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 Instructions / �ચૂના (Physical Submission) 
Candidate must ensure compliance to the instructions mentioned below, else objections shall 
not be considered: - 
1) All the suggestion should be submitted in prescribed format of suggestion sheet PHYSICALLY.
2) Question wise suggestion to be submitted in the prescribed format (Suggestion Sheet) published

on the website.

3) All suggestions are to be submitted with reference to the Master Question Paper with
provisional answer key (Master Question Paper), published here with on the website. Objections
should be sent referring to the Question, Question No. & options of the Master Question Paper.

4) Suggestions regarding question nos. and options other than provisional answer key (Master
Question Paper) shall not be considered.

5) Objections and answers suggested by the candidate should be in compliance with the responses
given by him in his answer sheet. Objections shall not be considered, in case, if responses given
in the answer sheet /response sheet and submitted suggestions are differed.

6) Objection for each question shall be made on separate sheet. Objection for more than one
question in single sheet shall not be considered & treated as Cancelled.

7) Only Candidate who is present in the exam entitled to submit the objection/(s).
8) Candidate should attach copy of his/her OMR (Answer sheet) with objection/(s).

ઉમેદવાર� નીચેની �ચૂનાઓ�ુ ંપાલન કરવાની તક�દાર� રાખવી,અન્યથા વાંધા-�ચૂન �ગે કર�લ ર�ૂઆતો ધ્યાને લેવાશે 

નહ� 

1) ઉમેદવાર� વાંધા-�ચૂનો િનયત કરવામાં આવેલ વાંધા-�ચૂન પત્રકથી ર�ૂ કરવાના રહ�શે.

2) ઉમેદવાર� પ્ર� પ્રમાણે વાંધા-�ચૂનો ર�ૂ કરવા વેબસાઈટ પર પ્રિસધ્ધ થયેલ િનયત વાંધા-�ચૂન પત્રકના ન�નૂાનો જ

ઉપયોગ કરવો.

3) ઉમેદવાર� પોતાને પર�ક્ષામા ં મળેલ પ્ર���ુસ્તકામાં છપાયેલ પ્ર�ક્રમાંક �જુબ વાંધા-�ચૂનો ર�ૂ ન કરતા તમામ

વાંધા-�ચૂનો વેબસાઈટ પર પ્રિસધ્ધ થયેલ પ્રોિવઝનલ આન્સર ક� (માસ્ટર પ્ર�પત્ર)ના પ્ર�ક્રમાંક �જુબ અને તે

સંદભર્માં ર�ૂ કરવા.

4) માસ્ટર પ્ર�પત્રમાં િન�દ�ષ્ટ પ્ર� અને િવકલ્પ િસવાયના વાંધા-�ચૂન ધ્યાને લેવામાં આવશે નહ�.

5) ઉમેદવાર� � પ્ર�ના િવકલ્પ પર વાંધો ર�ૂ કર�લ છે અને િવકલ્પ �પે � જવાબ �ચૂવેલ છે એ જવાબ ઉમેદવાર�

પોતાની ઉ�રવહ�માં આપેલ હોવો જોઈએ. ઉમેદવાર� �ચૂવેલ જવાબ અને ઉ�રવહ�નો જવાબ �ભ� હશે તો

ઉમેદવાર� ર�ૂ કર�લ વાંધા-�ચૂનો ધ્યાને લેવાશે નહ�.

6) એક પ્ર� માટ� એક જ વાંધા-�ચૂન પત્રક વાપર�ુ.ં એક જ વાંધા-�ચૂન પત્રકમાં એકથી વધાર� પ્ર�ોની ર�ૂઆત કર�લ

હશે તો તે �ગેના વાંધા-�ચૂનો ધ્યાને લેવાશે નહ�.

7) માત્ર પર�ક્ષામાં હાજર રહ�લ ઉમેદવાર જ વાંધા-�ચુન ર�ુ કર� શકશે.

8) ઉમેદવાર� વાંધા-�ચૂન સાથે પોતાની જવાબવહ�ની નકલ �બડાણ કરવાની રહ�શે.

Website link for prescribed format (Suggestion Sheet): 
http://gpsc.gujarat.gov.in/Documents/AdvertismentDocument/2018-3-20_723.pdf 

http://gpsc.gujarat.gov.in/Documents/AdvertismentDocument/2018-3-20_723.pdf
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001. ®MkÄw ¾eýLke MkÇÞíkk {wÏÞíðu fÞk ¼køk{kt Vu÷kÞu÷ níke ?

(A) W¥kh Ãkrù{ ¼khík (B) Ërûký ¼khík

(C) Ãkqðo ¼khík (D) Ãkqðo W¥kh ¼khík

002. Lke[uLkk ðkõÞku [fkMkku.

1. ÷kuÚk÷ ¾kíku ð¾khku yLku {ýfk çkLkkððkLke Vuõxhe {¤e ykðu÷ Au.

2. Äku¤kðehk Lkøkh ºký ¼køk{kt ðnU[kÞu÷ níkwt.

3. fk÷e çktøkLk LkøkhLkk MLkkLkfwtz{kt Wíkhðk {kxu çktLku çkkswyu ÃkøkÚkeÞkLke ÔÞðMÚkk níke. Ëhuf {fkLk {kxu økxhLke
ÔÞðMÚkk níke.

(A) 1, 2 yLku 3 çkÄks ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.

003. {nksLkÃkË yLku hksÄkLkeLku ÞkuøÞ heíku òuzku.

{nksLkÃkË hksÄkLke

1. ytøk a. [tÃkk

2. {Õ÷ b. fwþeLkkhk

3. ðíMk c. fkiþtçke

4. y~{f d. ÃkizLÞk

(A) 1 - d, 2 - a, 3 - b, 4 - c (B) 1 - c, 2 - d, 3 - a, 4 - b

(C) 1 - a, 2 - b, 3 - c, 4 - d (D) 1 - b, 2 - c, 3 - d, 4 - a

004. 1. Mk{úkx [tÿøkwÃík çkeòLkk ð¾ík{kt [eLke Þkºkk¤w VrnÞkLku hkßÞ ðneðx yLku Mk{]rØ ytøkuLke rðøkíkku Ëþkoðu÷ Au.

2. Mk{úkx [tÿøkwÃík çkeòLkk hkßÞ{kt fkr÷ËkMk ÄLðtíkhe ðkhkn r{rnh ðiíkk÷ ¼è suðe {nkLk nMíkeyku níke.

3. yk Mk{úkxLkk {]íÞw çkkË økwÃík ðtþ rALLkr¼LLk ÚkE økÞwt níkwt.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) {kºk 1 yLku 3 ÞkuøÞ Au.

(C) {kºk 2 yLku 3 ÞkuøÞ Au. (D) {kºk 1 yLku 2 ÞkuøÞ Au.

005. Lke[uLkk ðkõÞku [fkMkku.

1. [kðzk ðtþLkk hkßÞ Mk{Þu økwshkík{kt çkkiØ Ä{oLkku Vu÷kðku ÚkÞu÷ níkku.

2. sÞ®Mkn Mkku÷tfeLkk Mk{Þ{kt økwshkík ykŠÚkf yLku MkktMf]ríkf ÿrüyu ½ýws Mk{]Ø níkwt.

3. Mkku÷tfe Mk¥kk Lkçk¤e Ãkzíkk ðk½u÷k ðtþLkk þkMkfkuyu økwshkík{kt Mk¥kk Mkt¼k¤e níke.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ Au.

006. 1. [ku÷k Mkk{úkßÞyu ¾wçks {sçkwík Lkkifk MkuLkkLkwt økXLk fhu÷ níkwt.

2. [ku÷k Mkk{úkßÞ{kt íkkr{÷ ¼k»kkLkku ¾wçks rðfkMk ÚkÞu÷ níkku. yk Mk{Þ{kt MktMf]ík ¼k»kkLkku Ãký ¾wçks rðfkMk
ÚkÞu÷ níkku.

3. [ku÷kt Mk{Þ ËhBÞkLk yÂøLk yuþeÞk hku{ yLku ÞwhkuÃkLkk Ëuþku MkkÚku ÔÞkÃkkhef MktçktÄku níkk.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ Au.
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007. 1. E.Mk. 1498{kt “ðkMfku ze økk{k”yu ÞwhkuÃkÚke ¼khík MkwÄeLkku yíÞtík Mkwhûkeík yLku Lkðku {køko þkuÄu÷ níkku.

2. ykÕVkLÍku yÕçkwffoLke rLk{ýwtf økðLkoh íkhe¾u Úkíkk íkuýu økkuðk SíkeLku íkuLku hksÄkLke çkLkkðe níke.

3. z[Lkk ðuÃkkheykuyu økwshkík{kt Mkwhík ¾t¼kík, fuh¤{kt fku[eLk yLku yktÄú{kt {A÷e ÃkxLk{T ¾kíku ðuÃkkhe fkuXeyku
MÚkkÃke níke.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.

008. Lke[uLkk ðkõÞku [fkMkku.

1. Ã÷kMkeLkwt ÞwØ 1777{kt ÚkÞu÷ níkwt.

2. çkfMkhLkwt ÞwØ 1784{kt ÚkÞu÷ níkwt.

3. Mkíkkhk, LkkøkÃkwh yLku ÍktMke “¾k÷Mkk Lkerík” nuX¤ rçkúrxþ Mkk{úkßÞ{kt ¼u¤ðe ËeÄk níkk.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ LkÚke.

(C) 2 yLku 3 ÞkuøÞ LkÚke. (D) 1 yLku 3 ÞkuøÞ LkÚke.

009. Mk{ks MkwÄkhf©e yLku íkuyku yu þY fhu÷ MktMÚkkyku Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) hkò hk{ {kunLkhkÞ – çkúBnku Mk{ks (B) ßÞkuríkçkk Vw÷u – MkíÞþkuÄf Mk{ks

(C) Mðk{e ËÞkLktË MkhMðíke – ¼khík Mk{ks (D) Mðk{e rððufkLktË – hk{f]»ý r{þLk

010. Lke[uLkk Ãkife fE òuzeyku ÞkuøÞ Au ?

1. E.Mk. 1918 – ¾uzk MkíÞkøkún

2. E.Mk. 1928 – çkkhzku÷e MkíÞkøkún

3. E.Mk. 1929 – sr÷ÞkLkðk÷k çkkøkLkku níÞkfktz

4. E.Mk. 1937 – MkkÞ{Lk fr{þLkLke rLk{ýwtf

(A) 2 yLku 3 ÞkuøÞ Au. (B) 3 yLku 4 ÞkuøÞ Au.

(C) 1 yLku 4 ÞkuøÞ Au. (D) 1 yLku 2 ÞkuøÞ Au.

011. {eXkLkku yLÞkÞe fkÞËku, ËktzeÞkºkkLkk V¤MðYÃk õÞkhu íkkuzðk{kt ykÔÞku ?

(A) 6 {k[o 1930 (B) 6 yur«÷ 1930

(C) 6 {u 1930 (D) 6 òwLk 1930

012. MðkíktºÞku¥kh ¼khík{kt MkhËkh ðÕ÷¼¼kE Ãkxu÷Lke hknçkkhe{kt Lke[uLkk Ãkøk÷k ÷uðkÞu÷ níkk. íku Ãkife fÞwt ðkõÞ ÞkuøÞ
Au ?

1. niËhkçkkËLku 18 MkÃxuBçkh 1948{kt ¼khík{kt ¼u¤ðe Ëuðk{kt ykÔÞwt.

