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RiPopulation of blagk pepper which is grawn in cocoput garden gl spacing of 7. Sm‘)s
9 privyic. 157  d. 145 ety
\/5’:"(-:':? one ofthe following is cash crog et

2 Onomic part of cl ; \.@ d. Coconut

. b. Bark < Flower bud ) d. Root
T T v o™

a. Coconut syrup “Nata De-Coco d. Coco jal

L-/98\,||‘|'u‘.an dill is botanically;

- Q. Anethum graveolens wa ) ¢ Trachyspermurm ummi d. Pimpenella anisum
T lu‘ l/ 9 Rubber Research Institute of India Js located at

. kollam b Kanyakumarl d. Palode
KTis located at............ 2
@l Hyderabad  b. Netherland \_o(Philippines ) d. China
~ 02 ¥ariety suita?lp;éqy tender nut
5 a, WCT ccadive Ordinary . Philippines ordinary

ngm_O_f_c_ash:m_-
X a.India  b. Mexico  c. Phlllppmes W’W’

=" J,Oerpnmum age of scedlmg for transplantmg coconut.in
Ao L a3 months b. 6 months c. 9 months

c. Kirtiman d. Chetak

to coagulate the rubber while processing
. Formic acid c. Sodium metabisulphate d. Ehylene

) H5e-is. v;. anically called as
- b. Hlicium Verum c. Larus nobilis d. Myristica malabarica

109.Growt re ulator used for intensive tapping in rubber is
a. GA3 c. IAA d. IBA

.. Which o ollowing crop is suitable for growing in submerges soils

a. Piper longum : b. Commiphora mukul  c. Silybum
“Economic part of allspice i

a. Drid aril ¢. Dried flower bud d. Dried bark

3 7( Puccia ran b Hemalia vastabixs  c. Albigo candida d. Cephaleurus mycoide
ig production of

(c)Cocoa  (d) Ruerr

IS a Targest producer of coffee producing in the countsy?

(a) Assam  (b) Meghalaya  (c) Kerala %ka Tea 4 &85san
:Spice n of India i

() Kanataka  (b) Meghalaya \.@(d)mmmm
; arch station is at o

imla (¢} Dal;ieeling (d ) Dehra dun »

seed farm in Karnataka is at X i
ca)Shantlgodu (b) Puttur (c)Urlal
lm frm ls )

8] lﬁqor avian pest causmg damage to oil
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X . (@)Coffee arebica (b) Coﬁ”ee robusta (c)C, canephora Ilberlca
i 0 root knot nem:
& X, (c) Panniyur-1 (d) Panniyur-2 °
: pottnami(T) rov+t Eno+
N\ (b) 5- 8 kg,ha x(e)?S 30 kg/ha (d) 30-35 kg/, )
e 3 h n
i (_/ 128. R - well known cultivar of (o
A (@) Cardomom inger  (c) Turmeric (d) Cumin
M 129 Hnghe RITContent variety of turmeric is — SUFO Ny
‘&( (b) Cuddapha (c) Salem (d) Survarna Q O i
130« lt ns not grade of cash '
— a) 210 (b) 2___\,(()’460 (d) 420 (;l (/L O
. 131.All spise is a o
2 Dioecio (b) Monoecious  (c) Polygamodioecious (d) Gynodioecious L( 2 O

g 132:1n black pepper shoot is best for propagation
. a) .Geotroplc (b) Orthotropic  (c) Plagiotropic @ M g”ﬁ !
‘ 133.R§wi_is4he variety of @I\’(hu =3
N—"""a) Coriander (b) Ginger:_ ('—6) Fenugreék (d) Turmeric

l_»4 Economxc pa oy =

a) (c) Rhizome (d) Dried tubers
135. G__I_ganmg'ls yord-reta ed to which harvesting of
) Rubber (d) Saffron

Shoot — —\e deoere

136.Cinnamon --Leaves & COV = 4 Ve P
137.Nutmeg A3 Kernel > NW’T‘{ Reot — Je

138.Curry lea 6. Bark.4-—y Cl nname o '

139.Vanilla NG Al L pMAO0ES N Rhizeme - dcg cotrops CHorjrombad)
140. Mace 133 Pod and sucksur’/\/(M"H‘f Cauwen Lower ¢rche) '
141. Turmericy, -2 Unoponed flower bud—— MOffc 4 pPyrect™ Hebtvmine /,,17

142. Curry leaf. £C. Riode — generic—" - .

143.Vanill - Orchidaceae L// : mc‘sr(,(('ogq % plant &, M puct; Co
144. Clove ¥ Murrya Koengini t‘/ % ~ T
145.Ginge L. Curcumin L// UWIN S o h Syt R3¢

& )
Q@ PM"I‘”Z = Grectes Aegpange
in uppe¥ swifen g e
cle ¢ AD oy Lend ¢y

® ‘H\)EO’WN“, { reager ﬁ:“cu:a

I\ (over - L?/chqyd

mallho erofl.mgatloncmp‘é?f’ Y At 4 R/ A g%

153. Fenugreek

154.0il palm e horny, ~M
155. D II rerop  ..35)..Quee . 1 Budaed S ; »
olle — C@H %\b—\ — ICo+ WQECJ CM(,L’

