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Question Number : 1 Question Id : 441009831900

In a certain code language,

A~ B means ‘A is the father of B’,

A ¥ B means ‘A is the brother of B’,

A <B means ‘A is the sister of B’ and

A X B means ‘A is the wife of B’.

Based on the above, how is S related to O if 'S¥ QI P~ 0"

Options :

4410093280789. # Brother
4410093280790. # Wife's brother
4410093280791. # Mother's father
4410093280792. ¢ Mother's brother
Hints :

S is O's mother's (Q) brother

Question Number : 1 Question Id : 441009831900
s ALs5U UB(ds G,

A~NBel WL AR DY AR Bl [dl D,
A¥Boll W U DY AN B ALY D,
A<Bol we d YA B ofl W@t B e
AZB ol W R D 'AU Bl Ul &

GUR A Hiledloll AH1H1R, %L 'S¥QIPA O €U, dl S W O 18 ¥l 31 oildd &2
Options :

4410093280789. # L€

4410093280790. # Ycololl ®IE

4410093280791 # Hidlell [Udl

4410093280792. ¢ Yldlsil 1€

Hints :

S is O's mother's (Q) brother

Question Number : 2 Question Id : 441009850725

In a certain code language,

A+ B means ‘A is the daughter of B,

A % B means ‘A is the mother of B’,

A x B means ‘A is the wife of B’ and

A + B means ‘A is the father of B’.

Based on the above, how is F related to U if ‘F+T % B+Nx U’?
Options :

4410093355707. ¥ Wife's father's sister

4410093355708. % Wife's father's mother
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4410093355709. % Wife's sister

4410093355710. * Wife's mother

Hints :
Wife's father's sister

Question Number : 2 Question Id : 441009850725
s ALssYU AlB[ds NI,

A+Bol AUl YU DI AN Bl YA D,
A%Beil el Y B AW Bl Hidl ],
AxBoll 2 1) DA R B ofl Ueofl & 24a
A+Belwd Uy DY AW Bl [Udl B

GUR W] HIlEd ot wLER, B F+T % B+ Nx U €1, dl F A U 418 3d] 31d doifdd 82
Options :

4410093355707, ¢ Ueeiloll (U loll 6&st

4410093355708. # Ucs{lell (U lofl Hlidl

4410093355709, # Ucoilofl Gi&el

4410093355710, # Ucs{lofl Hldl

Hints :
Wife's father's sister

Question Number : 3 Question Id : 4410091720878
Fill in the blank.

C is the of O. O is the father of R. U is the father of P. P is the son of R. C is the sister of R.
Options :

4410096786770. ¥ Daughter

4410096786771. * Brother

4410096786772. % Son

4410096786773. % Husband
Hints :
1

Question Number : 3 Question Id : 4410091720878
ujief] %oyl el

C ¥ oeflsi) 8.0 W Rell (Udl 8. U A Peil [Udl 8. P A Rell Yot 8. C ¥ Refl et B.
Options :

4410096786770. ¢ Yl

4410096786771, % QL8

4410096786772, % YA

4410096786773, % U[d

Hints :
1

Question Number : 4 Question Id : 4410091711580

Read the given statement(s) and conclusions carefully. Assuming that the information given in the statements is true, even if it appears to be at variance with
commonly known facts, decide which of the given conclusions logically follow(s) from the statement(s).

Statements: All flowers are fruits. Some fruits are seeds.

Conclusion (I): Some seeds are flowers.
Conclusion (IT): Some fruits are not flowers.

Options :

4410096750564. # Only conclusion (I) follows
4410096750565. * Only conclusion (II) follows
4410096750566. ¥ Neither conclusion (I) nor (IT) follows

4410096750567. # Both conclusions (I) and (IT) follow
Hints :
con ii follows
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Question Number : 4 Question Id : 4410091711580

w4 [Quledl WA dRENA stazyds dirl). izl dl 3 [QuleilHi wAd] Hildl URIl 8, ¢a Q AlHiLsd d fldl deallefl 4601 121, 1 «iss] 52 3 w1el
dRQNHIe s3/5ul RN (Auleila dlEs Ad A2 B.

(Auleil: oial 56, 501l 8. Bedls sull, ofl 8.

dRRL (1): S2dls ofly, 6l 8.

dIRBL (1D): 3245 §01), &6l «tefl.

Options :

4410096750564, % Ul dREL (T) AefAR B.

4410096750565, # U[= dIRQL (1) MU B.

4410096750566, ¢ ol dl dIRQL (1) 5 <t dl d1R8L (IT) A4 B.
4410096750567. # d1RQL (T) el (IT) tiol WA B.

Hints :

con ii follows

Question Number : 5 Question Id : 4410091338987

A question is followed by two statements numbered (I) and (II). You have to decide whether the data provided in the statements are sufficient to answer the question.
Read both the statements and decide the appropriate answer.

Among 5 trees, L, M, O, P and Q each having a different height, which tree is the shortest?

(DM is taller than L

(II) Only one tree is shorter than O. O is shorter than L but taller than Q

Options :

4410095288033. * Data in Statement I alone is sufficient to answer the question while data in statement II is not

4410095288034. ¢ Data in Statement II alone is sufficient to answer the question while data in statement I is not

4410095288035. # Both statements I and II together (and not statement 1 alone or statement II alone) are sufficient to answer the question.
4410095288036. * Both statements I and II together are NOT sufficient to answer the question

Hints :

Data in Statement II alone is sufficient to answer the question while data in statement I is not

Question Number : 5 Question Id : 4410091338987

W5 ug Ul (1) 2l (11) &l sUil5d A (At UM M1l 8. dHIR <155l 5dle] & 3 (Aellellii WIVE] HLlEcil 2 ustell ol Mudl HI2 Yol B 5 1l
o (quilella daila Alefl Aoy el Ut 53,

5qal, L, M, 0, Pa Q B, 35+l QluLe wiadl-a4@0l B, duiell 53 gat el <13 2

(HMAL 5L QY B. ,

(I1) 55 W5 % 4&1 O 5l =f1Y V. 0 WL sl «{1Y D U Q 5L B1Y B.

Options :

4410095288033. % [atilet T Ui A0l HilEcdl 256l % Ustell sl MUl U2 YRl 8, IR S (Attiet 11 Hi A AE] ULl usiell salod A1ual 12 YRl
oef].

4410095288034. ¢ [cedlet T Hi A 0E] ULl 2156 o Usiell aliod wudl HI2 YReil B, 2R S ([Atilel THI AUE] HLEd] Ustell sl AUl HI2 YRl
oef].

4410095288035 # [Atilsl T waA 11 Hi H1AE] HI(EcdlA R 52418 Acdl (A [Atilet T weld] (Alst T o] HilEcdlA 2156 31A Ll of Acll) A Uslsll esalled +{udl
HER Y 8.

4410095288036 # [dtilel T el 1T Hi A U] HIfEcdla 25412 Acdl A Uslell acllod w4 udl HI2 YRell «tefl.

Hints :

Data in Statement II alone is sufficient to answer the question while data in statement I is not

Question Number : 6 Question Id : 4410091338990

In this question, a question is followed by two statements numbered (I) and (II). You have to decide whether the data provided in the statements are sufficient to
answer the question. Read both the statements and decide the appropriate answer.

Among 5 trees, L, M, O, P and Q each having a different height, which tree is the shortest?

(DM is shorter than Q. L is shorter than O

(IDL is taller than M

Options :

4410095288045, # Data in Statement I alone is sufficient to answer the question while data in statement 11 is not

4410095288046. * Data in Statement II alone is sufficient to answer the question while data in statement I is not

4410095288047. * Both statements I and II together (and not statement 1 alone or statement II alone) are sufficient to answer the question.

4410095288048. ¢ Both statements I and II together are NOT sufficient to answer the question
Hints :
Both statements I and II together are NOT sufficient to answer the question

Question Number : 6 Question Id : 4410091338990
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W5 U Ul (1) 2o (1) &l sUI5d A (el Ui M1l B. dHIR o551 5dle] & F (Al lollHi M0l HLlEl] 2 Ustell el Mudl HI2 Yl B 5 <1l
ol ([Quilella claila Adlef] Aoy ocliod ue 53,

598l L, M, 0, P2 Q B, £35+l QIULE w4@o1-:442L B, 53 gt Al {13 B2

MHMAQ 5l «{1Y 8. LA 0 5L {13 B.

(I) LAV M 52l Q1Y 8.

Options :

4410095288045, # [qeilel T Hi ML HL(Ec] 256 o Ustell sllod wUal HI2 YRell B, RIR 5 [Aeiled 11 Hi 2] HilEcil usietl waiod A1udl MR Yrdl
oel.

4410095288046. # [ctllet I Hi A UE] HLlEcll 2156l % Uil waiod 2udl HIZ Yeil B, %R Y (Atilel T HI 2UE] HL[Ed] Usiell esallod A1yl HIS YRl
oef].

4410095288047 % [dtilel T ol 1T Hi W 1AE] HilEclA 52119 Actl (M [detlel T wudl [arlel 1T ol Hilsdla 156 d eauletni ot Aedl) d Uslsll oallod 2Udl
HI2 Yl 8.

4410095288048, ¢ [dtilot T =l TT Hi M 0] HL(EcllA 2152018 Acdl d Usted) wallod qUdl HI2 YRl «feil.
Hints :
Both statements I and II together are NOT sufticient to answer the question

Question Number : 7 Question Id : 4410091720814

Six people C, R, A, T, E and S, each scored different marks. Only three people have scored between E and T, where none of them have scored the lowest marks. C has
scored immediately more than T. Only three people have scored between A and S. T has scored less than A. Only people have scored less than R.

Options :
4410096786514. ® One
4410096786515. * Two
4410096786516. ¢ Three

4410096786517. * Four
Hints :
E>A>R>C>T>S

Question Number : 7 Question Id : 4410091720814

B AlSlC, R, A, T, E 3 S, U 1621 2442] 3l Hore |, H1A ARl % G151 E 4 T o1l JRlefl d2lsil 21 Noneyl, 2rli duiell S15 vl Aledl 241691 93l

Qo «efl. € o1l 43l A T ol AL 5cdi dcl % dy B. 55 AL % ALSIA A Bl S eil JQlsf] dRAell 3L NN B, T oll 8L W A oll 2L $2cli w191 B. dl Hl
U [&d/d)51 R Sci 21691 9L Al B.

Options :

4410096786514, # s

4410096786515 % A

4410096786516, ¢ AL

4410096786517. % YR

Hints :

E>A>R>C>T>S

Question Number : 8 Question Id : 4410091720823

Six people C, R, A, T, E and S, each scored different marks. Only four people have scored between T and A. S has scored immediately more than A. C has scored less
than E but more than R. has scored more than C but less than T.

Options :

4410096786550. # R
4410096786551, % A
4410096786552. ¥ E
4410096786553, % S

Hints :
TECRSA

Question Number : 8 Question Id : 4410091720823

& AlSL C, R, A, T, E ol S U 4 E1-3462] 9|1 Ronel 8. U1z AR % QLS T A A o1l 8leil deil 3L ANl 8. S 3 A el 8L Ueletl ded % dy IRl
QAL B. C W E oll 3L 5cli 2691 UBL R <l I3l 5cli dy 2l Ayl B. dl W C ol 8L 5cli Y URL T o1l QL Scli w191 L Aney| B,

Options :

4410096786550. # R
4410096786551, % A
4410096786552. ¥ E
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4410096786553. # S

Hints :
TECRSA

Question Number : 9 Question Id : 4410091726520

Six people L, M, N, P, Q and R sit around a circular table, facing the centre. N sits to the immediate left of R. L sits second to the left of N. P sits to the immediate

right of M.
sits third to the left of M.

Options :

4410096808716. # L
4410096808717. # N
4410096808718. # P

4410096808719. ¥ Q
Hints :
Q

Question Number : 9 Question Id : 4410091726520

& (53l L, M, N, P, Q el R A5 ddN11512 2046lofl AU Fog, 1§ Hud 2Au{lel AA B. N 3 Rl dct % S16{l 61120 AA B. L A Nofl S10d] o195 oflost

Rl A B. P 3 Meil dd o HRl ol QA B.
W M ol s1ofl cie Alost 211 AA B,

Options :
4410096808716, # L
4410096808717. % N
4410096808718. # P
4410096808719. ¥ Q
Hints :

Q

Question Number : 10 Question Id : 4410091728266

Five children aged 6, 7, 8, 9, and 10 years sit in a row.

The 10-year-old sits at the left end.

The 6-year-old sits third from the left.

The 7-year-old is not at any extreme end.

The 9-year-old does not sit to the right of the 6-year-old.

The -year-old sits immediately to the left of the 8-year-old.

Options :
4410096815657. # 6
4410096815658. ¥ 7
4410096815659 * 8
4410096815660. * 9
Hints :

7

Question Number : 10 Question Id : 4410091728266

6,7,8,9 e 10 dNefl GHRe1l Uid WI015) A5 sANM AA B.
10 dNoj 64115 SIdL B3 AA B.

6 N 61015 SIed] odlepef] Alon el QA 8.

7 dNoj tl0s S8 Ul ildH B3 A «tell.

9 o] WIS 6 ANl 11N Sef) osHRI w1%f A ~teil.

dl 3edl aef wilos § cNell 6N sefl drdl Stod] ol AA B2
Options :

4410096815657. % 6

4410096815658 ¢ 7

4410096815659, # 8

4410096815660. % 9
Hints :
7

Question Number : 11 Question Id : 441009971705

Each letter in the word LAPTOP is changed to the letter immediately succeeding it in the English alphabetical order and then all the letters thus formed are arranged
in the English alphabetical order. Which of the following letters will be third from the left in the new group of letters thus formed?

Options :

https://g26.tcsion.com/CAE/pdf-preview
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4410093839877. # M
4410093839878. ¥ Q
4410093839879. ¥ P
4410093839880. # U

Hints :

630680910562 Reviewed
The newly formed word is BMPQQU

Question Number : 11 Question Id : 441009971705

LAPTOP 2lueMi, €35 waRa 2idR) YAl&Rlell sHUI dd % dell Uedl lddl WeR g1 seddMi 31d B 1a Uedl w1 Ild Wadl dUiM 1eRle 23\
Yool sHHi dAlledd M 219 B. w1 3 wadl oldl WetRell AYSHI oAt Hiell 52U WaiR Siefl of1el] Al s22

Options :

4410093839877. % M

4410093839878. % Q

4410093839879 ¢ P

4410093839880. # U

Hints :

630680910562_Reviewed
The newly formed word is BMPQQU

Question Number : 12 Question Id : 4410091474833

The position(s) of how many letters will remain unchanged if each letter in the word ENTROPY is arranged in alphabetical order?
Options :

4410095826893. # None

4410095826894. % One

4410095826895. #* Two

4410095826896. ¢ Three

Hints :

ENOPRTY

Question Number : 12 Question Id : 4410091474833

%l ENTROPY 210¢s1l £35 &2 2i%) Yo11&120s1l sH Yoyl Ascd M 419, d) 3eel weiRle] ellel 2URd(dd @elldd) 28212
Options :

4410095826893, # W5UBL o &l

4410095826894, # W5

4410095826895, % 6

4410095826896, ¢ AL

Hints :
ENOPRTY

Question Number : 13 Question Id : 441009929455

Each letter in the word SWINDLE is changed to the letter immediately preceding it in the English alphabetical order and then all the letters thus formed are arranged
in the English alphabetical order. Which of the following letters will be fourth from the right in the new group of letters thus formed?

Options :

4410093671775. ¥ K
4410093671776. # M
4410093671777. # H

4410093671778. % R
Hints :

SWINDLE
RVHMCKD
CDHKMRV

Question Number : 13 Question Id : 441009929455

SWINDLE 2Lu&Hi, €35 1eRa 2iA%) Yul&Rlell sHHL dsll dd o UGl #iddl MR GIRLMeddIHi 11 § 1al Ul 41 I vad] dHIH MeRlA 2w
YougRlell sHHidNsddimi w1d 8. 1 3 Mol oidl Meell AYsHi oflAet 1Hiell 5] 1182 Ul o gell Alell &2

Options :

4410093671775. ¢ K

4410093671776. % M

4410093671777. # H

4410093671778. # R
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Hints :

SWINDLE
RVHMCKD
CDHKMRV

Question Number : 14 Question Id : 441009880159

This question is based on the following four words.
TOO MOM SOM LOO
If K is added at the end of each word, which of these words will form meaningful English word(s)?

Options :

4410093474289. # Only TOO
4410093474290. * Both TOO and SOM
4410093474291. % Only MOM

4410093474292. ¢ Both TOO and LOO
Hints :

630680334795 _Scaled
1B2305-IBIC-0266_GMA_(10th) RS MM 58 Translation Template P1E1
Took, mock and Look

Question Number : 14 Question Id : 441009880159

w1 Ul of1A L YR AEl UR HIHIRA B.
TOO MOM SOM LOO

%) UAS 2U0tstl 2 K GRRAIMI 41, d) 441Miedl 541/ 541 2A0e/ A0E) WeYRL 2iA%) 2164 ts121?
Options :

4410093474289. % Y|A TOO

4410093474290. # 6 TOO ol SOM

4410093474291, # Y|4 MOM

4410093474292, ¢ 6isl TOO ¥4 LOO
Hints :

630680334795 _Scaled
1B2305-IBIC-0266_GMA_(10th) RS MM 58 Translation Template P1E1
Took, mock and Look

Question Number : 15 Question Id : 4410091734590
This question is based on the five, three-digit numbers given below.

(Left) 582, 634, 791, 248, 315 (Right)

(Example- 697 — First digit = 6, second digit = 9 and third digit = 7)

What will be the resultant if the second digit of the lowest number is subtracted from the second digit of the highest number?
Options :

4410096840443, % 8

4410096840444. ¢ 5

4410096840445, # 7

4410096840446. *# 6
Hints :
9-1=8

Question Number : 15 Question Id : 4410091734590
| U of1A A ] Ui, AQL-B 5ol A1) U WIHIRA B.

(Slofl uil=g) 582, 634, 791, 248, 315 (I WI%)
(Gel&0L: 697 — USd) ¥i5 = 6, ilof) ¥is =9 Wl Al vis=7)

o5 el sefl Auuleil oflogt visa Alell H1E) duulel oflost visHiell vile s2aH] 241, dl URRLH | w1d9)?
Options :

4410096840443, # 8

4410096840444, ¢ 5

4410096840445, # 7

4410096840446. * 6
Hints :
9-1=8
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Question Number : 16 Question Id : 441009906891

Refer to the following letter and symbol series and answer the question that follows. Counting to be done from left to right only.
(Lef) M FT#A QLS %RYP&ZKRAFA"MPTZQYL# & (Right)
How many such symbols are there each of which is immediately preceded by a letter and also immediately followed by another symbol?

Options :
4410093581372. ¢ 2
4410093581373, # 1
4410093581374, % 3
4410093581375. % 0
Hints :

Left)y M FT#A QLS %RYP&ZKRAFA"MPTZOQYL# & (Right)
How many such symbols are there each of which is immediately preceded by a letter and also immediately followed by another symbol?

Question Number : 16 Question Id : 441009906891
o120 2410¢f] 2812 A Uls AR Aeel 6l 1A Aol Uedl WAL Uil ctLof 21U, AR 550 Slof] vi1gell MBI oo 5clef] 8.

GSle) MFT#AQLS %RYP&ZKRAFAMPTZQYL# & (HRlwy

Vdl 32l Udlsl 8 % BuUs{l dd Ul 15 el H1d 8 Wl dd Ul A Udls ual w1d 82
Options :

4410093581372. ¢ 2

4410093581373, % 1

4410093581374, % 3

4410093581375. # 0
Hints :

Lefty M FT#A QLS %RYP&ZKRAFA"MPTZOQYL # & (Right
How many such symbols are there each of which is immediately preceded by a letter and also immediately followed by another symbol?

Question Number : 17 Question Id : 4410091341373
Refer to the following number and symbol series and answer the question (Counting to be done from left to right only). All digits are single numbers.

(Left) 1234?57@ 87?£1 $!'9@ (Right)
How many such symbol(s) are there each of which is immediately preceded by a number and also immediately followed by a number?
Options :
4410095297526. # One
4410095297527. ¢ Two
4410095297528. % Three

4410095297529. * Four
Hints :
1234257@ 8?£1519@

Question Number : 17 Question Id : 4410091341373

{12 w06 vl w1 Udls Aol Aeol 6 240 Aof] o1 2401061 Ustel] o] UL (ALRIAT] 55t SLofl il HEN ol sclefl B.) elel du i) A s-
v sef] ju2u] B,

GSlolu) 1234257@ 8 2£1819@  (WHRI wI=y)

A 32l Udls B % e3sel dad o udl Ws AuAl w1d § el dd o Ul Ul 15 vl w1 B2
Options :

4410095297526, # 0§

4410095297527. ¢ &

4410095297528, % ARl

4410095297529. # YR
Hints :
1234257@ 8?£1519@

Question Number : 18 Question Id : 441009791744

Refer to the following letter and symbol series and answer the question. Counting is to be done from left to right only.
(Lefty GQTSA&LMEZQ*W @Y "B % E D #R (Right)
If all letters are dropped, which symbol will be fifth from the left?

Options :
4410093120975, # &
4410093120976. ¢ *
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4410093120977, % A

4410093120978. # $
Hints :
6306801241888 Reviewed

*is 5t Jeft

Question Number : 18 Question Id : 441009791744
o1 ef] @12 24 Ucils Afle) 6] @) 2l Ustel) oscliod 2N, AR Hizt SIA]) %HE) % s3clledl D,

SIHGQTSA&LMEZQ*W@Y~B%ED#R (W)

of) Wil % WetR) S1El elldlHi w19, dl 53 Uddls staell uiuy eQl?
Options :

4410093120975. # &

4410093120976. ¢ *

4410093120977 % A~

4410093120978. # §

Hints :

6306801241888 Reviewed

*is 5t left

Question Number : 19 Question Id : 4410091147779

Refer to the following series and answer the question (All numbers are single digit numbers only. Counting to be done from left to right)
(Left)8 3 5612792487324791562 (Right)
How many such odd digits are there each of which is immediately preceded by an odd digit and also immediately followed by an even digit?