2. 9 LkðuBçkh 1947 Lkk hkus ¼khíku òwLkkøkZLkku fçkòu ÷eÄu÷ níkku.

(A) 1 yLku 2 çkLLku ðkõÞku ÞkuøÞ LkÚke. (B) {kºk 1 ÞkuøÞ Au.

(C) {kºk 2 ÞkuøÞ Au. (D) 1 yLku 2 çkLLku ÞkuøÞ Au.

013. “[k¤ku Lk]íÞ” {wÏÞíðu fkuLkk îkhk fhðk{kt ykðu Au ?

(A) ykrËðkMkeykuLkwt Lk]íÞ (B) ¼hðkzkuLkwt Lk]íÞ

(C) fku¤eykuLkwt Lk]íÞ (D) ÃkZkhkuLkwt Lk]íÞ
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014. ¼khíkLkk yøkíÞLkk Lk]íÞku yLku íku MktçktÄeík hkßÞLke fE òuze ÞkuøÞ LkÚke ?

(A) ¼hík Lkkxâ{ – íkkr{÷Lkkzw (B) fw[eÃkwze Lk]íÞþi÷e – yktÄú«Ëuþ

(C) fÚkf÷e – fuh¤k (D) fÚkf Lk]íÞ – {æÞ«Ëuþ

015. Lke[uLkk Ãkife fE f]rík ©e ÃkLLkk÷k÷ Ãkxu÷Lke LkÚke ?

(A) ð¤k{ýk (B) ðkºkfLku fktXu

(C) Mkw¾Ëw:¾Lkk MkkÚke (D) W½kze çkkhe

016. Lke[uLkk ðkõÞku [fkMkku.

1. sqLkkøkZ økwVkyku{kt ºký økwVk Mk{wn ykðu÷kt Au.

2. ík¤kò økwVkyku{kt ÃkÚÚkh fkuíkheLku 30 økwVkykuLke h[Lkk fhu÷ Au.

3. fåALke ¾kÃkhk furzÞkLke økwVkyku{kt {ÄÃkwzkLke su{ 62 økwVkyku ykðu÷ Au.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 2 ÞkuøÞ Au. (D) 2 yLku 3 ÞkuøÞ Au.

017. MkktMf]ríkf MÚk¤ yLku MktçktÄeík hkßÞLke òuzeyku Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) {nkçk÷eÃkwh{T – íkkr{÷Lkkzw (B) Ãkèf÷ – fLkkoxf

(C) ¾sqhknkuLkk {trËhku – {æÞ«Ëuþ (D) nBÃkeLkk {trËhku – fuh¤k

018. økwshkíkLkk MkktMf]ríkf ðkhMkkLkk MÚk¤ku yLku íkuLkk MÚkkLkLke ÞkuøÞ òuze òuzku.

MkktMf]ríkf ðkhMkku     MÚk¤

1. yze fzeLke ðkð a. ðzLkøkh

2. nrX®MknLkk Ëuhkt b. Ãkkxý

3. Mknºk®÷øk ík¤kð c. y{ËkðkË

4. feŠík íkkuhý d. sqLkkøkZ

(A) 1 - c, 2 - b, 3 - a, 4 - d (B) 1 - d, 2 - c, 3 - b, 4 - a

(C) 1 - b, 2 - c, 3 - d, 4 - a (D) 1 - c, 2 - d, 3 - a, 4 - b

019. Lkøkh yLku íkuLke MkkÚku òuzkÞu÷ ðMºkkuLke òuzeyku Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) Ãkkxý – Ãkxku¤k (B) Äku¤fk – {u½kztçkh, hõíkktçkh

(C) {ktøkhku¤ – ÃkwrhÞk (D) y{ËkðkË – yík÷Mk, yi÷[k

020. Lke[uLkk ðkõÞku [fkMkku.

1. ÷øLk «MktøkLkk ykht¼{kt r[íkhkíkku ‘økkuíkhus’ W¥kh økwshkíkLkk ykrËðkMkeykuLke r[ºkf÷kLkku W¥k{ Lk{wLkku Au.

2. {æÞ økwshkíkLkk hkXðk yLku LkkÞfk ykrËðkMkeyu ÃkeXkuhLkk ¼eík r[ºkku ðÄkhu WÃkÞkuøk{kt ÷u Au.

3. Ërûký økwshkíkLkk ykrËðkMkeyku ðkh÷e f÷kÚke ½hLku þku¼kðu Au.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2, 3 yLku 4 çkÄks ÞkuøÞ Au.
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021. Lke[uLkk òuzfkyku Ãkife fÞk òuzfk ÞkuøÞ Au ?

1. íkhýuíkhLkku {u¤ku – MkwhuLÿLkøkh SÕ÷ku

2. ðkiXkLkku {u¤ku – y{ËkðkË SÕ÷ku

3. þk{¤kSLkku {u¤ku – çkLkkMkfktXk SÕ÷ku

4. ÃkÕ÷eLkku {u¤ku – MkkçkhfktXk SÕ÷ku

(A) 1 yLku 3 ÞkuøÞ Au. (B) 1 yLku 4 ÞkuøÞ Au.

(C) 1 yLku 2 ÞkuøÞ Au. (D) 1, 2, 3 yLku 4 çkÄks ÞkuøÞ Au.

022. Lkkxâ þkMºk{kt {kLkrðÞ ¼kðkuLku fux÷k hMkku{kt rð¼kSík fhðk{kt ykðu Au ?

(A) 6 (B) 7

(C) 8 (D) 9

023. økwshkíkLkk Mktøkúnk÷Þku yLku íkuLkk MÚk¤Lku ÞkuøÞ heíku økkuXðku.

Mktøkúnk÷Þ   MÚk¤

1. fåA BÞwÍeÞ{ a. hksfkux

2. Ëhçkkh nkì÷ BÞwÍeÞ{ b. ¼kðLkøkh

3. çkkxoLk BÞwÍeÞ{ c. sqLkkøkZ

4. ðkìxMkLk BÞwÍeÞ{ d. ¼qs

(A) 1 - c, 2 - b, 3 - a, 4 - d (B) 1 - d, 2 - c, 3 - b, 4 - a

(C) 1 - b, 2 - a, 3 - d, 4 - c (D) 1 - a, 2 - d, 3 - b, 4 - c

024. økwshkíkLkk {nu÷ku yLku íkuLkk MÚkkLkLke òuzeyku Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) ykÞLkk {nu÷ – ¼ws (B) «u{ ¼ðLk Ãku÷uMk – AkuxkWËuÃkwh

(C) ykxo zufku Ãku÷uMk – ðkfkLkuh (D) ÷û{e ðe÷kMk Ãku÷uMk – ðzkuËhk

025. økwshkíkLkk íkeÚko MÚkkLkku yLku SÕ÷kLke òuzeyku Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) Mkku{LkkÚk – sqLkkøkZ (B) îkhfk – Ëuð¼q{e îkhfk

(C) Ãkk÷eíkkýk – ¼kðLkøkh (D) fk¤ku zwtøkh Ë¥k {trËh – ¼ws

026. ¼khíkeÞ çktÄkhýLke Lke[uLkk Ãkife fE ÷kûkrýõíkkyku Au ?

1. rðïLkwt MkkiÚke ÷ktçkw ÷ur¾ík çktÄkhý

2. MktMkËeÞ Mkðo¼ki{íð yLku LÞkrÞf Mkðkuoå[íkkLkwt r{©ý

3. {q¤¼qík yrÄfkhku

4. rºk MíkheÞ Mkhfkh

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

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

027. ¼khíkeÞ MktrðÄkLk õÞkhu yÃkLkkððk{kt ykðu÷ níkwt ?

(A) 26 LkðuBçkh 1947 (B) 26 LkðuBçkh 1948

(C) 26 LkðuBçkh 1949 (D) 26 LkðuBçkh 1950
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028. Lke[uLkk ðkõÞku [fkMkku.

1. {q¤¼qík n¬kuLke òuøkðkE ¼køk-3 ¼khíkLkwt MktrðÄkLk{kt Ëþkoðu÷ Au.

2. ¼khík{kt çktÄkhýLkk ykxeof÷ 24 {kt fkÞËk Mk{ûk Mk{kLkíkkLke òuøkðkE Ëþkoðu÷ Au.

3. ¼khíkLkk çktÄkhýLkk ykxeof÷ 23 {kt fkh¾kLkk ðøkuhu{kt çkk¤fkuLku Lkkufheyu hk¾ðkLkk «ríkçktÄLke òuøkðkE Au.

(A) 1, 2 yLku 3 çkÄks ÞkuøÞ Au. (B) {kºk 1 ÞkuøÞ Au.

(C) {kºk 2 ÞkuøÞ Au. (D) {kºk 3 ÞkuøÞ Au.

029. Lke[uLkk ðkõÞku [fkMkku.

1. hkßÞLkeríkLkk {køkoËþof rMkØktíkkuLke òuøkðkEyku LÞkÞk÷ÞÚke y{÷ fhkðe þfkÞ Au.

2. ¼khíkLkk MktrðÄkLkLkk yk{w¾-44 {kt “Lkkøkrhfku {kxu yuf Mkh¾ku ËeðkLke fkÞËk” ytøkuLke òuøkðkE Ëþkoðu÷ Au.

(A) {kºk 2 ÞkuøÞ Au. (B) {kºk 1 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.

030. ¼khíkLkk çktÄkhý{kt 86{ku MkwÄkhku fE çkkçkík MktçktÄeík níkku ?

(A) LkøkhÃkkr÷fkyku çkkçkíkLke òuøkðkEyku (B) 6 Úke 14 ð»koLkk çkk¤fkuLku {Vík yLku VhSÞkík rþûký

(C) økwzTMk yuLz MkŠðMk xuõMk çkkçkíkLke òuøkðkEyku (D) ÃkAkík ðøkkuo {kxuLkk hk»xÙeÞ ykÞkuøkLke h[Lkk

031. Mkt½ {kxu yuf MktMkË hnuþu. íku{k fkuLkku Mk{kðuþ ÚkkÞ Au ?

1. hk»xÙÃkrík        2. hkßÞMk¼k        3. ÷kufMk¼k

(A) {kºk 1 yLku 2 (B) {kºk 2 yLku 3

(C) {kºk 1 yLku 3 (D) 1, 2 yLku 3

032. Mkt½ ÞkËe, hkßÞ ÞkËe yLku Mk{ðíkeo ÞkËe, ¼khíkLkk MktrðÄkLkLke fE yLkwMkqr[{kt Ëþkoððk{kt ykðu÷ Au ?

(A) Ãkkt[{e (5) (B) 6Xe

(C) 7{e (D) 8{e

033. Lke[uLkk Ãkife fE MktMÚkk çktÄkhýeÞ MktMÚkk LkÚke ?

1. ¼khíkLkk yuxLkeo sLkh÷

2. ¼khíkLkk rLkÞtºkf-{nk÷u¾k Ãkheûkf

3. [qtxýe ykÞkuøk

4. hk»xÙeÞ {rn÷k ykÞkuøk

(A) 4 (B) 3

(C) 2 (D) 1

034. Lke[uLkk Ãkife f÷{ yLku òuøkðkELke fE òuze ÞkuøÞ LkÚke ?

(A) 243-f – økúk{Mk¼k (B) 243-½ – Ãkt[kÞík{kt çkuXfku yLkk{ík hk¾ðk çkkçkík

(C) 243-s – MkÇÞÃkË {kxuLke økuh÷kÞfkíkku (D) 243-X – Ãkt[kÞíkkuLkk rnMkkçkkuLkwt ykurzx
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035. 1. hk»xÙeÞ {kLkð yrÄfkh ykÞkuøkLke MÚkkÃkLkk 1993{kt fhðk{kt ykðu÷ níke.