156. Natnve ottca = % Sanrory’//"w ‘CW\J @M%O - NHA

157.Native of coffee 5 gl;‘ma—
2t Ethopia -
Dastal area of south Afnca 159 by — 2, & H

158. Dwarf variety of coffe
Oi l Im origin ¥
:23 Holmiaof Rubber /-*;5»3 Tropx—l_Amenca?g Vbt
"5 Vepuile Y K{%Clla/ d&qu‘*qu
182 vegurla

16y Cnolld"’é) P) AMGUDP(L
kS s-795u? Precaneay — 9

161.Coconut
162. Arecanut

.Cashewnut
:::.C:sco:wn lﬁ—a Mangla
165. Coffee Ab)  Kapavriks a/ ot s Buiby piai

164.Bete vine 2 M : ek h
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(,o(’(r Which of the following countries has the highest productivity of potato,
a) Hungary  b) Germany ¢) USA <d) Netherlan
\_—2Which of the following is leading vegetable crop of India in production
a) Cabbage \.b)’ﬁ:tato ¢) Tomato d) Brinjal
_’N@Opumum .generations for inbred line production in carrot ;
(@) 2-3 generation b) 5-6 generation  c¢) 3-4 generation d) 3 generation

,4"‘)4. Inbreeding de ressions is much more among the following crops
a)[Winter cauliflower | b) Broccoli  c) Summer cauliflower  d) Brussels sprout
e _3-Which of the fol owing is primary center of diversity for Chinese cabbage

a) Chinese — —Japanese b) Hindustani center do — Chinese | d) Mediterranean region
h of the followin S 2
L /G)Whu: g is primary center of diversi adish - :
a) Chinese — Japanese  b) Hindustani center  c¢) Indo-chinese Mednerranea@
7. Pusa katki is a variety of

auliflower {_b}J Cabbage c)Kale d) Bitter guard

| 8-AKra Nishantis :;?,ty of

a) Amaranths Eggis_hr_ ¢) Carrot  d) Brinjal

9. Improved Japanese is variety of om Jswej
a) Cauliflower \-lr)’éoccoli “c) Radish  d) Cabbage

{_ 6 Golden Acre is variety of
a) Cauliflower  b) Broccoli ‘—*\:‘@bage d) Brussels sprout
(_13-Pusa Mukta'is variety of L
a) Cauliflower b) Broccoli %hage d) Brussels sprout

__12-Piisa swarnima is a variety.g
a) Summer squash L @ ¢) Winter squash  d) Carrot
{_ _13-Pusa kesar is a variety o

a) Pumpkm b) Turnip Carrot.  d) Radish

IS
‘L 1 a yamdagini is a variety of

arrot b) Radish ¢) lurnip  d) Kale

15. Pant Gobi — 3 a cauliflower variety is developed by -
o " election  b) Inbreeding  ¢) Inroduction  d) Synthetic variety =7 p oo Aripals
) Pant s “Shubr: : qa 'ﬂowgr is developf.d gs a result of pora Shubra — Mpi
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1. Which of the following crops, clejstogamy is observed

a)/Lettuce  b) Capsicum Tomato  d) Knol khol
hich of the following are protoandrous
a) Beet b) Leek c) Celery Il of these

YSJ. Cytoplasmic genic male sterility is obsgrved in
\—d)/_()_gn_@g b) Beet ) Carrot @Il of these {
/)(34. Which of the fmmg types of self ifCompatibility is observed in radish and turnip —3 Sro"mr ;n; hc
a)Sporophytic * b) Gametophytic Q Eolh a&b d)None of these
35. Which of the following toxic substances is present in celery
Apiin_ b) Sinigrin  ¢) Cucurbitacin oline esterase — P U MPL/ F)
_¥¥36. Which of the following are thermo — insensitive varieties of cauliflower
y a) Pusa Katki Pusa synthetics ) Pusa Deepali d) All of these
X 37. Scooping is a practice that TacTitates bolting in
\/65 Cabbage  b) Brussels sprout @:auliﬂowcr d) Broccoli
blanc

/(\;(\'3’8/ Which of the tollowing is the sclf hed variety of Cauliflower

a) Pusa snowball K- usa Himjyoti _ c¢) Pusa sharadh d) Pant shubra
¥:39. Palam Kanchan and Palm Samridhi are improved varieties of
. a) Cabbage roccoli* ) Cauliflower kd)—Bﬁssels sprout

‘\,@4’6. Which of the foTlowing radish variety is resistant to rust
4 a) Scarlet Globe b) White Icicle c) French breakfast @rka Nishant

/'\m. Brown Heart of tumnip is cause by the deficiency of
@; b) Waterstress  ¢)Ca  d) High temperature
L o 42 Which of the following is not insect pollinated

—ayBeetroot__b) Tumip c) Radish _d) Carrot
~London flag is improved variety of
g.a‘)’ﬁek b) Garlic  ¢)Onion  d) Welsh onion

Y44, Pungency in horse radish is due to
Allyl iso thioeyanates \.J?)’Bﬁyle thiocyanates c)b& ¢ d) None of these

