTRTLIGI 6(h GIeN&

(A\)/ Sweet : (B) Savory
@lafll FTTLOTET 266016y
(C) Beverage (D) Soup
LITeuTLD Gl

(E) Answer not known
alen Ggflwueleeana
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160. 18 the main ingredient used in Mysore Pak
DG LTEED LWeTESsLILE D WsSw Qunmer ag)

(A)  Wheat flour V{g) Gram flour
Carglentn inmay SLGNGEL DTG

(C) Rice flour (D) Corn flour
oif& 1emay Ww&ESTFEFTETD (DTEY

() Answer not known
eflent_ Ggflwelldene

161. Name the spice which is commonly added to Gulab Jamun syrup
besides rose water?
@M greper Agude Grred aim’ Langs sefly Gaum arhs wamawn Curgeirs
GerssliLBHdmg) 2

(A) Black pepper Vfﬁ) Cardamom
Blem &) GG

(C) Cinnamon (D) Clove
@GRS ILIC oL Ay

(E) Answer not known
aflanl_ Gsfluel@amea

162. Which of these is commonly used for garnishing semiya payasam?
Qeupiles ey Qungiaira Gellur LruTesas o@hsssL LwarLihélma 2

(A_i)/ Fried cashews and raisins (B) Dates

wUmss phs T bhnw Hrm s Guifésd L
(C) Figs (D) Walnuts
SISl LD GUTGLBL G

(E) Answer not known
aflen_ Ggfweidana
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163. __1s a liquid thickened by the coagulation of egg protein
(PLDL L{TSRISET 2 DDAISTE 2 (heulT@GL HFaih erg ?

(A)  Sauces (B) Cream
FTEVEV £

(© Jelly ) Custard
(lsnaved] HEV LT

(E) Answer not known
sflen_ Ggfuieleenco

164. is composed of a sweet or savory filling in a baked ecrust.
e ereiTLIg @&l DG STTDTe Blriysamas Qarar® Gusp
Geuwtur L Syevl. i

(A) Bread vB) Pic
R[A] ML

(L) Cake (D) Pastry
Cas Guev_ff]

(I)  Answer not known
alleni. Qg Mwalaana
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165. Choose the right matches among Indian methods of Bread making
Crriy  swurfisgnd  @rdw  wepseld sfurar  QuTEmssEs®ES

166.

GarhblsHEseyLb.

(1) Deep frying -

eTetT Gl emor i Ul e Quimflsse

(2) Baking —

Gusdim

(3) Steaming -

@Ule O k)

(4) Broiling -

Sl muiedimy

(AW”(1) and (3) are correct
(1) wpmib (3) &

(C) (2) and (3) are correct
(2) wppb (3) oM

(KE) Answer not known
clilenL Ggflwaimena

Poories, kachori

fl, a&Cam

Parathas, puranpoli

Lrsmen, L,rrerGumel)

Khaman dhokla

amwer Gareen

Kulcha, bhakri khani

Gev&am, Ut sraf

(B) (1) and (2) are correct
(1) wppd (2) of

(D) (3) and (4) are correct
(3) wpmd (4) &M

What is the typical baking temperature for white pan bread?
Qeueraner Limer @ymiiquilen cudsorar Guadn Ceuriuflene ererer?

(A) 200—250°F
200 — 250° Sumyeras

(C) 480-530°F
480 — 530° Sunyemafi_

(E) Answer not known
ellenL Qgflwailaenea

79

vtﬁ 410 — 415°F
410 — 415" Sunyaran

(D) 600 —-650°F
600 — 650° sumpenafi
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167. Arrange the following events in order to baking process
Cusdliy  Gewawep OCgriiurar Gaeumh  Hapasmer  euflasliug

BTG IDEE T mer.
(1) Addition of Raising agent
o WS snjen|sman Corgsd
(2) Gas production
aimy o puss
(3) Heat process
e Gewdapenn
(4)  Vapourisation of water
brredl ghubdgsD
@) 1), @, @), @ 5 (1), (1), 2), 3)
© Q) @), 4, 3D (D) (2), (3), (4, (1)

() Answer not known
cllevL Wgflwieid@ana

168. Small cakes baked in muffin pans are called as
eeler ursSlrhisetlen sLLL@ED APlw CasEGaer eramLg

(A) Sheet cakes (B) Layer cakes
L Cas@sd Cawir Cas@aer
(09./ Cup cakes (D) Flatter cakes
sl Cadi@aer LGerit Cas@aer

(E) Answer not known
alilant Gafluaieane
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169. Which among the one is used for beating egg and cream and helps to

aerate with air?
Gamdldy eg  plevtujem, Ffd wHpmb stopn  Corma  SgssLLL

170.

i

2 g6 dlng 2 |
(A'/ Wire whisker
cuIT allevsiT
(C) Cutter
G L AT
() Answer not known

sflent Gsfluislidane

(B) Wooden spoon
LDIT&& T 68T g

(D) Knife
558

Which of the following is a biological leavening agent?