Options :
4410094526072. * One
4410094526073. # Two
4410094526074, % Three
4410094526075. ¢ Four
Hints :

(Left)8 3 5612792487324791562 (Right)
How many such odd digits are there each of which is immediately preceded by an odd digit and also immediately followed by an even digit?

Question Number : 19 Question Id : 4410091147779
{12 w06 Awiledl Aeol 6l w4 Aefl o1 w4101 UloDl wellod 1) (it Ao i) §5c NS visell duAldl B. ALld7) §5d SIAel] HAl s2cll+f] D))

Sl %) 8 3 5612792487324791562 (SHEIL wl1%y)

wg| 3edl W 5] i8] B, B e3seil ddl % USdl s W 5] 25 w1 B W dd % ULl 15 A 5] w5 UL wid 82
Options :

4410094526072, % W5

4410094526073, % &

4410094526074, % ARl

4410094526075. ¢ UR

Hints :

(Left)8 3 5612792487324791562 (Right)
How many such odd digits are there each of which is immediately preceded by an odd digit and also immediately followed by an even digit?

Question Number : 20 Question Id : 4410091607706

In a certain code language, ‘LONG’ is coded as ‘7213” and ‘GOWN” is coded as ‘5271°. What is the code for ‘W’ in the given code language?
Options :

4410096349788. ¢ 5

4410096349789. # 3

4410096349790. # 1

4410096349791, % 2

Hints :

5

Question Number : 20 Question Id : 4410091607706

W5 AS5U 52 MMM, 'LONG' A 7213 el 'GOWN' & 5271 did §2¢led, s3I w19 8. W] 52 AN IMD W HI2ell §2 (515) 2 B?
Options :
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4410096349788. ¢ 5
4410096349789. # 3
4410096349790. # 1

4410096349791. % 2
Hints :
5

Question Number : 21 Question Id : 4410091607709
In a certain code language, ‘LIND’ is coded as ‘5697’ and ‘DINE’ is coded as ‘1569’. What is the code for ‘E’ in the given code language?

Options :

4410096349800. # 5
4410096349801. ¢ 1
4410096349802. # 7
4410096349803. # 6

Hints :
1

Question Number : 21 Question Id : 4410091607709
W5 AV 55U §2 MMM, 'LIND' @ '5697' 4ol 'DINE' @l '1569' i3 §2¢leg, s w1d 8. HIUE] 52 MMM E HI2eAl 52 (515) 2 B2

Options :

4410096349800. # 5
4410096349801. ¥ 1
4410096349802. # 7

4410096349803. #® 6
Hints :
1

Question Number : 22 Question Id : 441009765035
KR 42 is related to IP 40 in a certain way. In the same way, IT 52 is related to GR 50. To which of the following is HW 62 related, following the same logic?

Options :

4410093014133. * LS 60
4410093014134, % IX 40
4410093014135. ¢ FU 60
4410093014136. #* GV 50

Hints :

630680912103 Reviewed
HW 62 related to FU 60

HW (-2 EACH LETTER) = FU

62-2=60

Question Number : 22 Question Id : 441009765035
KR 42 25 A1554 1A 1P 40 U1 Aoifed 8. Al o 21, 1T 52 2 GR 50 AL oiltd 8. d), A 24l d5al wejul, {1Astimiell Slel U1 HW 62 Aviltd B?

Options :

4410093014133, * LS 60
4410093014134, % 1X 40
4410093014135. ¢ FU 60
4410093014136. # GV 50

Hints :

630680912103_Reviewed
HW 62 related to FU 60

HW (-2 EACH LETTER) = FU

62-2=60

Question Number : 23 Question Id : 4410091333378
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What will come in the place of *?” in the following equation, if ‘+’ and ‘- are interchanged and ‘x’ and ‘=’ are interchanged?
4+3+12x4-3=2?

Options :
4410095265128. ¥ 12
4410095265129. # 10
4410095265130. # 14
4410095265131, # 19
Hints :

4+3+12x4-3=7
12-3+3=12

Question Number : 23 Question Id : 4410091333378
)+ Wl - ol YRR WeAleed] s 119w k' 3+ ofl UL uUR wedleled] 53d 1M 41a, dl o{lAetl -] 5QAH1 YsRIG 2 oti Ul g 412

4+3+12x4-3="
Options :
4410095265128. ¢ 12
4410095265129. # 10
4410095265130. # 14
4410095265131, # 19
Hints :

4+3+12x4-3=?
12-3+3=12

Question Number : 24 Question Id : 4410091333281

Each of the digits in the number 3812796 is arranged in ascending order from left to right. What will be the sum of the digits which are second from the left and
second from the right in the new number thus formed?

Options :
4410095264744, % 8
4410095264745. % 9
4410095264746. ¥ 10
4410095264747. % 11
Hints :

3812796
1236789
10

Question Number : 24 Question Id : 4410091333281

UL 3812796011 £35 wisa Slofl o1ogell URI wlig USdl sHHT Alsda it 11d 8. 1 A WAd] «id] v Siefl el ol 50 w1 el oliyeil
oflost 51 ilddl vislell UL Fed) Q2

Options :

4410095264744, % 8

4410095264745, % 9

4410095264746. ¥ 10

4410095264747, # 11

Hints :

3812796
1236789
10

Question Number : 25 Question Id : 4410091333374

What will come in the place of ?” in the following equation, if ‘+’ and ‘-* are interchanged and ‘x’ and ‘+’ are interchanged?
3+2+15x5-3="

Options :

4410095265112. ¢ 6

4410095265113. # 9

4410095265114, % 12
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4410095265115. % 15
Hints :
3+24+15x5-3="°
6-3+3

=6

Question Number : 25 Question Id : 4410091333374
)+ Bl - ol YRR WA IeE] ST 419 4 k' 3+ ofl UL uUR wealeled] 52d 1M1 41d, d) oflAetl A 5QH1 UsRIG 2 oti el 9 44112

3+2+15x5-3="?
Options :
4410095265112. ¥ 6
4410095265113. # 9
4410095265114, # 12
4410095265115, # 15
Hints :
3+2+15x5-3="?
6-3+3

=6

Question Number : 26 Question Id : 441009883399

What should come in place of ‘?” in the given series?
14 23 19 28 24 33 ?

Options :

4410093487570. % 37
4410093487571. ¥ 29
4410093487572, % 42
4410093487573. ¥ 31

Hints :
Pattern: +9, -4, +9, -4, ....

Question Number : 26 Question Id : 441009883399
o1 w10] ARMMI UsLRiE 2 oll 2e1lel Q] wldd AN SN2

14 23 19 28 24 33 ?
Options :

4410093487570. % 37
4410093487571. ¥ 29
4410093487572. % 42

4410093487573. ¥ 31

Hints :
Pattern: +9, -4, +9, -4, ....

Question Number : 27 Question Id : 441009883414

What should come in place of “?” in the given series?
5 9 18 34 59 95 ?

Options :

4410093487630. # 114
4410093487631, # 140
4410093487632. # 110

4410093487633. ¥ 144

Hints :
Pattern:+4, +9, +16, +25, +36, +49

Question Number : 27 Question Id : 441009883414
{13 W A] AR{lui 7 el 2@1le Q) wldg A SA?

5 9 18 34 59 95 7
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Options :
4410093487630. # 114
4410093487631. # 140
4410093487632. % 110

4410093487633. ¥ 144

Hints :
Pattern:+4, +9, +16, +25, +36, +49

Question Number : 28 Question Id : 441009387357
Select the set in which the numbers are related in the same way as are the numbers of the following sets.

(NOTE : Operations should be performed on the whole numbers, without breaking down the numbers into its constituent digits. E.g. 13 — Operations on 13 such as
adding / subtracting /multiplying etc. to 13 can be performed. Breaking down 13 into 1 and 3 and then performing mathematical operations on 1 and 3 is not allowed)

(19,7, 133)

(8,16, 128)

Options :

4410091515042, ¢ (12, 11, 132)
4410091515043, % (13, 8, 94)
4410091515044, % (9, 13, 107)
4410091515045, #* (12, 10, 110)

Hints :

6306801004740 Reviewed
1st number * 2nd number = 3rd number

Question Number : 28 Question Id : 441009387357
o1 Qi1 AHENel] AvAld] B A Aeildd B Ad) o Td BHi v oiltd 1Y A UYS UL 5.

(ellel: Au (2]l Auedl el2s wsML el sl [datl, Yol AuA1) UR (5u1 5] SIS, el.d. 13 Uell (5U10) Bl 3 13 418 A0/ 1A 1S12RILS 1R, 413
YRl 13U 531 251U B, 13 A 1 2l 341 a3l 53] wal Uehl 1 34a 3 UR AL[RL[AS (5U1 s2alef] 92 otefl.)

(19,7, 133)

(8, 16, 128)

Options :

4410091515042, ¢ (12, 11, 132)
4410091515043, % (13, 8, 94)
4410091515044, * (9, 13, 107)
4410091515045, % (12, 10, 110)
Hints :

6306801004740 Reviewed

1st number * 2nd number = 3rd number

Question Number : 29 Question Id : 441009387356
Select the set in which the numbers are related in the same way as are the numbers of the following sets.

(NOTE : Operations should be performed on the whole numbers, without breaking down the numbers into its constituent digits. E.g. 13 — Operations on 13 such as
adding / subtracting /multiplying etc. to 13 can be performed. Breaking down 13 into 1 and 3 and then performing mathematical operations on 1 and 3 is not allowed)

(280, 60, 220)

(245,75, 170)

Options :

4410091515038. #* (265, 90, 185)
4410091515039. ¢ (300, 95, 205)
4410091515040. # (230, 105, 135)

4410091515041, # (210, 70, 130)
Hints :

6306801004744 _Reviewed
1st number - 2nd number = 3rd number

Question Number : 29 Question Id : 441009387356
o1 Qi1 AHENel] A1) B A Acildd B Adl o Td BUi AL Aviltd lU d UYE Uie .

(elle: Au 12l duedl e2s wsIMi wadl sl [detl, Yol AuA1) UR (531 5] SIS, el.d. 13 Uell (5U10) Bl 3 13 412 AN/ 1A 1S]RILS IR, 4I?
YRl 13U 520 ASI Y. 13 A 1 3l 3H{ ML 53] w1 Ul 1 24 3 U LR[S (5L sRallodl 92 «iedl.)
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(280, 60, 220)
(245,75, 170)
Options :
4410091515038, * (265, 90, 185)
4410091515039. ¢ (300, 95, 205)
4410091515040. # (230, 105, 135)
4410091515041, # (210, 70, 130)
Hints :

6306801004744 Reviewed
1st number - 2nd number = 3rd number

Question Number : 30 Question Id : 4410091323853

Given below are two sets of numbers. In each set of numbers, a certain mathematical operation on first number results in the second number. Similarly, certain
mathematical operation on second number results in the third number and so on. Which of the given options follows the same set of operations as in question?

(NOTE — A two/three digit number cannot be broken into individual digits for operations e.g. if 37 is followed by 10, the operation cannot be 3+7 as a two digit
number cannot be broken into individual digits)

12-60-62-248 ; 15-75-77-308
Options :

4410095226855. ¢ 11-55-57-228
4410095226856. * 14-70-72-298
4410095226857, % 17-85-87-350
4410095327532, # 13-65-67-260

Hints :
aSa-+24c

Question Number : 30 Question Id : 4410091323853

{13 & vl AL WAL B, €35 AuAL AL, Uiy fuul U wys ALBUAS [SAlell RN 6{l) AuAl HA . A 2 Tq, 6il2) Al U 214ys ALRI(ds
(5Ll URRUA {129 AvAL HA B 2wl 2L YIS [5U1 2412100 AL B, 5N (A5 2 A Lol ($URANA 1A D B UsHL MG L AL Q1 GIR1 AN
w|d] &7

(ollt - A /2431 wi8)efl Auula (5] HIS U5l v\ [detifed 53] 2Us1Q stf, Belel dT3, ) 37 uedl 10 41, dl (5UL3 +7 o1 EleS AB SRR S A
vigof] vl cAlSddld wisIUL ([Aeti(d 53] sid] «ell.)

12-60-62-248 ; 15-75-77-308

Options :

4410095226855. ¢ 11-55-57-228

4410095226856. * 14-70-72-298

4410095226857, * 17-85-87-350

4410095327532, % 13-65-67-260

Hints :

aSa-+24c

Is Section Default? : No

Question Number : 31 Question Id : 4410091738039

In a school, 24 boys scored an average of 68 marks, and 26 girls scored an average of 83 marks. What is the combined average of all students?
Options :

4410096853841. # 73.4 marks

4410096853842, # 74.6 marks

4410096853843. ¢ 75.8 marks

4410096853844. # 76.2 marks

Hints :

Given: 24 boys scored average 68 marks; 26 girls scored average 83 marks
Total marks of boys =24 x 68 = 1,632

Total marks of girls = 26 x 83 =2,158

Total marks = 1,632 + 2,158 = 3,790

Total students = 24 + 26 = 50

Combined average = 3,790 + 50 = 75.8 marks

Question Number : 31 Question Id : 4410091738039

WS ALNIHL, 24 915pANA AU 68 A4RL AL A 26 B 5T12A UL 83 A1 AL, dHIH [AziiefAlefl Y sd U312 Bedl lu?
Options :

4410096853841. % 73.4 sl

4410096853842, % 74.6 QL
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4410096853843. ¢ 75.8 I8l

4410096853844, # 76.2 QL
Hints :

Given: 24 boys scored average 68 marks; 26 girls scored average 83 marks
Total marks of boys =24 x 68 = 1,632

Total marks of girls =26 x 83 =2,158

Total marks = 1,632 + 2,158 = 3,790

Total students =24 + 26 = 50

Combined average = 3,790 + 50 = 75.8 marks

Question Number : 32 Question Id : 4410091738041

A grocer mixes 18 kg of sugar costing 52 per kg with 22 kg of sugar costing 368 per kg. What is the cost per kg of the mixture?
Options :

4410096853849. # 357.20/kg

4410096853850. # ¥58.40/kg

4410096853851, # ¥59.60/kg

4410096853852, ¥ %60.80/kg

Hints :

Given: 18 kg at 352/kg mixed with 22 kg at I68/kg
Cost of 18 kg sugar = 18 x 52 =3936

Cost of 22 kg sugar =22 x 68 =%1,496

Total cost =936 + 1,496 =32,432

Total quantity = 18 + 22 =40 kg

Cost per kg =2,432 + 40 =360.80/kg

Question Number : 32 Question Id : 4410091738041

s sRUILIA) AUIR] 752 Uld kg [Hde]l 18 kg Wisa 268 Uld kg (BHdell 22 kg Wis A& (181 53 B. dl 241 (M1l Uld kg [(FHd Bed]l eQl?
Options :

4410096853849, # ¥57.20/kg

4410096853850, % 358.40/kg

4410096853851, % %59.60/kg

4410096853852, ¥ %60.80/kg

Hints :

Given: 18 kg at 352/kg mixed with 22 kg at I68/kg
Cost of 18 kg sugar = 18 x 52 =3936

Cost of 22 kg sugar =22 x 68 = 1,496

Total cost =936 + 1,496 =32,432

Total quantity = 18 + 22 =40 kg

Cost per kg =2,432 + 40 =360.80/kg

Question Number : 33 Question Id : 441009919969

If the 8-digit number 36904p79 is divisible by 11, then the minimum value of p is:
Options :

4410093633847. ¢ 8

4410093633848. # 9

4410093633849. # 6

4410093633850. # 4

Hints :

6306801173854 _Sealed
GQA_M_9 Oct 24_Sheet]7_AT

Question Number : 33 Question Id : 441009919969

of) 8-isef] U211 36904p79 A 11 d3 [deileR] €1, dl p of dgjetH Y& D).
Options :

4410093633847. ¢ 8

4410093633848 % 9

4410093633849. # 6

4410093633850. # 4

Hints :

6306801173854 _Scaled
GQA M 9 Oct 24 Sheetl7 AT

Question Number : 34 Question Id : 4410091738043
Which of the following pairs of numbers is coprime?
Options :
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4410096853857. # 21 and 35
4410096853858. ¥ 36 and 55
4410096853859 * 28 and 42

4410096853860. % 45 and 60
Hints :

a) HCF(21, 35) = 7 — Not coprime
b) HCF(36, 55) = 1 — Coprime

¢) HCF(28, 42) = 14 — Not coprime
d) HCF(45, 60) = 15 — Not coprime
Answer: b) 36 and 55

Question Number : 34 Question Id : 4410091738043

vy 3] oflAet 1ol 56 1S] UsW (AR (coprime) B?
Options :

4410096853857, % 21 wa 35

4410096853858, ¥ 36 ¥ 55

4410096853859, # 28 s\ 42

4410096853860. * 45 3= 60
Hints :

a) HCF(21, 35) = 7 — Not coprime
b) HCF(36, 55) = 1 — Coprime

¢) HCF(28, 42) = 14 — Not coprime
d) HCF(45, 60) = 15 — Not coprime
Answer: b) 36 and 55

Question Number : 35 Question Id : 4410091048654

If 8 meters of cloth costs ¥320, what is the cost of 16 meters of the same cloth?
Options :

4410094143727. % %620

4410094143728. ¢ %640

4410094143729. # %660

4410094143730. * 2680

Hints :

Using unitary method:

Cost of 8 meters of cloth = %320

Cost of 1 meter of cloth = 3320 + 8 =340
Cost of 16 meters of cloth = 340 x 16 = T640

Question Number : 35 Question Id : 4410091048654

ol 8 Hl2R s1USe{l [SHd 2320 Q1 dl UHLet S1USetL 16 Hl2R s1uSeil [SHd Sedll ufl?
Options :

4410094143727. % 2620

4410094143728. ¢ 2640

4410094143729. # %660

4410094143730. * %680
Hints :

Using unitary method:

Cost of 8 meters of cloth = %320

Cost of 1 meter of cloth = %320 + 8 =340
Cost of 16 meters of cloth = 340 x 16 = T640

Question Number : 36 Question Id : 4410091002648

Convert 3.13 as a fraction.
Options :

4410093962320, ¥ 3 2

15

4410093962321, % 3 7

15

4410093962322 % 3 4

15

4410093962323, # 3 i

15
Hints :

3(2/15)
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Question Number : 36 Question Id : 4410091002648
3.13 < AUYI{5HI vUIdRd 5.
Options :

4410093962320, ¢ 3 2
15
4410093962321, % 3 T
15
4410093962322, % 3 4
15
4410093962323, # 3 1
5

Hints :

3(2/15)

Question Number : 37 Question Id : 441009677030

Three traffic lights blink at intervals of 24 seconds, 36 seconds, and 54 seconds. If they blink together at 9:00:00 a.m., when will they next blink together?
Options :

4410092662293, # 9:03:12 a.m.

4410092662294. ¥ 9:03:36 a.m.

4410092662295, * 9:04:18 a.m.

4410092662296. % 9:05:24 a.m.
Hints :

Find the LCM of 24, 36, and 54.
Prime factors:
24 =2*x3
36 = 2% x 3?
54 =2 x 3*

LCM = 23 x 3% = 216 seconds

Convert 216 seconds —

216 = 60 = 3 minutes 36 seconds

So, next common blink = 9:00:00 + 3 min 36 sec = 9:03:36 a.m.

Question Number : 37 Question Id : 441009677030

AQL 2155 dl2 ol 5N 24 A595, 36 A505 el 54 ASeSell WdUA B043 B, %) Al UdIR 9:00:00 A1 W 52418 Be4E, dl & Ul Al s3] AR W s218
PUS5A?

Options :

4410092662293, # AdIR 9:03:12 A2

4410092662294, ¢ ¥R 9:03:36 A1

4410092662295, % ¥dI2 9:04:18 193

4410092662296, # U2 9:05:24 <19}
Hints :
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Find the LCM of 24, 36, and 54.
® Prime factors:
24 = 2% x 3
36 =2 =3
54 =2 x 3*

LCM = 23 x 3% = 216 seconds

Convert 216 seconds —

216 = 60 = 3 minutes 36 seconds

So, next common blink = 9:00:00 + 3 min 36 sec = 9:03:36 a.m.

Question Number : 38 Question Id : 441009893315

If the HCF of x and 36 is 12, what could be the sum of all possible values of x given that X is less than 100?
Options :

4410093527330. ¥ 324

4410093527331, # 432

4410093527332. * 360

4410093527333, % 424
Hints :

6306801276904 Reviewed
Required sum = 324

Question Number : 38 Question Id : 441009893315

| x el 36 o1l A UL, (HCF) A 12 14 A x 3 100 &l cllell 1Y, dl x ol dH 1M 25U YRUlell A1l 326l €16 2152
Options :

4410093527330. ¥ 324

4410093527331, # 432

4410093527332, % 360

4410093527333, % 424
Hints :

6306801276904 Reviewed
Required sum = 324

Question Number : 39 Question Id : 441009893355

Find the value of [(%)_J + (%)_‘ + (é)ﬂ -6%].