2. ykÞkuøk{kt yæÞûk Ãkkt[ Ãkqýo Mk{ÞLkk MkÇÞku íkÚkk Mkkík ze{ (deemed members) MkÇÞku nkuÞ Au.

WÃkhkuõík ðkõÞ [fkMkku.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.

036. 1. hk»xÙeÞ çkk¤ yrÄfkh Mkthûký ykÞkuøkLke MÚkkÃkLkk {k[o 2009{kt ÚkÞu÷ níke.

2. yk çktÄkhýeÞ MktMÚkk Au.

3. ykÞkuøk{kt yæÞûk WÃkhktík 8 MkÇÞku nkuÞ Au.

(A) 1 yLku 2 ÞkuøÞ LkÚke. (B) 2 yLku 3 ÞkuøÞ LkÚke.

(C) 1 yLku 3 ÞkuøÞ LkÚke. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ LkÚke.

037. Lke[uLkk ðkõÞku [fkMkku.

1. Þw.yuLk.[kxoh nuX¤ yktíkhhk»xÙeÞ þktrík yLku MkwhûkkLke sðkçkËkhe Mkwhûkk Ãkrh»kËLke Au.

2. Ãkrh»kË{kt 5 fkÞ{e yLku 10 yMÚkkE MkÇÞku nkuÞ Au.

3. Þw.yuLk.Lkk çkÄks MkÇÞku {kxu fkWÂLMk÷Lkk rLkýoÞLkwt Ãkk÷Lk fhðwt VhSÞkík Au.

(A) 1, 2 yLku 3 çkÄks ÞkuøÞ Au. (B) {kºk 1 yLku 2 ÞkuøÞ Au.

(C) {kºk 2 yLku 3 ÞkuøÞ Au. (D) {kºk 1 yLku 3 ÞkuøÞ Au.

038. Lke[uLkk ðkõÞku [fkMkku.

1. MkhnËe rðMíkkh rðfkMk fkÞo¢{ yu fuLÿ ÃkwhMf]ík fkÞo¢{ Au.

2. yk ÞkusLkk økwshkíkLkk ºký SÕ÷kyku{kt ÷køkw Ãkzu Au.

3. fw÷ {tòwh ÚkÞu÷ yLkwËkLk{ktÚke 10% hf{ Mk÷k{íke {kxu yLku 90% hf{ yLÞ rðfkMk fk{ku {kxu ðkÃkhðk{kt ykðu
Au.

(A) 1 yLku 3 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 2 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.

039. 1. ¼khíkLku Mðíktºkíkk {¤e íÞkhu ¾uíkeLke WíÃkkËfíkk ½ýes ykuAe níke yLku {wze hkufký ðÄw nkuÞ yLku WíÃkkËfíkk ðÄkhu
nkuÞ íkuðk Lkneðík Wãkuøkku níkk.

2. çkúexeþhkuLke Ãkkì÷eMkeykuLku fkhýu ¼khík{ktÚke ðÄkhu «{ký{kt fk[ku {k÷ rLkfkMk Úkíkku níkku yLku íku íkiÞkh {k÷{kt
YÃkktíkheík ÚkELku Ãkhík ¼khík{kt ykðíkku níkku.

(A) {kºk 1 ðkõÞ ÞkuøÞ Au. (B) {kºk 2 ðkõÞ ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ðkõÞku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ðkõÞku ÞkuøÞ LkÚke.

040. 1. ykÍkËe çkkË “MkkBÞðkËe” ÃkØíke {kxu rð[khMkhýe fhðk{kt ykðu÷ níke.

2. «Úk{ ykiãkurøkf Lkerík Indus trial policy - 1948 þY fhðk{kt ykðu÷ níke.

3. MkLku 1950{kt ykÞkusLk Ãkt[Lke MÚkkÃkLkk fhðk{kt ykðu÷ níke.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.
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041. Ãkt[ ðkŠ»kf ÞkusLkk ytøkuLkk ðkõÞkuLke {w÷ðýe fhku.

1. «Úk{ Ãkt[ðkŠ»kf ÞkusLkk – f]r»k rðfkMk yLku Vwøkkðk Ãkh ytfwþ

2. Ãkkt[{e Ãkt[ðkŠ»kf ÞkusLkk – økheçke Ëqh fhðe yLku ykí{rLk¼ohíkk «kÃík fhðe.

3. 11{e Ãkt[ðkŠ»kf ÞkusLkk - ÍzÃke yLku Mkðo Mk{kðuþf ð]rØ

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.

042. 1. Lkerík ykÞkuøkLke h[Lkk ¼khík MkhfkhLkk furçkLkux Mkr[ðk÷ÞLke Mkq[Lkk (LkkuxeVefuþLk)Úke ÚkÞu÷ níke.

2. Lkerík ykÞkuøkLke h[Lkk 1 òLÞwykhe 2016 Lkk hkus fhðk{kt ykðu÷ Au.

3. Lkerík ykÞkuøkLkk yæÞûk íkhe¾u ¼khíkLkk {kLk. ðzk «ÄkLk fkÞoðtík Au.

WÃkhkuõík ðkõÞku [fkMkku.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.

043. 1. LkuþLk÷ yuøkúef÷[h EL£k VkÞLkkLMkªøk VuMkku÷exe (National Agriculture Infra Financing Facility) yu fuLÿ
MkhfkhLke ÞkusLkk Au.

2. yk ÞkusLkk 2032-33 MkwÄe fkÞoðtík Au.

3. yk ÞkusLkk{kt rÄhk{ Ëh wÃkh {ÞkoËk {wfðk{kt ykðe Au. suÚke ÔÞks MknkÞLkku ÷k¼ ¾uzwík MkwÄe Ãknku[e þfu.

WÃkhkuõík ðkõÞku [fkMkku.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.

044. 1. «ÄkLk{tºke rfMkkLk MkB{kLk rLkrÄ yu hkßÞ MkhfkhLke ÞkusLkk Au.

2. ÞkusLkk ík¤u Yk. 6000 ð»ko{kt ºký ð¾ík ykÃkðk{kt ykðu Au.

3. yk hf{ ÷k¼kÚkeoLkk ¾kíkk{kt çkkhkuçkkh s{k ÚkkÞ Au.

(A) 2 yLku 3 ÞkuøÞ LkÚke. (B) 1 yLku 3 ÞkuøÞ LkÚke.

(C) 1 yLku 2 ÞkuøÞ LkÚke. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ LkÚke.

045. 1. zeÃkkxo{uLx ykìV VkÞLkkLMkeÞ÷ MkðeoMkeMk (DFS) yu ËuþLke çkUfkuLkk rðfkMk, Lkðe ÞkusLkkykuLkwt rLkÞtºký fhu Au.

2. Ëuþ{kt {wÏÞíðu þuzâw÷ f{þeoÞ÷ çkuLf yLku Mknfkhe çkUfku fkÞoðtík Au.

3. çktfkuLkk rLkÞtºký {kxu RBI yLku çkUfªøk huøÞw÷uþLk yuõx y{÷{kt Au.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 2 yLku 3 ÞkuøÞ Au.

046. 1. ELMÞkuhLMk huøÞw÷uxhe yuLz zuð÷Ãk{uLx ykuÚkkuhexe yuõx 1989 nuX¤ MÚkkÃkðk{kt ykðu÷ (IRDA) ðiÄkrLkf MktMÚkk Au.

2. IRDA yuõx 1989 yLku IRDA ELMÞkuhLMk yuõx 1935 yu ELMÞkuhLMk MkuõxhLku Mkt[kr÷ík fhíkk {wÏÞ fkÞËkyku Au.

WÃkhkuõík rðÄkLkku [fkMkku.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.
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047. 1. rðËuþ ðuÃkkh{kt ÷uýËuýLke íkw÷k økýðk {kxu [k÷w ¾kíkw yLku {qze ¾kíkwt nkuÞ Au.

2. nwzeÞk{ýLkku Ëh ðuÃkkh Úkíke ðMíkwykuLke rðrðÄíkk yLku økwýð¥kk ËuþLke ykŠÚkf rðfkMkLkku Ëh suðe çkkçkíkku ÷uýËuýLke
íkw÷kLku yMkh fhu Au.

WÃkhkuõík ðkõÞku [fkMkku.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ LkÚke. (D) 1 yLku 2 çktLku ÞkuøÞ Au.

048. 1. Ëuþ{kt ykrËðkMke ðMíke fw÷ ðMíkeLkk ÷øk¼øk 8.1% yLku økwshkík{kt 14.8% Au.

2. fw÷ çksuxLke òuøkðkE Ãkife 14.75% çksux 14 ykrËðkMke SÕ÷kyku{kt ¾[oðkLkwt ykÞkusLk Au.

3. økwshkík{kt fw÷ 25 yLkwMkqr[ík sLkòríkyku yLku 5 ykrË{ swÚkku Lk¬e ÚkÞu÷ Au.

(A) 1, 2 yLku 3 ðkõÞku ÞkuøÞ Au. (B) {kºk 1 yLku 2 ÞkuøÞ Au.

(C) {kºk 2 yLku 3 ÞkuøÞ Au. (D) {kºk 1 yLku 3 ÞkuøÞ Au.

049. f]r»k, ¾uzqík fÕÞký yLku Mknfkh rð¼køk nMíkf Lke[uLkk Ãkife fÞk çkkuzo fkuÃkkuohuþLk fk{ fhu Au.

1. økwshkík hkßÞ s{eLk rðfkMk rLkøk{ r÷r{.

2. økwshkík hkßÞ ½Uxk yLku WLk rðfkMk rLkøk{ r÷r{.

3. økwshkík hkßÞ f]r»k çkòh çkkuzo

(A) 1 yLku 2 (B) 2 yLku 3

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

050. Lke[uLkk ðkõÞku [fkMkku.

1. Mkkih Ãkrhðkh{kt økúnku, WÃkøkúnku, ÷½w økúnku, Äq{fuíkwyku yLku WÕfkykuLkku Mk{kðuþ ÚkkÞ Au.

2. MkqÞoÚke MkkiÚke ÃkkMku çkwÄ yLku MkkiÚke Ëqh LkuÃåÞwLk økún ykðu÷ Au.

3. MkqÞo {tz¤Lkk ‘5’ økúnku ÃkkŠÚkð økúnku Au yLku 3 økúnku çkkÌk økúnku Au.

(A) {kºk 2 yLku 3 ÞkuøÞ Au. (B) {kºk 1 yLku 2 ÞkuøÞ Au.

(C) {kºk 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ Au.

051. Lke[uLkk ðkõÞku [fkMkku.

1. fkÞ{e - økúneÞ ÃkðLkkuLkk {wÏÞíðu 3 Ãkuxk «fkh nkuÞ Au.

2. {kuMk{e ÃkðLkkuLku çku ¼køk{kt ðnu[e þfkÞ Au.

3. ¼khíkLke ðhMkkËe yrLkrùík ÂMÚkrík {kxu {kuMk{e ÃkðLkku sðkçkËkh Au.

(A) 1, 2 yLku 3 çkÄks ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.

052. 1. Mk{wÿ ík¤Lkk ¼qÃk]cLkk MktË¼o{kt ¼qr{MðYÃkkuLku {wÏÞíðu 6 ¼køk{kt rð¼kSík fhðk{kt ykðu÷ Au.