Detreu(peuameupiled 2 ullfluwie

@)
©

(1)

Baking powder

Cu&dln LeyLir

Steam
Byrell

Answer not known
chlanL_ @grﬂu_laﬂebmm

yafliy anyeni erg)?

(B) Baking soda

Cuadirn Camrm

(D( Yeast
FFaL_

The nutrient found to be rich in whole wheat flour?
wp(p Garglenw wrefld Hflad 2 diar sal | Fedg) agl?

(A)

(©)

(15)

Vitamin C

eneul_L_8er C

Sugar
F&EEHEH T

Answer not known
ailant Qasfwislidans

81

By Fiber
BITTEFSF)

(D) FFat
ClampriLy
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172. The process of making small dough in pastry preparation is known
as
Cuevifl gurflde Al geveramar e reuns@h Gaudapanm
et e p&sluRSng.

(A) Kneading (B¢ Docking
Blg b L&l
(C) Lamination (D) Proofing
sl Garger 9 enLnlim

(E) Answer not known
clenL Qsflualerene

173. 1s a mixture of yeast with corn meal or starch
G&nmmnm S|OG  CVLTITFHL e el GOBE  SEEGL eTa
S p&EsLUREDg.
(A) Activated yeast (B) Moist yeast
CrwuduRSsuLC L meul FIUSLOIES el
(C) Chemical yeast OyDry yeast
O&blGae Fevl 2 QIMBG el

(E) Answer not known
aflan . @sflwedcenc

174. Bread that are flat and dense is made from flour
SL_6nL_ILITeo! LHmILD 2 _fisdlwimer Glymig TS ioreleSl(hb gl
SUMM&siLHEns.

(A) Rye flour (B) Rice flour
anydl ey <ifld ey

(©)  Wheat flour (I Ragi flour
Cargiaw wre Cslpaun ra)

(E) Answer not known
ailanL Csflweleena

536-Trade Food Production 82
(General)


https://adda247.go.link/2CeOD
https://adda247.go.link/2CeOD

Adda24

GET IT ON
Google Play

175. The best temperature for the activity of yeast is
Frevig.ar Gewdum ighe Apss Geuliufoe o)

v 21.32°C

176.

177.

©)

(E)

The

(€

(E)

21-32° Qaeawfwen
16-21°C
16-21° Qeavdluishn

Answer not known
ellant Q@rﬂmsﬁ]msmu

process where yeast

Poaching

Gumaslmi

Answer not known
edlant_ Qg,rﬂueﬁ]d}emsu

(B) 10-15°C

10-15° Qeevdlwiah
(D) 38-40°C

38-40° Qsdfuwicn

breaks down sugar to produce
carbon di oxide and make the dough rise is called

FEL. STSEPTaUl 2 L gl STTL6NT L smah o @radl wreve er(plDd
Qewepenn ereve ?

(A)/ Fermentation

QprdSzed /QLITE a@TCL awer

(B) Baking
Cuadln

(D) Steaming

euig Lol (o) Colsemesse

Which of the following is not a basic essential ingredients in bread
making?

Meraimaiaraupied erg Gyl
Qurgparts @eaea ?

(A)

©)

()

Flour
LDT@]
Yeast
e

Answer not known
slen Qgflwualaeaa

swrlrie Slgliuen.  Ssdwresdlur

83

(B(O il

arei (ol emr L

(D) Salt

2 iy
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178. Which of these is not a common ingredient in prune based dessert
Gaupbler erg Lherr SiigliueL Werer Galudear Qurgieumar apar@uingmer

@ cenev

(A) Sugar (B) Pruncs
L 3:3700)8 Li(metTev

(C) Gelatin (T)ﬁ}heese
QeneuL g b Feiv

(E) Answer not known
aflen_ Ggflwelldeana

179. What is the chemical name of baking soda?
Cusdlis Cam_mallar Grsmueny QU crarar?

(A)  Sodium carbonate (BY Sodium bicarbonate
Camquid smiuGarl Camqwib ewussrruCar

(C) Sodium hydroxide (D) Calcium carbonate
Gamguib ewanl rréanes( sredl i smiruGarn

(I5) Answer not known
efilent Qaflweldenen
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180. Baker’s ammonia is mostly used in which type of products?
GLiG& e b Bwmef wir Gl LIBLDL TEILD THS QUEHF 2601614 (EHE (S
LweTU OSSR S mg) 2
(A) Cakes and muffins

