ROIINO. c.vvvvviiiiiiiiiiiiiiiiiieirinnnnen,
Paper ID: GFP00O1

Total Pages:
Course Code: GC-FP-01T

Examination (January - 2024)
Certificate/ Diploma (Semester-I)
Programme in Food Processing and Preservation

Food Preservation I

Time Allowed: 2 Hours

Max.Marks: 70

Instructions for the Students

1. The question paper shall consist of 70 Multiple Choice questions.
2. All questions are compulsory. Each question carries 1 mark.

3. There will be no negative marking.

Q1. What are microorganisms?

a) Large, multicellular organisms

b) Organisms that are only visible under a microscope
¢) Inanimate objects

d) Plants

Q2. Which of the following is not a type of
microorganism?

a) Bacteria

b) Fungi

c¢) Protozoa

d) Insects

Q3. Microorganisms play a crucial role in:
a) Causing diseases only

b) Environmental recycling

¢) Producing oxygen

d) None of the above

Q4. Which microorganisms are unicellular and lack a
true nucleus?

a) Viruses

b) Bacteria

c) Fungi

d) Protozoa

Q5. Yeast and molds are examples of:
a) Bacteria

b) Viruses

¢) Fungi

d) Protozoa

Q6. Which microorganisms are responsible for causing
infectious diseases in humans and animals?

a) Algae

b) Viruses

c¢) Protozoa

d) Archaea

Q7. Which of the following is NOT a factor that
influences microbial growth?

a) Temperature

b) Oxygen availability

¢) Soil color

d) pH

Q8. Psychrophiles are microorganisms that thrive in:
a) High temperatures

b) Low temperatures

c¢) Neutral pH

d) Alkaline conditions




Q9. Microorganisms that can grow in the absence of
oxygen are called:

a) Aerobes

b) Facultative anaerobes

c¢) Obligate anaerobes

d) Mesophiles

Q10. Which of the following is NOT a method of
controlling food spoilage?

a) Canning

b) Pasteurization

c¢) Leaving food uncovered

d) Refrigeration

Q11. The growth of microorganisms in food can lead
to:

a) Food preservation

b) Food spoilage

¢) Increased flavor

d) Extended shelf life

Q12. Which of the following is a common food
preservative used to control microbial growth in food?
a) Sugar

b) Salt

c¢) Vinegar

d) All of the above

Q13. What are microorganisms?

a) Large, multicellular organisms

b) Organisms that are only visible under a microscope
¢) Inanimate objects

d) Plants

Q14. Which of the following is not a type of
microorganism?

a) Bacteria

b) Fungi

c¢) Protozoa

d) Insects

Q15. Microorganisms play a crucial role in:
a) Causing diseases only

b) Environmental recycling

¢) Producing oxygen

d) None of the above

Q16. Which microorganisms are unicellular and lack a
true nucleus?

a) Viruses

b) Bacteria

c) Fungi

d) Protozoa

Q17. Yeast and molds are examples of:
a) Bacteria

b) Viruses

c¢) Fungi

d) Protozoa

Q18. Which microorganisms are responsible for causing
infectious diseases in humans and animals?

a) Algae

b) Viruses

c¢) Protozoa

d) Archaea

Q19. Which of the following is NOT a factor that
influences microbial growth?

a) Temperature

b) Oxygen availability

¢) Soil color

d) pH

Q20. Psychrophiles are microorganisms that thrive in:
a) High temperatures

b) Low temperatures

c¢) Neutral pH

d) Alkaline condition

Q21. Microorganisms that can grow in the absence of
oxygen are called:

a) Aerobes

b) Facultative anaerobes

c¢) Obligate anaerobes

d) Mesophiles

Q22. Which of the following is NOT a method of
controlling food spoilage?

a) Canning

b) Pasteurization

¢) Leaving food uncovered

d) Refrigeration

Q23. The growth of microorganisms in food can lead

Q24. Which of the following is a common food




to:

a) Food preservation
b) Food spoilage

¢) Increased flavor

d) Extended shelf life

preservative used to control microbial growth in food?
a) Sugar

b) Salt

c¢) Vinegar

d) All of the above

Q25. Why is food preservation important?
a) To make food taste better

b) To reduce food waste

¢) To increase the cost of food products
d) To make food less nutritious

Q26. Which of the following factors can lead to food
spoilage and waste?