45. Bolting is con\:r:’cyu < ISe. i
a) Cabbage \_bYCauliflower G)))nion d) Garlic DY PuSQ S\‘r\—lblh( - M"V‘{{H&L
X46. Pride of India is the improved Varieties _ vy b

a) Cauliflower ('b))Cabbage nol-khol  d) Broccoli !7?) kashmi¥ Qu"""

A7) Kashmir Beauty and Golden Heart Wties of ¢ Getden heayy } Gepl-

a) Radish ‘@\ Carrot . ¢) Turnip eetroot
W 48. Carrot js_heavy feeder of particularly for
a) rg’ d) Ca
{__49-Beta vulgaris belongs to fami
a) Convalvulaceae henopodiaceae  c¢) Cruciferae d) Composiate
e ety . . . -
—Potato tubers contains less then mg------- solanine per 100g fresh weight is considered safe for human
a)8 b)I12 ¢)16 \dnt)}

|_s¥-Tendrometer is used {0 measure the maturity of
\.—arPES pod b)Cowpea c)Frenchbean  d) Dolichos bean W
P82, Hollow heart in potato is due to
a) Moisture deficiency @xcessive N, ¢) Poor ventilater d) Low temperature
53. Delayed harvesting in ra may cause 3 :
) a) FZrking b)Pithiness _ ¢) Deformed rootbm Hard eil pan ""‘F“:'NT
e.artichoke is propagated by.
i3 by Root cutting  c) Seeds  d) None

\ 55 Globeartithoke iscuit:)/,aptg,forits ‘ k
a) Succulent leaves lower buds  ¢) Tuber d) None

56. Lettuce is a pollinated crop
i Sclf b) often cross (,e‘)’(dss d) None
)('57. Rhubarb is grown for its I
Thick leaf stalks Tuber  c) Tender stem  d) None

\ ;
N(58. Turnip belongs to family
a) Umbelliferae \—b')’Cﬁlopodiaceae @meifer&e d) Convalvulaceae

V”.’farges potato growing state of India
¥ \,&76‘ b)HP ¢)Kerala d)MP
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%63 ; / unit time 1S, 4
- The vegetable roducing maximum amount of nutrient / unit area/ edil ¢
Otato arrot  c¢) Radish  d) Tomato e
< st 2 — 8 is ! s
.—nl(“a The | tropical variety which can set seed in plains in cabbas:; Golden Acre o= 1 -

a) Pusa sambandh Pusa Apeti Pusa Drum Head .
\_-55King of North is a vty‘ﬁ"“—%%:;)@":““’ outs e
a) Cabbage \byKfol - khol ¢) Cauliflaower  d) Brussels spr g
. Earliset maturing type of cabbage is -
ound head  b) Flat head \_cyConical head d) Al ¥
. \-’l;tsat/ojs plant for its tuber formation
8 hort day b) Long day c) Day Neutral ~d) None 4
< "New Zeland Spinach belongs (o famil
a) Leguminoseue L) Poly;:naccuc %cwe d) Convolvuacear
~Whiptail of Cauliflower is due to deficiency of
: Mo b)Zn ¢)Co d) Cu
of Brassica is called as
@) Pome b) Berry \eySiliqua  d) Drupe
~Edible part of Knol Khol is S h
a) Root b) Leaf\c}Stem _d) Tuber .
~Golden nematode is a serious pgst of E
a) Tomato b) Brinjal otato  d) Cabbage
AXT3. Great lakes is a variety of
= @ Crisp head lettuce b)Leaf type lettuce c) Butter head lettuce difigne s
_-74.Horse radish is propagated by
L a) Seeds™ b) Stem cuttings \Mumngs d) None of these }
i 75:-Knol-khol is propagated by 3
a) Cutting b) Corm  ¢) Bulb\-eySeed _ :
(6. Pea edible podded cultivar is
a) Arkel b) Perfection c) Bonnoeville (@)ylvia

MR Pallinator of radish is -
(@) M‘d c) Honey bees d) Water

C78. Potato js a native of 3

\—a)‘Eﬁfpe b) Aﬁ'ica@South America d) None of these .

/,1(379. Potato tuber productionis maximum at following temperature 2
a) 15°C b)20°C ©)25°C d)30°C = ffe PS _

80. Round head type of cabbage mature ’ B

¥ (a) Early ebyMid c) Late d) None (D Bwcol ¢ pnoy d"or"’el'qnn% ..-
{_-81. When Knol-Khol.is grown for seeds it becomes ‘(Bfo(‘:o L») 9

eSS a) muawﬁl’n:ial <) Perennial d) All of théses © Reetwot —s DioCeous B
: ., 2o Winz of potato crop is done v

- a) 20 days after sowing days after sowing c) 50 days after sowing  d) None of theses
i Aron ing compound in cabbage is

@ Tornip "’"d'anfpﬁaﬂbhz Joe
cious ‘c)Mglesteﬁlity d) None @ G;tobe ajcha ke CQ



_95:Up isai uced variety of
“dy Fotato

a) Tomato b) ge c) Cauliflower
N ultiple disease resistant variety of Potato
a) Kufri Sheetman ufri Badshah c¢) Kufri Sherpa- .d) Kufri Joyti

C lSﬂ.—eﬁﬁage grown for seed production i ST
a) Tropical b) Sub tropical emperate d) None of these
L /98"5;‘ ber’ is the variety of "
\,ab’é:;age b) Cauliflower  ¢) Knol-khol d) Kale