Cas ommib wiebien

( Crisp cookies and crackers
giflens @adev wHN D dlprésien
(C) Bread
KA

(D)  Soft cookies
FroulIL. G&&an

(E) Answer not known
aflen Gaflueloena
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181. Statement [A]: The most common source of physical food hazard is
personnel

gapm |A] : o amelled weallpiaermsd gHul demigw <pusHear Waeayd
Gurglairer usmrb Lanllwrerrsar

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

& m [B] g gllurer = L&Ta eUigeuenolil]  WwHmd  Lgmoifliy
weflgiserme THLIL &80 lg W 2, LFHH S St
savararilliueng 2 nd Celdlpg

(A) Only [A] is true
[A] b GG &

(B) Only [B] is true
[B] u@CGw &M

(C)’ Both [A] and [B] are true
[A] wogiw [B] &f

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

(E) Answer not known

sfllenL g flualdamea
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182. How can physical hazard enter food?
aflsreerme s 2 areild ereisumy) BHIePLOW! (1plg ujiD ?

(A) Through microbial contamination
Biesy g Ul r&LIT(H epeyih

(B) Through ingredient nutrient loss
epeliClLmmaT ser” L Fasg QL epain

(C) Through cleaning materials
FSHSULRSEID umBLsdr ppead

(Du)/ Through poor maintenance of equipment

2 Lgremhisetien Gungwrer LT ELpEILD

(E) Answer not known
aflevL Gsfluieievency

183. How does cooking help to control biological hazard?
gewolig e ulflwd euses e sl QUURSS o s61dng 2

(A) By removing chemical hazard
Gaudllud susans Be@esear apaly
(B-)/By killing or inactivating micro organism
pavanilsmers srdeise sdag Qeueipsss Qaliaser dpalb
(C) By improving texture of food
2 avella siawlien Cobusgiusear apeLb
(D) By reducing moisture content of food

2 i GHlell FILILISSaNESH GemDUILIGET (paLh

(E) Answer not known
silanL Gsflweddene
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184. Aflatoxins can be classified under which of the following hazard?
eI Tédlenar 6mauHid eThs pLSSlar Sii UDELILI(HSSLTD ?

(A) Biological hazard
2 I oyL1gs

(C) Physical hazard

weflgisearrd ehuRb LSS

()  Answer not known
eflen GgMuiederency

(BY Chemical hazard
Coudlufluish L1868

(D) Allergic hazard

REUGITENLD L1555

185. Salmonellosis is an example of which hazard
#reGurblarGardlav erhs woLissi6E R ThHSEEETL(H)

(A\)/ Biological hazard
2 Wiflwed =158

(C) Physical hazard
Qupans <yl15s

(E) Answer not known
aflen_ Ggflwefdenay

(B) Chemical hazard
CouFludwicdd <yligs)

(D) Allergenic hazard
EREUGUITENLD 2y LI5T)

186. Which of the following is a common method used to detect food

adulteration?

ELDa (56U 6u DI 6T 2emey LOMHEUT LS &erl M Liweru@ib Ol LTgieumes

(POD 6Tg ?

(A)  Sensory evaluation

<Slreyser wEHLINIEH
(C) Cooking

FEMOG G

(E) Answer not known
ellen Gzflwelerena
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187. Microorganisms grow well in a “Danger Zone” temperature of
miargmuliser Spps wpapuia eebsgw ‘eumunrar Qatiufow LEs

g7
(A)  <0°C (B) 0° — 4°C
& 5°C - 60°C D) 4°C

() Answer not known
efenL Qgflwueidena

188. Which of the following is not a chemiecal contaminant?
Slebreu(houeeuDMIET 6Tl @TTELET LonsLm() Sjea ?

(A) Detergent in milk
urelled GamiLy Guimmer

(B) Grease from machines
Quindlrrissiicr @ pbe QeualGumid e buwied e ey

(M E-coli bacteria

m Caradl Limde Nuwur

(D) Pesticide on vegetables
sriishlsefld L&fsbardal wmhs)

(K) Answer not known
allen Ggflueiaama
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189. Which type of contamination involves the addition or presence of
foreign , often harmful, objects or substances in food products
UnesGemeems Cswiul L eigsaq Cesb ghu@ssseangy QUGN &6
Sy GUmETEdT 2 aweyl QuimgsL_gefle Carsgsiufpeus 6Ihe 6U6nsWL TeT
wrsuUr_en GDl&dng »

(A) Chemical contamination Mhysical contamination
Egemwan wr& T @uplblwed wra i)
(C) DBiological contamination (D) Zoological contamination
. o wilflwié reumf aflemidluich wreum)

(E) Answer not known
aflan . Ggflweicoens

190. Chinical effects in which among the following is an example of
biological hazard adulteration?
Qaraimeuameupgiar erg e ulflued Sumu seuULEED gHLBDL WwHSSE
aflenenes @GESGTRT 2 STyanTin ?