a) Proper storage

b) Adequate refrigeration

c) Inadequate preservation

d) Food inspection

Q27. Food preservation is essential to ensure the
availability of food:

a) Seasonally

b) Irregularly

¢) Year-round

d) Only for special occasions

Q28. The principle of "reducing water activity" in food
preservation means:

a) Adding more water to the food

b) Decreasing the water content in the food

c) Keeping the water content constant

d) Boiling the food to remove water

Q29. Which of the following food preservation
principles involves removing or controlling the growth
of microorganisms in food?

a) Reducing water activity

b) Adding salt

c¢) Controlling temperature

d) Reducing air exposure

Q30. Food preservation methods that rely on the
principle of reducing oxygen availability are known as:
a) Dehydration

b) Canning

c¢) Vacuum packaging

d) Fermentation

Q31. Freezing is an effective technique for preserving
food because it:

a) Reduces water content

b) Kills microorganisms

c) Lowers the temperature below freezing

d) Increases water activity

Q32. Which food preservation method involves heating
food to a high temperature for a short time and then
rapidly cooling it?

a) Freezing

b) Dehydration

c¢) Pasteurization

d) Fermentation

Q33. What is the primary purpose of canning in food
preservation?

a) Reducing water activity

b) Killing microorganisms

¢) Reducing oxygen availability

d) adding flavor to food

Q34. What is the primary goal of food preservation?
a) To enhance the flavor of food

b) To increase the cost of food products

¢) To extend the shelf life of food

d) To reduce food's nutritional value

Q35. Which of the following is an example of a natural
method of food preservation?

a) Canning

b) Freezing

Q36. Food preservation techniques aim to prevent the
growth and activity of:

a) Beneficial microorganisms

b) Harmful microorganisms




¢) Drying
d) Irradiation

c) Plants
d) animals

Q37. What is food irradiation?

a) Cooking food with microwave radiation

b) Exposing food to ionizing radiation to kill harmful
microorganisms

¢) A process of fermenting food products

d) Dehydrating food using infrared radiation

Q38. Which type of radiation is typically used in food
irradiation?

a) Ultraviolet (UV) radiation

b) X-rays

c) Alpha particles

d) Gamma rays or electron beams

Q39. What is the main purpose of irradiating food?
a) Enhancing food flavor

b) Increasing the nutritional content

c¢) Extending shelf life and improving food safety
d) Reducing food's natural color

Q40. Food irradiation works by:

a) Adding preservatives to food

b) Heating the food to high temperatures

c¢) Destroying microorganisms and insects by damaging
their DNA

d) Dehydrating the food

Q41. The primary target of irradiation in food is:
a) Vitamins

b) Proteins

c) Fats

d) DNA of microorganisms and pests

Q42. Irradiation does not make food radioactive
because:

a) It uses non-ionizing radiation

b) The food is shielded during irradiation

¢) It cannot affect the food's radioactivity

d) It does make food radioactive

Q43. Which type of irradiation involves the use of
gamma rays from a radioactive source?

a) X-ray irradiation

b) Electron beam irradiation

c¢) Alpha irradiation

d) Gamma irradiation

Q44. Electron beam irradiation is an example of:
a) Non-ionizing radiation

b) lonizing radiation

¢) Microwave radiation

d) Infrared radiation

Q45. Which type of irradiation is used for thick and
dense food products like meat?

a) X-ray irradiation

b) Electron beam irradiation

¢) Alpha irradiation

d) Gamma irradiationa

Q46. Food irradiation is commonly used to:

a) Enhance the taste of food

b) Extend the shelf life of food and improve food safety
¢) Increase food's nutritional content

d) Speed up the cooking process

Q47. Which of the following is an example of a food
product commonly irradiated to extend shelf life?

a) Fresh vegetables

b) Canned soups

¢) Frozen fruits

d) Dry pasta

Q48. Food irradiation can help control:
a) Food color

b) Food texture

c¢) Foodborne pathogens and pests

d) Food aroma

Q49. Which type of irradiation is commonly used for
sterilizing medical equipment and pharmaceuticals?