L,D - Sowing fime for early cauliflower
id May to Mid June Db) July end ¢) Augustend d) September end

700. F1 Tybrid of Brussels sprout
4) Hilda ideal “byTade cross(/c) ubine _d) Long Island

A_\;()’TO 1. Varity of Kale is mostly growi in J&K
a) Siberian  b) Dwarf Moss ¢) Dwarf Green
an_be_grown thi

“£102. Variety of Radish which ca g
) Pusa Rashmi ((§Pusa Himani O
k03 Mutant variety of French bean
a) Arka Komal  b) Arka Suvidha \d{sa_}’arv/a_thi__ d) Pant Anupama

V- shape chlorosis gn margin leaves in cabbage a symptom of
) Curd rot ,‘bﬁﬁ(rrot ¢) Black leg d) Soft rot

5. Sex form in Le
a) Chasmogamy lestogamy  c) Protogyny d) None of thses

/N@/Ot-i) 5 sex forms present in
' a) Lettu pinach c¢) Broccoli d) Turnip (‘b

__187. Shizocarp it type is found in b-oP crcr oy Coksocge
L \2)Carrot b)Radish c) Beet root d) Turnip 1y Mugferd

x:o\s'.;};a’is used as a trap crop in cabbage in the ratio 22
15:1 b)20:1 d_5-1 d) 30:1 —
| 09 Thinning is practic3d in ‘d)B/mh(b& y 2) V-sha pe chioYog?s 5 Black Y=

) Cabbage b) Turnip  c) Beetroot
(/uagplgtting of knobs in Knol khol is due to deficiency of
a) Sulphur c. Calcium d. Molybdenum
Match the following 3)’(7»7::%0‘*3’ yeax — f"“m Ainme

111. Palak ~ WS Leafyhead )X 1) & eptmber — Cubb
v 112. Lettuce ~ W\ Leafy _—— (") K ' :-f(
113. Globe artichoke ___\\\\__Tuber| =" 9 Larty fecomber = F
1s.

114, Jerusalem artichoke _ \\™S Floweri_t_md(.é
Kale ____\\ AShootyd 1§ ¢ Lettuce — Leaty head

116. Cauliflower \20 B oleraceavar gemmifera¥¥- \\ %
117. Cabbage N6 B Oleracea var botrytis. —
118. Brussels sprout \Y\ B oleracea var cepitata t_——
119, Kale \30 B oleracea var gongeyladessy  \ ¥°
120. Knol-khol wq B oleracea var acephalayy  \\ 1
121, Jerusalem aitichoke 102K spmay A2S Gilobe Ovhichcte = RN = 3%
122.Spinach 2r= | > 49\ 2n=102— 3 orbichece S ans | og
123. Chinese cabbage >"**%_ 1§ M 2n= ISL/:

124. Knol- khol 20217 W _ 2n=20 \2 Bropssheay 5 B Wi
125. Globeartichoke2p=3¢ __\3 & 2n=12L—

-

aramsa

126. Ricyness 193 Carroj _—"
27. Forking 92 Beetroope Y

\/:28. Brownheart __\96 Cauliflower L—" ok
129. Akashin 130 WV

130. Tip Bumn

131, Black Heart
 132. Hollow ste
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l. ‘Cobalr j :
/j is present in

< which of the following vitamins i
(A) Vitamin B, itamin BT fna%mnin By KBy et B e
,_/ hich is the largest Fruit in The world?
(A) Water Melon  (B) Botle gourd \teyTack Fruit — (D) Byl

& e Richest source of Vitamin C s :

(A) Orange (B) Citrus \.(-GFK’ 4 —
onls (D) Bael
% Vegetables are rich in -

(A) Proteins  (B)Fats mtamms s
S. (‘l;apain‘ 1s prepared from : ae
A) Sapota (B) Mango Papaya D) Pear
(X&,zeafﬁohydrate content in im:l':icg;_fi-—-( i
(A) 12% \(By22% (C)32% (D)42%
7. “Which refrigeran.tTco?nmonly used in cold storage in our country
L (A) Ethylene  (B) Carbide\(USyAmmonia (D) Sodium Benzoate
X&i Pineapple variety suitable for canning is -
/ (A) Queen &&w (C) Mauritius \(ByCayenne
ichest source of Riboflavin is :

(A) Papaya (B) Mangot\eyBael (D) Karonda
\-/IO/R'lchest source of iron is :

(A) Mango (B) Bael (C) Pomegranate \(-Bfo’ry/l(aronda
L%ﬁcumin‘ is extracted from : v

—"" (A) Capsicum (B) Onion (C) Cucumber \.(ByTlrmeric
L}/Which one of the following‘ is a Climacteric type of fruit?
Ay Banana (B) Citrus (C) Litchi (D) Grape
13, ~Which of the foilowing is/are non-Climacteric type of fruit?