Options :

4410093527490. # 12

4410093527491, ¢ 15

4410093527492, % 17

4410093527493. # 19

Hints :

6306801276181_Reviewed

<img align="middle" alt="left square bracket open parentheses 1 half close parentheses to the power of negative 3 end exponent plus open parentheses 1 fourth close
parentheses to the power of negative 2 end exponent plus open parentheses 1 third close parentheses to the power of negative 3 end exponent minus 6 squared right
square bracket

equals 2 cubed plus 4 squared plus 3 cubed minus 6 squared

equals 8 plus 16 plus 27 minus 36

equals 51 minus 36

equals 15" class="Wirisformula" data-mathml="«math

xmlns="http://www.w3.org/1998/Math/MathML "“»«mo»[«/mo»«msup»«mfenced»«mfracy«mny» 1 «/mn»«mn»2«/mny»«/mfracy«/mfenced»«mrow»«mon-«/mo»y«mn»3«/n
linebreak="newline"/»«mo»=«/mo»«msup»«mn»2«/mn»«mm»3«/mn»«/msup»«mo»-+«/mo»«msup»«mn»4«/mn»«mn»2«/mn»«/msup»«moy»-+«/mo»«msup»«mn»3«/mmn
linebreak="newline"/» «mo»=«/mom«mn» 8 «/mn»«mon+«/mo»«mn» 1 6«/mn»«mo»+«/mo»«mn»2 7«/mm»«mo»-«/mo»«mn»3 6«/mn»«mspace
linebreak="newline"/»«mo»=«/mo»«mn»5 | «/ mn»«mo»-«/moy«mn»36«/mn»«mspace linebreak="newline"/»«mo»=«/mo»n«mn» 1 S«/mn»«/math»" role="math"
src="data:image/png;base64,iVBORWOKGgoAAAANSUhEUgAAAOKAAACVCAYAAACI191ZAAAACXBIWXMAABMSAAATOQGPwWIYBAAAABGJhUOUAA:
style="max-width: none;" />
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Question Number : 39 Question Id : 441009893355

1\3 f1\2 [1\-3 .
[(5) +(Z) +(3) — 6] < He 2kl

Options :

4410093527490. # 12
4410093527491. ¢ 15
4410093527492, # 17
4410093527493, # 19

Hints :

6306801276181_Reviewed

<img align="middle" alt="left square bracket open parentheses 1 half close parentheses to the power of negative 3 end exponent plus open parentheses 1 fourth close
parentheses to the power of negative 2 end exponent plus open parentheses 1 third close parentheses to the power of negative 3 end exponent minus 6 squared right
square bracket

equals 2 cubed plus 4 squared plus 3 cubed minus 6 squared

equals 8 plus 16 plus 27 minus 36

equals 51 minus 36

equals 15" class="Wirisformula" data-mathml="«math

xmlns="http://www.w3.org/1998/Math/MathML"»«mo»[ «/mo»«msup»«mfenced»«mfracy«mn» | «/ mn»«mn»2«/mn»«/mfracy«/mfenced»«mrown«mox»-«/mon«mn»3«/n
linebreak="newline"/» «mo»=«/mMo»«msup»«mnx» 2«/mn»«mn»3 «/mn»«/msup»«mo»+«/mon «msup»«mn»4«/mn»«mn»2«/mn»«/msup»«mo»+«/moy«msup»«mn»3«/mmn
linebreak="newline"/»«mo»=«/mom«mn»8«/mn»«mo»+«/mom«mn» 1 6«/mn»«mo»+«/mo»«mn»27«/mn»«mo»-«/mo»«mn»36«/mn»«mspace
linebreak="newline"/»«mo»=«/mo»«mn»5 | «/ mn»«mo»-«/moy«mn»36«/mn»«mspace linebreak="newline /»«mo»=«/mo»n«mn» 1 S5«/mn»«/math»" role="math"
src="data:image/png;base64,iVBORWOKGgoAAAANSUhREUgAAAOKAAACVCAYAAACI191ZAAAACXBIWXMAABMSAAATOQGPWIYBAAAABGJhUOUAA/
style="max-width: none;" />

Question Number : 40 Question Id : 441009893483

Find the sum of the square of 79 and the square root of 117649.
Options :

4410093528002. * 6484

4410093528003. * 6574

4410093528004. ¥ 6584

4410093528005. #* 7584

Hints :

6306801272793 Reviewed
792 = 6241

V117649 = 343

Sum = 6241 + 343

=6584

Question Number : 40 Question Id : 441009893483
79011 d3] 4 117649911 AHU1-1l Ac101) 204,
Options :

4410093528002, # 6484

4410093528003. # 6574

4410093528004. ¥ 6584

4410093528005, % 7584
Hints :
6306801272793 Reviewed

797 = 6241

4/ 117649 = 343

Sum = 6241 + 343

= 6584

Question Number : 41 Question Id : 441009893358

Find the value of {(2744+472)"112 = {(3)*+ 40+ 52}.
Options :

4410093527502, # 24

4410093527503 # -35

4410093527504. ¢ -43

4410093527505. # -51

Hints :

6306801276169_Reviewed

<img align="middle" alt="left curly bracket left parenthesis 2 to the power of negative 4 end exponent plus 4 to the power of negative 2 end exponent right
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parenthesis to the power of negative 1 end exponent right curly bracket squared minus left curly bracket left parenthesis 3 right parenthesis to the power of 4 plus 4 to
the power of 0 plus 5 squared right curly bracket

equals left curly bracket left parenthesis 1 over 16 plus 1 over 16 right parenthesis to the power of negative 1 end exponent right curly bracket squared minus left

curly bracket 3 to the power of 4 plus 4 to the power of 0 plus 5 squared right curly bracket

equals left curly bracket left parenthesis 2 over 16 right parenthesis to the power of negative 1 end exponent right curly bracket squared minus left curly bracket 81

plus 1 plus 25 right curly bracket

equals left curly bracket 8 squared right curly bracket minus left curly bracket 107 right curly bracket

equals 64 minus 107

equals negative 43" class="Wirisformula" data-mathml="«math

xmlns="http://www.w3.org/1998/Math/MathML"»«mo» { «/mo»«mo»(«/mom«msup»«mn»2«/mn» «mrow»«mox»-«/mo»«mn»4«/mmn»«/mrow»«/msup»«mo»+«/mo»«msuj
linebreak="newline"/»«mo»=«/mo»«mo» {«/mo»«mox»(«/moy«mfracy«mny» I «/mn»«mn» 1 6«/mn»«/mfracy«mon+«/mo»«mfracy«mny» 1 «/mny»«mn» 1 6«/mn»«/mfracy«ms
linebreak="newline"/» «mo»=«/mo»«mo» { «/mo»«mox»(«/mo»«mfracy«mn»2«/mn»«mn» 1 6«/mn»«/mfracr «msup»«mo» J«/mo»«mrow»«mo»-«/mo»«mn» 1 «/mn»«/mrov
linebreak="newline"/»«mo»=«/mo»«mo» {«/mo»«msup»«mn»8«/mn»«mn»2«/mn»«/msup»«mox } «/mon«mon-«/mo»«mox { «/moy«mn» 107 «/mn»«mo» } «/mo»«mspace
linebreak="newline"/»«mo»=«/mo»«mn»64«/mn»«mo»-«/moy«mn» 1 07«/mn»«mspace linebreak="newline"/»«mo»=«/mo»«mox»-«/mon«mn»43 «/mny»«/math»"
role="math"
src="data:image/png;base64,iVBORWOKGgoAAAANSUhEUgAAAQsAAADGCAYAAADFVKWMAAAACXBIWXMAABMSAAATOQGPwWIYBAAAABGJhUOUA
style="max-width: none;" />

Question Number : 41 Question Id : 441009893358
{274 +472)7 1P = {(3)*+ 4+ 52} of yeu 24
Options :

4410093527502, % 24

4410093527503 # -35

4410093527504, ¢ -43

4410093527505. #® -51

Hints :

6306801276169 _Reviewed

<img align="middle" alt="left curly bracket left parenthesis 2 to the power of negative 4 end exponent plus 4 to the power of negative 2 end exponent right

parenthesis to the power of negative 1 end exponent right curly bracket squared minus left curly bracket left parenthesis 3 right parenthesis to the power of 4 plus 4 to
the power of 0 plus 5 squared right curly bracket

equals left curly bracket left parenthesis 1 over 16 plus 1 over 16 right parenthesis to the power of negative 1 end exponent right curly bracket squared minus left

curly bracket 3 to the power of 4 plus 4 to the power of 0 plus 5 squared right curly bracket

equals left curly bracket left parenthesis 2 over 16 right parenthesis to the power of negative 1 end exponent right curly bracket squared minus left curly bracket 81

plus 1 plus 25 right curly bracket

equals left curly bracket 8 squared right curly bracket minus left curly bracket 107 right curly bracket

equals 64 minus 107

equals negative 43" class="Wirisformula" data-mathml="«math

xmlns="http://www.w3.org/1998/Math/MathML"»«mo» { «/mo»«mo»(«/mom«msup»«mn»2«/mn» «mrow»«mox»-«/mo»«mn»4«/mn»«/mrow»«/msup»«mo»+«/mo»«msuj
linebreak="newline"/»«mo»=«/mo»«mo» {«/mom«mo»(«/mo»«mfracr«mny» 1 «/mn»«mn» 1 6«/mny»«/mfracr «mon+«/mon«mfracr«mn» 1 «/ mn»«mny» 1 6«/mn»«/mfrac»«ms
linebreak="newline"/»«mo»=«/mo»«mo» {«/mo»«mox»(«/mon«mfracr«mn»2«/mn»«mn» 1 6«/mn»«/mfracy «msup»«mo» )«/mo» «mrow»«mo»-«/mo»«mm» 1 «/mn»«/mrov
linebreak="newline"/»«mo»=«/mo»«mo» {«/mo»«msup»«mn»8«/mn»«mn»2«/mn»«/msup»«mox } «/mo»«mon-«/mo»«mox { «/moy«mny» 107 «/mn»«mo» } «/mo»«mspace
linebreak="newline"/»«mo»=«/mo»«mn»64«/mn»«mo»-«/moy«mn» 1 07«/mn»«mspace linebreak="newline"/»«mo»=«/moy»«mox»-«/mon«mn»43 «/mn»«/math»"
role="math"
src="data:image/png;base64,iVBORWOKGgoAAAANSUhEUgAAAQsAAADGCAYAAADFVKWMAAAACXBIWXMAABMSAAATOQGPwWIYBAAAABGJhUOUA
style="max-width: none;" />

Question Number : 42 Question Id : 4410091738045

In an election with two candidates, 10% of the votes were invalid. The winning candidate received 58% of the valid votes and won by 7,200 votes. What was the total
number of votes cast?

Options :

4410096853865. # 46,000
4410096853866. # 48,000
4410096853867. ¥ 50,000

4410096853868. #* 52,000
Hints :
50000

Question Number : 42 Question Id : 4410091738045

o GALd R dsfl A5 Y2RllHi, 10% Ul MM &l [ABcll GAeARA Hisd Hcllell 58% Hcll HEAL 1 A 7,200 Hdlell Il Yewilui sa Fedl Hdl usl
&dl?

Options :

4410096853865 # 46,000

4410096853866. % 48,000

4410096853867, ¢ 50,000

4410096853868. * 52,000
Hints :
50000

Question Number : 43 Question Id : 441009277885
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The present cost of a plot area is %1,16,282. After a year, its cost will increase to 1,64,659. The percentage increase (rounded off to the nearest integer) in the cost of
the plot area is:
Options :
4410091079499. ¥ 42%
4410091079500. # 39%
4410091079501. # 49%
4410091079502. # 37%
Hints :

6306801334454 _Sealed
GQA_M 1 Dec 24 Sheetl AT

Question Number : 43 Question Id : 441009277885
Aswle ARULA dduisl (BHd 21,16,282 . A5 dN Ugf] el (BHdHi quIR) 4SA A 21,64,659 AU . dl wleefl (GHdHi A4 251d1] dulR) («1%95e1l Yalis
Yl 193] osclod 244 2N,

Options :

4410091079499, ¢

42%

4410091079500. %

39%

4410091079501, %

49%

4410091079502, *

37%

Hints :

6306801334454 Sealed
GQA_M_1 Dec 24 _Sheetl AT

Question Number : 44 Question Id : 4410091738047

The cost price of 47 pants equals the selling price of 39 pants. What is his profit percentage (rounded off to two decimal places)?
Options :

4410096853873. * 20.17%

4410096853874. # 20.29%

4410096853875. # 20.43%

4410096853876. ¥ 20.51%

Hints :

Given: CP of 47 pants = SP of 39 pants
Let CP of 1 pant =1

CP of 47 pants = 347 = SP of 39 pants
SP of 1 pant =47/39

Profit per pant =47/39 - 1 =8/39
Profit % = (8/39) x 100 =20.51%

Question Number : 44 Question Id : 4410091738047

47 Uoesfl USdR (5Hd 39 Ueesfl QUL (ud B2l el B. dl g5leielRetl sislefl 25l B2l eu? (@saluia 2 e2ligl @llel Yl A1as] €l.)
Options :

4410096853873, % 20.17%

4410096853874 % 20.29%

4410096853875, % 20.43%

4410096853876. % 20.51%

Hints :

Given: CP of 47 pants = SP of 39 pants
Let CP of 1 pant =1

CP of 47 pants = %47 = SP of 39 pants
SP of 1 pant =47/39

Profit per pant = 47/39 - 1 = 8/39
Profit % = (8/39) x 100 = 20.51%

Question Number : 45 Question Id : 441009574279

A man sold an article for 3345, thereby gaining 15%. The cost of the article (in %) was:
Options :

4410092252236. ¢ 300

4410092252237. % 290

4410092252238, # 285

4410092252239, # 260

Hints :
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Question Number : 45 Question Id : 441009574279

W5 (s Ws dq 234541 AL, BHI Al 15% 18] ). 4l dxell Usdr (BHd ( Hi) 3edl edl?
Options :

4410092252236. ¥ 300

4410092252237 % 290

4410092252238, # 285

4410092252239 # 260

Hints :

300

Question Number : 46 Question Id : 4410091738163

A jacket is marked at 32,400. After giving a discount, it is sold for Z1,776. What is the discount percentage?
Options :

4410096854313. # 22%

4410096854314, % 24%,

4410096854315. ¥ 26%

4410096854316, # 28%

Hints :

Given: Marked price = 22,400, Selling price = 31,776
Discount = 2,400 - 1,776 =624
Discount % = (624/2,400) x 100 = 26%

Question Number : 46 Question Id : 4410091738163

W5 Bheol 90d]l [(FHd 22,400 8. dNdR ((S351G2) WL UL, d 1,776 Hi UM 21d 8. d] diidR ([S251Ge2)s(l 251d17] 3ed] 87
Options :

4410096854313, # 22%

4410096854314, % 24%

4410096854315. ¥ 26%

4410096854316 # 28%

Hints :

Given: Marked price = 22,400, Selling price = 21,776

Discount = 2,400 - 1,776 =624
Discount % = (624/2,400) x 100 = 26%

Question Number : 47 Question Id : 4410091740339

A shopkeeper offers a “Buy 8 bags, get 2 bags free” scheme, where cach bag has the same price. Find the effective percentage discount offered per bag.
Options :

4410096862960. * 10%

4410096862961. # 15%

4410096862962. ¥ 20%

4410096862963 # 22%
Hints :

When a customer pays for 8 bags, he receives 10 bags.

Effective price per bag:

(Amount paid for 8 bags)/(Number of bags received)=8/10=0.8
So, the customer pays 80% of the actual cost.

Discount=100% - 80%=20%

Question Number : 47 Question Id : 4410091740339

A gslelR '8 QL WRlel, 2 A3 Usd Rordl Al 211 11U B, 2l €35 QAdlsf] (B AHlel B. dl Uld G2l W UdIH] Middl MASIRS dAdR ([S251G2)ell
FEICTEIEN

Options :

4410096862960. # 10%

4410096862961. # 15%

4410096862962. ¥ 20%

4410096862963, # 22%

Hints :

‘When a customer pays for 8 bags, he receives 10 bags.

Effective price per bag:

(Amount paid for 8 bags)/(Number of bags received)=8/10=0.8
So, the customer pays 80% of the actual cost.

Discount=100% - 80%=20%
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Question Number : 48 Question Id : 4410091738171
Find the fourth proportional to 0.5, 0.8, and 3.5.
Options :

4410096854345. ¥ 5.6

4410096854346, % 5.8

4410096854347, % 5.9

4410096854348, # 5.4

Hints :

Given: Find fourth proportional to 0.5, 0.8, and 3.5
Let fourth proportional = x

05:08=3.5:x
x=(08%x35)+05=28+0.5=5.6

Question Number : 48 Question Id : 4410091738171
0.5, 0.8 3al 3.5 o Alg UHIIUE 2.

Options :

4410096854345. ¥ 5.6

4410096854346. % 5.8

4410096854347. # 5.9

4410096854348, # 5.4

Hints :

Given: Find fourth proportional to 0.5, 0.8, and 3.5
Let fourth proportional = x

05:08=35:x
x=(08%x35)+05=28+0.5=5.6

Question Number : 49 Question Id : 4410091742304

In a class, the ratio of the number of boys to girls is 7:9. The total number of students in the class is 144. Find the number of boys in the class.
Options :

4410096870889. # 56

4410096870890. ¥ 63

4410096870891. # 70

4410096870892. # 77

Hints :

Total ratio parts = 7+9=16
Number of boys = (7/16)*144 = 63

Question Number : 49 Question Id : 4410091742304

A5 9o 15120 4 B15312ileA] Aulel YRR 7:9 8. A adfui [aiellaledl sa Auul 144 B, ) a2 W1sAeT] Aqu2ul Q).
Options :

4410096870889, # 56

4410096870890. ¢ 63

4410096870891, % 70

4410096870892 # 77

Hints :

Total ratio parts = 7+9=16
Number of boys = (7/16)*144 = 63

Question Number : 50 Question Id : 4410091740451

Three partners P, Q, and R invest 210,000, 215,000, and 220,000, respectively, in a business. P keeps his investment for 1 year, Q for 8§ months, and R for 6 months. In
what ratio should the annual profit be divided?

Options :

4410096863312. # 5:6:3
4410096863313, % 4:1:3
4410096863314. # 1:2:1
4410096863315. ¢ 1:1:1

Hints :

P — 10000%x12=120000
Q — 15000x8=120000
R — 20000x6=120000
Profitratio=1:1:1
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Question Number : 50 Question Id : 4410091740451

AL HIS{lE1R) P, Q el R WS AU UM 24o45H 210,000, 215,000 2} 220,0009] 518 53 D). P Ao] A511 1 N HI2 AW B, Q ) 8 HEell HI2 AW D WA R A
6 &l HI2 AW B. d) dlfs oAlell aduwll sul RNdMi U] A $A?

Options :

4410096863312, # 5:6:3

4410096863313, % 4:1:3

4410096863314, # 1:2:1

4410096863315, ¢ 1:1:1

Hints :

P — 10000x12=120000
Q — 15000x8=120000
R — 20000x6=120000
Profitratio=1:1:1

Question Number : 51 Question Id : 4410091740465

Amit can complete a construction task in 15 days, while Binod can complete the same task in 20 days. If both work together from the beginning, in how many days
will the work be completed?

Options :
4410096863368, % -4
7

4410096863369. ¢ Si
7

4410096863370, # 7i
7

4410096863371, % g3

9

Hints :

8(4/7)

Question Number : 51 Question Id : 4410091740465

WMd 05 WigsiHe] s 15 (Eaqui yel 531 23 B, iR [Gelle d o s1 20 (Edqui Yel 531 23 B. o) vial e idel] o A1 514 53, d) A 512 Bedl [edyui
yul 2gl?
Options :
4410096863368, * -4
7
4410096863369, ¥ 8%

4410096863370. # 7i

7
4410096863371, % g 5
9
Hints :
8(4/7)

Question Number : 52 Question Id : 4410091740457

Pipe P can fill a water tank in 12 hours and Pipe Q can fill it in 18 hours. A leakage in the tank can empty the full tank in 36 hours. If all three (Pipe P, Pipe Q, and the
leakage) are opened together, how long will the tank take to fill completely?

Options :

4410096863336. * 7 hours
4410096863337. ® 7.5 hours
4410096863338. * 8 hours
4410096863339. ¥ 9 hours

Hints :

Netrate=1/12+1/18-1/36
=3/36+2/36-1/36=4/36=1/9
Time = 9 hours

Question Number : 52 Question Id : 4410091740457

sy p s UIRllel 218l 12 seisHi @3] 23 8 2 WY Q A4l 18 salsHi @3] 203 B. 218111 284 A5 efl¥oy iyl e3e] 2i8lA 36 satsHi widl s3] 23 8.
) A (ULSYU P, ULSYU Q A €fl39%)al W 5418 vilaa i 2419, ol 2151 AYLMUSl i1l Bed) YHAU €1919)?

Options :

4410096863336. # 7 5615

4410096863337. # 7.5 54lS

4410096863338, # 8 $MlS
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4410096863339. ¥ 9 5€llS

Hints :

Netrate=1/12+1/18-1/36
=3/36+2/36-1/36=4/36=1/9

Time = 9 hours

Question Number : 53 Question Id : 4410091740515

A vehicle travels one-third of a journey at 30 km/h and the remaining two-thirds at 60 km/h. What is the average speed for the whole journey?
Options :

4410096863580. # 55 km/h

4410096863581. # 40 km/h

4410096863582. ¥ 45 km/h

4410096863583. # 50 km/h

Hints :

Let total distance = 3 km

Total Time = 1/304-260=130+130=1/15 hour

Average speed = Total distance/Total Time
=3/(1/15)=45 km/h

Question Number : 53 Question Id : 4410091740515

A5 dl&st Aol YULsTe] Ws-ddluial 2idR 30 km/h ofl 350 WA WSl A-qcdlAial widR 60 km/h ofl 35U SIU B, dl AHA Y153 L(HUlel dlseisfl U1
»sU 3edl 82

Options :

4410096863580. # 55 km/h

4410096863581, # 40 km/h

4410096863582, ¥ 45 km/h

4410096863583 # 50 km/h

Hints :
Let total distance = 3 km
Total Time = 1/304+260=130+130=1/15 hour

Average speed = Total distance/Total Time
=3/(1/15)=45 km/h

Question Number : 54 Question Id : 4410091742381

A delivery van travels at 45 kmv/h for 2 hours and then at 60 km/h for another 1.5 hours. Find the total distance travelled.
Options :

4410096871197. % 160 km

4410096871198. ¥ 180 km

4410096871199. % 200 km

4410096871200. # 220 km

Hints :
Total distance travelled = 45*2 + 60*1.5 = 90 + 90 = 180 km

Question Number : 54 Question Id : 4410091742381

05 (S[Ad?] Aot 2 sALSHI 45 km/hefl $SU Wal ULl W 1.5 5ALSHI 60 km/hell $SU YA163] 52 B. Aot G2 SIUHi #41A4G 56 2idR 2Nk,
Options :

4410096871197. % 160 km

4410096871198. ¢ 180 km

4410096871199. % 200 km

4410096871200 # 220 km

Hints :
Total distance travelled = 45*2 + 60*1.5 = 90 + 90 = 180 km

Question Number : 55 Question Id : 4410091740553

Two trains of lengths 120 m and 180 m move in opposite directions at speeds 36 km/h and 54 km/h, respectively. In how many seconds will they completely cross
cach other?