2. øknLk Mk{wÿ ¾kEyku{kt “{krhÞkLkk xÙuL[” øknLk MkkøkheÞ ¾kze ykðu÷ Au suÚke ôzkE 10000 {exh fhíkk Ãký ðÄw Au.

WÃkhkuõík ðkõÞku [fkMkku.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.
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053. Lke[uLkk ðkõÞku [fkMkku.

1. ¼khík yurþÞk ¾tz{kt ykðu÷ Au. ¼khíkLkk {æÞ{ktÚke ‘ffoð]¥k’ ÃkMkkh ÚkkÞ Au.

2. ¼khíkLkk «{ký Mk{ÞLke hu¾k 82°.30’ Ãkqðo hu¾ktþð]¥k Au.

3. ûkuºkV¤Lke árüyu ¼khík rðï{kt Mkkík{kt ¢{u Au.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ Au.

054. 1. ¼qÃk]cLkk ykÄkhu ¼khíkLkk {wÏÞíðu 6 ¼køk Ãkzu Au.

2. îeÃkfÕÃkeÞ Wå[ «ËuþLku {wÏÞíðu çku ¼køk{kt ðnu[e þfkÞ Au.

3. fktÃkLke s{eLk, Ãktòçk, W¥kh«Ëuþ, rçknkh, Ãkrù{ çktøkk¤ ðøkuhu hkßÞ{kt ykðu÷e Au.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 çkÄks ÞkuøÞ Au.

055. ykçkkunðk MktçktÄeík Lke[uLkk Ãkife fE çkkçkík ÞkuøÞ LkÚke ?

(A) “sux MxÙe{” çktLku økku¤kÄo{kt ykþhu 30° yûkktMkLke ykMkÃkkMk 8 Úke 15 rf{eLke ô[kEyu MkÃkkofkh Ãkèk{kt yíÞtík
ðuøke÷k ÃkðLkku nkuÞ Au.

(B) “ðuMxLko rzMxçkoLMkeMk” rþÞk¤k{kt W¥kh ¼khíkLkk yÕnkËkÞf ðkíkkðhý{kt rðûkuÃk Ãkkzu Au.

(C) “÷q” Ãkrù{ yLku W.Ãk. ¼khíkLkk Mkqfk s{eLkLke ¼køkku{kt Äq¤Lke z{he/íkkuVkLk Mkk{kLÞ Au.

(D) Inter Tropical Convergence Zone (ITCZ) W¥kh ¼khíkLkwt n÷fw nðkLkwt Ëçkký yk rðMíkkhku yLku Íkh¾tz,
W¥kh ykuzeMkkLkk Wå[ «ËuþkuLku ¾wçks økh{ fhu Au.

056. Lke[uLkk ðkõÞku [fkMkku.

1. yøLkuÞ ¾zfkuLkk WËknhý{kt r[hkuze fku÷Mkku, [qLkk ¾zfkuLkku Mk{kðuþ ÚkkÞ Au.

2. «Míkh ¾zfku Ãk]ÚðeLkk ¼qMíkheÞ rLk{koý{kt Mkðo «Úk{ rLk{koý Ãkk{u÷ níkk. hksMÚkkLk, {æÞ «Ëuþ, Ërûký îeÃkfÕÃk{kt
½ýk MÚk¤u ykðk ¾zfku h[kÞk Au.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.

057. økwshkíkLkk y¼ÞkhÛÞ yLku SÕ÷kLku òuzku.

          y¼ÞkhÛÞ      SÕ÷ku

1. ¾esrzÞk y¼ÞkhÛÞ a. ò{Lkøkh

2. ®nøkku¤økZ «kf]ríkf rþûký y¼ÞkhÛÞ b. hksfkux

3. híkLk {nk÷ y¼ÞkhÛÞ c. ËknkuË

4. {eíkeÞkýk y¼ÞkhÛÞ d. y{hu÷e

(A) 1 - b, 2 - c, 3 - d, 4 - a (B) 1 - a, 2 - b, 3 - c, 4 - d

(C) 1 - c, 2 - d, 3 - a, 4 - b (D) 1 - d, 2 - a, 3 - b, 4 - c
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058. Lke[uLkk ðkõÞku [fkMkku.

1. økwshkík hkßÞLkku rðMíkkh 1.96 ÷k¾ [kuhMk rf{e. Au.

2. økwshkíkLke sLkMktÏÞk 603 ÷k¾ Au.

3. økwshkíkLkku Mkkûkhíkk Ëh 79.31% Au.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.

059. ¼khíkLkk çktËhku (ports) yLku hkßÞkuLke òuze Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) fku[e Ãkkuxo – fuh¤k (B) yuLkfkuh (fk{hksh Ãkkuxo) – {nkhk»xÙ

(C) {Uøk÷kuh Ãkkuxo – fLkkoxf (D) ÃkkhrËÃk Ãkkuxo – ykuzeþk

060. 1. ¼khík{kt «Úk{ heVkELkhe 1901{kt MÚkkÃkðk{kt ykðu÷ níke.

2. ¼khík{kt heVkELkhe ûkuºk{kt ELzeÞLk ykìE÷ fkuÃkkuohuþLk MkkiÚke {níðLkku ¼køk ¼sðu Au.

3. EÚkuLkkì÷ r{r©ík ÃkuxÙku÷ (EBP) yu ¼khíkLke ykÞkík ½xkzðk {kxu yøkíÞLkwt Ãkrhçk¤ çkLke þfu Au.

(A) 1, 2 yLku 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.

061. Lke[uLkk ðkõÞku [fkMkku.

1. ø÷kuçk÷ ELLkkuðuþLk ELzuõMk (GII) 2023 {wsçk ¼khík 40{kt MÚkkLk Ãkh Au.

2. Lkuxðfo huzeLkuMk ELzuõMk (NRI) 2023 {wsçk ¼khík 60{kt MÚkkLk Ãkh Au. su Ãknu÷k 79{kt MÚkkLk Ãkh níkwt.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.

062. Lke[uLkk ðkõÞku [fkMkku.

1. yLkwMktÄkLk LkuþLk÷ heMk[o VkWLzuþLk yuõx (ANRF) MkLku 2020{kt ÃkMkkh fhu÷ níkku.

2. ANRFLkwt fw÷ ytËkSík çksux Yk. 1,50,000 fhkuz Au.

3. ANRF heMk[o yuLz zuð÷Ãk{uLxLkk rðfkMk yLku «[kh{kt {ËËYÃk Úkþu yLku Lkðk MktþkuÄLkku yLku LkðeLkíkkLke MktMf]ríkLku
«kuíMkknLk ykÃkþu.

(A) 1 yLku 2 ÞkuøÞ LkÚke. (B) 2 yLku 3 ÞkuøÞ LkÚke.

(C) 1 yLku 3 ÞkuøÞ LkÚke. (D) 1, 2 yLku 3 ÞkuøÞ LkÚke.

063. MðkÞ¥k MkkÞLMk yuLz xufLkku÷kìS MktMÚkkyku yLku íkuLkk MÚkkLkLke fE òuze ÞkuøÞ LkÚke ?

(A) ykøkhfh rhMk[o ELMxexâwx – ykøkhk (B) LkiLkku yLku {]Ëw ÃkËkÚko rð¿kkLk fuLÿ – çkUøk÷kuh

(C) hk{Lk heMk[o ELMxexâwx – çkUøk÷kuh (D) ðkrzÞk rn{k[÷ ¼q-rð¿kkLk MktMÚkkLk – ËnuhkËwLk

064. ¼khíkLkk yøkúøkÛÞ ði¿kkLkefku yLku íkuykuLkk fkÞoûkuºk rð»kÞLke fE òuze ÞkuøÞ LkÚke ?

(A) ©e nku{e snktøkeh ¼k¼k – LÞÂõ÷Þh rVrÍõMk

(B) ©e rð¢{ Mkkhk¼kE – MÃkuMk Mkuxu÷kEx yLku hkìfux

(C) ©e hks huœe – fuMfkuøkúkV

(D) ©e Mk÷e{ y÷e – ÃkûkeykuLkku ði¿kkrLkf ÃkØríkÚke Mkðuo
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065. 1. E÷uõxÙkurLkõMk yLku ELVku{uoþLk xufLkku÷kìS {tºkk÷Þ (Meity) yu yk ûkuºk{kt hkr»xÙÞ LkeríkykuLke h[Lkk y{÷efhý
yLku Mk{eûkk {kxu sðkçkËkh Au.

2. ITes WãkuøkLkk ÃkkÞkLku rðMíkkhðk íkÚkk «kËurþf rðfkMkLkk Mk{íkw÷Lk, rðfkMk {kxu EÂLzÞk BPO «{kuþLk ÂMf{ yLku
LkkuÚko EMx BPO «{kuþLk Mfe{ (IBPS) yLku (NEBPS) þY fhðk{kt ykðu÷ Au.

(A) 1 yLku 2 çktLku ÞkuøÞ Au. (B) {kºk 1 ÞkuøÞ Au.

(C) {kºk 2 ÞkuøÞ Au. (D) 1 yLku 2 çktLku ÞkuøÞ LkÚke.

066. Lke[uLkk ðkõÞku [fkMkku.

1. ònuh yLku ¾kLkøke ûkuºkLku MkkÞçkh nw{÷kykuÚke çk[kððk LkuþLk÷ MkkÞçkh rMkõÞkurhxe Ãkku÷eMke 2013 çkLkkððk{kt
ykðu÷ Au.

2. yk Ãkkì÷eMke, rzÃkkxo{uLx ykìV E÷uõxÙkurLkõMk yuLz ELVku{uoþLk xufLkku÷kìS (Deity) îkhk ½zðk{kt ykðu Au.

(A) {kºk 1 ÞkuøÞ Au. (B) {kºk 2 ÞkuøÞ Au.

(C) 1 yLku 2 çktLku ÞkuøÞ LkÚke. (D) 1 yLku 2 çktLku ÞkuøÞ Au.

067. Lke[uLkk ðkõÞku [fkMkku.

1. ¼khík{kt çkLku÷ «Úk{ MðËuþe MkkWLzªøk hkìfux (Sounding Rocket) hkuneýe-75 (RH-75) níkw.

2. 1975 ykÞo¼è yu ¼khík{kt çkLkkðu÷ «Úk{ Mkuxu÷kEx níkku.

3. 1980{kt “hkuneýe”Lku ykfkþ{kt ÷E sðk ¼khíkLkwt «Úk{ ÷kU[ ðenef÷ (Launch vehicle) SLV-3 níkwt.

(A) 1 yLku 2 ÞkuøÞ Au. (B) 2 yLku 3 ÞkuøÞ Au.

(C) 1 yLku 3 ÞkuøÞ Au. (D) 1, 2 yLku 3 ÞkuøÞ Au.

068. Mkuxu÷kExLkwt Lkk{ yLku íkuLkk fkÞkuo ytøkuLke rðøkíkku Ëþkoðíke òuze Ãkife fE òuze ÞkuøÞ LkÚke ?

(A) INSAT-3DS – ykçkkunðk yLku ÃkÞkoðhýLkku yÇÞkMk

(B) XPoSat –  yuõMkhu yuMxÙkuLkku{e

(C) [tÿÞkLk-3 – [tÿ økúnLkwt yð÷kufLk

(D) ESO-07 – r{þLk LkurðøkuþLk

069. zeÃkkxo{uLx ykìV MÃkuMkLkk fuLÿku/yuf{ku yLku MÚk¤Lke òuzeyku økkuXðku.

            fuLÿ - yuf{         MÚk¤

1. Ìkw{Lk MÃkuMk ^÷kEx MkuLxh a. çkUøk÷wY

2. ELzeÞLk ELMxexâwx ykìV he{kux MkuLMkªøk b. ËnuhkËwLk

3. {kMxh ftxÙku÷ VuMku÷exe c. nMkLk

4. Mkíke»k ÄðLk MÃkuMk MkuLxh d. LkuÕ÷kuhe (Nellore)

(A) 1 - a, 2 - b, 3 - c, 4 - d (B) 1 - b, 2 - c, 3 - d, 4 - a
(C) 1 - c, 2 - d, 3 - a, 4 - b (D) 1 - d, 2 - a, 3 - b, 4 - c

070. 1. ¼khíku 450 økeøkk ðkìx rhLÞwyuçk÷ yuLkSoLkk {níðk÷ûke ÷ûÞktfku Lk¬e fhu÷ Au.