\_//(A) Pineapple (B) Litchi (C) Grape \(-B')’ﬁof(hese

14. ~"Most suitable packaging material ** for cut flowers is -
e (A) Wooden boxes (B) Plastic boxes \..(—G’)’Cardboard boxes (D) Creates

----- tesevan

CE R

L5>—Emission of Ethylene during transportation of cut flowers cause a disorder which called as
(A} Bud opening eepiness (C) Bentneck (D) Calyx splitung

16. Vegerables are dehydrat’ea at the temperature of

g s ATE0 -66°C  (B)40-45°C (C)50-55°C (D) 70-75°C

1 7_Friait used for eradication of *Scurvey” disease 1s
(A) Guavax(ByAonla (C)Mango (D) Citrus

pesareafighiini s M 47
ic Acid (B) Ascorbic acid LQG)’Pa/narlc acid (D) Mallic acid
hich is the cheapest preservation method of fruits and vegetables?

(B) Freezing ‘6@’@_‘3& (D) Fermentation

oleoresin’ is extracted from
(ByThilli  (C) Onion (D) Garlic




. ]qﬂtional “Olticultule Board Wwas estab
: : ( : ( ) I ) l’shed in “IC year :

\-/33, Which one is (he anti-steriliry vua%
: (A) Vitamin A \Br it

laminE (Q) Vitamin ¢ itami
34..#The most common method for 8rape preservation i s : ag

Lot (A) Jam making (B35 ration g
BT Telyd () el : : '
Rich source of Vitamin B, (thiamin) is e . K

(A) Grape (B) Banana Sy Te

ashew hut (D) Guaya
Amaranth leaves are rich in : —- Odcerl acief

i AR
tamin A (B) Vitamin B (C) Vitamin ¢

(D) Vitamin £
L/Ja. Black heart i isa physiological disorder of - W
otato

_(B) Tomato (CYonion (M) Chilli
X@ mnck hc.m Ofpuldl()l s occurred when

0"c (©)-5"C (D) 10°%C

L‘/9""")1 is a rich source of :
\ (A) Protein  (B) Fat \[l«)’t’{rotene (D) Carbohydrates

. Cauliflower curds can be stored for a month at -
W’c + 85-90% RH  (B) 15°C + 60-80% RH (C) 15"

*@,-For curing sweet potato are kept for 10 days af - e
(A)25°C and 85% RH  (B) 40°C and 70% Ri4 (C) 80°C and 30 R kQ 30 L and 80 R

&/2./ Elephant’s Foot Yam * is rich source of Vitamin -
“ATAandB  (B)BandC (C)Cand D (D)Only B

\/ Tomato fiuits for canning are harvested at .
(A) Mature green stage \(BYRed

5(0!’2\5& tempemlure 15

C+ 60-65% RH (D) 20"C 50 70", RI1

d rlEe stage (C) Immature green stage (D) Fall-npe pink stage
L/“: Which chemical is used for controlling sprouting of onions in storage?
\-('KY'Malelc Hydrazide (MH) (B) Ethylene (C-H,)  (C) GA. (1) Awi w1l

. 45. Melons for distant mar keting are picked at

alf:slip stage (B) Full-shp stage 7\( ¥ Green mature stas se (1) None
46, For distant mar Keting tomato fiuits are harvesied at -

o™ (A) Immature green stage \LB)»MZture green stage (._(.G)ﬂ'urning sta:,%e)( D) Red ripe stage

47 For Low Sugar content, potato tubers are stored at -

4, /N\°Y (A) 5°C (:BTEB\ (€)15"c (D) 20%C
. For long- term storage potato should be stored ar :
o \Xg (A)0-5"C (B)5-10°C (C)10-15°% us=70c
For * Kanji® preparation, the most suitable calrots are : ‘
\—/434 (A) Orange carrots \('B’)ﬂlack carrots  (C) Red carrots (D) None of these
0. Tomato fruits for processing are picked at

(A) Pink stage \_(B‘)’Fﬁrd rige stage  (C) Over ripe stage  (D)Mature stage

: 51. For longer storage of cucumber fiuits, the temperature should be kept ai
SR s werTdie o' ()2stc |
5 he Limiting Amino acid in greepyegetables is .
(A) Arginine  (B) Lysine (D) Tryptophan
ich i in Ind
53 Which is the staple vegetable in 2 3
(A) Tomato  (B) Cauliflower \.ee‘}'p’otato (D) Chillis

" Spinach is rich in: s ' '
./s‘p('xplf/\/itaminA (B) Vitamin B (C) Vitamin € (D) Vitann E

. e N 03 2L _E s
ich bean 1s used for extraction of guni ?
> (\Xl)";?'oad bean By Cluster bean (C) French bean (D) Hyacmth bean

is due to :
/%::;iz ::;:;Z:s»mm) Icium ¢f ‘_ﬁdt (C)‘Cﬁlcldm carhénﬁte (D)—l’mawum onalitic




65. ‘Q)h:ty :cso Sf e (B) Anthocyanin \.Mhoghzll (D) Chloropny™
~0 il € ratio of Chlorophyli *a’ and *b’ in plants?
; ptim B ©)1:3 \«Uﬁ)! iR
(A) 1 :m temperature for ripening of most of fruit crops is
10°C (B)15°C weyatc  (py2sic :