Options :

4410096863732. % 10
4410096863733. ¢ 12
4410096863734, # 14

4410096863735. #® 16
Hints :
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Relative speed = 36+54 = 90 km/h = 25 m/s
Total length = 300 m
Time = 300/25=12s

Question Number : 55 Question Id : 4410091740553

120 m #2\ 180 m GWIE HR1d ] A 2ol weisH 36 kim/h 249} 54 km/hefl %50 (A, (€M Al 531 €] B. 32l Asesui il A soileda AYRUE uR 52912
Options :

4410096863732 # 10

4410096863733, ¢ 12

4410096863734, % 14

4410096863735. # 16

Hints :

Relative speed = 36+54 = 90 km/h =25 m/s
Total length = 300 m
Time = 300/25=12s

Question Number : 56 Question Id : 4410091226925

If x=8 + V9and y = 8 — VO then the value of x* + yZis:
Options :

4410094841183. ¢ 146

4410094841184. % 112

4410094841185. % 113

4410094841186. * 99

Hints :

6306801223497 _Sealed
GQA_M_3 Nov 24 Sheet8_AT

Question Number : 56 Question Id : 4410091226925

Hx =8 +/0udy =8 — /ol dlx + y7 o Heu 2l
Options :

4410094841183. ¥ 146

4410094841184. % 112

4410094841185. # 113

4410094841186. * 99

Hints :

6306801223497 Scaled
GQA_M 3 Nov 24 Sheet8 AT

Question Number : 57 Question Id : 441009903092
Ifx+y=06,y+z=28andz+x= 10, then one-third of the sum of x, y and z will be:
Options :

4410093566182. # 2

4410093566183. ¢ 4

4410093566184. ® 6

4410093566185 # 8

Hints :

x+y=6

y+z=8

z+x=10

Adding,

X+y+ty+tz+z+x=6+8+10=24

x+ty+tz=12

One-thirdof (x +y+z)=1/30f12=4

Question Number : 57 Question Id : 441009903092

A x+y=6y+z=8¥dz+x=10E, dlx,y ¥zl Ud101ls] As-dcluiel ed s2?
Options :

4410093566182 % 2

4410093566183, ¥ 4

4410093566184, # 6

4410093566185. % 8

https://g26.tcsion.com/CAE/pdf-preview 26/99



5/15/26, 10:47 AM Online Question Paper PDF Preview
Hints :
x+ty=6
y+tz=38
z+x=10
Adding,
Xty+ty+tz+z+x=6+8+10=24
x+y+tz=12
One-third of (x +y+z)=1/30f12=4

Question Number : 58 Question Id : 4410091221695

The cost of 3 pens and 4 notebooks is 354 and the cost of 5 pens and 9 notebooks I118. The cost of 6 pens and 6 notebooks is:
Options :

4410094820203. ¥ %84

4410094820204. # %89

4410094820205, # 81

4410094820206. #* 88

Hints :

a

Question Number : 58 Question Id : 4410091221695

3 Ust w4 ol 20yseil (Hd 354 B WA 5 Ul e 9 {10y sofl (B 2118 B. dll 6 Vel 4 6 «lleoyseil [FHd Bodl Q2
Options :

4410094820203. ¥ 284

4410094820204, % %89

4410094820205, # 81

4410094820206. # 88

Hints :

a

Question Number : 59 Question Id : 4410091260656
Find the 10th term of the AP: 2,5, 8, ...

Options :

4410094975480. # 26

4410094975481. ¢ 29

4410094975482, # 32

4410094975483, % 34

Hints :

a+t(n-1)d=2+(9x3)=29

Question Number : 59 Question Id : 4410091260656
UUIAR AWl : 2, 5,8, ... o 104 Ut A&,

Options :

4410094975480. # 26

4410094975481. ¢ 29

4410094975482, # 32

4410094975483, # 34

Hints :

a+t(n—-1)d=2+(©x3)=29

Question Number : 60 Question Id : 4410091246103
Find the 7th term of the GP: 2, 6, 18, ...

Options :

4410094917690. ¢ 1458

4410094917691. # 2187

4410094917692. * 972

4410094917693 # 1818

Hints :

First term a = 2, common ratio r = 6/2 = 3.
n-th term = a x r’(n—1).
7th term = 2 x 376 = 2 x 729 = 1458.

Question Number : 60 Question Id : 4410091246103
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yH2RNdR A0 2, 6, 18, ... o 74 Ue 204l
Options :

4410094917690. ¥ 1458

4410094917691. # 2187

4410094917692. # 972

4410094917693. * 1818

Hints :

First term a = 2, common ratio r = 6/2 = 3.
n-th term = a X r(n—1).
7th term =2 x 376 =2 x 729 = 1458.

Is Section Default? : No

Question Number : 61 Question Id : 441009393596

What is abolished under Article 17 of the Constitution of India?
Options :

4410091539877. # Slavery

4410091539878. #* Child labor

4410091539879. ¢ Untouchability

4410091539880. # Discrimination in public employment
Hints :

6306801365112 Reviewed
https://www.constitutionofindia.net/articles/article-17-abolition-of-

untouchability/#:~:text=Article%2017%2C%20Constitution%200f%20India,punishable%20in%20accordance%20with%20law.

Question Number : 61 Question Id : 441009393596

HIRdell Bt 1RBle1l Wf2Be, 17 &850 Q ollofe SAIM 1)) B2
Options :

4410091539877, #

el

4410091539878, # 610 Hog3]

4410091539879, ¥ 4y Ad|

4410091539880, # %%1& AU Aeeila

Hints :

6306801365112 Reviewed
https://www.constitutionofindia.net/articles/article-17-abolition-of-

untouchability/#:~:text=Article%2017%2C%20Constitution%200{%20India,punishable?%20in%20accordance%20with%20law.

Question Number : 62 Question Id : 4410091398344

Who described the Directive Principles of State Policy as the “Novel Feature” of the Indian Constitution?

Options :

4410095523132. * Jawaharlal Nehru

4410095523133, % K.M. Munshi

4410095523134, # Granville Austin

4410095523135. ¢ Dr. B.R. Ambedkar

Hints :
https://nios.ac.in/media/documents/SrSec338New/338_Introduction_To_Law_Eng/338_Introduction_To_Law_Eng_L20.pdf

Question Number : 62 Question Id : 4410091398344

et (el 1191625 Riegidl etiRdld 6it 1ol "sietedt (AN (Novel Feature)" dil3 518l dle] ed?
Options :

4410095523132 # %d|EE1E &>

4410095523133, # %, 9. Yooil

4410095523134. % Jei[dd w1 [Resl

4410095523135, ¢ S 6. WIR. WiASs

Hints :
https://nios.ac.in/media/documents/SrSec338New/338_Introduction_To_Law_Eng/338_Introduction_To_Law_Eng_120.pdf

Question Number : 63 Question Id : 4410091444242
Article 324 of the Indian Constitution relates to which of the following provisions?
Options :

https://g26.tcsion.com/CAE/pdf-preview
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4410095705585. % Union Public Service Commission
4410095705586. ¢ Election Commission of India
4410095705587. % Composition of Panchayats
4410095705588. # Supreme Court of India

Hints :
Page217https://cdnbbsr.s3waas.gov.in/s380537a945c7aaa788cctedf1699b5d8f/uploads/2024/07/20240716890312078.pdf

Question Number : 63 Question Id : 4410091444242

HRAY 6it1RQ11) A 28De, 324 ol e Ml 58 SIAALS A1Q Acied B2

Options :

4410095705585 #

Fodld &R Adl M0

4410095705586 ¥ 1] Y2ull Uy

4410095705587, % JulAdlefl 2ueil

4410095705588, % ¢11de{] udlal Aeldd

Hints :
Page217https://cdnbbsr.s3waas.gov.in/s380537a945c7aaa788ccfcdf1699b5d8f/uploads/2024/07/20240716890312078.pdf

Question Number : 64 Question Id : 4410091236468

Which Article of the Constitution deals with National Emergency in India?
Options :

4410094879449. # Article 350

4410094879450. ¢ Article 352

4410094879451, # Article 354

4410094879452, * Article 356

Hints :
Laxmikanth, M. (2020). Indian polity (7th ed.). McGraw Hill Education.

Question Number : 64 Question Id : 4410091236468

HIRdAIY ot 1Rl 5] w2Be ATIY 521521 (National Emergency) 418l oi(td 89
Options :

4410094879449, # o8}, 350

4410094879450, ¥ W21, 352

4410094879451, % W28)s, 354

4410094879452, # <28t 356

Hints :
Laxmikanth, M. (2020). Indian polity (7th ed.). McGraw Hill Education.

Question Number : 65 Question Id : 44100968745
How long is the term of a Rajya Sabha member?
Options :

441009273611, % 3 years

441009273612, # 5 years

441009273613. ¥ 6 years

441009273614, % 7 years

Hints :

Rajya Sabha members serve for a term of six years, with one-third of the members retiring every two years, ensuring continuity in the House .
https://ncert.nic.in/textbook/pdf/keps205.pdf (Page 106)

Question Number : 65 Question Id : 44100968745
ARIUA AL A=A S1IS101 26 diodl Sl B2
Options :

441009273611, % 3 oy

441009273612 % 5y

441009273613. ¢ 6 A

441009273614 # 7y

Hints :

Rajya Sabha members serve for a term of six years, with one-third of the members retiring every two years, ensuring continuity in the House .
https://ncert.nic.in/textbook/pdf/keps205.pdf (Page 106)
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Question Number : 66 Question Id : 441009665219

When did the Government of India abrogated Article 370 from Indian constitution?
Options :

4410092614911. # 2015

4410092614912, % 2018

4410092614913, # 2021

4410092614914, ¢ 2019
Hints :
https://www.britannica.com/topic/Article-370-of-the-Constitution-of-India

Question Number : 66 Question Id : 441009665219

MR AR MRl oit R w428 370 <l llod€l RUR 53 edl?
Options :

4410092614911. ¥ 2015

4410092614912, % 2018

4410092614913, # 2021

4410092614914. ¥ 2019
Hints :
https://www.britannica.com/topic/Article-370-of-the-Constitution-of-India

Question Number : 67 Question Id : 441009685980

Which Article of the Indian Constitution addresses inconsistencies between laws made by Parliament and those made by State Legislatures?
Options :

4410092697876. # Article 145

4410092697877. ¥ Atticle 254

4410092697878. # Article 306

4410092697879. % Article 395
Hints :

ww.constitutionofindia.net/articles/article-254-inconsistency-between-laws-made-by-parliament-and-laws-made-by-the-legislatures-of-states/

Question Number : 67 Question Id : 441009685980

@ggﬂu ot RQ1e1) 5] Wef2Be, AUE GIR1 Gellda M A IAEL SIAE 1A Mo A2 (eSOl GIRL eletldaiti w1del S dRefl wA2Idd 1A Aol (eld
EXRY

Options :

4410092697876. % b{ﬂ@& 145

4410092697877 ¢ {1t 254

4410092697878, % W2t 306

4410092697879, # W28t 395
Hints :

ww.constitutionofindia.net/articles/article-254-inconsistency-between-laws-made-by-parliament-and-laws-made-by-the-legislatures-of-states/

Question Number : 68 Question Id : 44100985190

The Supreme Court of India is the guardian of which of the following regarding Indian Constitution?
Options :

441009338468. # Directive Principles of State Policy

441009338469. ¥ Fundamental Rights

441009338470. # Fundamental Duties

441009338471. % Preamble
Hints :
https://www.sci.gov.in/jurisdiction/

Question Number : 68 Question Id : 44100985190
ARl 6it 10111 UM, U weldd {1 Aol i) Sloll U815 (Guardian) A3 s1d 53 B2

Options :

441009338468, % ossil[dsll HIo{eels Risgid)
441009338469. ¥ YN&{d H[es1R)
441009338470, # YN64d §2%)

441009338471, % YW
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Hints :
https://www.sci.gov.in/jurisdiction/

Question Number : 69 Question Id : 4410091288726

In the Indian hierarchy of subordinate civil courts, decisions of which of the following courts are final and not subject to appeal?
Options :

4410095086774. # Court of the District Judge

4410095086775. % Court of Sub-Judge

4410095086776. ¥ Court of Small Causes

4410095086777. * Family Court

Hints :

In India, Small Causes Courts decide cases involving petty amounts, and their judgments are final — no appeal is allowed against them.
https://nios.ac.in/media/documents/srsec317newE/317EL15.pdf (Pg 161)

Question Number : 69 Question Id : 4410091288726

dledisfl €lalell Aelddleil HRcld wEsHuL, {1As{] 56 eledatl FRMR) wldM B wa wlda wi(Eet «tefl?
Options :

4410095086774, % [edl 1A 1El2le{l 4eldd

4410095086775, # U2ls(lt]2lefl Weldd (Court of Sub-Judge)

4410095086776. ¥ @gdle eldd (Court of Small Causes)

4410095086777. % ULRALRS Heldd

Hints :

In India, Small Causes Courts decide cases involving petty amounts, and their judgments are final — no appeal is allowed against them.
https://nios.ac.in/media/documents/srsec317newE/317EL15.pdf (Pg 161)

Question Number : 70 Question Id : 4410091471984

Which of the following Articles of the Indian Constitution empowers the High Courts to exercise the power of judicial review?
Options :

4410095815823, #* Articles 221

4410095815824, % Articles 214

4410095815825, ¢ Articles 226

4410095815826. % Articles 233

Hints :

Page135 https://cdnbbsr.s3waas.gov.in/s380537a945¢c7aaa788ccfcdf1b99b5d8f/uploads/2024/07/20240716890312078.pdf
https://www.scconline.com/blog/post/2025/04/10/high-courts-territorial-jurisdiction-under-articles-226-and-227-over-orders-passed-by-appellate-tribunals-a-need-for-
course-correction/

Question Number : 70 Question Id : 4410091471984

IR ot 1R {1t Ml 5U) We2BDe, G ARG RULRLS YeiRidElSel (judicial review) Saleil Al A1 B2
Options :

4410095815823, # of28)e, 221

4410095815824, # wo{ 2t 214

4410095815825, ¢ o{ )¢, 226

4410095815826. # w28¢, 233

Hints :

Page135 https://cdnbbsr.s3waas.gov.in/s380537a945¢c7aaa788ccfcdf1b99b5d8f/uploads/2024/07/20240716890312078.pdf
https://www.scconline.com/blog/post/2025/04/10/high-courts-territorial-jurisdiction-under-articles-226-and-227-over-orders-passed-by-appellate-tribunals-a-need-for-
course-correction/

Is Section Default? : No

Question Number : 71 Question Id : 4410091303891

Which country developed and claimed 100 percent efficacy and safety in clinical trials of its mRNA-based vaccine ‘Enteromix’ for the treatment of cancer?
Options :

4410095147504, % USA

4410095147505. ¢ Russia

4410095147506. * Japan

4410095147507. # France
Hints :
https://www.ndtv.com/health/russias-enteromix-cancer-vaccine-shows-100-efficacy-in-early-trials-9235033

Question Number : 71 Question Id : 4410091303891
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54122 BoA2eil ARAR UL dsfl mRNA-181Rd 22{] oA (M54 (Enteromix)' (AR 53 4al dell (56 (5156 21URIHT 100 251 MUSR5L (efficacy) Bl
AUl 213 e1d) sl

Options :

4410095147504, % USA

4410095147505 ¢ (21Ul

4410095147506. % o814 lel

4410095147507, % §lo

Hints :

https://www.ndtv.com/health/russias-enteromix-cancer-vaccine-shows-100-efficacy-in-early-trials-9235033

Question Number : 72 Question Id : 4410091433540

In which of the following countries was the ICC Women's Cricket World Cup 2025 held?

Options :

4410095662709. # India and Australia

4410095662710. #* India and England

4410095662711. ¢ India and Sri Lanka

4410095662712, # India and Bangladesh

Hints :
https://www.olympics.com/en/news/icc-women-odi-cricket-world-cup-2025-schedule-fixtures-match-list

Question Number : 72 Question Id : 4410091433540

o{1AstiHiel]l sULBAHI ICC HISEL (532 deS sU 2025 AlosAl &dl?
Options :

4410095662709, % &{1c el w2 (G

4410095662710. % S{1Rc ¥el £2805

4410095662711, ¢ ®L1Rd W #lds1

4410095662712, # M1Rc ¥al W{d6€l (22l

Hints :
https://www.olympics.com/en/news/icc-women-odi-cricket-world-cup-2025-schedule-fixtures-match-list

Question Number : 73 Question Id : 4410091454165

Which Indian state hosted the International AAINBALL Conference 2025?
Options :

4410095744973. % Gujarat

4410095744974, % Maharashtra

4410095744975, % Kerala

4410095744976. % Rajasthan

Hints :

https://www.pib.gov.in/PressReleasePage.aspx?PRID=2184108

Question Number : 73 Question Id : 4410091454165

5UL R AN WidRATIY AAINBALL Sles031 2025 of 241011 53 &2
Options :

4410095744973, ¢ [o%8d

4410095744974, % HERIY

4410095744975, % 30

4410095744976, % el

Hints :
https://www.pib.gov.in/PressReleasePage.aspx?PRID=2184108

Question Number : 74 Question Id : 441009925992

In how many phases has the Government of India scheduled the Population Census- 2027 to be conducted?
Options :

4410093658036. ¥ Two

4410093658037, # Three

4410093658038. * Four

4410093658039. * Five

Hints :

It has been decided to conduct Population Census-2027 in two phases along with enumeration of castes. The reference date for Population Census - 2027 will be
00:00 hours of the first day of March, 2027. For the Union Territory of Ladakh and the non-synchronous snow-bound areas of the UT of Jammu and Kashmir and
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States of Himachal Pradesh and Uttarakhand, the reference date will be 00.00 hours of the first day of October, 2026.

https://www.pib.gov.in/PressReleasePage.aspx?PRID=2133845

Question Number : 74 Question Id : 441009925992

ARd ARSI daddl AId- 2027 3edl duissIHi Aosdls [FUiRd 53 82
Options :

4410093658036, ¢ &

4410093658037. % AQ

4410093658038 # UR

4410093658039. ¥ Uiy

Hints :

It has been decided to conduct Population Census-2027 in two phases along with enumeration of castes. The reference date for Population Census - 2027 will be
00:00 hours of the first day of March, 2027. For the Union Territory of Ladakh and the non-synchronous snow-bound areas of the UT of Jammu and Kashmir and
States of Himachal Pradesh and Uttarakhand, the reference date will be 00.00 hours of the first day of October, 2026.

https://www.pib.gov.in/PressReleasePage.aspx?PRID=2133845

Question Number : 75 Question Id : 4410091296441

The Cauvery conflict between which two states resurfaces whenever there's a shortfall in the Southwest Monsoon in the region?
Options :

4410095117882. # Telangana and Karnataka

4410095117883. * Andhra Pradesh and Karnataka

4410095117884. ¢ Tamil Nadu and Karnataka

4410095117885. # Tamil Nadu and Kerala

Hints :

https://economictimes.indiatimes. news/how-to/explained-what-is-the-cauvery-water-dispute-why-is-karnataka-not-giving-water-to-tamil-
nadu/articleshow/103954029.cms?utm_source=contentofinterest&utm medium=text&utm campaign=cppst

Question Number : 75 Question Id : 4410091296441

541 Q) 21e00) g2 5137] el (Cauvery conflict) UL 831 Gedd B, oL VR M ¢[B1-UEH DHIYIHI e21S) 1 B2
Options :

4410095117882, % QA€aL18lL 4 sQlles

4410095117883, % {is Uel e sQlies

4410095117884. ¢ d[Adsils WA sQlles

4410095117885, # d[Hdsllg WA 30

Hints :

https://economictimes.indiatimes.com/news/how-to/explained-what-is-the-cauvery-water-dispute-why-is-karnataka-not-giving-water-to-tamil-
nadu/articleshow/103954029.cms?utm_source=contentofinterest&utm medium=text&utm_campaign=cppst

Question Number : 76 Question Id : 4410091339399

In the 2025 Sustainable Development Report, what was India’s global rank in SDG performance?
Options :

4410095289683. # 89th

4410095289684. ¥ 99th

4410095289685, # 109th

4410095289686. * 119th
Hints :
https://indianexpress.com/article/trending/top-10-listing/sustainable-development-goals-index-2025-10-best-and-worst-countries-10089326/?utm_source=chatgpt.com

Question Number : 76 Question Id : 4410091339399

2025 il YRAule 3dduNez RUIEHT, SDG UsTHouH ellRctell ARLS $H (global rank) 5| 26l &cdl?
Options :

4410095289683, # 894\

4410095289684. ¢ 994\

4410095289685, % 10941

4410095289686. % 119M)
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Hints :
https://indianexpress.com/article/trending/top-10-listing/sustainable-development-goals-index-2025-10-best-and-worst-countries-10089326/?utm_source=chatgpt.com

Question Number : 77 Question Id : 441009311943

What was the theme of World Hindi Day celebrated on January 10, 2025?
Options :

4410091214198. # Hindi for Progress and Cultural Unity
4410091214199. * Hindi: Language of Unity and oneness
4410091214200. * One India, One Language

4410091214201. ¢ Hindi: A Global Voice of Unity and Cultural Pride
Hints :

The 2025 theme for World Hindi Day was “A Global Voice of Unity and Cultural Pride.” https://indianexpress.com/article/when-is/vishwa-hindi-divas-2025-date-
history-significance-theme-9770905/

Question Number : 77 Question Id : 441009311943

10 Sy 131, 2025011 A% Gl '[csd (&€ (B ofl Yuu eflH 9] &dil?

Options :

4410091214198, # [&€] 12 WA WS 5 Y[=12] (Hindi for Progress and Cultural Unity)

4410091214199, % (&o€]: Qeadoy 2’4-15 g,[&a’l WS gotaly (Hindi: Language of Unity and oneness)

4410091214200. # del S[=5UL, det @=2d% (One India, One Language)

4410091214201, ¢ (&€ W 2dleid dlepd w1s Y[12] Wes 5&R1E ULESS (Hindi: A Global Voice of Unity and Cultural Pride)
Hints :

The 2025 theme for World Hindi Day was “A Global Voice of Unity and Cultural Pride.” https://indianexpress.com/article/when-is/vishwa-hindi-divas-2025-date-
history-significance-theme-9770905/

Question Number : 78 Question Id : 4410091396213

To avail fiscal assistance under the Gujarat Global Capability Center (GCC) Policy 2025, an ‘Eligible Unit' means any existing unit or any new unit setting up GCC
having a minimum of on its payroll.