2. yk ÷ûÞktfku{kt Mkkih Wòo ÃkðLk Wòo çkkÞku{kMk yLku LkkLkk nkÞzÙkuÃkkðhLkk WíÃkkËLkLkku Mk{kðuþ ÚkkÞ Au.

3. LED ÷kExªøk M{kxo {exh ðøkuhu MkkÄLkkuLkk WÃkÞkuøkÚke ðes¤eLkku ðÃkhkþ ½xkzðk «ÞíLk fhðkLkku hnu Au.

(A) 1, 2, 3 ÞkuøÞ Au. (B) 1 yLku 2 ÞkuøÞ Au.

(C) 2 yLku 3 ÞkuøÞ Au. (D) 1 yLku 3 ÞkuøÞ Au.
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071. rðï ÃkÞkoðhý rËðMk õÞkhu WsðkÞ Au ? (World Environment Day)

(A) Ãkkt[ {u (B) Ãkkt[ swLk

(C) Ãkkt[ sw÷kE (D) Ãkkt[ ykìøkü

072. Ëh ð»kuo MktÞwõík hk»xÙ îkhk “yktíkhhk»xÙeÞ ðLk rËðMk” (International Day of Forest) õÞkhu WsðkÞ Au ?

(A) 15 {k[o (B) 18 {k[o

(C) 21 {k[o (D) 24 {k[o

073. 2023 Þw.yuLk. õ÷kÞ{ux [uLs fkìLVhLMk 2023 UN Climate change conference fÞk MÚk¤u {¤u÷ níke ?

(A) ÃkuheMk (B) ËwçkE

(C) LÞwÞkufo (D) Lkðe rËÕne

074. Lke[uLkk þçËkuLku yÚkoÃkqýo ¢{{kt økkuXðku.

1. [kðe        2. Ëhðkòu        3. ÷kEx [k÷w fhku        4. Y{        5. íkk¤wt
(A) 1, 5, 2, 4, 3 (B) 5, 2, 4, 3, 1
(C) 2, 4, 3, 1, 5 (D) 4, 3, 1, 5, 2

075. 120, 99, 80, 63, 48, .....?..... ¾k÷e søÞk Ãkwhku.
(A) 43 (B) 39
(C) 38 (D) 35

076. ¾k÷e søÞk Ãkwhku.  3, 10, 101, .....?.....
(A) 10101 (B) 10201
(C) 10202 (D) 11012

077. Lke[uLkk Ãkife fE ykf]rík LkVku rzrðzLz yLku çkkuLkMk ðå[u ©uc MktçktÄ Ëþkoðu Au ?

(A) (B) 

(C) (D) 

078.
A2 C4 E6

G3 I5 ?

M5 O9 Q14

(A) K10 (B) K15

(C) K8 (D) Q14

079. yuf LkeÞ{eík [k÷íke ½zeÞk¤{kt MkðkhLkk 8 (ykX) ðkøÞkt Au, çkÃkkuhu 2 ðkøku yk ½zeÞk¤Lkku f÷kf fkxku fux÷k ytþ
Vhu÷ nþu ?
(A) 144° (B) 150°
(C) 168° (D) 180°
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080. Ëh ºký ð»koLkk ytíkhu sL{u÷k Ãkkt[ çkk¤fkuLke W{hLkku Mkhðk¤ku 60 ð»ko Au. yk Mktòuøkku{kt MkkiÚke LkkLkk çkk¤fLke Ÿ{h
fux÷e nþu ?

(A) 4 ð»ko (B) 6 ð»ko

(C) 8 ð»ko (D) 12 ð»ko

081. 15, 25, 40 yLku 75 ðzu rð¼kßÞ nkuÞ íkuðe 4 yktfzkLke MkkiÚke {kuxe MktÏÞk fE Au ?
(A) 9000 (B) 9400
(C) 9600 (D) 9800

082. .000216 Lkwt ½Lk{q¤ cube root þwt Au ?
(A) 0.6 (B) 0.06
(C) 0.006 (D) 0.0006

083. ßÞkhu yuf ðMíkwLku Yk. 1920{kt ðu[ðk{kt ykðu Au. íÞkhu sux÷k xfk (%) LkVku ÚkkÞ Au íkux÷k s xfk (%) LkwfMkkLk
Yk. 1280 {kt íku ðMíkw ðu[íkk ÚkkÞ Au. òu yk ðMíkwLkk ðu[ký{kt 25% LkVku òuÞíkku nkuÞ íkku íku ðMíkw fux÷k{kt ðu[ðe òuEyu ?

(A) Yk. 1800 (B) Yk. 2000

(C) Yk. 2400 (D) Yk. 2800

084. A yuf fk{ 15 rËðMk{kt yLku íku fk{ B 20 rËðMk{kt Ãkqýo fhu Au. òu íkuykuyu MkkÚku {¤eLku 4 rËðMk fk{ fhu÷ nkuÞ íkku nðu
fux÷wt fk{ çkkfe nþu ?
(A) 1/4 (B) 1/10
(C) 7/15 (D) 8/15

085. yuf ÔÞÂõík 10 rf{e/f÷kfLke ÍzÃku [k÷u Au. òu íku ÔÞÂõík 14 rf{e/f÷kfLke ÍzÃku [k÷u íkku {w¤ ytíkh fhíkk ðÄkhu 20
rf{e [k÷e þfu Au. yk Mktòuøkku{kt {w¤ ytíkh fux÷k rf÷ku {exh nþu ?

(A) 50 rf÷ku {exh (B) 56 rf÷ku {exh

(C) 70 rf÷ku {exh (D) 80 rf÷ku {exh

086. yuf [kuhMkLke çkkswykuLku {kÃkíke ð¾íku ¼w÷Úke 2% økýºke fhíkk ðÄkhu økýðk{kt ykðu÷ Au. yk Mktòuøkku{kt [kuhMkLkk
ûkuºkV¤{kt fux÷ku Vuh Ãkzþu ?
(A) 2% (B) 2.02%
(C) 4% (D) 4.04%

087. ¼khík{kt nðk{kLkLke ykøkkneLku ðÄkhu fkÞoûk{ çkLkkððk nk÷{kt fÞk r{þLk (mission) Lku {tswhe ykÃkðk{kt ykðu÷ Au ?

(A) r{þLk {kiMk{ (B) r{þLk ¼køkehÚke

(C) r{þLk {u½Ëwík (D) r{þLk ðþko

088. ¼khík{kt Ëh ð»kuo fE íkkhe¾u “hk»xÙeÞ ðLk þneË rËðMk” {Lkkððk{kt ykðu Au ?

(A) 15 ykìøkü (B) 2 ykìõxkuçkh

(C) 26 òLÞwykhe (D) 11 MkÃxuBçkh

089. “ík{k{ þnuhe «kÚkr{f ykhkuøÞ fuLÿku{kt ykÞw»k Mkuðkyku «ËkLk fhLkkh” Mkki «Úk{ hkßÞ fÞwt Au ?

(A) Ãktòçk (B) íkkr{÷Lkkzw

(C) hksMÚkkLk (D) {æÞ«Ëuþ

090. Lkkøkk÷uLz{kt nk÷{kt fux÷k Lkðk rsÕ÷kykuLku “ELkh ÷kELk Ãkhr{x rMkMx{ (Inner line permit system)” nuX¤
÷kððk{kt ykðu÷ Au ?

(A) çku (2) (B) ºký (3)

(C) [kh (4) (D) Ãkkt[ (5)

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight

Admin
Highlight



BJH - MASTER ] 14 [Contd.

091. Lkuxð‹føk{kt r÷¬zELkLkkt ø÷kuçk÷ yu{.çke.yu.{kt 2024Lkk hU®føk{kt fE MktMÚkkLku «Úk{ MÚkkLk {¤u÷ Au ?
(ranked no 1 globally for networking in linkdin’s Global MBA Ranking 2024)

(A) Indian School of Business (B) IIM Bangalore

(C) IIM Ahmedabad (D) Indian Institute of Foreign Trade

092. 16 ð»koÚke ykuAe W{hLkk çkk¤fkuLkk MðkMÚÞLke Mkwhûkk {kxu fÞk Ëuþu íkuykuLku MkkurþÞ÷ {erzÞkLkk WÃkÞkuøk Ãkh «ríkçktÄ
{wfðk ykÞkusLk fhu÷ Au ?

(A) ykuMxÙur÷Þk (B) fuLkuzk

(C) hþeÞk (D) [eLk

093. “LkkuÄoLk ÞwLkkExuz-2024”Lke MktÞwõík Lkkifk yLku nðkE fðkÞík{kt hrþÞk MkkÚku fÞku Ëuþ òuzkðkLkku Au ?

(A) [eLk (B) {kUøkku÷eÞk

(C) ¼khík (D) LkkuÚko fkuheÞk

094. 4Úke ELxhfkìLxeLkuLx÷ fÃk Vqxçkkì÷ [uÂBÃkÞLkrþÃk fÞk Ëuþu Síku÷ Au ?

(A) [eLk (B) ¼khík

(C) MkeheÞk (D) fíkkh

095. 2024{kt Lkkøkrhf WœLk ÃkhLke 2S (2nd) yurþÞk ÃkurMkrVf {tºke MíkheÞ fkuLVhLMkLkwt ykÞkusLk fÞk Ëuþu fhu÷ Au ?

(A) òÃkkLk (B) [eLk

(C) ¼khík (D) MkªøkkÃkwh

096. ykuÃkLk Lkuxðfo Vkuh rzrsx÷ fku{Mko (ONDC) Lkk LkkìLk-yuÂõMkõÞwxeð [uh{uLk (Non-executive chairman) íkhe¾u
fkuLke rLk{ýwtf ÚkÞu÷ Au ?

(A) LktËLk Lke÷fLke (B) R.S. þ{ko

(C) A.P. þeLkkìÞ (D)R.S. yøkúðk÷

097. nk÷{kt MkiLÞ{kt AI Lkk sðkçkËkh WÃkÞkuøk {kxu “ç÷w r«Lx” çkLkkððk {kxu fÞk Ëuþu yktíkhhk»xÙeÞ Mkr{xLkwt ykÞkusLk
fhu÷ Au ?

(A) MkkWÚk fkuheÞk (B) hþeÞk

(C) [eLk (D) ¼khík

098. ykhçk ËuþLke «Úk{ Ãkh{kýwt MkwrðÄk çkhkfkn LÞwÂõ÷Þh yuLkSo Ã÷kLx (The Barakah Nuclear Energy Plant)
õÞkt ykðu÷ Au ?