6 H : S—
- Hypobaric storage is mostl :
_ y used for :
(A) Fruits (B)Nuts (C) Vegetables \¢03) Cut flowers

6 . 3 '3
(A)l;'whlch IS not peeled before canning is :
Ineapple (B) Mango \4@')’(.‘(: ! i
y ry (D) Apple UL
e _§2—»€h€mlcal used for removing the spray residues of Arsenic and lead from the fruits Is
o, J(EA) NaOH _\éa’m’a (C)NaCl (D) H;SO,
. ¢ - rBenzoic Acid is most effective to :
7 /%\‘3 Mo_uld @By Teast (C) Bacteria (D) Virus lials is
/J- ccording to FPO, the maximum limit ot SO, allowed in squashes o i

o tso_ m  (B) 500 ppm  (C) 1000 ppm (D) 600 ppm

oxicity of SO, is i : tof
ty > IS Increase at : (D) No effect of temperatare

- (A) Low tcmperature\(Bj’ﬂ'rgh temperature (C) Moderate temperature
73, €06ncentration of SO, in concentrated Juice is :
(A) 500 ppm  (B) 1000 ppm \4€5T500 ppm (D) 350 ppm
7:4». _SOj5is most effectiye against :
L (A)Yeast V—%ﬁ%uld (C) Bacteria (D) Virus
L///’I},/A‘lfohol content of wines ranges from :
/“4@) 5-10% (B)10—-12% \(&)7-20% (D)12-17%
. 77. TSS (%) for Jam is :
(A)65.0 (B)65.8 \4€768.5 (D)64.5

L/Z'Jff SO, content in pure KMS is :
(A)25.5% (B)75.5% (CIT82% WBT57.7%
\/Bf'ﬁwyme responsible for converting pectin into pectic acid is :
(A) Pectinase (B) Pooto-pectinase \(C)}-peCtic Methyl Esterase (PME) (D) Poly Galuturonase(PG)

79. _Enzyme responsible for converting protopectin into pectin is :

X e (A) PME \(-B)’{oto-pectinase (C) PG (D) Pectinase
§0, -End point temperature of Jelly at sea level is *
AW (A) 106°C (B) 104°C  (C) 108°C \4BYT105°C Me-th
7, O"Ll-” —> # =4 O.o/
o

81,.What is the acidity of Jelly?
(A)0.5% * (B)0.75% W (D) 1.25%

9 Methoxyl content of Pectin is :
A (A)5—10% (B)7-10% (C)8-15% (D)10-15%
L/9"l:l’ow much pectin should be present in finished jelly ?

(A)2% \@®T% (O3% (D)2.5%

4~ Sugar percent in Jelly should be :
(A) 50 — 55% 60 —65% (C)65-70% (D) 70-75%

85 Pectin solution is most stable at pH
el (A) Acidic  (B) Alkaline \(&yNeutral (D) None of these

What should be the jelly temperature at the time of estimation of pectin by jelmeter test:
(A) 15—20°C (C) 20 -25°C \(BY 75 -40°C .
—What should be the pH of a good jelly ?

(A)2.25 \@TA46__(C)4.32 (D)4.73

" 88 hrWhich forim, pectin is found in fruit 7
(A) Pectin  (B) Protopectin ‘{&jTCalcium pectate (D) None of these

—~Characteristic aroma in Guava is due to : ;

(B) Quercetin  (C) Oxtylacelate (D) Ethyl butylate
1 ation is given by : :
ess (C)E.C.John (D) None of these : |
" of jelly formation, pectin is having : .
= (C)Neutral (D) None of these




\_@({rcquireme r Apple storage in Controlled Atmosphere (CA) is :

(A) 2% 3% 7 (C) 5% (D) 7%
/9},/St‘6ra e tem ure for Asparagus is :
Lo 0-5°C (B)S-7°C (C)7-10°C (D) 10— 15°C
99 orage temperature for Banana is :

(A)s—10°C ) 10-15°C) “€CTT5 - 16°C (D) 20 — 21°C -
L//LOOT'VEcuum cooling is most suitable for :
*(A) Fruits (B) Tubers Leafy vegetables (D) None of these

-Végetable which is not blanched before drying is :

(A) Cauliflower (B) Palak C) Onion * (D) Tomato

@ 103. Moisture content in dried vegetable is :
7T (A)2%  (B)3% E&¥35% ‘

03~ Vitamin which is not found in Fruits and Vegetables is :

— (A) Vitamin A (B) Vitamin B, (C) Vitamin By ‘(D) Vitamin B2

__104:Best maturity indices of orange is : Feaaant e
o (A) TSS (B) Sugar % (C) Acid % rix : acid ratio P

acteria which is used to absorb ethylene from storage chamber is :

R o (A) Agrobacterium \(—B‘)’MLcobacterium (C) Bacillus (D) Azotobacter

Phalsa squash is preserved by : .