Options :

4410095514494, " 50 Employees
4410095514495, % 100 Employees
4410095514496. * 150 Employees

4410095514497. % 200 Employees
Hints :
https://dst.gujarat.gov.in/ViewFile?

Question Number : 78 Question Id : 4410091396213

Asd ddleid FURIE Aser (GCC) UllE] 2025 8601 AlRIISIY Usld Rorddl HIZ, Ul R sH! o) 142 0 B 3 GCC &UI[Ud 5611 Sléls] S\ WsH weld] i)
WEH 5 % dell UdLIRUAS UR LI 241691 el

Options :

4410095514494, ¢ 50 sHYIZ] )
4410095514495, % 100 SHALZA
4410095514496, % 150 sHALTA)
4410095514497, % 200 sHUIZ]A)
Hints :
https://dst.gujarat.gov.in/ViewFile?

Question Number : 79 Question Id : 4410091433778

Where was the 11th Asian Aquatics Championship 2025 inaugurated in Gujarat?

Options :

4410095663656. # Surat

4410095663657. * Gandhinagar

4410095663658. ¥ Ahmedabad

4410095663659. * Vadodara

Hints :
https://indianexpress.com/article/cities/ahmedabad/gujarat-cm-inaugurates-asian-aquatics-championship-welcomes-athletes-from-29-countries-to-ahmedabad-10277172/

Question Number : 79 Question Id : 4410091433778
JgesAdHi 1141 R R1Ast W sall(2 52 AP R1Y 20257 Gglest Ui &Y sd?
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Options :
4410095663656. # Yrd
4410095663657 % liell=1a1R
4410095663658. ¥ WHelALE

4410095663659, # dSleRl

Hints :
https://indianexpress.com/article/cities/ahmedabad/gujarat-cm-inaugurates-asian-aquatics-championship-welcomes-athletes-from-29-countries-to-ahmedabad-10277172/

Question Number : 80 Question Id : 4410091450198

In August 2025, which of the following states received the National Organ and Tissue Transplant Organization (NOTTO) award for Promotion of Organ Donation?
Options :

4410095729310. ¥ Gujarat

4410095729311. # Odisha

4410095729312. % Haryana

4410095729313. # Kerala

Hints :

https://www.pib.gov.in/PressReleasePage.aspx?PRID=2151756

Question Number : 80 Question Id : 4410091450198

w1012 202541, oflAt i iel]l 5L UBAA BN LAN RIS AUl Med ARt e oS (2 2l el o2 ML 19D 2Ued (NOTTO) Y3512 HO Scl?
Options :

4410095729310. ¢ % ld

4410095729311, # \[S2ll

4410095729312, ® éﬁ_ql'%ll

4410095729313, # R4

Hints :

https://www.pib.gov.in/PressReleasePage.aspx?PRID=2151756

Is Section Default? : No

Question Id : 4410091331977 Sub Question Shuffling Allowed : No Group Comprehension Questions : No Question Pattern Type : NonMatrix
Question Numbers : (81 to 85)

{1 WAl 5ol 1813 Ugllell wellod W),

AR WA offegeil e tistell 4126 il S B, i Wdeteti 2eRIN (AR AU HE 51312 €512, Wil AU Ul5AI) (AR dl Ui 56Ul o 53]
ASIA 1A, Ul Wdeio B Aled B dsil et dl AU 1IN 281 1A, WU HA g6l 2l B ue151d UL 53] ASIA 1A, W 1UE A el wa el
5l Uil €162, A UQN dedu M olle5S) o W ReU 1] HE €1, i WIURIHI 2HR 2dledl BG S16S5 drd UL B, 2@ WU Hleld 1A wa
Hel 12 HIR Hiotdefl Acteil 2 Hel dil3ell % QIR 524l %16 A 5SellRell clld Hictdlofl %2 otefl. aiuaLLel]l oiefl 2% ded] w1 udl WHd Lo{l Altiedl
5] 1652 w4l WM B UM Hed 289 B defl A1 Anui ENA Wald il Ayl Y2 1el s2d) A 5.

Sub questions

Question Number : 81 Question Id : 4410091331978
ssAuiell A1y s 2Nl

Options :

4410095259493, # Ul s€Uil 215
4410095259494, ¢ 2)-lll«lQn %l@d

4410095259495, # WM (5

4410095259496, # w{uRf] &l(Bls U5
Hints :
as per passage

Question Number : 82 Question Id : 4410091331979
ssAHiell [any M),

Options :

4410095259497, % WUR %3 QU5 <l
4410095259498. # il %S 2U5d &

4410095259499, ¢ delst] 26U (AQ) 21§ 1l €51

4410095259500 % AYLl Y2 (el of 5]
Hints :
as per passage

Question Number : 83 Question Id : 4410091331980
AR\ Bdeiue eilell el 8 2

https://g26.tcsion.com/CAE/pdf-preview 35/99



5/15/26, 10:47 AM Online Question Paper PDF Preview
Options :
4410095259501, ¢ ¥Rl
4410095259502, % ¥l
4410095259503, % Y[Re1R
4410095259504, # YRRl

Hints :
as per passage

Question Number : 84 Question Id : 4410091331981
" UdldH ' 2loeel qHlst1ef] 1o QD).

Options :

4410095259505, % Yl

4410095259506. # GdH

4410095259507, % Yy

4410095259508. ¢ Gcs¥

Hints :

as per passage

Question Number : 85 Question Id : 4410091331982
" ReR  luest] [dR1H] 2log 20k,

Options :

4410095259509. % yHlsl

4410095259510, % Y|

4410095259511, ¢ H[ReR

4410095259512 # YHdlel

Hints :
as per passage

Question Id : 4410091331977 Sub Question Shuffling Allowed : No Group Comprehension Questions : No Question Pattern Type : NonMatrix
Question Numbers : (81 to 85)

o{1 WAL 52l A 1E1R Ugllell wellod W),

AR WA offegefl 4al Stistell 126 il A5 B, i Wdeleti 2eRIN (AR AU HUE 1A €512, Wefl AH Ul5A1) (AR dl Ui seUeil o 53]
A1 1A, Ul Wdele] B Aled B dell wisit dl 11U 110 251 1A, 11U @ {0 2 B et 1A UL 531 251 13, 41U 1@ ol wa ¢4l
5l Yol €16, A UG Baetue M ollel55) W M ReUA ] MR €1, i WIURLIMI wMR 2dledl BG 5165 drad UL B, W 2@ WU Hleld 1A wa
Hel 12 HI2 Hietdefl Acteil wa Hel dil3etl o QIR 524 %16 A 5SellRell did Hictdlofl 2w otefl. viuaLief]l oiefl 2% ded] U8l WM L{l Altell
5] %1652 wel W UM B AeldH Hed 289 B dsfl A18 Anui E1A Weldlsil Ayl Y2 iel s A,

Sub questions

Question Number : 81 Question Id : 4410091331978
ssAHiel] Aoy 9fINs 9Nl

Options :

4410095259493, # Ul s€Usil 2[5
4410095259494, ¢ Ul 215

4410095259495, % u{|H2l(5d

4410095259496, % UL et(BLs 25

Hints :
as per passage

Question Number : 82 Question Id : 4410091331979
ssAHiel] [any M),

Options :

4410095259497, # (U]l |3 2 (5cl «teil
4410095259498. # il %13 2U(5d &

4410095259499, ¥ ¥clelotl 261U (A9) w1¢ 1l €512
4410095259500 % Ayel Y2 1e of 5]

Hints :

as per passage

Question Number : 83 Question Id : 4410091331980

W URN Bdeiue otlell ¢l 8 2
Options :
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4410095259501, ¢ W[ReUL
4410095259502 % wIddl
4410095259503, % YReR

4410095259504, # YReldl

Hints :
as per passage

Question Number : 84 Question Id : 4410091331981
" ddldH ' 2loeed] AnLelell 21os 2.

Options :

4410095259505, # Yld

4410095259506, % GdH

4410095259507, % ey

4410095259508. ¢ Gc5¥

Hints :
as per passage

Question Number : 85 Question Id : 4410091331982

"Re1R 1 2loell (AR1H] 2loe 204

Options :

4410095259509, # YHlel

4410095259510, % Y|

4410095259511, ¢ A[R@1R

4410095259512, % ¥HA\d

Hints :

as per passage

Is Section Default? : No

Question Id : 441009195003 Sub Question Shuffling Allowed : No Group Comprehension Questions : No Question Pattern Type : NonMatrix
Question Numbers : (86 to 90)
Read the given passage carefully and answer the questions that follow.

Mother Teresa was a humanitarian devoted to helping the poor, sick, and helpless. She was born as Agnes Gonxha Bojaxhiu on 26 August 1910 in the Ottoman
Empire. After her father’s death, she was raised by her mother. At 18, she joined the Sisters of Loreto and began missionary work in Darjeeling, India, learning
Bengali and teaching at a local school. She took her first vows as a nun and, at 36, felt a divine calling to serve the poor. In 1948, with minimal support and basic
medical training, she began helping the sick, often going hungry and begging for food. She later founded the Missionaries of Charity, which grew into a global
organisation. In 1979, she received the Nobel Peace Prize for her work. After years of dedicated service, she died on 5 September 1997. She was beatified in 2003, a
step toward sainthood in the Catholic Church.

Sub questions

Question Number : 86 Question Id : 441009195004

When did Mother Teresa begin her missionary work in India?
Options :

441009767943 * After completing her training in the Vatican
441009767944. * Immediately after taking her final vows as a nun
441009767945. ¢ At the age of eighteen years

441009767946. # After founding the Missionaries of Charity

Question Number : 87 Question Id : 441009195005

Which of the following events occurred after Mother Teresa received basic medical training?
Options :

441009767947. ¥ She was awarded the Nobel Peace Prize

441009767948. * She joined the Sisters of Loreto

441009767949. * She began teaching in Darjeeling

441009767950. # She was ostracized by the Catholic Church

Question Number : 88 Question Id : 441009195006

Which of the following best describes the long-term outcome of Mother Teresa’s decision to serve the poor?
Options :

441009767951. # She gained immediate recognition from international leaders.

441009767952. # She created a small organisation that dissolved after her death.

441009767953. ¥ Her work led to the formation of a global charitable movement.
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441009767954. # She became the head of the Catholic Church in India.

Question Number : 89 Question Id : 441009195007

Select the most appropriate ANTONYM of the word 'devoted' as used in the passage.
Options :

441009767955. # Distracted

441009767956. * Charitable

441009767957. * Thoughtful

441009767958. ¢ Indifferent

Question Number : 90 Question Id : 441009195008

What is the overall tone of the passage about Mother Teresa?
Options :

441009767959. # Sarcastic and dismissive

441009767960. ¥ Admiring and respectful

441009767961. # Neutral and objective

441009767962. # Bitter and regretful

Question Id : 441009195003 Sub Question Shuffling Allowed : No Group Comprehension Questions : No Question Pattern Type : NonMatrix
Question Numbers : (86 to 90)
Read the given passage carefully and answer the questions that follow.

Mother Teresa was a humanitarian devoted to helping the poor, sick, and helpless. She was born as Agnes Gonxha Bojaxhiu on 26 August 1910 in the Ottoman
Empire. After her father’s death, she was raised by her mother. At 18, she joined the Sisters of Loreto and began missionary work in Darjeeling, India, learning
Bengali and teaching at a local school. She took her first vows as a nun and, at 36, felt a divine calling to serve the poor. In 1948, with minimal support and basic
medical training, she began helping the sick, often going hungry and begging for food. She later founded the Missionaries of Charity, which grew into a global

organisation. In 1979, she received the Nobel Peace Prize for her work. After years of dedicated service, she died on 5 September 1997. She was beatified in 2003, a

step toward sainthood in the Catholic Church.
Sub questions

Question Number : 86 Question Id : 441009195004

When did Mother Teresa begin her missionary work in India?
Options :

441009767943. # After completing her training in the Vatican
441009767944, # Immediately after taking her final vows as a nun
441009767945. ¥ At the age of eighteen years

441009767946. # After founding the Missionaries of Charity

Question Number : 87 Question Id : 441009195005

Which of the following events occurred after Mother Teresa received basic medical training?
Options :

441009767947. ¥ She was awarded the Nobel Peace Prize

441009767948. # She joined the Sisters of Loreto

441009767949. # She began teaching in Darjeeling

441009767950. * She was ostracized by the Catholic Church

Question Number : 88 Question Id : 441009195006

Which of the following best describes the long-term outcome of Mother Teresa’s decision to serve the poor?
Options :

441009767951. * She gained immediate recognition from international leaders.

441009767952. * She created a small organisation that dissolved after her death.

441009767953. ¥ Her work led to the formation of a global charitable movement.

441009767954. * She became the head of the Catholic Church in India.

Question Number : 89 Question Id : 441009195007

Select the most appropriate ANTONYM of the word 'devoted' as used in the passage.
Options :

441009767955. # Distracted

441009767956. # Charitable

441009767957. # Thoughtful

441009767958. ¢ Indifferent

Question Number : 90 Question Id : 441009195008
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What is the overall tone of the passage about Mother Teresa?
Options :
441009767959. # Sarcastic and dismissive
441009767960. ¥ Admiring and respectful
441009767961. * Neutral and objective
441009767962. #* Bitter and regretful

Part B Technical Qualification

Maximum Instruction Time : 0
Is Section Default? : No

Question Number : 91 Question Id : 4410091832419

If a person shows symptoms of poor night vision and frequent infections, which nutrient deficiency might be considered?
Options :

4410097223686. ¥ Vitamin A

4410097223687. # Vitamin C

4410097223688. # Tron

4410097223689. # Calcium

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 91 Question Id : 4410091832419

%) 516 U [Sctol 2AA MY Buldl Rt IuI)efl UHRIL 1Y WA dl2d R AU (Infection) @lALd] S, dl deil ATRUT 53 UINSdcdsfl GlaIU €18 23 B2
Options :

4410097223686, ¢

(a1t A

4410097223687. %

CENOT N

4410097223688. #

WA

4410097223689, # B[y

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 92 Question Id : 4410091711036

Which food group is primarily responsible for providing energy in the daily diet?
Options :

4410096748452, ¥ Cereals and grains

4410096748453, # Fruits and vegetables

4410096748454, % Milk and milk products

4410096748455. # Meat and pulses

Hints :

Hint - Think about which group forms the base of most meals and provides bulk energy.

Know More - Cereals and grains are the main source of carbohydrates, which provide energy. Fruits and vegetables mainly provide vitamins and minerals, while milk
and milk products are rich in calcium and protein. Meat and pulses are primarily sources of protein, not the main energy providers.

Reference : Book - Food Science ,Author - Sumati R Mudambi ,Chapter: 4 page 38-45

Question Number : 92 Question Id : 4410091711036

2lels w1141 G YZl uisal HIR2 Yuacd 53 Uil1LS 9l dleslR B2
Options :

4410096748452, ¢

st (% W Yl

4410096748453, % SU1] ¥al A5
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4410096748454, % ¢l el gHlell wleildll

4410096748455, % HiY wa 56101
Hints :
Hint - Think about which group forms the base of most meals and provides bulk energy.

Know More - Cereals and grains are the main source of carbohydrates, which provide energy. Fruits and vegetables mainly provide vitamins and minerals, while milk
and milk products are rich in calcium and protein. Meat and pulses are primarily sources of protein, not the main energy providers.

Reference : Book - Food Science ,Author - Sumati R Mudambi ,Chapter: 4 page 38-45

Question Number : 93 Question Id : 4410091711125

What does RDA stand for in the context of nutrition?

Options :

4410096748808. ¥ Recommended Dietary Allowance

4410096748809. # Registered Dietitian Association

4410096748810. # Required Daily Amount

4410096748811. # Recommended Dietary Analysis

Hints :

Hint - Focus on the term that directly relates to daily nutrition guidelines, not professional organizations or analyses.

Know More - Recommended Dictary Allowance is the correct answer because RDA refers to the average daily intake level sufficient to meet the nutrient
requirements of nearly all healthy individuals. 'Registered Dietitian Association' and 'Required Daily Amount' are incorrect as they are not official terms in nutrition.
'Recommended Dietary Analysis' is also incorrect since it does not refer to nutrient intake guidelines.

Ref: Book :A Text Book Of Nutrition By Vidya & D.B. Rao, Chapter : 11 ,page 160
https://www.google.co.in/books/edition/_/veOyMrXA29AC?hl=en&gbpv=1&kptab=getbook

Question Number : 93 Question Id : 4410091711125

QINGLetL Ae0{Hi RDA Y&l «l1H g B2

Options :

4410096748808. ¢ 35035 SlA23] WG (Recommended Dietary Allowance)
4410096748809. % (%S SIA2 (21Ut WAV UM 2Uel (Registered Dictitian Association)
4410096748810 # RsadS 396l VHIGe2 (Required Daily Amount)

4410096748811, % 35135 SlA23] WeillaRA (Recommended Dictary Analysis)

Hints :
Hint - Focus on the term that directly relates to daily nutrition guidelines, not professional organizations or analyses.

Know More - Recommended Dietary Allowance is the correct answer because RDA refers to the average daily intake level sufficient to meet the nutrient
requirements of nearly all healthy individuals. 'Registered Dietitian Association' and 'Required Daily Amount' are incorrect as they are not official terms in nutrition.
'Recommended Dietary Analysis' is also incorrect since it does not refer to nutrient intake guidelines.

Ref: Book :A Text Book Of Nutrition By Vidya & D.B. Rao, Chapter : 11 ,page 160
https://www.google.co.in/books/edition/_/veOyMrXA29AC?hl=en&gbpv=1&kptab=getbook

Question Number : 94 Question Id : 4410091745225

Which method is most appropriate for assessing the average nutrient needs of a group, rather than individual requirements?
Options :

4410096882513. ¢ Estimated Average Requirement

4410096882514, # Recommended Dietary Allowance

4410096882515. * Tolerable Upper Intake Level

4410096882516. * Adequate Intake

Hints :

Hint - Consider which method is meant for groups, not individuals or safety limits.

Know More - Estimated Average Requirement (EAR) is designed to assess the nutrient needs of populations or groups, not individuals. Recommended Dietary
Allowance (RDA) targets individuals; Tolerable Upper Intake Level (UL) refers to the maximum daily intake, and Adequate Intake (Al) is used when insufficient
evidence exists to set an EAR. Thus, EAR is specifically structured for group-level evaluation, making other options incorrect.

Reference- Srilakshmi, B. (2018). Nutrition Science (15th ed., p. 14). New Delhi: New Age International

Question Number : 94 Question Id : 4410091745225

U [5d9ld % RULANA 61¢d, %8 (group)eil U121 UINSdrclofl o520 [FaULdlof YEUiSe1 531 HIZ 58 Useg [ A&l ay Aoy B2
Options :

4410096882513, ¢

WIS Aoy Rsd A2 (Estimated Average Requirement)
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4410096882514, # 35035 Sl1A23] NG (Recommended Dietary Allowance)
4410096882515. # 21d3046 MUR &ei2s AdE (Tolerable Upper Intake Level)
4410096882516 # W[5502 &1 (Adequate Intake)

Hints :
Hint - Consider which method is meant for groups, not individuals or safety limits.

Know More - Estimated Average Requirement (EAR) is designed to assess the nutrient needs of populations or groups, not individuals. Recommended Dietary
Allowance (RDA) targets individuals; Tolerable Upper Intake Level (UL) refers to the maximum daily intake, and Adequate Intake (Al) is used when insufficient
evidence exists to set an EAR. Thus, EAR is specifically structured for group-level evaluation, making other options incorrect.

Reference- Srilakshmi, B. (2018). Nutrition Science (15th ed., p. 14). New Delhi: New Age International

Question Number : 95 Question Id : 4410091832369

Which of the following is considered a complete protein source, containing all nine essential amino acids in sufficient proportions, while also being a high-quality
source of dietary fiber?

Options :

4410097223486. # Whole Milk
4410097223487. ¥ Soybeans
4410097223488. * Lentils
4410097223489. % Eggs

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 95 Question Id : 4410091832369

o1 Aet M ief] 53 25 AYRLWLENst ol Bld AR B, % dHIH eicl 12U s W [Hefl WS Yaell YHIGHI 821 D 2 418 WIER SISHR (Dietary fiber)sil ULL
G gl HRlddl ld 8?2

Options :

4410097223486, # {|Uj &4 (Whole Milk)

4410097223487 ¢ AAL6{lel

4410097223488. # 56101 (Lentils)

4410097223489. # ©5|

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 96 Question Id : 4410091832679
Which nerve is primarily responsible for controlling the diaphragm?
Options :

4410097224725. % Phrenic nerve

4410097224726. % Vagus nerve

4410097224727. % Sciatic nerve

4410097224728. # Facial nerve

Hints :

Author: PR Ashalatha, G Deepa

Title: Textbook of Anatomy and Physiology

Publisher: Jaypee

Year of Publication: 2011
Edition: 3

Question Number : 96 Question Id : 4410091832679

GRleued (diaphragm)al [ [3d $2cll HI2 Yudcd 58 Adl (nerve) TALAER B2
Options :

4410097224725 ¢ ¥[o15 Adl (Phrenic nerve)

4410097224726, # Q214 Adll (Vagus nerve)

4410097224727. # U192ls Adl (Sciatic nerve)

4410097224728, # (2144 Ad ! (Facial nerve)
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Hints :
Author: PR Ashalatha, G Deepa
Title: Textbook of Anatomy and Physiology
Publisher: Jaypee

Year of Publication: 2011
Edition: 3

Question Number : 97 Question Id : 4410091719811

Which type of cell is primarily responsible for producing antibodies in the immune response?