(A) ËwçkE (Dubai) (B) y÷ ykELk (Al-Ain)

(C) yçkwÄkçke (Abu-Dhabi) (D) þkhòn (Sharjah)

099. ELxhLkuþLk÷ Mkku÷kh yu÷kÞLMk (ISA) Lkku 101{ku MkÇÞ Ëuþ fkuý Au ?

(A) Ãkuhkøðu (B) LkuÃkk¤

(C) ÷kykuMk (D) ©e÷tfk

100. Ëh ð»kuo “ykí{ níÞk rLkðkhý rËðMk” (Suicide Prevention Day) õÞkhu {Lkkððk{kt ykðu Au ?

(A) 5 MkÃxuBçkh (B) 8 MkÃxuBçkh

(C) 10 MkÃxuBçkh (D) 12 MkÃxuBçkh
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101. The hydrophilic-lipophilic balance value of glycerol monostearate is about

(A) 3.8 (B) 4.7

(C)  6.7 (D) 11.0

102. Which one of the following is not an intermediate moisture food?

(A) Jam (B) Jelly

(C) RTS (D) Honey

103. Sauerkraut is a fermented product made from the

(A) Tomato (B) Cabbage

(C) Cauliflower (D) Barley

104. Which vitamin is also called as α-tocopherol?

(A) Vitamin E (B) Vitamin C

(C) Vitamin B (D) Vitamin K

105. How many member countries are there in WHO?

(A) 186 (B) 192

(C) 194 (D) 198

106. The time in minutes required to destroy the organisms in a specified medium at 2500F is referred as

(A) F value (B) Z value

(C) D value (D) Q-10 value

107. Storage of food at reduced atmospheric pressure is called

(A) Aseptic packaging (B) Hyperbaric packaging

(C) Hypobaric storage (D) Gas packaging

108. Nitrate and nitrite is helpful in meat processing as it

(A) Increases tenderness (B) Increases juiciness

(C) Improves colour (D) Prevent from microbial deterioration

109. The organism used in the ‘amylo’ process for the saccharification of starch is

(A) P. digitatum (B) A. niger

(C) R. stolonifer (D) M. rouxii

110. Pigmented propionibacter causes

(A) Color defects in breads (B) Color defects in juices

(C) Color defects in cheese (D) Color defects in meat

111. Which of the following is called as the holy fire?

(A)  Ergotism (B)  Botulism

(C)  Aflatoxin infection (D)  Fumonisin infection

112. Linoleic acid is also known as

(A) Octadeca-9:12-dienoic (B) Octadeca-9:12:15-trienoic

(C) Hexadec-9-enoic (D) Isohexa- decanoic
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113. The pH value of honey lies between

(A) 1.2 – 2.2 (B) 2.2 – 3.0

(C) 3.2 – 4.2 (D) 5.0 – 5.6

114. Sodium carbonate is used as an alkali dip before sun drying for

(A) Cereals (B) Nuts

(C) Vegetables (D) Grapes

115. Roquefortine is a

(A) Bacterial toxin (B) Mycotoxin

(C) Antinutritional factor (D) Fermented product

116. Storage death refers to

(A) Death and gradual reduction in microorganisms

(B) Death of cells

(C) Death of tissues

(D) Death of cells and reduction in nutritional levels

117. Thaumatin is obtained from

(A)  Thaumatococcus cerevisae (B) Thaumatococcus thaumatin

(C) Thaumatococcus notatum (D) Thaumatococcus danielli

118. The process which occurs when starch chains begin to re-associate in an ordered structure is

(A) Gelatinization (B) Retrogradation

(C) Esterification (D) Hydrogenation

119. Natamycin is also called

(A) Pimaricin (B) Streptomycin

(C) Nisin (D) Bixin

120. Which enzyme is used to reduce noodle speckiness?

(A) Alpha Amylase (B) Polygalacturonases

(C) Fungal lipase (D) Lyases

121. Which enzyme is responsible for the production of off flavor and off odors in fruits and vegetables?

(A)  Pectin esterase (B)  Ascorbic acid oxidase

(C)  Cellulase (D)  Lipoxygenase

122. Isoelectric point of lysozyme is about

(A) 4.7 (B) 6.7

(C) 8.7 (D) 11

123. Which of the following disease is caused by protein deficiency?

(A) Anaemia (B) Hypothyroidism

(C) Kwashiorkor (D) Scurvy
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124. Lock and key theory of enzyme action is supported by

(A) Enzymes speed up reaction

(B) Enzymes occur in living beings and speed up certain reaction

(C) Enzymes determine the direction of reaction

(D) Compounds similar to substrate inhibit enzyme activity

125. Which of the following is non-essential amino acid?

(A) Phenyl alinine (B) Alanine

(C) Valine (D) Histidine

126. Reichert meissl value of linseed oil is about

(A) 0.4 (B) 1.0

(C) 2.5 (D) 3.7

127. Which of the following issue can be taken up for redress in Centralized Public Grievance Redress
and Monitoring System (CPGRAMS)?

(A) Subjudice cases or any matter concerning judgment given by any court

(B) Any subject related to service delivery

(C) Personal and family disputes

(D) RTI matters

128. Kojic acid is

(A) An acid produced during carbohydrate metabolism

(B) A mycotoxin

(C) An acidulant used in food processing

(D) A Preservative

129. Which of the following is essential fatty acid?

(A) Lauric acid (B) Oleic acid

(C) Stearic acid (D) Linolenic acid

130. Pellagra disease associated with consumption of which of the following cereals?

(A) Maize (B) Rice

(C) Wheat (D) Finger millet

131. Koettstorfer number is also called as

(A) Iodine value (B) Polenske number

(C) Reichert-Meissl number (D) Saponification Value

132. ISO 9001: 2008 Quality management systems deals with

(A) Fundamentals and vocabulary (B) Guidelines for performance improvements

(C) Customer Satisfaction (D) Requirements for quality management

133. A dragee is

(A) Confectionary Product (B) Bakery Product

(C) Fruit Concentrate (D) Dairy Product
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134. The particle size of functional ingredients in a fondant cream should be less than

(A) 35 µm (B) 50 µm

(C) 80 µm (D) 100 µm

135. Where is National Codex Contact Point (NCCP) of India located?

(A) New Delhi (B) Kolkata

(C) Mumbai (D)  Mysore

136. NPOP refers to

(A) National Production of Oil Products

(B) National Programme for Organic Production

(C) National Processing of Organic Plants

(D) National Planning for Organic Production

137. Which of the following is not an activity of Global Food Safety Partnership (GFSP)?

(A) Analyze, Capture and Report on Priorities, Tools and Effectiveness of Food Safety Capacity
Building

(B) Effective Convening and Coordination

(C) Enable Effective Execution of Food Safety Capacity Building Initiatives

(D) To help school children inculcate the habit of eating safe and eating right

138. FSSAI has signed an agreement with which organization to safeguard consumers against misleading
claims in food and beverage (F&B) advertisements.

(A) ASBI (B) ASDI

(C) ASCI (D) ASOI

139. Bureau of Indian Standards Act, 1986 comes under

(A) Department of Consumer Affairs, Govt. of India

(B) Directorate of Marketing and Inspection

(C) Department of Agriculture & Cooperation

(D) Department of Legal Metrology

140. Consumer protection act came into force in

(A) 1956 (B) 1976

(C) 1986 (D) 1989

141. According to FSS rules, who shall be responsible for inspection of food business, drawing samples
and sending them to food analyst for analysis.

(A) Designated Officer (B) Food Safety Officer

(C) Assistant Commissioner (D) Commissioner

142. Under FSS (Laboratory and Sample Analysis) Regulations 2011, what is the desired quantity of
sample required to be sent to food analyst in case of edible oils and fats.

(A) 100 gms (B) 200 gms

(C) 400 gms (D) 1000 gms
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143. Under FSS (Food Products Standards and Food Additives) Regulations 2011, iodine value for
groundnut oil is in the range of

(A) 7.5-10 (B) 85-99

(C) 98-112 (D) 120-135

144. The preservative used in the case of samples of any milk under the FSS (Laboratory and Sample
Analysis) Regulations, 2011 is

(A) Formalin (B) Potassium metabisulphite

(C) Sodium benzoate (D) Sodium propionate

145. Which of the following logo is used for fortified foods?

(A) Circle with an F and +sign with a ring

(B) Square with an F and +sign with a ring

(C) Rectangle with an F and  +sign with a ring

(D) Triangle with an F and  +sign with a ring

146. According to FSS Act 2006, which section includes the provision for sampling and analysis?

(A) Section 42 (B) Section 45

(C) Section 46 (D) Section 47

147. Which section of FSS Act, 2006, Food Safety Officer is appointed?

(A) Section 36 (B) Section 37

(C) Section 38 (D) Section 39

148. No insecticide shall be used directly on article of food except fumigants registered and approved
under which of the following act

(A) FSS Act, 2006 (B) Insecticides Act, 1968

(C) Pesticide Residue Act, 1969 (D) Pesticide and Fumigants Act, 1969

149. Which officer is empowered to seize any article of food?

(A) Food safety officer (B) Adjudicating officer

(C) Designated officer (D) Food analyst

150. Section 97 of FSS Act, 2006 deals with

(A) Reward by state government (B) Recovery of penalty

(C) Repeal and savings (D) Power to remove difficulties

151. Unlicensed sale of food shall be punishable with

(A) Imprisonment upto 6 months

(B) Imprisonment upto 6 months and fine upto Rs. 5 lakhs

(C) Fine upto Rs. 2 lakhs

(D) Imprisonment upto 1 year and fine upto Rs.10 lakhs

152. As per BIS standard, which parameter should be tested once in a month, during processing of
packaged drinking water testing?

(A) Borate (B) Chloride

(C) Calcium (D) Fluoride
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153. Which enzyme is used for whitening the bread?

(A) Pectic enzymes (B) Lipoxygenase

(C) Lipase (D) Invertase

154. As per FSS Act, an appeal against the order of rejection for the grant of license shall vested on

(A) Food safety officer (B) Food authority

(C) Designated officer (D) Commissioner of food safety

155. Genetically modified foods, organic foods, functional foods, proprietary foods, etc. are comes
under which section of FSS Act, 2006?

(A) Section 20 (B) Section 21

(C) Section 22 (D) Section 23

156. The mode of heating by air bath for determination of flashpoint is done in

(A) Penkys-Marten’s apparatus (B) Abel’s apparatus

(C) Bomb calorimeter (D) Redwood viscometer

157. The emulsifying agent in milk is

(A) Lactic acid (B) Fat

(C) Lactose (D) Casein

158. The resultant heat change in chemical reaction is the same whether it takes place in one or several
changes” this statement is called?