Q50. Alpha irradiation is primarily used for:
a) Sterilizing medical equipment




a) X-ray irradiation

b) Electron beam irradiation
c¢) Alpha irradiation

d) Gamma irradiation

b) Treating cancer patients
c¢) Food preservation in some countries
d) Disinfecting water

Q51. What is one of the advantages of food irradiation?
a) It has no effect on the taste and texture of food.

b) It eliminates the need for refrigeration.

¢) It increases the nutritional content of food.

d) It is a natural preservation method.

Q52. One of the concerns associated with food
irradiation is:

a) Increased food spoilage.

b) Potential formation of harmful byproducts.
c¢) Enhanced food flavor.

d) Reduced food safety.

Q53. In many countries, foods that have been irradiated
must be labeled as such. What is the purpose of this
labeling?

a) To promote irradiated foods.

b) To differentiate irradiated foods from non-irradiated
ones.

c¢) To disguise the irradiation process.

d) To confuse consumers.

Q54. Which international organization provides
guidelines and recommendations for food irradiation
practices and regulations?

a) WHO (World Health Organization)

b) NASA (National Aeronautics and Space
Administration)

¢) UNICEF (United Nations Children's Fund)

d) WTO (World Trade Organization)

Q55. Many consumers have concerns about food
irradiation. What is a common misconception about
irradiated food?

a) It tastes better.

b) It is radioactive.

c) It has a longer shelf life.

d) It is healthier.

Q56. To address consumer concerns, what can be done
to increase awareness about food irradiation?

a) Provide clear and accurate information about the
process and its benefits.

b) Remove all irradiated foods from the market.

c) Label all foods as "irradiated" without any additional
information.

d) Encourage consumers to avoid all forms of food
preservation.

Q57. What is the primary purpose of using
preservatives in food?

a) To enhance food's natural color

b) To add flavor to food products

¢) To extend the shelf life and maintain food quality
d) To increase the nutritional content of food

Q58. Which of the following best defines a food
preservative?

a) A substance that makes food taste better

b) A substance that increases the cost of food products
c) A substance that prevents spoilage and extends shelf
life

d) A natural coloring agent for food

Q59. The main objective of using preservatives in
cosmetics and personal care products is to:

a) Enhance fragrance

b) Improve color

¢) Extend product shelf life

d) Increase product viscosity

Q60. What are the two main categories of food
preservatives?

a) Natural and synthetic

b) Red and green

c¢) Fresh and processed

d) Liquid and solid

Q61. Natural preservatives are typically derived from:
a) Synthetic sources

b) Plants, animals, and minerals

¢) Artificial colors

Q62. Synthetic preservatives are often created through:
a) Chemical synthesis

b) Natural fermentation

c¢) Biological processes




d) Chemical reactions

d) Sunlight exposure

Q63. Which of the following is a common natural

preservative used in pickling and preserving fruits and

vegetables?

a) Sodium benzoate
b) Citric acid

¢) Sulfites

d) Vinegar

Q64. Rosemary extract is a natural preservative often
used to extend the shelf life of:

a) Dairy products

b) Meat products

c) Fresh fruits

d) Baked goods

Q65. Which natural preservative is derived from
seaweed and commonly used in dairy and bakery
products?

a) Sorbic acid

b) Carrageenan

¢) Nitrites

d) Sodium citrate

Q66. Which synthetic preservative is widely used in
preserving salad dressings, margarine, and mayonnaise?
a) BHA (Butylated hydroxyanisole)

b) Saccharin

¢) MSG (Monosodium glutamate)

d) Propylparaben

Q67. What is the purpose of sodium nitrate/nitrite in
food preservation?

a) To enhance color

b) To reduce sodium content

¢) To add sweetness

d) To prevent bacterial growth and provide a cured
flavor

Q68. Which synthetic preservative is commonly used
to extend the shelf life of bread and baked goods?

a) Sodium benzoate

b) BHT (Butylated hydroxytoluene)

c) Aspartame

d) Caramel color

Q69. What is the primary goal of food preservation
techniques?

a) To increase food waste

b) To reduce the shelf life of food

¢) To enhance food flavor

d) To extend the shelf life of food products

Q70. Which food preservation method involves
reducing the water content of food?

a) Canning

b) Drying

c¢) Fermentation

d) Irradiation




ROIINO. ceeviiiiiiiiiiiiiiiiiiiiiiiiinnee.
Paper ID: GFP0O1

Total Pages:
Course Code: GC-FP-01T

Examination (January - 2024)
Certificate/ Diploma (Semester-I)
Programme in Food Processing and Preservation