Options :

4410096782558. ¢ B lymphocytes

4410096782559. # T lymphocytes

4410096782560. * Macrophages

4410096782561, * Neutrophils

Hints :

Hint - Consider which cell type plays a central role in humoral immunity by generating specific proteins.

Know More - B lymphocytes are responsible for producing antibodies as part of the adaptive immune response. T lymphocytes are involved in cell-mediated
immunity, macrophages perform phagocytosis and antigen presentation, and neutrophils mainly provide early defense against infection through phagocytosis, not
antibody production.

https://www.ncbi.nlm.nih.gov/books/NBK26884/

Question Number : 97 Question Id : 4410091719811

A2AU[AS1RS UldeilcHi W RIS Geust AL HIZ UL USRL SN Yucd FAIHLR B?
Options :

4410096782558, ¥ B @(515QL\ (B lymphocytes)

4410096782559. # T d(AS1SKI (T lymphocytes)

4410096782560 # &155IM (Macrophages)

4410096782561, % d25RIl (Neutrophils)

Hints :
Hint - Consider which cell type plays a central role in humoral immunity by generating specific proteins.

Know More - B lymphocytes are responsible for producing antibodies as part of the adaptive immune response. T lymphocytes are involved in cell-mediated
immunity, macrophages perform phagocytosis and antigen presentation, and neutrophils mainly provide early defense against infection through phagocytosis, not
antibody production.

https://www.ncbi.nlm.nih.gov/books/NBK26884/

Question Number : 98 Question Id : 4410091745270

Which of the following is NOT a function of the cell membrane?
Options :

4410096882693, # Selective permeability

4410096882694. # Absorptive function

4410096882695. * Protective function

4410096882696. ¢ Synthesis of proteins
Hints :
Hint - Consider what the cell membrane does versus what internal cell structures accomplish.

Know More - Synthesis of proteins is performed by the endoplasmic reticulum, not the cell membrane. Selective permeability, absorptive function, and protective
function are established roles of the cell membrane. Therefore, 'Synthesis of proteins' is the only option that does not match the cell membrane's functions, while the
other options are correct functions.

Reference- Sembulingam K, Sembulingam P (2012). Essentials of Medical Physiology. In General Physiology. (6th ed., p. 6). Jaypee Brothers Medical Publishers.

Question Number : 98 Question Id : 4410091745270
o{1Ast1uiell 53, S1MU2H (Cell membrane)e] W 51 «tefl?
Options :

4410096882693, # dRLLHS UIRIRIL (Selective permeability)
4410096882694 # widglIN] s13 (Absorptive function)

4410096882695. *
REUBLLAHS S

4410096882696, ¢
(NEIEERENE]
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Hints :
Hint - Consider what the cell membrane does versus what internal cell structures accomplish.

Know More - Synthesis of proteins is performed by the endoplasmic reticulum, not the cell membrane. Selective permeability, absorptive function, and protective
function are established roles of the cell membrane. Therefore, 'Synthesis of proteins' is the only option that does not match the cell membrane's functions, while the
other options are correct functions.

Reference- Sembulingam K, Sembulingam P (2012). Essentials of Medical Physiology. In General Physiology. (6th ed., p. 6). Jaypee Brothers Medical Publishers.

Question Number : 99 Question Id : 4410091718547

Which organ acts as the main site for the maturation of T lymphocytes?

Options :

4410096777848. ¥ Thymus

4410096777849. # Spleen

4410096777850. * Bone marrow

4410096777851. % Lymph node

Hints :

Hint - Think about the organ most associated with early immune cell development, particularly for T cells.

Know More - The thymus is the primary site for T lymphocyte maturation. The spleen mainly filters blood and helps with immune responses but does not mature T
cells. Bone marrow is where B lymphocytes mature, while the lymph nodes filter lymph and support immune cell activation but are not the main site for T cell
maturation.

Reference :Textbook of Physiology for Allied Health Sciences and Paramedical Courses By Priscilla Johnson ,Chap: 2.3 page no 20-22-25

Question Number : 99 Question Id : 4410091718547

T d[51580 (T lymphocytes)sil URUSAAL HI2 53 2121 Hud @10 dI13 51 53 2
Options :

4410096777848. ¢ ALBHA

4410096777849, # GRl0]

4410096777850, # u{[ReIH2Ps1

4410096777851, # GR4500li6

Hints :
Hint - Think about the organ most associated with early immune cell development, particularly for T cells.

Know More - The thymus is the primary site for T lymphocyte maturation. The spleen mainly filters blood and helps with immune responses but does not mature T
cells. Bone marrow is where B lymphocytes mature, while the lymph nodes filter lymph and support immune cell activation but are not the main site for T cell
maturation.

Reference :Textbook of Physiology for Allied Health Sciences and Paramedical Courses By Priscilla Johnson ,Chap: 2.3 page no 20-22-25

Question Number : 100 Question Id : 4410091731253

If a food handler wants to keep vegetables fresh for several days, which practice should they choose?
Options :

4410096827388. ¢ Refrigeration

4410096827389. % Boiling

4410096827390. # Salting

4410096827391, # Baking

Hints :

Hint - Consider the method that maintains freshness without cooking or altering taste.

Know More - Refrigeration slows down spoilage and keeps vegetables fresh for days. Boiling is for cooking, not preservation. Salting is used for long-term
preservation but changes the taste. Baking is not a method for keeping vegetables fresh.

Reference:Food Science by Norman Poitter ,Chapter 9

Question Number : 100 Question Id : 4410091731253

%\ 518 §S &-56R (Food handler) U512 326l (£ Yl 129 Awal Hidldl 1Y, dl Al 58 Usg[d Urie sdl 152
Options :

4410096827388, ¥ 5%32Uel (Refrigeration)

4410096827389. # 6{18(2L (Boiling)

4410096827390 # A\[€22| (Salting)

4410096827391, # Q[53| (Baking)
Hints :
Hint - Consider the method that maintains freshness without cooking or altering taste.
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Know More - Refrigeration slows down spoilage and keeps vegetables fresh for days. Boiling is for cooking, not preservation. Salting is used for long-term
preservation but changes the taste. Baking is not a method for keeping vegetables fresh.

Reference:Food Science by Norman Poitter ,Chapter 9

Question Number : 101 Question Id : 4410091832458

To meet the daily requirement of omega-3 fatty acids, which meal combination is most effective for an adult?
Options :

4410097223849. ¢ Grilled salmon with walnut salad

4410097223850. # Fried cggs with sautéed mushrooms

4410097223851. # Roasted chicken with sweet corn

4410097223852. # Baked potato with cottage cheese

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 101 Question Id : 4410091832458

1113 3] R RASUA L6152 RAULd YI] 5241 HIR, Yud disil 05 (5 HIZ {1 et Hie] 53] w181Re0) SIF0ALIe (Meal combination) Hlefl dy
USRS B2

Options :

4410097223849, ¢ dldei2 AelS AL Ales Aol (Grilled salmon)

4410097223850. # Hid16l HR1eH (Sautéed mushrooms) AUL& dAEL HSI (Fried eggs)
4410097223851, # 22 Slel »1A ARS [Aset (Roasted chicken)

4410097223852, #

5122 U2 (Cottage cheese) 18 A5 5361 w2l2l (Baked potato)

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 102 Question Id : 4410091832463

Which of the following is a safe way to thaw frozen meat?

Options :

4410097223869. ¢ Placing the meat in the refrigerator to thaw
4410097223870. * Leaving the meat on the kitchen counter to thaw
4410097223871, # Soaking the meat in hot water directly to thaw it
4410097223872. * Keeping meat in a bow! of water near the sink to thaw

Hints :

To prevent cross-contamination and facilitate safe thawing, frozen foods should be thawed in
¢ The refrigerator below 4°C or thawing cabinets at temperatures ranging from 10-15°C

® Potable running water at 21°C or below, within 90 minutes, while it is still in the packet

* The microwave oven when it is to be cooked immediately

Roday S, Food Science and Nutrition, 2024, Oxford University Press, p. 189

Question Number : 102 Question Id : 4410091832463

o{1As{luiell 56 2d ellosAdl HiA (Frozen meat)al H{12A1NdL (Thaw) HIS U&Hd B?
Options :

4410097223869. ¢ Hiel &l (Thaw) 5l HI2 AE¥2U1 459

4410097223870, # HiYal &l 5l U2 R40\Slell 51622 UR 915 2

4410097223871, * Hidel &l 5L HI2 dal Al 24 y1ellui udlag
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Hints :

To prevent cross-contamination and facilitate safe thawing, frozen foods should be thawed in
® The refrigerator below 4°C or thawing cabinets at temperatures ranging from 10-15°C

e Potable running water at 21°C or below, within 90 minutes, while it is still in the packet

* The microwave oven when it is to be cooked immediately

Roday S, Food Science and Nutrition, 2024, Oxford University Press, p. 189
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Question Number : 103 Question Id : 4410091748600

Which principle explains why blanching vegetables before freezing preserves their color and texture?
Options :

4410096895831. ¢ Blanching inactivates enzymes responsible for deterioration.

4410096895832. * Blanching removes all moisture from vegetables.

4410096895833. # Blanching increases vitamin content in vegetables.

4410096895834, # Blanching destroys all microorganisms in vegetables.

Hints :

Hint - Think about what happens to enzymes in vegetables when exposed to heat briefly before freezing.

Know More - Blanching inactivates enzymes responsible for deterioration, preserving color and texture. 'Blanching removes all moisture' is incorrect; it only reduces
some moisture. 'Blanching increases vitamin content' is wrong as it can cause some loss. 'Blanching destroys all microorganisms' is incorrect because it mainly
inactivates enzymes, not all microbes.

Reference- Adetoro, A. O., Opara, U. L., & Fawole, O. A. (2021). Effect of Blanching on Enzyme Inactivation, Physicochemical Attributes and Antioxidant Capacity
of Hot-Air Dried Pomegranate (Punica granatum L.) Arils (cv. Wonderful). Processes, 9(1), 25. https://doi.org/10.3390/pr9010025

Question Number : 103 Question Id : 4410091748600

5] Riegid qUA B 3 215619 elwddl (freezing) USET 0a1[09L (blanching) $clei] dell 231 Mol 254U FNALE RE B?
Options :
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Hints :

Hint - Think about what happens to enzymes in vegetables when exposed to heat briefly before freezing.

Know More - Blanching inactivates enzymes responsible for deterioration, preserving color and texture. 'Blanching removes all moisture' is incorrect; it only reduces
some moisture. 'Blanching increases vitamin content' is wrong as it can cause some loss. 'Blanching destroys all microorganisms' is incorrect because it mainly
inactivates enzymes, not all microbes.

Reference- Adetoro, A. O., Opara, U. L., & Fawole, O. A. (2021). Effect of Blanching on Enzyme Inactivation, Physicochemical Attributes and Antioxidant Capacity
of Hot-Air Dried Pomegranate (Punica granatum L.) Arils (cv. Wonderful). Processes, 9(1), 25. https://doi.org/10.3390/pr9010025

Question Number : 104 Question Id : 4410091832645
Why does a high salt concentration in food reduce microbial growth?
Options :

4410097224589. ¢ It removes water from microorganisms
4410097224590. # It increases food temperature
4410097224591. #* It changes food color rapidly
4410097224592, #* It adds a strong aroma to food

Hints :

Author: R. Ananthanarayan, C K Jayaram Panicker

Title: Textbook of Microbiology

Publisher: University Press

Year of Publication: 2022

Edition: 12
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Question Number : 104 Question Id : 4410091832645
15U Hlslefl ay Aigdl (High salt concentration) JEHBAIR2AL glega B €121 B2
Options :

4410097224589, ¢ A yeHdlHiell ulgll &2 53 8.
4410097224590. % A VIR1Se} dlUHlet duR 8.
4410097224591, # Q Wil21sell 391 suell ved 8.
4410097224592, % d WRISHI Weio yaid GAR B.
Hints :

Author: R. Ananthanarayan, C K Jayaram Panicker

Title: Textbook of Microbiology

Publisher: University Press

Year of Publication: 2022

Edition: 12

Question Number : 105 Question Id : 4410091745324

What is the mass of branching, intertwined filaments that makes up the mold thallus called?
Options :

4410096882905. # Sclerotia

4410096882906. * Septate

4410096882907. ¥ Hyphae

4410096882908. * Conidia

Hints :

Hint: Focus on the basic structural unit of molds, not specialized or grouped forms.

Explanation: The correct answer is Hyphae, as the mold thallus is specifically described as a mass of branching, intertwined filaments called hyphae.'Sclerotia' are
specialized, thick-walled structures produced by some molds, not the basic filaments. 'Septate' describes a type of hyphae with cross walls, but it is not the name of the
filaments. 'Conidia' which are asexual spores produced by molds, not structural filaments at all.

Reference- Frazier, W.C, Westhoff, D.C. (2014). Food Microbiology. 5th Edition. Microorganisms important in food microbiology. Pg 33. McGraw Hill Education
(India) Private Limited.

Question Number : 105 Question Id : 4410091745324

liuildlon, A soflostHi J2LAdl dguileil AHsa 2f sediHi w1d B, % HIES Ay (mold thallus)e] (A4 53 B2
Options :

4410096882905, # 1A (2L (Sclerotia)

4410096882906 # W22 (Septate)

4410096882907. ¢ &858\ (Hyphae)

4410096882908 # S1[1[SAUL (Conidia)

Hints :
Hint: Focus on the basic structural unit of molds, not specialized or grouped forms.

Explanation: The correct answer is Hyphae, as the mold thallus is specifically described as a mass of branching, intertwined filaments called hyphae.'Sclerotia' are
specialized, thick-walled structures produced by some molds, not the basic filaments. 'Septate' describes a type of hyphae with cross walls, but it is not the name of the
filaments. 'Conidia’ which are asexual spores produced by molds, not structural filaments at all.

Reference- Frazier, W.C, Westhoff, D.C. (2014). Food Microbiology. 5th Edition. Microorganisms important in food microbiology. Pg 33. McGraw Hill Education
(India) Private Limited.
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Question Number : 106 Question Id : 4410091746870

Why is combining UV irradiation with chilling storage effective in food preservation?
Options :

4410096889018. ¢ It lengthens the keeping time.

4410096889019. # It increases flavour.

4410096889020. # It increases package size.

4410096889021. # It increases temperature.
Hints :
Hint - Consider how each method affects microbes and shelf life when used together.

Know More - UV irradiation kills surface microbes, while chilling slows their growth. Together, they make food last longer. UV alone doesn’t address internal
microbes, chilling alone is less effective, and increasing temperature would encourage microbial growth.

Reference- Teng, S., Gan, J., Chen, Y., Yang, L., & Ye, K. (2023). The Application of Ultraviolet Treatment to Prolong the Shelf Life of Chilled Beef. Foods (Basel,
Switzerland), 12(12), 2410. https://doi.org/10.3390/foods12122410

Question Number : 106 Question Id : 4410091746870

QL HI2 Held A1 [58Lel (UV irradiation) el (R1[E21 22139 (chilling storage)e] A1t W115e(l 1Al (preservation)Hi AU SRS B?
Options :

4410096889018, ¢ d ANdAR{leAl UL (keeping time)Hi dtlR] 52 8.

4410096889019. # d 2dleH] dulR) 52 B.

4410096889020. # A U3[%¥l 5¢ (package size)Hi ddlR) 53 8.

4410096889021, # A dlUHIstHi dHIR] 52 8.

Hints :

Hint - Consider how each method affects microbes and shelf life when used together.

Know More - UV irradiation kills surface microbes, while chilling slows their growth. Together, they make food last longer. UV alone doesn’t address internal
microbes, chilling alone is less effective, and increasing temperature would encourage microbial growth.

Reference- Teng, S., Gan, J., Chen, Y., Yang, L., & Ye, K. (2023). The Application of Ultraviolet Treatment to Prolong the Shelf Life of Chilled Beef. Foods (Basel,
Switzerland), 12(12), 2410. https://doi.org/10.3390/foods 12122410

Question Number : 107 Question Id : 4410091722894

A manufacturer wants to preserve a high-acid fruit juice without refrigeration. Which method is most suitable for ensuring both safety and shelf life?
Options :

4410096794741. ¥ Aseptic packaging after pasteurization

4410096794742, * Addition of chemical preservatives

4410096794743. * Addition of carbon dioxide

4410096794744, % Sulphitation
Hints :
Hint - Consider which method allows ambient storage while maintaining product safety.

Know More - Aseptic packaging after pasteurization is correct because it allows the product to be shelf-stable without refrigeration and maintains safety by
eliminating most pathogens. Refrigerated storage is unnecessary for high-acid products. Chemical preservatives are less desirable due to possible regulatory and
sensory issues. Freezing is not practical for ambient storage.

Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed., pp. 421-425). Woodhead Publishing.

Question Number : 107 Question Id : 4410091722894

%ls Geules Ass32let (Clotl GRAU-WUSYSA 501e1l 1A ostnc] (Usd 53]) Awdl Hidl . ueiHd] wa 2es I8 (shelf life) tial Y[eABld Sl HI 56 Usg(d
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Options :

4410096794741, ¢ Ul821od2Uel Utfl AA s Ukl (Aseptic packaging after pasteurization)
4410096794742, % AUIUBLS [Md Rl GAR

4410096794743, % 516{s1 SRISUI©SeL GAR

4410096794744, # A[€522le (Sulphitation)

Hints :

Hint - Consider which method allows ambient storage while maintaining product safety.

Know More - Aseptic packaging after pasteurization is correct because it allows the product to be shelf-stable without refrigeration and maintains safety by
eliminating most pathogens. Refrigerated storage is unnecessary for high-acid products. Chemical preservatives are less desirable due to possible regulatory and

sensory issues. Freezing is not practical for ambient storage.

Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed., pp. 421-425). Woodhead Publishing.

Question Number : 108 Question Id : 4410091719385
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A food technologist must preserve a fruit juice with minimal alteration to taste and nutrients. Which method should they prioritize?
Options :
4410096780871. ¢ High pressure processing
4410096780872. # Ultra-high temperature (UHT) treatment
4410096780873. * Smoking
4410096780874. % Freeze drying
Hints :
Hint - Consider which technique avoids heat and maintains the natural qualities of the juice.

Know More - High pressure processing is correct because it effectively preserves juices while maintaining taste and nutrients, as it does not rely on heat. UHT
treatment uses high temperature, which can affect flavor and nutrients. Smoking is unsuitable for juices and would drastically change taste. Freeze drying is more
appropriate for solid foods and can affect texture and some nutrients.

Reference: Food Microbiology by Martin R Adams ,Maurice O Moss, Chapter 4 ,4.3,page no 90

Question Number : 108 Question Id : 4410091719385

§5 25olell (%22 2alle el UINS drcllHi 29 1HT 2N 3512 Al d Tld s0lletl 24 AUl LS. AHEL 58 Usg el Ulellod 241U 132
Options :

4410096780871, ¢ €16 V2R WARIA

4410096780872, %

WER1-G1E 21UIUR (UHT) 2led

4410096780873, # ¥\[531

4410096780874, # 8l SI[E

Hints :

Hint - Consider which technique avoids heat and maintains the natural qualities of the juice.

Know More - High pressure processing is correct because it effectively preserves juices while maintaining taste and nutrients, as it does not rely on heat. UHT
treatment uses high temperature, which can affect flavor and nutrients. Smoking is unsuitable for juices and would drastically change taste. Freeze drying is more
appropriate for solid foods and can affect texture and some nutrients.

Reference: Food Microbiology by Martin R Adams ,Maurice O Moss, Chapter 4 ,4.3,page no 90

Question Number : 109 Question Id : 4410091725724

Which process converts glucose into pyruvate during cellular metabolism?

Options :

4410096805947. ¥ Glycolysis

4410096805948, # Beta-oxidation

4410096805949. * Gluconeogenesis

4410096805950. # Urea Cycle

Hints :

Hint - Focus on the pathway that produces pyruvate from glucose, not from fats or proteins.

Know More - Glycolysis is the pathway that transforms glucose into pyruvate. Beta-oxidation breaks down fatty acids, not glucose. Gluconeogenesis produces
glucose from non-carbohydrate precursors, and the Urea Cycle handles nitrogen waste, not glucose metabolism.

Reference : Lehninger Principles of Biochemistry
Fourth Edition

David L. Nelson (U. of Wisconsin—-Madison)
Michael M. Cox (U. of Wisconsin—-Madison)
Chapter 14 ,14.1 page no 522

Question Number : 109 Question Id : 4410091725724

SINIY YUY (Cellular metabolism) €A 58 UlSUL G121 2GS51»e] UIBAR (pyruvate)Hi 1UIdRSL 2 B?
Options :

4410096805947. ¢ 4118\ (G (A (Glycolysis)

4410096805948, # 6{l21- 3\ (54321 (Beta-oxidation)

4410096805949, # ¢S\ (+121%8=A (R (Gluconeogenesis)

4410096805950. * ﬂﬁ?{l Y5 (Urea Cycle)

Hints :
Hint - Focus on the pathway that produces pyruvate from glucose, not from fats or proteins.

Know More - Glycolysis is the pathway that transforms glucose into pyruvate. Beta-oxidation breaks down fatty acids, not glucose. Gluconeogenesis produces
glucose from non-carbohydrate precursors, and the Urea Cycle handles nitrogen waste, not glucose metabolism.

Reference : Lehninger Principles of Biochemistry

Fourth Edition
David L. Nelson (U. of Wisconsin—Madison)
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Michael M. Cox (U. of Wisconsin—Madison)
Chapter 14 ,14.1 page no 522

Question Number : 110 Question Id : 4410091744901

Which of the following is an example of a pentose sugar?