(A) Le-chatelier’s principle (B) Hess’s Law

(C) Lavoisier-Laplace law (D) Joule-Thompson effect

159. Stability of lyophilic sol is due to

(A) Brownian motion of only (B) Electric charge only

(C) Both brownian motion and charge (D) Particle size

160. Strecker degradation can be seen during

(A) Protein biosynthesis (B) Maillard reaction

(C) Nucleotide metabolism (D) Caramelization

161. Two sugars differing only in configuration around one specific carbon atom are called

(A) Anomers (B) Epimers

(C) Isomers (D) Conformers

162. The study of depression in freezing point of a solution is called

(A) Spectroscopy (B) Ebullioscopy

(C) Cryoscopy (D) Rheometry

163. FD & C yellow number of Sunset yellow FCF is

(A) 1 (B) 3

(C) 5 (D) 6

164. The NRC for pomegranate is located in

(A) Solapur (B) Ahmedabad

(C) Lucknow (D) Bhopal
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165. Magic number as applied to stability of atom are

(A) 1, 7, 19, 27 (B) 3, 9, 21, 29

(C) 10, 20, 30, 40 (D) 2, 8, 20, 28

166. ISO 14000 deals with

(A) Food safety management (B) Laboratory management

(C) Environment management (D) Institutional management

167. Marine product export development authority rules was setup in

(A) 1941 (B) 1951

(C) 1972 (D) 1982

168. ISO 22000 is related to

(A) QMS (B) HACCP

(C) FSMS (D) 5 why system

169. OHSAS 18001 was released in the year

(A) 1928 (B) 1976

(C) 1999 (D) 2004

170. As per FSS (Food products standards and food additives) regulations 2011, milk solids not fat in
Skimmed Milk should not be less than

(A) 8.3% (B) 8.7%

(C) 9.0% (D) 9.2%

171. As per FSS (Food products standards and food additives) regulations 2011, Hydroxy methyl
furfural (HMF) in honey, should not be more than

(A) 40 mg/kg (B) 65 mg/kg

(C) 80 mg/kg (D) 95 mg/kg

172. The off flavour developed in refined oils before the onset of rancidity is called as

(A) Hydrogenation (B) Pre-rancidity

(C) Trans esterification (D) Reversion

173. Polished rice is obtained by removing which layer?

(A) Aleurone layer (B) Germ

(C) Endosperm (D) Husk

174.  Benzoates is used for the preservation of

(A) Bread (B) Jam

(C) Meat (D) Egg

175. Which of the following statements regarding sorbic acid is correct?

(A) At < 6.5 pH undissociated form is much active

(B) At > 6.5 pH undissociated form is much active

(C) At any pH dissociated form is much active

(D) At any pH dissociated form is much active
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176. Pyranose is ring structure with

(A) 4 carbon (B) 5 carbon

(C) 6 carbon (D) 8 carbon

177. The characteristic taste of Naringin is

(A) Bitter (B) Sweet

(C) Salty (D) Sour

178. One of the following is flavour component of Almond
(A) 2-trans-6-cis-nonadienal (B) Benzaldehyde

(C) Acetaldehyde (D) Polyphenol

179. The most well-known raspberry flavour chemical is

(A) 1-octen-3-ol (B) Cis-3-hexenol

(C) Cis-2-nonenol (D) 1-p-hydroxyphenyl-3-butanone

180. Geranial and neral is the important flavour component of

(A) Strawberry (B) Pineapple

(C) Mango (D) Lemon
181. Which of the following is used to enhance the flavour of meat & soup?

(A) DMG (B) GMS

(C) Sugar (D) MSG

182. Pulses are deficient in

(A) Methionine (B) Phenylalanine

(C) Valine (D) Lysine

183. Esterification involves reaction between

(A) Acid and alkali (B) Acid and alcohol

(C) Aldehydes and ketones (D) Acid and esters
184. Tyndall effect is shown by

(A) Osmotic solution (B) Emulsion

(C) Colloidal solution (D) Precipitate

185. Hemicelluloses are polymers of

(A) Galactouronic acid (B) Xylose & Arabinose

(C) Talose (D) Fructose

186. FSS Act, 2006 received the assent of the president on

(A) 23th July, 2006 (B) 23th June, 2006
(C) 23th August, 2006 (D)  23th November, 2006

187. What has been banned for tea bag products by FSSAI from 2018?

(A) Use of stapler pins (B) Thread for dipping

(C) Cloth bag containing the tea leaves (D) Herbal tea leaves

188. How many sections are in FSS Act, 2006?

(A) 83 (B) 97

(C) 101 (D) 113
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189. Commissioner of Food Safety may, for reasons to be recorded in writing, approve prosecution
within an extended period of up to

(A) 1 year (B) 2 year

(C) 3 year (D) 4 year

190. As per FSS (Contaminants, toxins and Residues) Regulations, 2011, Aflatoxin B1 in ready to eat
oil should not be more than

(A) 10 ppm (B) 15 ppm

(C) 20 ppm (D) 30 ppm

191. As per FSS (Contaminants, Toxins and Residues) Regulations, 2011, total Aflatoxins in spices
should not be more than

(A) 10 ppm (B) 15 ppm

(C) 20 ppm (D) 30 ppm

192. As per FSS (Contaminants, toxins and Residues) Regulations, 2011, lead content in carbonated
water should not be more than

(A) 10 mg/l (B) 15 mg/l

(C) 20 mg/l (D) 25 mg/l

193. Tolerance limit of hexane in refined solvent extracted oils and fats is

(A) 5 mg/kg (B) 10 mg/kg

(C) 20 mg/kg (D) 30 mg/kg

194. As per FSS (packaging and labelling) regulations, all packaging materials of plastic origin shall
pass the prescribed overall migration limit when tested as per IS 9845 with no visible colour
migration.

(A) 20 mg/kg (B) 40 mg/kg

(C) 60 mg/kg (D) 80 mg/kg

195. As per FSS (packaging and labelling) regulations, the maximum migration limit of barium from
plastic materials intended to be in contact with articles of food is

(A) 1.0 mg/kg. (B) 2.0 mg/kg.

(C) 4.0 mg/kg. (D) 5.5 mg/kg.

196. As per FSS (packaging and labelling) regulations, the maximum permitted amount of non-volatile
substances released from a material or article into food simulants is called

(A) Transfer rate (B) Overall migration limit

(C) Multilayer food packaging (D) Primary food packaging

197. PGS-India refers to

(A) Production Guarantee System for India

(B) Participatory Guarantee System for India

(C) Programme for Good manufacturing system for India

(D) Production and Good Supply System for India

198. FEFO stands for

(A) First Expire First Out (B) First Exit First Out

(C) Fast Expire First Out (D) First Exit Fast out
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199. Non-veg logo as per FSSAI guidelines on labelling of food products

(A) Green triangle (B) Brown circle

(C) Green circle (D) Brown triangle

200. In “Jaivik Bharat” logo, the green leaf represents

(A) Holistic wellness (B) Nature

(C) Sustainability (D) Healthy life

201. GMP is also termed as “cGMP” where “c” stands for

(A) Cooperative action (B) Corresponding

(C) Contaminated (D) Current

202. The AGMARK certification scheme is established under which ministry?

(A) Ministry of Consumer affairs

(B) Ministry of Health and family welfare

(C) Ministry of Agriculture & Farmer Welfare

(D) Ministry of Commerce & Industry

203. What is the role of the Directorate of Marketing & Inspection (DMI) in the Agmark scheme?

(A) To enforce labeling laws (B) To conduct food safety inspections

(C) To certify agricultural commodities (D) To monitor retail pricing

204. Which section of the FSS Act deals with the licensing and registration of food businesses?

(A) Section 31 (B) Section 25

(C) Section 50 (D) Section 12

205. World Standard Day is celebrated on

(A) 14th October (B) 15th December

(C) 31th July (D) 18th November

206. What does FoSTaC stand for?

(A) Food start ups and certification (B) Food safety testing and certification

(C) Food safety training and certification (D) Food safety testing and compliance

207. India has lifted ban from import of milk products from china on?

(A) 15th August, 2011 (B) 02nd October 2011

(C) 16th October 2012 (D) Yet not lifted

208. Who does risk assessment of Microbiological contaminants for Codex standards?

(A) JEMRA (B) JPPAC

(C) JPALN (D) JPLC

209. Under which section the laboratories for analysis are notified by the Food Authority under FSS
act?

(A) Section 43 (B) Section 61

(C) Section 32 (D) Section 22

210. Which BIS standard relates to food safety for processed cereal based weaning food?

(A) IS 14433 (B) IS 5678

(C) IS 11536 (D) IS 14543
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211. The functional food and nutraceuticals are explained in which section of FSS Act, 2006?

(A) Section 22 (B) Section 32

(C) Section 60 (D) Section 71

212. SPS agreement is a part of the?

(A) FSSAI (B) BIS

(C) WTO agreement (D) MPEAD agreement

213. Germinating barley seeds are used in the preparation of

(A) Cheese (B) Wine

(C) Beer (D) Lactic acid

214. Which committee of FAO or WHO evaluates the hazards posed by different food additives?

(A) JECFA (B) JMPR

(C) CCCF (D) CCFL

215. Itai-Itai disease outbreak in Japan was attributed to which heavy metal poisoning?

(A) Lead (B) Cadmium

(C) Copper (D) Mercury

216. Method used to remove hydratable gums in soyabean oil is known as?

(A) Desolvation (B) Alkalisation

(C) Degumming (D) Dehydration

217. The process of keeping out micro-organisms from food to prevent food contamination is called as

(A) Dehydration (B) Filtration

(C) Asepsis (D) Osmosis

218. A viscoelastic material that behaves as a rigid body at low stresses but flows as a viscous fluid at
high stress are called as

(A) Bingham plastic (B) Thixotrophic

(C) Rheopectic (D) Smart fluid

219. Peroxide value is a measure of

(A) Oxidative rancidity of oils and fats (B) Hydrolytic rancidity of oils and fats

(C) Browning in fruits and vegetables (D) Molecular weight of the fatty acid

220. Minimum water activity (aw) required for the growth of yeasts in food products is

(A) 0.8 (B) 0.6

(C) 0.4 (D) 0.3

221. The accurate method for detection of adulteration of milk is by measuring

(A)  Specific gravity (B)  Surface Tension

(C)  Freezing point (D)  Viscosity

222. The point at which all three phases solid, liquid, and gas can coexist in thermodynamic equilibrium

(A)  Melting point (B)  Freezing point

(C)  Boiling point (D)  Triple point
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223. Lactose has a molecular structure consisting of

(A) Glucose and Fructose (B) Galactose and Glucose

(C) Galactose and Fructose (D) Glucose and Glucose

224. Which of the following vitamin act as hormone?

(A) Vitamin A (B) Vitamin D

(C) Vitamin E (D) Vitamin K

225.  The precursor of Vitamin A is

(A) β-Sitosine (B) β-Carotene

(C) β-Tocopherol (D) β-keto acid

226. Ingredients used to help to retain moisture, improving texture and shelf life of the products are
called as

(A)  Caking agents (B)  Humectants

(C)  Gelling agents (D)  Absorbents

227. Which of the following is an example for non-Newtonian fluid ?

(A) Water (B) Mineral oil

(C) Milk (D) Cream

228. In this case, if the solution contained equal molar concentrations of both the acid and the salt, the
pH would be

(A)  3.60 (B)  4.76

(C)  6.55 (D)  7.50

229. The amino acid contain indole ring in its structure is

(A) Alanine (B) Tryptophan

(C) Iso leucine (D) Lysine

230. Pure glucose have Dextrose Equivalent (DE) value of

(A) 50 (B) 100

(C) 95 (D) 70

231. Which one of the following is a good example for water in oil emulsion?

(A) Milk (B) Cheese

(C) Cream (D) Butter

232. Which of the following is an example for omega 3 fatty acid?

(A) Eicosadienoic acid (B) Docosa Hexanoic acid

(C) Gamma Linolenic acid (D) Calendic acid

233. The principal component of pectin is

 (A)  Ribose  (B)  Galactose

 (C)  Galactouronic acid  (D)  Mannose

234. One of the most widely used tests for evaluating the extent of lipid oxidation based on the secondary
oxidation products is

 (A) Peroxide Test  (B) Thiobarbituric Acid Test

 (C) Free Fatty Acid Test  (D) Kreis Test
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235. Which one of the following is a peptide derived intense sweetener?