Food Preservation I

Time Allowed: 2 Hours

fefewggh sdt gerfest
1. yH& U39 €9 70 Sg-9T YAS AHS Je41|

2. 7S AE™S &TaH 96| I9d A &9 1 wig Jer I

3. JE &difee HIfaar &ot I=t |

Max.Marks: 70

Q1. QL. A HI=Z &l I&?

a) T3, HY-ABSBI HIT

b) 89 Hie A fige HdigAaY @ I&' feurd e Ia
c) foarite T

d) ie

Q2. I 18femit &9 faaa gu Fie < oA &t 92
a)ga—c?lél"w
b) @rret

C)Q??MIT
NEIES

Q3. gy Fii= for €9 HI3<YTT giHar fagrge J&:

Q4. f9I3 o HiITE Wolngsd Je I6 v3 B /g

a) fHIe faH<t T a9s g6 feGadmm & we &t &7
b) TITIS IS a) TfagH
¢) WA U II& b) ScTIMT
d) Guda3s 5 adt &t c) s
d) Y
Q5. Q5. HHIg W3 NS 3 for e Beagst I6: Q6. HEH w3 Araedt (38 g3 T fardhi der aga
a) SIS B {393 gu Hie frifeg g7
b) = fegn a) Mt
c) erret b) = fegn
d) g ¢) Jermr

d) wrggmi




Q7. I fofmit &3 fagz wiFar aga st I A
HEe g fedr § ygrfes sger 2

a) STUHS

b) MIHIHS € GUBIT3T

c) et e Jar

d) pH

Q8. ATEISISTE® HuH HIT I6 H fegs’ {9 2o Ia:
a) 89 3UH®
b) e 3UHS
¢) fagud pH
d) ¥t I8

Q9. BHH HIT ¥ WiSHIHG € wede € <0 AR I6
a)‘ﬁéﬂﬂ

b) SABfee W& IgH

C)B"?.D-ﬁ%@gﬁ

d) "RTTESH

Q10. I 3 1T fogz™ s © fears § dcds 59a
T 3J &t ?

a)aﬁ)_clT

b) UAIIERHG

¢) G ST A BIT"

d) efdr

Q11. 37 ST B Hieew € 0 796 J Aae' I
a) 3 ©f HI'S

Q12. 7% R Hdlgafes fed A § foti3fas s96
&e Iz Bitmit 5 fggar g wiH g3 Yagefece &7

b) STe T fearg a) BI9
¢) Emir mawre b) gE
d) ferf33 N8e 3 c) fAgar
d) QuIa3 73
Q13. BHH HIT ol I5? Q14. I& fafimit {39 fagzr gur e & famd &t 2
a) 33, HY-AESI e a) ST
b) I Hie A fige HdigAaU @ J&' feddl fide s | b) SArdh
) foarite g c) e
d) ie NEIES

Q15. guH Hiw for €9 HI3<yas g fogrge Ja:

a) fHgg fardnt er args gear
b) TIEIS IS
¢) WIHHS Uer IIo

d) QuIT3 &5 It &<t

Q16. fgI3 BuH HITE YolABsa It 96 »3 i Ao
feGadmm &t we &t &7

a) @fegH

b) ScTIMT

c) erret

d) g

Q17. g W3 1S3 for S Gegas Ia:
?1)@32"]‘:1%’%rr

Q18. HEH w3 Araedt [fg g3 Tl farrdmit Jer
I9% BE I3 Ju Hie AT I&?




b) @ fegH
c) erret

d) grmr

a)ﬂ'&?ﬁ
b) @fegH

c)l\{é.ﬁw
d) wrggmi

Q19. I By &S fgaz wiffar I &t I 7
HEe s fear § ygrfes age 37

a) SYHS

b) WaHITS T GUBET3T

c) fHd = dar

d) pH

Q20. AEIITTEIS FrH Hi< I6 H fegs’ &9 2o Ia:
a) 89 3UH®
b) Wie IUHS
c) fogud pH
d) ¥t AfE3t