K AYKMS  (B) Citric Acid { (C) Sodium Benzoat@> (D) Sugar
st

107. Potato can placed in the group of:
on-perishable {BYSemi-perishable (C) Perishable (D) Highly perishable

S 08.Which llowing is a medium acid food ?
K ———— sparagus » (B) Corn (C) Pear (D)Limabean
/I,O9.Nationa ickle of India is :

RS (A) Mango pickle LCime Eickle ~ (C) Cucumber pickle (D) Carrot pickle

L,/ll—éi.’B'e'st way of preservatgion of juice is :
(A) Drying Freezing (C) Dehydration (D) Sterilization

L//LH'.Citric acid is commercially produced by :
\MSpgr illus niger (B) Penicillium (C) Bacillus (D) Clostridium
_,l—lQTCommch%;e—I—fFé_E!—’;? KMS is due to :
e (A) HSO; (B) H2SOx ' (D) H,SO,
1 13.Poughening effect on canned BEam=is due to :

L__— (A)K “¢ByCa (C)S (D) None of these

_ ot 'l(Agricultural produce (Grading and Marketing Act (1937) is also known as :
LS i (A) PFA Act (B) FPO Act gmark Act (D) ISI Act

“What is tannin percent in Cider ?

L/@;'Wi(—m’d.l —0.3% (B) 0.5 — 1.0% (C)1.0—-1.5% (D) 1.5 -2.0%

6.Alcohol content in Cider is :
/ (A)2—4% BT — 6% (C) 6 —8% (D) 8 -10%

/@1 18. pH of sauerkraut is o
(A) 1.5 (B)2.5 \«4€©)3.5 (D)4.5
.Central Food Laboratory is located at :

(_/u«s (A) New Delhi (B) Mysore “~(C)Kolkata (D) Mumbai

//!1’9. Public Health Laboratory is situated at :
- ucknow (B) Faridabad une (D) Mysore

~Flavouring agent in Citrus Fruits is<
(A) B-caryophyllene Hesperidin (C) Naringin (D) Ethyl butylate
Flavouring agent in Grape Fruit is :

4 ; (A) B-caryophyllene (B) Hesperidin \—ée)mingin thyl butylate 5
% et Ll A b

12 , ing agent in Strawberry is : :
>Q th late” (B) Octyl acetate” (C) Naringin (D) B- caryophyllene

“Flavoring agent in Orange is :

(A) Ethyl butylate \_(—B’)ﬁctyl acetate (C) Naringin (D) Linalool
1 Flavour compound of papaya is :

(A) Ethyl butylate  (B) Octyl acetate  (C) Naringin \-(-b‘)ﬁ;aloo-l

k,‘,)j!.S\/I'SS for Bael Pulp is : 7
(A) 20° Brix (B) 25° Brix \4€Cy30°Brix (D) 15°Brix ‘

_ “Packaging film, which is used for batter MAP is : i 2
\_/‘26’(1) LDPE (B) HDPE \(CYP3lypropylene (PP)  (D)LLDP

sgIEmpehatiie




(A)1968  (B) 1978 \(C)YT988 (D) 1987 A,
- Moisture content in Intermediate Moisture Food (IMF) is :

/:@(A)lo—m% (B)20-25%  (C)20-30% \4By7Z0-40% + Aw =5 O0-Fs - 0.5

‘/‘”
T (A)1-1.5% “BY2-25% (C)3—3.5% (D)4—4.5% 5
\/@1 separate ministry of Food Processing was established in :

ater activity (a,,) of mostly Intermediate Moisture Foods is :
(A)0.25-0.50  (B)0.5-0.75 «EyT75-0.85. (D)0.85—0.95

133. The chemical com sed for prolonging vase life of cutflower is
K \“ATSicrose (B) Potassium nitraie (C)MH (D) B-Nine 7
134 ncy of onion is due to presence of :

— (A) Botanin ‘—(—B)ﬂlyl propyl disulphide (C) Solanin (D) Isthiocynate
135, Identify the fruit belonging to non-climactric group :
N (A) Persimmon  (B) Avocado (CSyPineapple (D) Mango
136 which group will you classify apple according to its respiration rate ?
A ow  (B)Very low (C) Moderate t-('D),/ﬁigh
137, b which group will You classify mango according to its ethylene production rate ?
' (A)Verylow (B)Low “(eyModerate (D) High
.. 138. Ideal cool storage temperature of Banana is :

§ (A)7-10°C I3 =14 C UG IEa%C (D) 5—69C
N\ ~139. Ideal storage temperature of Cucymber is :
/\ (A)0°C  (B)3—4°C ‘éﬁl—_uic (D) 13 — 15°C

140-The pigment present in Jamun is :
(A) Carotenoid Mbocyanin (C) Lycopens (D) Xanthophyll
L4t:Which one of the following method is the permanent method of preservation ? ;
g ) Use of light preservatives (B) Deaeration  (C) Pasteurization \«¢By Dehydration
ighest quantity of Carotene is available from :

A

bz (A) Carrot inach Leaf olocasia Leaf (D) Fenugreek Leaf
_143:The yellow pigment in Papaya is - )
S (A) Carotene (B) Caricacin (C) Caricacynadin L.(—B)ﬁricaxanthm

144. “Fhe term *’three quarterful or full three quarter®’ is used to denote fruit maturity in which crop in the
A= following :
Banana (B) Mango  (C) Tomato (D) Pineapple
145. Storage of fruits and vegetables, where the gas composition is changed from that of normal
5 étmosphere and a precise control is maintained over the atmospheric composition during storage
€ i period is known as : .
A7) Controlled Atmospheric (CA) storage  (B) Modified Atmospheric (MA) storage