(% Diarrhoea (B) Cuts
auullDmGums s Epevgien

(C) Infection (D) Choking
GgTHm) ApEGESSH UL

() Answer not known
eflen_ Glsifluefevency
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191. Which of the following is a common adulterant in ground spices?
SemeumelaeuDYIET eThs e(h QUMHET wareredd Sl ib QLG dmg
(A-)/ Talcum powder

LTS LIGy LT
(B) Artificial sweetners
Cewhens Gleflliy g aar
(C) Synthetic colors
Qawmens Hpew g ser
(D) High-fructose corn syrup

2 wi-gsGLiey waaneGerer smy

(E) Answer not known
aflen_ Qsflwueldweana

192. Name the government body that collaborates with FSSAI to ensurc
food safety and quality in India
Gpdlureild 2 emais urgETOY WHMD  srsmss srés FSSAT o1 dn
G aanhs Ceuduib ors siewlGer Cuweny @ollb @ s.

(A')/Bu reau of Indian Standards (BIS)
Qiaw gy Hliarw yamenrwn (BIS)

(B) Food Corporation of India (FCI)
Ghdu e ey slpsib

(C) Ministry of Commerce and Industry
auaniles wHmId QaTfld ennsFsib

(D) Food Inspection Council (FIC)
26016 UG &S (LD

(E) Answer not known
aflan. Qsfweddama
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193. Normal freezing point of milk is
LireSler Fmsmyent 2 enm [Hlenew erebie ?
(A)/ —0.55°C By ~0.54°C
(C) -0.53°C (D) —0.56°C
(E) Answer not known
cilenL Ggmlweladena
194. Expand CCFS
CCFS ew sflairsss
(A) Central Committee for Food Laboratories
WSS @ (Lpellel 2 6wTey i, UI6US T ST
(B)/ Central Committee for Food Standards
&SI @(peller 2 eneybHsyb
(C) Central Committee for Food Scheme
&S @ (peilen 2 ewreydSl L b
(D) Central Corporation for Food Standards
&gl sriuGrageflen 2 omelsgyn
(K) Answer not known
e Gsfwaldrena
195. Identify the carcinogenic present in silver foil used for sweets and in
pan masala
Qaflliys@rage urar werarslhEb UuaUL@SSLULOL SHoeur SuTo
2 ¢rar sTislCarmlmeais erene
(A) Cobalt (B) Antimony
Carumal <y6rlg GLomerf]
(G)/ Lead (D) Arsenic
e < TGaafls
() Answer not known
aflant Gasflweideama
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196. Food safety and standard authority of India was established by
ahs Dmeuarsdlamme @ndwreler 2 el UTHSTUIL LOHWID SrR&T FLLb
Blmeuin’ L g?

(A)

B)

Ministry of women and children
@u_@a"cu.s:e%r WHDILD (SHPBESHET HNDFFGHLD

Ministry of health

GEMSIT EDTFIELD

(G/ Ministry of health and family welfare
9L,CTr&Slub whnb GHbU B e FFSLD

(D)

(1)

Ministry of health welfare

FSHMET] HeDIDS{EnDFFSELD

Answer not known
ellev GgMwclleweme

197. The presence of dissolved substances, like salts, the lactose and

other molecules depress the

of milk

2 L&, wrsGLney whmb WD LpLer &gadr Urdld amg @ansdng

(A)

(©)

(1)

Thickening of milk
Limedles <o g

Colour of milk
wmedledr Hlpib

Al‘lS“’er not anWﬂ
ailanL Qgflweideama

93

(Mreezing point of milk

LiraSlasr o anmiblanais LaTarfl J

(D) Fat content of milk
uredley 2 drar GlanpliLy ¢bg)
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198. Which of the following is a common adulterant in milk?
unelled ydlaore saouuL b Gauun Gurmer arg?

(A')/ Water (B) Glucose
& eioT Gt IT Gl

(C) Flour (D) Artificial colours
LLCTE Wewhens Hlmid

(E) Answer not known
clen Ggflweddene

199. Bureau of Indian standard Act 1986 comes under
s giewpuiler £ @b W FTRGET LI 1986 aMEFLILIL (HeTarg) ?
(Ps/ Department of consumer Affairs, govt of India
@rdlu eréler msrCGaint elaisTrs seanm
(B) Directorate of marketing and inspection
spasLGIEsD WHDID Spilie) GUESHTED
(C) Department of agriculture and cooperation
aSleusFTuid wHmbh el (Hne| Seom
(D) Department of legal metrology
gl ojemailid sienm

() Answer not known
ellenL_ Glsiflusileene

200. Hing is adulterated with

CU@RSTWLD esarmed douul Geuutiu@&ng ?

(A) Starch (B)éoap stone
GuLITTE Gamtr evGL_mabr

(C) Maize flour (D) Chalk powder
WwEETFEFTET T FTEH LeLiT

(E) Answer not known
ellenL Qg flwedldene
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