Q21. BuH HiT ¥ WigHIHG T wiede {9 20 Aale I6
a)*ﬂ@gﬂ

b) SABSfee e ITH

C)W%@Elﬂ

d) "REEsH

Q22. I&' 13 &Y fogz 3v% © fearg § dcds d9s
o3It st 32

a)aﬁﬁT

b) UAIIERHG

SERGIECEL-E

d) efdr

Q23. 37 fET B Hieew € 0 796 J o' I
a)gﬂ?)'érﬂng"&?

b) STe T fearg

c) Sftpr e

d) ferf33 N8e 3

Q24. Q24. 375 f9 HElgaTes fearr § fou3fas
Yagefes 2

a) JIid

b) e

c) fAgar

d) GUIa3 A3

Q25. 376 & HIS HJ3=yds fag 37
a) 36 T AT 5939 58 st
b) 37G T Iffe-dae & wege &t
¢) 37& E3uT’ & I3 T agE Bu
d) S7s § Ui Unfed g7 3¢

Q26. Q26. I&' fi&3 g &0 faazd™ aad I ©f
Y=t W3 S99 © II6 g€ AT I7

Q27. 37 < QuUBHT3" § Helle! Ie'8E B8 37 T
HIs Agat I

Q28. 376 < AI® &9 "uret & IrSifedt S wege @
o3 T wag 3




a) HMT 333

b) wicwfH3 393

c) A& gd

d) fAge fenm Afemi 58t

a) 3T1% ST <03 Uel ATHS I3&7
b) 37& ffT Uel & 33" Weer
¢) uret <t AHaTSt & Afeg e
d) Ut e B s § gIsE

Q29. I& i3 IA® T AF™S 8 fa93 3™ 9 3Hs
&9 guH Hie' @ @0 § g H fou3193 Jgar
HHS I?

a) Urel & gr3ifedt § weger

b) BT HFS

¢) SUHS & IS AT

d) I @ NIAUAT § Weger

Q30. WeHIHS T GumsgsT § weBe 8 fHui3 '3
IIF IIG T8 SHG T HIS T Bal' § Arfen Aer I
a) SIEIIAS

b) Af&ar

c)éﬁ@l{ﬁaﬁm

d) IgHeHs

Q31. SIfidl SHe § HIfemiz JuiE &t s ygremdt
Ba?ﬁsréfs@%rféa

a) UTEt T AHIIGT § werger J

b) BeH Hie § Hger I

¢) 3T 3 I T IUNG Weger I

d) yret < ardifett § =urger 3

Q32. 376 < AF® © fdaz 3914 R 3He § €9
SUHS '3 83 AN S8 19X I W3 fag e &%
&3 IIST HHS J?

a) &8

b) StITEIZIAS

¢) UHgJEnHs

d) TINSHS

Q33. 37® ©f Ao fig Sg=c T Hy E28m ot I
a) Ure <t JrEifedt § wergeEr

b) B I’ § HIa"

¢) WIHAS T QU™ § Wrg@er

d) 37 9 e AZsT

Q34. 37& T g™ T Hy dgr ot 32
a) 3G © A § TUPE BE

b) 31& §3u<t T B9I3 T TQE Bo
¢) 376 T 18e ¥de § U B9
d) 7% © UmE 8 § WG 39

Q35. & i3 Y faaz 37s Aase & fid a=a3t
fedt T Gurggs

a)érﬁm

b) 32

¢) e

d) fags

Q36. IAG HI'S Il & Qe fedst © feam w3
JEifedt & I 3

a) BFTES HuH HIT

b) TSI TeH HIL

c)fl'@

d) Aa=d

Q37. g3 fedidtens ot ?
a) HEIJRT ITEHS &8 SHG UAge"

Q38. fam fIAH & IFTHS WH 33 '3 316 T fags




b) THAIS BeH Hieew § HIG B 3H6 S
WriESTEHfridl ISEHS T AIHE IIo"