(C) Cold storage . (D) Hypobaric storage ) :
146:-"During controlled atmospheric storage composition of which of the following set of gases is
N o controlled
(A) O, + N, (B) CO; + N3 (C) CHy + N, ) CO; + O,

(47) At which pH fruits and vegetables are divided into acidic and non-acidic for thermal processing:
= 5 (©65 (D)7.s
- Find out Minimum Fruit Content and TSS for a fruit jelly according to F.P.O? r
_— 4AT45%and 65°B  (B)S50%and 70°B  (C) 55% and 65°B (D) 60% and 75°B
1 at is the maximum level of SO, permitted in squash?
Q/Zvav)h 250 ppm B350 ppm  (C) 450 ppm (D) 400 ppm .
~Generally below which temperature chlllxngom_jury occurs in Mango? ¢ ¢
856G (B)10°C (C)12°C (D) 13°C s )
151, What is the main reason for browning in fruits when dehyt‘iratfx.i at .hlgh temperature?
Aaiflard reactions (B) Ascorbic acid oxidation
zat I (D) Charring of non-reducing sugar
: it has maximum export from India to Foreign countries?

fei®




—r M‘l @K ¢CyCa (D) Mg
L/;ph 1y requirement of Vitamin Or a normal i
@20mg  (B)30mg \“eySomg (p) ;';)?)nnl;

‘\/L60."Ethylene forming Enzymev(EFE) IS presently known '
: (A) {ACC Synthase  (B) AcC Transferase ACC Oxi
(/Lsr Which of the following is an extremely tolerate to ethylene ?XIdas Dl
i tomlato ‘(B) _Banana. (©) Melf)ns (D) None of these
¢ total Chemical energy librated during the oxidation of I' mole of glucose is :

(A) 0.5 mega joules  (B)1.2 mega joules -6 mega joules (D) 1.9 mega joules

163 Fite oxygen concentratio i i iration commence
L__//L(A) R J%%ﬁsplmmn commence, is known as :
: : ction point [+ (C) Critical point (D)Danger point
164.The rate of chemical reaction approximately doubles for each rise in tempcragtur:)::fr

. 0 ¥ T
— ol (A)s°C (@) 10°6D (©) 15° (D)22°c
165.Which of the following is/are acid fonds?
S (A) Ton}am pmducjts . (B) Pear (C) Pineapple ‘-MI of these
4 Factor forgonverting Nitrogen into protein is :
T\ (A) 6.0 6.257 (C)6.52 (D)5.26
167.Ready-to-serve (RTS) contains :
\//(A) 10% Juice and 15% TSS (B) 15% Juice and 15% TSS
LC) 10% juice and 10% TSS (D) 15% juice and 10% TSS
/16&"Sparkling product prepared from fruit juice is :
e (A)Squash  (B)Jam (C) Nectar 07 Cordial
. 169:vrango pulp is preserved by :
L—" “¢aJKMS  (B)Salt (C)Sugar (D) Sodium Benzoate

L—_/l.'w.’ln preservation of foods, how much colour is permitted?
(A) 100 ppm 4BJZ00 ppm  (C) 250 ppm (D) 300 ppm

\/@Which method is used for inactivation of microbial grow h?.
(A) Sulphuring  (B) Sulphitation mlanchin
L/Q&ryo Preservation is associated with : :
(A) Freezing  (B) Chemical ‘-(C)ﬁ(;uid Nitrogen (D) Drying
L/u& The time and temperature of heati(:égac;f%ocessed product is depend upon :
(A)pH (B)Acidity (C)TSS ‘¢ utritive value of Fruits/ vegetables
174.The fruits and vegetables are totally known as :

-\/@, * (A) Nutritive Foods Protective Foods  (C) Energy Foods (D) Acid Foods
175.Ja which product, TSS is 30° Brix?

( /)(A) Squash (B)Jam “€JCordial (D)RTS

e
17}Browning is occurred in :
L/ (A) Tomato Brinjal  (C) Onion (D) Chilli

177-Which of the plant hormone enhance senescenc
\_/Jm NAA  (B)ABA (C) Cytokinin Ethylene

. Browning in apple is due jo enzyme :
\/&‘/m (A) Hydrogenase Poly Phenol oxidase (C) PG (D) Peroxidase
is preferred over slow freezing because it :

The quick freezing 5
) Form large crystal Small crystal (C) Save time (D) Save electricity

90.The *'Fruit Production Order *’ (FPO) License is given by :
) National horticultural Board  (B) ICAR \(e)’éfemme.nt ofIndia (D) State Government

~ Which of the following is Class-I pre:(eév?tiw? :
e (A)KMS  (B) Sodium Benzoate Sugar (D) Vinegar
et it

“Bitter principle in bittergourd is : .
l/w{@ﬁﬁ)enoids (B) Cucumis  (C) Tannin (D) None of these

containing amino acid food is done in :

“Thermal processing of Sulphur
L/nzmﬁz p- (B)AR Can  (C) Both Cans (D) None of these

Can et
of the basis of,ethylene production, mango can be classified into :

(A) Low Moderate  (C) High (D) Ve:;'y :igh
According to Respiration rate, apple can be classi le‘ as:
s : s.(e)’e (D) Very high

Mow (B) Moderate High
A—
[eamer, Yot
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