Options :

4410096881241, # D-Glucose

4410096881242, % D-Galactose

4410096881243, * D-Mannose

4410096881244. ¢ D-Ribose

Hints :

Hint - Consider the number of carbon atoms present in each sugar; pentoses have five, hexoses have six.

Know More - D-Ribose is a pentose sugar, meaning it contains five carbon atoms. D-Glucose, D-Galactose, and D-Mannose are all hexose sugars, which have six
carbon atoms. Only D-Ribose fits the criteria for a pentose sugar, making it the correct answer.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Carbohydrates. (4th ed., p.11). Elsevier.

Question Number : 110 Question Id : 4410091744901

o1 Qe Hief] 53, UeBlod 25U (pentose sugar)e] W5 GLLEAAL B?
Options :

4410096881241, # S1-9481% (D-Glucose)

4410096881242 % 51-3a521% (D-Galactose)

4410096881243, # S|-Nell2 (D-Mannose)

4410096881244, ¢ 512186113 (D-Ribose)

Hints :
Hint - Consider the number of carbon atoms present in each sugar; pentoses have five, hexoses have six.

Know More - D-Ribose is a pentose sugar, meaning it contains five carbon atoms. D-Glucose, D-Galactose, and D-Mannose are all hexose sugars, which have six
carbon atoms. Only D-Ribose fits the criteria for a pentose sugar, making it the correct answer.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Carbohydrates. (4th ed., p.11). Elsevier.

Question Number : 111 Question Id : 4410091744699

Which enzyme is defective in von-Gierke's disease?

Options :

4410096880425. * Muscle glycogen phosphorylase

4410096880426. # Liver glycogen phosphorylase

4410096880427. #* Phosphofructokinase

4410096880428. ¥ Glucose-6 phosphatase

Hints :

Hint - Eliminate options linked to McArdle's, Her's, or Tarui's discases.

Know More - Glucose-6 phosphatasc is the enzyme defective in von-Gierke's discase, leading to impaired glucose release from the liver. Muscle glycogen
phosphorylase deficiency causes McArdle's disease, not von-Gierke's. Liver glycogen phosphorylase deficiency is linked to Her's disease, while phosphofructokinase
deficiency is involved in Tarui's disease. Thus, only glucose-6 phosphatase is correct for von-Gierke's disease, and the others are associated with different glycogen
storage disorders.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Metabolism of Carbohydrates. (4th ed., p.269).
Elsevier.

Question Number : 111 Question Id : 4410091744699

dlel-B1UR35 3L (von-Gierke's disease)Hi $U] WenloH (GRAUS) WIHIY S €1y B?
Options :

4410096880425, # HUE 26 [Y51%e1 512613185 (Muscle glycogen phosphorylase)
4410096880426. # dldR oGS\l 5-1%51?:@35 (Liver glycogen phosphorylase)
4410096880427 # §125l§52151654% (Phosphofiuctokinase)

4410096880428, ¥ 94 512-6-51352% (Glucose-6 phosphatase)

Hints :
Hint - Eliminate options linked to McArdle's, Her's, or Tarui's diseases.

Know More - Glucose-6 phosphatase is the enzyme defective in von-Gierke's disease, leading to impaired glucose release from the liver. Muscle glycogen
phosphorylase deficiency causes McArdle's disease, not von-Gierke's. Liver glycogen phosphorylase deficiency is linked to Her's disease, while phosphofructokinase
deficiency is involved in Tarui's disease. Thus, only glucose-6 phosphatase is correct for von-Gierke's disease, and the others are associated with different glycogen
storage disorders.
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Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Metabolism of Carbohydrates. (4th ed., p.269).
Elsevier.

Question Number : 112 Question Id : 4410091744875

Which pathway is an alternative oxidative pathway for glucose?

Options :

4410096881141. ¢ Uronic acid pathway

4410096881142, # Glycogenesis

4410096881143. * Gluconeogenesis

4410096881144. * Lipogenesis

Hints :

Hint - Think about which pathway actually modifies glucose through oxidation rather than synthesis or reversal.

Know More - The uronic acid pathway is an alternative oxidative pathway for glucose because it involves the oxidation of glucose to yield uronic acids. Glycogenesis
and lipogenesis are both synthetic pathways that convert glucose into glycogen and fatty acids, respectively, and do not involve oxidation. Gluconeogenesis is the
process of synthesizing glucose from non-carbohydrate sources and is essentially the reverse of glycolysis, not an oxidative pathway for glucose.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Metabolism of Carbohydrates. (4th ed., p.245).
Elsevier.

Question Number : 112 Question Id : 4410091744875

o512 HI2 As[Cus (5432 d Uld (alternative oxidative pathway) SU| 8?2
Options :

4410096881141. ¢ Y2115 WS Ul (Uronic acid pathway)
4410096881142, % 6[AS1%BA (4™ (Glycogenesis)

4410096881143, # 3¢5\ (o121 (44 (Gluconeogenesis)

4410096881144, % [(GU)%aA[4Y (Lipogenesis)

Hints :
Hint - Think about which pathway actually modifies glucose through oxidation rather than synthesis or reversal.

Know More - The uronic acid pathway is an alternative oxidative pathway for glucose because it involves the oxidation of glucose to yield uronic acids. Glycogenesis
and lipogenesis are both synthetic pathways that convert glucose into glycogen and fatty acids, respectively, and do not involve oxidation. Gluconeogenesis is the
process of synthesizing glucose from non-carbohydrate sources and is essentially the reverse of glycolysis, not an oxidative pathway for glucose.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Metabolism of Carbohydrates. (4th ed., p.245).
Elsevier.

Question Number : 113 Question Id : 4410091744320

Which nutrient is most important during the early periconceptional period to support embryonic tissue development?
Options :

4410096878909. # Vitamin A

4410096878910. ¢ Folate

4410096878911, # Vitamin B1

4410096878912, * Vitamin C
Hints :
Hint - Consider which nutrient is linked to preventing neural tube defects in early pregnancy.

Know More - Folate is the correct answer because it is essential during the early periconceptional period, especially from 2 months before conception to week 6 of
gestation, for embryonic tissue development and neural tube formation. Vitamin A, Vitamin B1, and Vitamin C are important nutrients, but they do not play a direct
role in neural tube formation during this critical period.

Reference- Nix, S. (2017). Kidney Discase. In William's Basic Nutrition and Diet Therapy (15th ed., p. 150). Elsevier.

Question Number : 113 Question Id : 4410091744320

dlet[dellet] A [dell UHUILOIL (early periconceptional period) &2 (Hllet ¢{Qleil UMt [Cl51UA 28) wIUdL HI2 53 NN Sccdl Alefl Hecds] B2
Options :

4410096878909. # [c2l[Hst A

4410096878910. ¢ §182 (Folate)

4410096878911, # (d2l(Mel B (Vitamin B1)

4410096878912 % [d2l[Mst C

Hints :
Hint - Consider which nutrient is linked to preventing neural tube defects in early pregnancy.

Know More - Folate is the correct answer because it is essential during the early periconceptional period, especially from 2 months before conception to week 6 of
gestation, for embryonic tissue development and neural tube formation. Vitamin A, Vitamin B1, and Vitamin C are important nutrients, but they do not play a direct
role in neural tube formation during this critical period.
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Reference- Nix, S. (2017). Kidney Disease. In William's Basic Nutrition and Diet Therapy (15th ed., p. 150). Elsevier.

Question Number : 114 Question Id : 4410091723137

Which of the following dietary modifications is most recommended for elderly individuals to reduce sarcopenia risk?
Options :

4410096795713. * Lower fat intake

4410096795714. ¢ Increase high-quality protein intake

4410096795715. # Decrease carbohydrate consumption

4410096795716. # Increase sodium intake
Hints :
Hint - Focus on what helps maintain muscle mass in older adults.

Know More - High-quality protein intake supports muscle synthesis and reduces sarcopenia risk. Lowering fat or carbohydrate intake does not address muscle loss
directly, and increased sodium can worsen cardiovascular health in elderly.

World Health Organization. (2012). Guideline: Sodium intake for adults and children. World Health Organization. https://apps.who.int/iris/handle/10665/77985

Question Number : 114 Question Id : 4410091723137

geg, U (EduMI AISTU (UL (sarcopenia)etl 1M delsdl HI2 «{lAetHiell sUL 11812 3512 (dietary modifications)ell A2l dy HelHEL S 2419 B2
Options :

4410096795713 % Y{le] Adst 8215,

4410096795714 ¢ G dRldd Iy sd Wlelels] Adel deliRd,

4410096795715, % slolelpdeq] Adst €2lsd,

4410096795716. # A\[SUHs] Adel drlIRd,

Hints :
Hint - Focus on what helps maintain muscle mass in older adults.

Know More - High-quality protein intake supports muscle synthesis and reduces sarcopenia risk. Lowering fat or carbohydrate intake does not address muscle loss
directly, and increased sodium can worsen cardiovascular health in elderly.

World Health Organization. (2012). Guideline: Sodium intake for adults and children. World Health Organization. https:/apps.who.int/iris/handle/10665/77985

Question Number : 115 Question Id : 4410091744289

Which of the following is a neural tube defect associated with the malformation of the embryonic brain or spinal cord?
Options :

4410096878789. # Clubfoot

4410096878790. * Congenital heart disease

4410096878791. ¢ Spina bifida

4410096878792. # Cleft lip
Hints :
Hint - Consider which option directly involves the nervous system during carly development.

Know More - Spina bifida is classified as a neural tube defect because it involves improper development of the embryonic spinal cord or brain. Clubfoot is a
deformity of the foot, not related to neural tube formation. Congenital heart disease affects the heart's structure and function, and cleft lip is a facial abnormality,
neither are neural tube defects.

Reference- Nix, S. (2017). Kidney Disease. In William's Basic Nutrition and Diet Therapy (15th ed., p. 150). Elsevier.

Question Number : 115 Question Id : 4410091744289

o{lAst el 56 Y6 Yot [SE52 (neural tube defect) @Blell M1 wedl 552wl ([AsIAH] Al Wil 18 Asn 6] B2
Options :

4410096878789, # 54152 (Clubfoot)

4410096878790. % foHo¥ld @1l (Congenital heart discase)

4410096878791, ¢ (Rl [G4(§SL (Spina bifida)

4410096878792. % 5452 (AU (Cleft lip)

Hints :

Hint - Consider which option directly involves the nervous system during early development.

Know More - Spina bifida is classified as a neural tube defect because it involves improper development of the embryonic spinal cord or brain. Clubfoot is a
deformity of the foot, not related to neural tube formation. Congenital heart disease affects the heart's structure and function, and cleft lip is a facial abnormality,
neither are neural tube defects.

Reference- Nix, S. (2017). Kidney Disease. In William's Basic Nutrition and Diet Therapy (15th ed., p. 150). Elsevier.
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Question Number : 116 Question Id : 4410091734832

During early pregnancy, which primary nutrient deficiency leads to neural tube defects (NTDs)?
Options :

4410096841400. # Protein

4410096841401. ¢ Folic Acid

4410096841402, % Calcium

4410096841403. # Fat

Hints :

referenc: Nutrition and Diet Therapy by Linda Kelly debruyne, chapter 11,page no -293-294

Question Number : 116 Question Id : 4410091734832

de{cRellet] Ao lctotl HHAALOU €A(HALA, 521 HUA UINS drdefl GRIUA 510 jRE Yo (Shse¥ (NTDs) el 82
Options :

4410096841400, # W12lel

4410096841401, ¢ 8\[@s WS

4410096841402, % H(c@luy

4410096841403, # Y04]

Hints :
referenc: Nutrition and Diet Therapy by Linda Kelly debruyne,  chapter 11,page no -293-294

Question Number : 117 Question Id : 4410091722645

Which social factor is most likely to affect a person's frequency of health service utilization?
Options :

4410096793773. # Government health policies

4410096793774. % Physical infrastructure of hospitals

4410096793775. ¢ Family support and general networks

4410096793776. * Age of the population

Hints :

Hint - Think about what encourages individuals to continue accessing health services over time.

Know More - Family support and social networks are known to influence whether individuals seek care regularly and adhere to medical advice. Government health
policies, while important, affect access on a larger scale. Physical infrastructure relates more to availability than to frequency of use. Age alone does not determine
frequency unless combined with other social factors.

https://www.ncbi.nlm.nih.gov/books/NBK500097/

Question Number : 117 Question Id : 4410091722645

53 UIMLS URHO 3 cSclstl 2412194 Adllstl GUAL (health service utilization)el 419 (cia} el Ay WU 53 Ad] Aetidstl B?
Options :

4410096793773, # U521l WY o{l[d )

4410096793774. % Sl[Rudl+{] o{l(ds HINWISLA YAt (Physical infrastructure)

4410096793775. ¢ ULRAIRS MULE A ¥IMIsY A2 s

4410096793776. # ddllell GHR (Age of the population)

Hints :
Hint - Think about what encourages individuals to continue accessing health services over time.

Know More - Family support and social networks are known to influence whether individuals seek care regularly and adhere to medical advice. Government health
policies, while important, affect access on a larger scale. Physical infrastructure relates more to availability than to frequency of use. Age alone does not determine
frequency unless combined with other social factors.

https://www.ncbi.nlm.nih.gov/books/NBK500097/

Question Number : 118 Question Id : 4410091734907

According to Erving Goffman, how does stigma affect individuals with illness in society?
Options :

4410096841708. ¥ It leads to social exclusion and discrimination

4410096841709. # It improves social support networks

4410096841710. # It enhances self-identity and confidence

4410096841711, # 1t facilitates health-seeking behavior

Hints :

Hint - Consider how negative labeling impacts someone's social relationships and opportunities.

Know More - Stigma, per Goffman, results in social exclusion and discrimination toward individuals with illness. 'It improves social support networks' is incorrect as
stigma reduces support. 'It enhances self-identity' is wrong because stigma undermines self-esteem. 'It facilitates health-seeking behavior' is incorrect as stigma can
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deter individuals from seeking care.

Goffman, E. (1963). Stigma: Notes on the management of spoiled identity. Prentice-Hall, pp. 3—12, 42-51.

Question Number : 118 Question Id : 4410091734907

A (o1 A sAeA (Erving Goffiman)ell Hal, AHIHI Higall Hlcidl e (Svila 21 (stigma) 3cl T1d 2142 3 B2
Options :

4410096841708. ¢ A UIML[S 61[EDS1R (exclusion) ¥4l Aedld d§ €131 U B.

4410096841709, %
A AHL[ESs USIUS A2d Y (social support networks)Hi R 53 9.

4410096841710, #
A 2w (self-identity) Mol WcH [ARLAHI dHIR] 52 D,

4410096841711 # q ke A1) Anddlell A6l (health-seeking behavior)al Y2AH Weild .
Hints :
Hint - Consider how negative labeling impacts someone's social relationships and opportunities.

Know More - Stigma, per Goftman, results in social exclusion and discrimination toward individuals with illness. 'It improves social support networks' is incorrect as
stigma reduces support. 'It enhances self-identity' is wrong because stigma undermines self-esteem. 'It facilitates health-seeking behavior' is incorrect as stigma can
deter individuals from seeking care.

Goffman, E. (1963). Stigma: Notes on the management of spoiled identity. Prentice-Hall, pp. 3—12, 42-51.

Question Number : 119 Question Id : 4410091744207
In sociology, illness is often seen as a form of:

Options :

4410096878465. ¥ Social deviance

4410096878466. * Social conformity
4410096878467. # Social integration

4410096878468. # Social stratification
Hints :
Hint - Think about how illness affects a person's ability to meet social norms or expectations.

Know More - Illness is considered social deviance because it disrupts normal functioning and societal expectations. Social conformity, social integration, and social
stratification are not directly linked to the sociological definition of illness, making them incorrect.

Reference- Amzat, J., & Razum, O. (2014). Sociology and Health. Medical Sociology in Africa, 1-19. https://doi.org/10.1007/978-3-319-03986-2_1

Question Number : 119 Question Id : 4410091744207

AH LB, olHI3] (illness)? €flaR oll e 33 v 2419 B.
Options :

4410096878465. ¥ AUIML[%5 [AUGst (Social deviance)

4410096878466. % UIML[%¥S ej22Ud | (Social conformity)

4410096878467. # AIML[%S AS56el (Social integration)

4410096878468, # AUIML[%S 1150 (Social stratification)

Hints :
Hint - Think about how illness affects a person's ability to meet social norms or expectations.

Know More - Illness is considered social deviance because it disrupts normal functioning and societal expectations. Social conformity, social integration, and social
stratification are not directly linked to the sociological definition of illness, making them incorrect.

Reference- Amzat, J., & Razum, O. (2014). Sociology and Health. Medical Sociology in Africa, 1-19. https://doi.org/10.1007/978-3-319-03986-2 1

Question Number : 120 Question Id : 4410091743994

Which approach is most effective in encouraging positive health-seeking behavior among Indian communities?
Options :

4410096877625, # Advertising campaigns

4410096877626. % Offering free medicines

4410096877627. * Government regulations

4410096877628. ¥ Community-based health education programs

Hints :

Hint - Think about strategies that directly engage and inform the population.

Know More - Community-based health education programs are effective because they address local beliefs and misconceptions, providing information in a culturally
sensitive manner. Advertising campaigns may not reach rural populations as effectively. Offering free medicines is helpful, but does not change behavior. Government
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regulations can support change, but education is key to altering health seeking behavior.

Reference- Kumar, S., & Preetha, G. (2012). Health promotion: an effective tool for global health. Indian journal of community medicine : official publication of
Indian Association of Preventive & Social Medicine, 37(1), 5-12. https://doi.org/10.4103/0970-0218.94009

Question Number : 120 Question Id : 4410091743994

Al UHE 1AM USIAHS 2122220 US AASIR (Positive Health-Seeking Behavior)a UlcL(Ed s2cil HIZ s 4 (G211 el ayf 14US128 B2
Options :

4410096877625, # &Ud $ALI (Advertising campaigns)

4410096877626 # £ct13dle] (+1:9/&5 (ARl

4410096877627, #

A1) [AuHsA (Government regulations)

4410096877628, ¢ UYLIY wHLRd 41219Y (112l 515
Hints :
Hint - Think about strategies that directly engage and inform the population.

Know More - Community-based health education programs are effective because they address local beliefs and misconceptions, providing information in a culturally
sensitive manner. Advertising campaigns may not reach rural populations as effectively. Offering free medicines is helpful, but does not change behavior. Government
regulations can support change, but education is key to altering health seeking behavior.

Reference- Kumar, S., & Preetha, G. (2012). Health promotion: an effective tool for global health. Indian journal of community medicine : official publication of
Indian Association of Preventive & Social Medicine, 37(1), 5—-12. https://doi.org/10.4103/0970-0218.94009

Question Number : 121 Question Id : 4410091766636

Which sociological concept explains the unequal distribution of health resources among different social groups?
Options :

4410096966476. * Social mobility

4410096966477, # Medicalization

4410096966478. # Collective conscience

4410096966479. ¥ Social stratification
Hints :
Hint - Look for the term that relates to social hierarchy and access.

Know More - Social stratification refers to the hierarchical arrangement of individuals in society that Ieads to unequal access to health resources. Social mobility is
movement between classes, medicalization is labeling aspects of life as medical problems, and collective conscience is shared societal beliefs, none directly explain
resource distribution.

Reference : Textbook of Applied Sociology and psychology for bsc nursing students chapter 5

Question Number : 121 Question Id : 4410091766636

56 AHIARAY [Aeildail (sociological concept) MH ML [Aldy AH L[S (el 2 2 1219U A Lbetlef] UM It dEUL{LA M B2
Options :

4410096966476 # AUIML[%S dAld20lddl (Social mobility)

4410096966477. % doflofl$01 (Medicalization)

4410096966478, # U1M4[&5 Udlell (Collective conscience)

4410096966479, ¢ UIML[%S 1150 (Social stratification)

Hints :
Hint - Look for the term that relates to social hierarchy and access.

Know More - Social stratification refers to the hierarchical arrangement of individuals in society that leads to unequal access to health resources. Social mobility is
movement between classes, medicalization is labeling aspects of life as medical problems, and collective conscience is shared societal beliefs, none directly explain
resource distribution.

Reference : Textbook of Applied Sociology and psychology for bsc nursing students chapter 5

Question Number : 122 Question Id : 4410091729676

In monitoring nutritional trends in population groups, which of the following is the most useful for identifying chronic malnutrition?
Options :

4410096821242. ¥ Stunting rates

4410096821243, # Wasting rates

4410096821244, % Underweight prevalence

4410096821245, % Overweight prevalence

Hints :

Hint - Think about which indicator is linked to prolonged, rather than recent, nutritional deficiencies.

Know More - Stunting rates are most useful for identifying chronic malnutrition, as they reflect long-term deficiencies affecting growth. Wasting rates indicate acute
malnutrition, underweight combines both chronic and acute, and overweight is unrelated to chronic undernutrition.

https://g26.tcsion.com/CAE/pdf-preview 54/99



5/15/26, 10:47 AM Online Question Paper PDF Preview

Reference- Reinhardt, K., & Fanzo, J. (2014). Addressing chronic malnutrition through multi-sectoral, sustainable approaches: A review of the causes and
consequences. Frontiers in Nutrition, 1, 13. doi:10.3389/fnut.2014.00013

Question Number : 122 Question Id : 4410091729676

) ogellHi NINRIetl dewils] (13121l sl duid, *Elelsielst SUINGL (Chronic malnutrition) <l louidl HI2 «{lAstinie]l 53 Alell ay Gualoll &2
Options :

4410096821242, ¢

e[l €2 (Stunting rates)

4410096821243, #

AR €2 (Wasting rates)

4410096821244, % 69| do¥stsll AU (Underweight prevalence)

4410096821245, % dy USdl qogeisll ey (Overweight prevalence)

Hints :

Hint - Think about which indicator is linked to prolonged, rather than recent, nutritional deficiencies.

Know More - Stunting rates are most useful for identifying chronic malnutrition, as they reflect long-term deficiencies affecting growth. Wasting rates indicate acute
malnutrition, underweight combines both chronic and acute, and overweight is unrelated to chronic undernutrition.