¢) 3FG §3uret § TIAC I3 T Yfdfanr

d) esea 3 s T I3 FIe L IS &

EICRIFtACTe)

a) WECIe eSS (UV) ISeHS
b) WaH-3

c) MBS de

d) IrHT fagst At fedads S

Q39. 376 & fedras v e GSr ot 2

a) IAG © PE § TUgE

b) Unafes 33 =a@er

¢) A%< Bdle § T W3 IS HIftmr f&g B9
JJdor

d) 376 T Iegt JaT S wege

Q40. g3 fediSens faast enrgr I ager I

a) 376 F9 Jmgsfes AHS ago"

b) 3HE $ 89 IUHS '3 ITH IIS

¢) guH Hiet w3 ifamit & @Iat @ Iiee § aaHs
UJo™ d SHC IS

d) 37& & SIdige aIor

Q41. 376 o fags T iy Sor 3
a) fecfvas

b) Jte

c) 9gst

d) FeH it w3 Sifaer e vl @

Q42. fegFiens SHs & IFeniafes odt gzger
fagfa:

a) foT AF-ionizing IFTHS T I3 IIT' I

b) 371G & IFEHS TI'S HILMZ e Her I

¢) o 37 & ISR § yrfe3 &t a9 AT
3

d) g Ir5 § IFiNafce s=ger I

Q43. IFE niafee AI3 3 I fagst EF =93 fan
I & faadtags ffg THs 32

a) WaA-g fags

b) feBads S fags

¢) BT fdds

d) I fediSens

Q44. feda2s =i fagdtaas faret i Gerage 3:
a) J19-ionizing ISEHS
b) wrfeGareifdar ISeHs

c) Held=e< IFeHs
d) fraeas 3 IFeHs

Q45. Hie T349I HE W3 HWE 37& G3u<r et fan
I & {9 ©F =33 digt A 2
a)aaﬂ-éf\a—d’?;

b) feBads S fags

¢) WS fads

d) I fedtSens

Q46. T3 fedisiena WH 39 '3 for e Tgfamr A
S

a) 3AG T AT 08

b) 371G T HBe BEie § TUE w3 IHs HIftmr g
LEICEEE]

¢) 37 < Unfcd RS § =08

d) ¥reT yrgE < Yfdfanr § 3T a9




Q47. It i3 T fagz e 3vs G3ue ©f fia
ET9ds I A WH 33 '3 Hue e eagE Bu
fefags 3 Aer 37

a) et A

b) SE=HT FY

c)ﬁﬂééa?f

d) Har UtH3"

Q48. g3 BeHs I8 I3 RY Hew 39 Aaet
a)?ﬂ?SETG"'dT

b) 3H& S H=39

¢) 376 3 O IT Y ATHH 3 A3

d) S7e S yAg

Q49. A1 Quadat W3 TIHTHEA TS & srET!
SIG B WH 3 '3 foH A & fogs & <33 oSt
e

a)ﬂaﬂ-éf\a—d’ﬁ

b) feBads S fags

¢) WS fads

d) I fediSens

Q50. VB fdds & 233 ¥y 33 '3 frgs™ B8 i3t
el I

a) FICI QUAIE' & HIH IIS

b) A © HIlE T o™ Sga

c) I8 T ST 3T & ATS

d) Urel § g U3 S

Q51. g3 fedidiens € erfefont f&d R ot 32

a) 3HG T B W3 Fe34 3 forer I8 ygre &t
Jerl

b) kg SfTA @ B3 S u3H ST I

¢) fog 3va & dafes A & =uger J|

d) fog g I=a3t Ass fedt J|

Q52. 37 ©f fads &® Az fii3e &9 i g 3:
a) 3T1% © fearz ffg = |

b) ISdId QU-E3uret T HI<l I156 |

¢) SHG T P SO Aer J|

d) Wt It SAE AIfemr|

Q53. 973 A9 o f&9, 37 1 faafes stz famrr 3,
S for 39t T 898 i3 Aer grdieT J| fer Safar T
HaAE o 92

a) irradiated 3??5?5@3’%3’3(8?5887

b) fags’ T8 3Hat § Ji9-feddiefez Sra 3 Suar
JJoT|

¢) irradiation I'IH & SH AIS B,
d) vy3ad’ § 8B 8 TH |

Q54. f3g=t nizggHed AAEr 3Fs fagdiags
TS dJet I?

a) WHO (fere fig3 Adiss)

b) &THT (SHGS WIGTeaH W3 AUA WIHiEACHS)
¢) GoIAS (AYs3 IHcd o836 43)

d) WTO (fere ud AdI56)