(A) Sucralose (B) Acesulfame K

(C) Saccharin (D) Aspartame

236. Calcium silicate is used in powdered food products as

(A) Antioxidant (B) Anti-Caking Agent

(C) Humectant (D) Bleaching agent

237.  Illness caused by the consumption of a bacterial or mold toxin due to its growth in the food is
termed as

(A) Infection (B) Intoxication

(C) Toxico-infection (D)  Epidemic

238. The toxin produced by Clostridium botulinum is

(A) Neurotoxin (B) Hepatotoxin

(C) Cytotoxin (D) Nephrotoxin

239. Most virulent pathogenic strain of Escherichia coli is

(A) O157:H7 (B) O55:H7

(C) O111:H12 (D) O55:H6

240. Addition of one or more nutrients that may or may not have been present in the original food is
called as

(A) Enrichment (B) Restoration

(C) Fortification (D) Complementation

241. The high methoxyl pectin gels at pH

(A) 4.5-5.5 (B) 2.5-3.5

(C) 5.5-6.5 (D) 6.5-7.5

242. The principal pigment present in annatto is

 (A) Bixin  (B) Cryptoxanthin

 (C) Zeaxanthin  (D) Betalain

243. The enzyme act on α (1-6) glycosidic linkage of amylopectin is

 (A) Pullulanase  (B) Amylase

 (C) Glucose oxidase  (D) Sucrase

244. The major mineral present in the tea leaf is

 (A) Sodium  (B) Calcium

 (C) Potassium  (D) Magnesium

245. Enzymes used for meat tenderization is

 (A) Trypsin  (B) Pepsin

 (C) Chymosin  (D) Papain

246. Which of the following represents grignard reagent?

(A) RMgX (B) RMgR

(C) RmgO (D) RMgP
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247. The Food Safety Appellate Tribunal primarily deals with appeals against the decisions of which of
the following?

(A) Food Safety Officers (B) Adjudicating Officer under the FSS Act

(C) Commissioner of Food Safety (D) CEO of FSSAI

248. Which of the following is not an example for composite milk products

(A) Shrikhand with fruits (B) Ice-cream with fruits

(C) Flavoured fermented milks (D) Cream

249. According to FSSR 2011, what is the maximum lactose content allowed in low-lactose milk?

(A) Less than 0.5% (B) Less than 1%

(C) Less than 2% (D) Less than 0.1%

250. What is the minimum TS content required for Khoa?

(A) 55% (B) 65%

(C) 45% (D) 60%

251. Maximum peroxide value permitted in butter oil as per FSSR, 2011 is

(A) 0.3 Milli-equivalent of Oxygen/Kg fat (B) 0.6 Milli-equivalent of Oxygen/Kg fat

(C) 0.9 Milli-equivalent of Oxygen/Kg fat (D) 1.2  Milli-equivalent of Oxygen/Kg fat

252. What is the typical range of oleic acid content in ghee as per FSSR 2011?

(A) 5% - 10% (B) 10% - 15%

(C) 19% - 32% (D) 30% - 35%

253. What is the maximum moisture content prescribed for butter as per FSSR, 2011?

(A)  10% (B)  16%

(C)   20% (D)   18%

254. Which of the following bacterial cultures are typically used in the production of yogurt according
to FSSR, 2011?

(A) Lactobacillus acidophilus and Bifidobacterium bifidum

(B)  Streptococcus thermophilus and Lactobacillus delbrueckii sub sp. bulgaricus

(C) Escherichia coli and Salmonella

(D) Saccharomyces cerevisiae and Aspergillus niger

255. As per FSSR, 2011, the gluten content of wheat flour on dry matter basis shall not be less than

 (A) 8%  (B) 6%

 (C) 10%  (D) 12%

256. What is the minimum protein content required for a product to be classified as soya protein
concentrate?

(A) 40% (B) 50%

(C) 65% (D) 70%

257. What percentage of pectinase is permitted as processing aid in Tea as per FSSR, 2011

(A) 0.1 (B) 0.2

(C) 0.3 (D) 0.4
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258. As per FSSR 2011, what is the minimum percentage of water extract content in green tea?

(A) 42.0% (B) 32.0%

(C) 25.0% (D) 20.0%

259. According to FSSR, 2011, the pH level of mineral water should be between

(A) 4.5 to 6.0 (B) 6.5 to 8.5

(C) 7.0 to 9.0 (D) 7.5 to 9.5

260. As per FSSR 2011, a food product can be labelled as “very low sodium” if it contains less than
how much sodium per 100 grams?

(A) 10 mg (B) 20 mg

(C) 30 mg (D) 40 mg

261. What is the maximum radiation dose limit prescribed under FSSR, 2011 for the microbial
decontamination of packaging materials for foods?

(A) 5.0 kGy (B) 8.0 kGy

(C) 10.0 kGy (D) 12.0 kGy

262. The maximum permissible limit for Aflatoxin M1 in milk is

(A) µg/kg (B) 0.5 µg/kg

(C) 1.0 µg/kg (D) 1.5 µg/kg

263. Who is the chairman of the Central Committee for Food Standards under the Prevention of Food
Adulteration Act, 1954?

(A) The Prime Minister of India (B) The Minister of Health and Family Welfare

(C) The Food Safety Commissioner (D) Director-General of Health Services

264. Which antibacterial peptide is permitted for use in cheese according to the Food Safety and
Standards Regulations?

(A) Nisin (B) Penicillin

(C) Streptomycin (D) Tetracycline

265. The label shall carry “Not for Phenylketonurics” if the product contains the following intense
sweeteners

(A) Neotame (B) Alitame

(C) Sucralose (D) Aspartame

266. The mandatory statement in capital letters shall be displayed in capital letters on pack of infant
milk substitute as per FSS (Packaging and labelling) Regulations, 2011 is

(A) “MOTHER’S MILK IS BEST FOR YOUR BABY”

(B) “BABY REQUIRED MOTHERS MILK”

(C) “MILK IS THE BEST SOURCE OF NUTRIENTS FOR BABY”

(D) “MOTHERS MILK IS ESSENTIAL FOR BABY”

267. Which section of FSS Act, 2006 the meaning, food for special dietary use is assigned

(A) Section 32 (B) Section 22

(C) Section 15 (D) Section 45
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268. The maximum level of Steviol Glycoside permitted to add in yoghurt as per FSS (Food Products
Standards and Food Additive) amendment Regulation, 2015

(A) 200 mg/kg (B) 100 mg/kg

(C) 330 mg/kg (D) 250 mg/kg

269. One of the first clean street hubs declared by FSSAI is located at

(A) Jahu Chowpatty, Mumbai (B) Chappan Dukaan, Indore

(C) Kankariya Lake, Ahmedabad (D) Sector 8 market, Chandigarh

270. Which one of the following is not a key theme of Eat Right India Movement?

(A) Eat Safe (B) Eat Healthy

(C) Eat Sustainable (D) Eat Less

271. Anticaking agent permitted in Infant foods as per FSS (Foods for Infant Nutrition) Regulations,
2020

(A) Sodium Silicate (B) Silicon dioxide

(C) Polydimethylsiloxane (D) Sodium Bicarbonate

272. Which department has launched the GAMA portal?

 (A) Department of Science and Technology  (B) Department of Consumer Affairs

 (C) Department of Economic Affairs  (D) Department of Agriculture

273. BIS is responsible for which of the following?

(A) Setting safety standards for food products

(B) Formulating technical standards for products and services

(C) Regulating taxation policies

(D) Monitoring environmental pollution

274. Host country for Codex committee on Spices and Culinary herbs is

(A) Norway (B) China

(C) India (D) Egypt

275. The principal flavoring compound in Clove is

(A) Cinnamoldehyde (B) Ethyl Maltol

(C) Eugenol (D) Anethole

276. Ponceu 4R is commonly used for obtaining which of the following colour

(A) Blue (B) Green

(C) Red (D) Yellow

277. Potassium bromate is commonly used as

(A) Flavour enhancer (B) Flour improver

(C) Anticaking agent (D) Antioxidant

278. Which of the following materials provides the best barrier properties to oxygen, light, and moisture
in food packaging?

(A) Paper (B) Aluminium foil

(C) Glass (D) Plastic film
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279. Milko scan used for compositional analysis is based on the principle of

(A) Light transmittance (B) Absorptions of infrared energy

(C) Absorptions of visible energy (D) Absorptions of ultraviolet energy

280. At what temperature Ascospores are killed?

(A) 60°C for 10-15 minutes (B) 55°C for 15-20 minutes

(C) 50°C for 20-25 minutes (D) 45°C for 25-30 minutes

281. Cyanogenic glycoside is ant nutritional factor present in

(A) French bean (B) Lima bean

(C) Green bean (D) Kidney bean

282. Wilson’s disease is related to

(A) Copper metabolism (B) Fat metabolism

(C) Iron metabolism (D) Fructose metabolism

283. In case of imported food articles, the food analyst shall send the report within period of

(A) 2 days (B) 5 days

(C) 7 days (D) 14 days

284. What is the primary function of a surface-active agent?

 (A) To increase surface tension (B) To decrease surface tension

(C) To increase viscosity (D) To act as a preservative

285. “The resultant heat change in chemical reaction is the same whether it takes place in one or
several changes” this statement is called?

(A) Le-chatelier’s principle (B) Hess’s Law

(C) Lavoisier-Laplace law (D) Joule-Thompson effect

286. An example for polysaccharide is

(A) Inulin (B) Raffinose

(C) Lactose (D) Stachyose

287. The total number of taste bud is greatest in

(A) Teens (B) Old age person

(C) Adult (D) New born infants

288. Which type of sampling is performed to ensure compliance with food safety standards?

(A) Random Sampling (B) Targeted Sampling

(C) Surveillance Sampling (D) Control Sampling

289. How many types of certification courses are available under FoSTaC?

(A) 10 (B) 15

(C) 20 (D) 25

290. What is FFRC?

(A) Food Fortification Resource Centre (B) Food for Resource Centre

(C) Food Fortified Resource Centre (D) Food Fortification Centre
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291. Which platform is commonly used by FSSAI for handling consumer grievances?

(A) Food Safety Connect (B) Food Safety Forum

(C) Consumer Protection Portal (D) FSSAI Helpdesk

292. Karl Fischer titration is used to determine

(A) The alcohol content of blood

(B) The pH of a water sample

(C) The concentration of Cl2 in a water sample

(D) The moisture content of a sample

293. Food processing step at which loss of control results in an unacceptable heath risk

(A) Critical point (B) Critical Control Point

(C) Control Point (D) Hazard

294. Which chemical is often added to vegetables to enhance their green color?

(A) Turmeric (B) Lead chromate

(C) Malachite green (D) Sodium benzoate

295. Under which ministry does APEDA operate?

(A) Ministry of Commerce and Industry

(B) Ministry of Agriculture and Farmers Welfare

(C) Ministry of Food Processing Industries

(D) Ministry of Environment, Forest and Climate Change

296. Minimum RM value for general grade ghee is

(A) 28 (B) 24

(C) 26 (D) 22

297. A food article sold in the market containing any inferior or cheaper substances whether wholly or
partly, which is injurious to health under FSSR (2011) the product is considered as

(A) Sub-standard (B) Unsafe

(C) Misbranded (D) Partly sub-standard

298. FGSP (Global Food Safety Partnership) is established by

(A) FAO (B) WHO

(C) World Bank (D) US space agency

299. The total polar compounds in unused or fresh vegetable oil or fat shall not be more than

(A) 20% (B) 15%

(C) 10% (D) 25%

300. Pathogenic bacteria cannot grow below a water activity of

(A) 0.60 (B) 0.70

(C) 0.80 (D) 0.85
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