Q55. I3 A HUZI' § 376 < fdgs 53 fizr
Il I irradiated 376 T3 s Wiy 183 o ger off I?
a) forT Aee g 31

b) g IFCafe= J|

Q56. YISt Emit fd 372t & T 996 B, I
fegdens g9 A9ga3T @u@E B &t Si3T AT Herer
7

a) Yffanwr w3 fore 873t 513 mume W3 AJl Aredrat




¢) forst 3=t Age Ide J|
d) fog fRgsHe 31

YT 33|

b) Sd 99 AQ HBEHIS 31T § I feb|

¢) foa foi =g Areardt © A et § "fedStefes”
o 35S BIQ|

d) HUSaT & SH6 © AIE © S gU 3 SoT BE
SEZUSCEEE]

Q57. 376 fRT wigsfce € =93 Jda © Yy gem &ff
?

a) 3G © gI3t 941§ U@ B

b) 3A& E3UuTt fFg I AF&"

c) ABe Bdle TUQE W3 IAG T Jree 3T § gevdl JuE
Ze

Q58. I& fBfmit iS5 fagz™ A 3 =dir 3 Iftmid
eREISEYEEECSISUS K

a) 85 uTrgE 1 e © me § fagsg seer
b) g U9 1 36 §3uet € 393 § TUgT I
¢) g yergy A fearg § Jaer I w3 ABe BEe §
TgBer I

d) 37 < Unfed mididt § =uge B8 d) 37 B g gEd3t dar o % g
Q59. arARfeaA w3 fo v Sus™s g@3uwr &g Q60. T3 Yrgefce it & Wy Het ot &2
Yrgfce € =93 a9 v i Ger oo a) eIt w3 fHafea

a) Y =Y b) BF NI II"

b) 391 ffg Ao g a9 ¢) 3T W3 HATUS

) B3uT T Bue e e ad d) 3B W3 A

d) G3ue S A <08

Q61. FEI3T Ifemid wH 33 '3 frgs™ 3 B8 AT Is:
a)fﬁ'é'f\?aﬂ@

b) U, Aoed W3 Hfer

c) BSF IaT

d) Irrfesd Y3tfepiret

Q62. fHafed Jragefee niang feast enrar =2
e J&:

a) IHEEd HASHE

b) TEI3 TINSHS

¢) Fe-fefamrasa yfafanret

d) 53 <t IHS T AIHET AT

Q63. TB" W3 AT & wod HET8T w3 HIBE BH
I i S5 faazT s v gEg3t somig 37
a)ﬂsﬁwméﬁ@—c'

b) fAefaa wifig

c) ASSEICH

d) fAgar

Q64. IFNS WeHACIdC i gegst Iftma I =
Werrd fagst <t Age Brdle § TurgE BE I3 A
S

a) I B3ue

b) Hie €3ue

c) IHTH

d) 93 H'S




Q65. fIT3 sea3t s AKIg 3 fowr AT I w3
wrH 33 '3 3wt w3 Sadt §3ure’ fFT =afamr e
Sy

a)ﬂaf‘savﬁrﬁqs

Q66. ASTE IIHAT, HIrASIG, W3 WS § Itz
Juz B8 fagar fHafed Yrgfes fovmya 3913
I AT 7

a) BHA (8313 fcs Tdigardiions)
b) aSHIEs b) RIS
¢) SEICTEICH ¢) MSG (HSRIMIH IBIAT)
d) A3 fRede d) Piwurass
Q67. 376 & HI'g &g AFH srdide/adicdic e | Q68. IS W3 993 AH'G T A8e 8dle § Tuge Bl
ot HerAE 32 wWiH 39 '3 faga fafes Yrgefce 2afmr Aer 2
a)GnHT?;SEUr@EHQ a)ﬁEﬂ"’){HQﬁgE'
b) ASMH AHaS § weGe B¢ b) BHT (F83&fcs grdiganrdiesies)
¢) fHe™ A fHS I3 Z&t ¢) WHUISH
d) St e fearA § Jae s w3 R dar gwe | d) AIHS a1

UT'S II6 B

Q69. TG ASS IR © HY Sgr st I?
a) 37 <1 Iide-How § =uge 39

b) 37& T ABe e § woGE B8

¢) IS © P § TUgE BE

d) 7% g3uT’ & Hue HEe § TUgE 38

Q70. 37& & ATS © (97 3914 Ko 3rs kg U=t
< H3TT S W BT HHS I?

a)aﬁﬁT

b) HIGET

C)E’Eﬁéﬂﬁ

d) fags