Reference- Reinhardt, K., & Fanzo, J. (2014). Addressing chronic malnutrition through multi-sectoral, sustainable approaches: A review of the causes and
consequences. Frontiers in Nutrition, 1, 13. doi:10.3389/fnut.2014.00013

Question Number : 123 Question Id : 4410091727529

Which technique would best identify carly signs of protein-energy malnutrition in a community survey?
Options :

4410096812703. * Clinical examination

4410096812704. * Dietary recall

4410096812705. ¥ Anthropometric measurements

4410096812706. * Biochemical tests

Hints :

Hint - Think about methods that can be used easily in large groups and detect physical changes.

Know More - Anthropometric measurements such as height-for-age, weight-for-age, and BMI can detect early signs of protein-energy malnutrition in a population.
Clinical examination may miss subclinical cases, dietary recall assesses intake but not nutritional status, and biochemical tests are resource-intensive and not always
practical for surveys.

Text Book of Nutrition Science by B.Srilakshmi

Question Number : 123 Question Id : 4410091727529

%lllj,E.lﬁL‘s ddetei Eled-Gesd §1ﬂNQl (protein-energy malnutrition)il (IEICERCEEN (early signs) WAL HIR 58 dsells Alell Ay B2
Options :

4410096812703, # (56(-15¢ W 5251 (HA21e1 (Clinical examination)

4410096812704, # S1A23] RS\ (Dietary recall)

4410096812705. ¢ QV@H@QQS Y[l (Anthropometric measurements)

4410096812706, # B HIURLS uileln (Biochemical tests)

Hints :

Hint - Think about methods that can be used easily in large groups and detect physical changes.

Know More - Anthropometric measurements such as height-for-age, weight-for-age, and BMI can detect early signs of protein-energy malnutrition in a population.
Clinical examination may miss subclinical cases, dietary recall assesses intake but not nutritional status, and biochemical tests are resource-intensive and not always
practical for surveys.

Text Book of Nutrition Science by B.Srilakshmi

Question Number : 124 Question Id : 4410091755202

Which of the following is a key indicator in identifying groups at risk of undernutrition?
Options :

4410096921560. ¥ Body Mass Index (BMI)

4410096921561. * Dictary diversity score

4410096921562. * Food frequency questionnaire

4410096921563, # Waist circumference

Hints :

Hint - Look for the option that involves both weight and height to identify risk.

Know More - Body Mass Index (BMI) is a fundamental indicator used to assess undernutrition risk by comparing weight and height. Dietary diversity score, food

frequency questionnaires, and waist circumference are relevant but BMI is especially crucial in identifying undernutrition. Dietary diversity score and food frequency
questionnaires assess intake, while waist circumference is more associated with obesity risk
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Reference: Community science (home science) Unit 5 ,Page 72 .

Question Number : 124 Question Id : 4410091755202

WRUINGI (Undernutrition)ell B1WH &601stl geleil 2NNW 52a| UL «{1AeiMiel] 53 A5 Yud Yus 87
Options :

4410096921560. ¢ 6L1S| HIM B354 (BMI)

4410096921561, % 1812 A |2 (Dietary diversity score)

4410096921562. % WRLS W19 [d UslldE) (Food frequency questionnaire)

4410096921563, # SH3s{] 821d) (Waist circumference)

Hints :
Hint - Look for the option that involves both weight and height to identify risk.

Know More - Body Mass Index (BMI) is a fundamental indicator used to assess undernutrition risk by comparing weight and height. Dietary diversity score, food
frequency questionnaires, and waist circumference are relevant but BMI is especially crucial in identifying undernutrition. Dietary diversity score and food frequency
questionnaires assess intake, while waist circumference is more associated with obesity risk

Reference: Community science (home science) Unit 5 ,Page 72 .

Question Number : 125 Question Id : 4410091735083
Evaluate the following scenario.

An individual with hypertension switches to a Mediterranean diet. Which aspect of this diet most contributes to blood pressure reduction?
Options :

4410096842404. ¢ High intake of fruits, vegetables, and unsaturated fats

4410096842405. * High dairy and red meat consumption

4410096842406. # Excess alcohol intake

4410096842407. # Low carbohydrate and high protein intake
Hints :
Hint - Focus on the core components of the Mediterranean diet rather than peripheral elements.

Know More - The Mediterranean diet's emphasis on fruits, vegetables, and unsaturated fats (like olive oil) lowers blood pressure. The diet is low in sodium, but its
main feature is the healthy fat and plant-based focus. High dairy and red meat are not central to Mediterranean diet. Alcohol is included in moderation, not high
amounts.

Mahan, L. K., & Raymond, J. L. (2020). Krause’s food & the nutrition care process (15th ed.). Elsevier. Chapter 11: Nutrition and cardiovascular disease, pp. 169—
174

Question Number : 125 Question Id : 4410091735083
o{13 w0ef] URReL (o] Yeuiset 5.

SIUUR<Rlel (hypertension) H2ldd] W5 U [5d AS2I[AUet WIS (Mediterranean diet) Aclle] 2 53 8. w1 UISRe] 53 U] ods VAR talsalHi Alefl ay
slo 1 82

Options :

4410096842404, ¢ §U11, IS Wl WA qH U0{lo] dy Adet

4410096842405 % 33 uelell weal dld Hidedl ay Gueilal

4410096842406, # Ay USdl IE5)ElEs] Adst

4410096842407 *

stolleloded] w1E wWa Wlote] dy Ace

Hints :

Hint - Focus on the core components of the Mediterranean diet rather than peripheral elements.

Know More - The Mediterranean diet's emphasis on fruits, vegetables, and unsaturated fats (like olive oil) lowers blood pressure. The diet is low in sodium, but its
main feature is the healthy fat and plant-based focus. High dairy and red meat are not central to Mediterranean diet. Alcohol is included in moderation, not high
amounts.

Mahan, L. K., & Raymond, J. L. (2020). Krause’s food & the nutrition care process (15th ed.). Elsevier. Chapter 11: Nutrition and cardiovascular disease, pp. 169—
174

Question Number : 126 Question Id : 4410091737341

Which technique primarily involves evaluating body measurements to assess nutritional status?
Options :

4410096851108. ¥ Anthropometric assessment

4410096851109. * Biochemical assessment

4410096851110. * Dietary assessment

4410096851111, * Clinical assessment
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Hints :
Hint - Consider which method uses tools like scales and measuring tapes rather than lab tests or diet records.

Know More - Anthropometric assessment is the correct answer because it specifically refers to the measurement of physical dimensions and composition of the
human body, such as height, weight, and BMI, to determine nutritional status. Biochemical assessment involves laboratory analysis of blood or urine, dietary
assessment focuses on food intake, and clinical assessment examines physical signs and symptoms. Each incorrect option represents a different method, not primarily
focused on body measurements.

Reference: KRAUSE'S
FOOD & THE NUTRITION
CARE PROCESS 14 EDITION

Chapter:7 ,Pageno : 111

Question Number : 126 Question Id : 4410091737341

UINQIs] ReUfd (Nutritional status)e] W 15Get sl HI2 2ATNRell HIUelsl HRUiSel 51U 56 Usg(dell qH1ALL 2ld B2
Options :

4410096851108. ¢ ﬂe&ﬂtﬂfl@s W 5€el (Anthropometric assessment)

4410096851109. # G1A)3(M54 1560l (Biochemical assessment)

4410096851110. # SlU23] w(56st (Dietary assessment)

4410096851111, # (56(s159 15651 (Clinical assessment)

Hints :
Hint - Consider which method uses tools like scales and measuring tapes rather than lab tests or diet records.

Know More - Anthropometric assessment is the correct answer because it specifically refers to the measurement of physical dimensions and composition of the
human body, such as height, weight, and BMI, to determine nutritional status. Biochemical assessment involves laboratory analysis of blood or urine, dietary
assessment focuses on food intake, and clinical assessment examines physical signs and symptoms. Each incorrect option represents a different method, not primarily
focused on body measurements.

Reference: KRAUSE'S
FOOD & THE NUTRITION
CARE PROCESS 14 EDITION

Chapter:7 ,Pageno : 111

Question Number : 127 Question Id : 4410091733579

Which macronutrient is primarily responsible for building and repairing body tissues?
Options :

4410096836436. # Carbohydrates

4410096836437. #* Lipids

4410096836438. ¢ Proteins

4410096836439. % Calcium
Hints :
Hint- Think of this macronutrient as the "building blocks" of your body.

Know more- Proteins are composed of amino acids, which the body uses to synthesize new tissues and repair damaged ones. Calcium is a micronutrient.

Mudambi, SR; Rajagopal, MV (2007). Fundamentals of Foods, Nutrition and Diet Therapy. In Principles of Diet Therapy and Therapeutic Nutrition. (5th ed., p. 7).
New Age International Publishers.

Question Number : 127 Question Id : 4410091733579
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Options :

4410096836436, # sloilelgdeu

4410096836437. # [A[0sy

4410096836438, ¢

(NEAEY]
4410096836439, % ey
Hints :

Hint- Think of this macronutrient as the "building blocks" of your body.
Know more- Proteins are composed of amino acids, which the body uses to synthesize new tissues and repair damaged ones. Calcium is a micronutrient.

Mudambi, SR; Rajagopal, MV (2007). Fundamentals of Foods, Nutrition and Diet Therapy. In Principles of Diet Therapy and Therapeutic Nutrition. (5th ed., p. 7).
New Age International Publishers.

Question Number : 128 Question Id : 4410091733623
Which of the following is a primary function of carbohydrates in the human body?
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Options :
4410096836611. ¥ Providing energy
4410096836612. # Building muscle
4410096836613. # Regulating body temperature

4410096836614. # Maintaining bone structure
Hints :
Hint - Think about which nutrient is most quickly used by the body for daily activities.

Know More - Providing energy is the main function of carbohydrates because they are broken down into glucose, which fuels bodily processes. Building muscle is
mainly associated with proteins, not carbohydrates. Regulating body temperature is not a direct function of carbohydrates; it's managed through other mechanisms.
Maintaining bone structure is primarily the role of minerals like calcium, not carbohydrates.

Reference : Food Science by Sumati R Mudambi Chapter 3 , page 19

Question Number : 128 Question Id : 4410091733623

Ylsld 1M slefle1832 (carbohydrates)e] Wil 51 «{lAstMiel] 53 B2
Options :

4410096836611. ¢ G1°d (energy) Y3l ulsdl

4410096836612, #

t1yile] [AHial 53¢

4410096836613, # 2UT|Rell dlUHlels] [yt 5q)

4410096836614, #
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Hints :

Hint - Think about which nutrient is most quickly used by the body for daily activities.

Know More - Providing energy is the main function of carbohydrates because they are broken down into glucose, which fuels bodily processes. Building muscle is
mainly associated with proteins, not carbohydrates. Regulating body temperature is not a direct function of carbohydrates; it's managed through other mechanisms.
Maintaining bone structure is primarily the role of minerals like calcium, not carbohydrates.

Reference : Food Science by Sumati R Mudambi Chapter 3 , page 19

Question Number : 129 Question Id : 4410091735283

Which functional property of proteins is most adversely affected by extensive glycation during food processing?
Options :

4410096843204. ¢ Solubility

4410096843205. * Emulsification

4410096843206. # Foaming

4410096843207. # Thermal stability

Hints :

Hint - Consider which property relies most on protein being dispersed and not aggregated.

Know More - Extensive glycation decreases protein solubility due to the formation of large, cross-linked structures. Emulsification and foaming can also be affected
but are less sensitive to glycation than solubility. Thermal stability may actually increase due to cross-linking.

Damodaran, S., Parkin, K. L., & Fennema, O. R. (2017). Fennema’s food chemistry (5th ed.). CRC Press. Chapter 6: Nonenzymatic browning reactions; Chapter 9:
Functional properties of proteins, pp. 356-362, 487-492.

Question Number : 129 Question Id : 4410091735283
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Options :

4410096843204, ¢ ¢ledl (Solubility)

4410096843205, *
Y1415l (Emulsification)

4410096843206 # §131520 (Foaming)

4410096843207 *

Gu{ld (R2Udll (Thermal stability)

Hints :

Hint - Consider which property relies most on protein being dispersed and not aggregated.

Know More - Extensive glycation decreases protein solubility due to the formation of large, cross-linked structures. Emulsification and foaming can also be affected
but are less sensitive to glycation than solubility. Thermal stability may actually increase due to cross-linking.

Damodaran, S., Parkin, K. L., & Fennema, O. R. (2017). Fennema’s food chemistry (5th ed.). CRC Press. Chapter 6: Nonenzymatic browning reactions; Chapter 9:
Functional properties of proteins, pp. 356-362, 487-492.

Question Number : 130 Question Id : 4410091735329
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What structural feature is common to both aromatic hydrocarbons and phenols?
Options :
4410096843384. ¥ Benzene ring
4410096843385. # Methyl group
4410096843386. * Carboxyl group
4410096843387 # Hydroxyl group
Hints :
Hint - Focus on the ring system present in both compounds, not the substituents.

Know More - Both aromatic hydrocarbons and phenols possess a benzene ring, making this the correct answer. Hydroxyl group is only present in phenols, while
methyl and carboxyl groups are not defining features of either class.

Nelson, D. L., & Cox, M. M. (2017). Lehninger principles of biochemistry (7th ed.). W. H. Freeman. Chapter 21: Lipid-soluble vitamins — Section on Vitamin K, pp.
944-946.

Question Number : 130 Question Id : 4410091735329
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Options :

4410096843384, ¢ Q[e33el 331 (Benzene ring)

4410096843385, % [(HR1S56 YU (Methyl group)

4410096843386. # 51611(546 YU (Carboxyl group)

4410096843387, # 18951546 YU (Hydroxyl group)

Hints :
Hint - Focus on the ring system present in both compounds, not the substituents.

Know More - Both aromatic hydrocarbons and phenols possess a benzene ring, making this the correct answer. Hydroxyl group is only present in phenols, while
methyl and carboxyl groups are not defining features of cither class.

Nelson, D. L., & Cox, M. M. (2017). Lehninger principles of biochemistry (7th ed.). W. H. Freeman. Chapter 21: Lipid-soluble vitamins — Section on Vitamin K, pp.
944-946.

Question Number : 131 Question Id : 4410091728281

Which micronutrient is required for the activation of clotting factors in the blood?

Options :

4410096815717. ¢ Vitamin K

4410096815718, * Vitamin A

4410096815719 * Vitamin C

4410096815720. # Vitamin E

Hints :

Hint - Think about which vitamin is commonly associated with preventing excessive bleeding.

Know More - Vitamin K is correct as it is essential for activating clotting factors. Vitamin A is necessary for vision, vitamin C is needed for collagen synthesis, and
vitamin E is an antioxidant; none of these are directly involved in blood clotting.
Text Book of Nutrition Science by B.Srilakshmi

Question Number : 131 Question Id : 4410091728281
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Options :

4410096815717. ¢ [d21Me K

4410096815718. % [d2l[Hst A

4410096815719, # [d2lfMsl C

4410096815720 # [(delfsl E

Hints :
Hint - Think about which vitamin is commonly associated with preventing excessive bleeding.

Know More - Vitamin K is correct as it is essential for activating clotting factors. Vitamin A is necessary for vision, vitamin C is needed for collagen synthesis, and
vitamin E is an antioxidant; none of these are directly involved in blood clotting.
Text Book of Nutrition Science by B.Srilakshmi

Question Number : 132 Question Id : 4410091728240

Which chemical structure describes the primary form of Vitamin A found in plant-based sources like carrots?
Options :

4410096815553, * Preformed active retinol molecules
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4410096815554. % Hydrophilic acetic acid polymers
4410096815555. ¢ Precursor hydrocarbon carotenoids
4410096815556. * Saturated phosphoric acid esters
Hints :

The chemical structure that describes the primary form of Vitamin A in plant-based sources like carrots is Beta carotene.
https://www.sciencedirect.com/topics/food-science/vitamin-a#:~:text=Vitamin%20A%20in%20foods%20is,A.C.%20Ross

Question Number : 132 Question Id : 4410091728240

1182 Bl det (-2 181 Rd MNAMI el Hold L [AelFot A ofl UIeLHS 2aieUo] dlel 53 AUIUBLS 6iH12QL (Chemical structure) 53 7
Options :

4410096815553, # lifi-[;imd Alsu 3eld 1*{'9‘1,2}{-1 (Preformed active retinol molecules)

4410096815554, % él&)@@@l& ARRs VRS NEHA (Hydrophilic acetic acid polymers)

4410096815555, ¢ [UsdR él?)g.‘sld"i Esa[é«ﬂa@a (Precursor hydrocarbon carotenoids)

4410096815556. % AqH §1261RS WS W2 (Saturated phosphoric acid esters)

Hints :

The chemical structure that describes the primary form of Vitamin A in plant-based sources like carrots is Beta carotene.
https://www.sciencedirect.com/topics/food-science/vitamin-a#:~:text=Vitamin%20A%20in%20foods%20is,A.C.%20Ross

Question Number : 133 Question Id : 4410091733993

Which micronutrient is essential for the formation of hemoglobin in the blood?
Options :

4410096838074. ¥ Iron

4410096838075. # Calcium

4410096838076. # Vitamin C

4410096838077. # Zinc

Hints :

Hint - Consider which nutrient is directly involved in oxygen transport within the blood.

Know More - Iron is essential for hemoglobin formation because it binds oxygen for transport in the blood. Calcium, Vitamin C, and Zinc are also micronutrients but
do not play a direct role in hemoglobin formation. Calcium is important for bones, Vitamin C aids in collagen synthesis and immune function, and Zinc supports
immune and enzyme activities.

Reference: Biochemistry by U Satyanarayan ,Chapter : 18

Question Number : 133 Question Id : 4410091733993

dlElHi [eH16) [Wst (hemoglobin)efl Uil HI2 53] Y& UINScltd (micronutrient) M1dUS 82
Options :

4410096838074 ¢ Vd1Ao{

4410096838075, # H[coluy

4410096838076. # [d2l[Mst C

4410096838077 # (3

Hints :
Hint - Consider which nutrient is directly involved in oxygen transport within the blood.

Know More - Iron is essential for hemoglobin formation because it binds oxygen for transport in the blood. Calcium, Vitamin C, and Zinc are also micronutrients but
do not play a direct role in hemoglobin formation. Calcium is important for bones, Vitamin C aids in collagen synthesis and immune function, and Zinc supports
immune and enzyme activities.

Reference: Biochemistry by U Satyanarayan ,Chapter : 18

Question Number : 134 Question Id : 4410091735360

Which micronutrient is crucial for the activation of glutathione peroxidase, a key antioxidant enzyme in human cells?

Options :

4410096843504, ¥ Selenium

4410096843505. ¥ Zinc

4410096843506. # Copper

4410096843507. * Manganese

Hints :

Hint - Consider which mineral is directly linked to protection against oxidative damage in cells, not just general enzyme activation.

Know More - Selenium is essential for glutathione peroxidase activity, making it crucial for cellular antioxidant defense. Zinc, copper, and manganese are important
for other antioxidant enzymes (like superoxide dismutase), but not for glutathione peroxidase specifically. Therefore, only selenium directly activates glutathione
peroxidase.

Nelson, D. L., & Cox, M. M. (2017). Lehninger principles of biochemistry (7th ed.). W. H. Freeman. Chapter 21: Biosynthesis of amino acids and specialized
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products — Section on selenium and selenoproteins, pp. 929-931.

Question Number : 134 Question Id : 4410091735360

Hlsld SINIHT S Huf W2 {1[521502 Wbl &H (Antioxidant enzyme) 2G21(&13{)el UL[5U5 (glutathione peroxidase)stl U(5USAA HI2 5 yeH UINSdwd
(Micronutrient) Hérqli@[ 89

Options :

4410096843504, ¢ AA[AYY (Selenium)

4410096843505 # [3$ (Zinc)

4410096843506, * 51U (Copper)

4410096843507 # Yol (Manganese)

Hints :

Hint - Consider which mineral is directly linked to protection against oxidative damage in cells, not just general enzyme activation.

Know More - Selenium is essential for glutathione peroxidase activity, making it crucial for cellular antioxidant defense. Zinc, copper, and manganese are important
for other antioxidant enzymes (like superoxide dismutase), but not for glutathione peroxidase specifically. Therefore, only selenium directly activates glutathione
peroxidase.

Nelson, D. L., & Cox, M. M. (2017). Lehninger principles of biochemistry (7th ed.). W. H. Freeman. Chapter 21: Biosynthesis of amino acids and specialized
products — Section on selenium and selenoproteins, pp. 929-931.

Question Number : 135 Question Id : 4410091735408

What is the spoilage of fat that may occur during storage called?

Options :

4410096843688. ¥ Rancidity

4410096843689. * Fermentation

4410096843690. % Caramelization

4410096843691, * Pasteurization

Hints :

Hint - Focus on what causes off-flavors in oils or butter during long storage, not changes in sugars or heat treatments.

Know More - Rancidity is the correct term for fat spoilage, characterized by undesirable changes in flavor and odor. The other options, fermentation, caramelization,
and pasteurization, do not describe fat spoilage: fermentation is microbial conversion of carbohydrates, caramelization is browning of sugars, and pasteurization is a
heat treatment to kill pathogens.

Reference- Srilakshmi, B. (2018). Food Science (7th ed., p. 235). New Delhi: New Age International

Question Number : 135 Question Id : 4410091735408

AU LML UG Al WILLS (Spoilage of fat)d 8 s&clU B?

Options :

4410096843688, ¥ 2[=4[S2] (Rancidity)

4410096843689. #

5110%2[01 (Fermentation)

4410096843690. # 3INELEHRUet (Caramelization)

4410096843691, # UQRJRAIMH2Ist (Pasteurization)

Hints :

Hint - Focus on what causes off-flavors in oils or butter during long storage, not changes in sugars or heat treatments.

Know More - Rancidity is the correct term for fat spoilage, characterized by undesirable changes in flavor and odor. The other options, fermentation, caramelization,
and pasteurization, do not describe fat spoilage: fermentation is microbial conversion of carbohydrates, caramelization is browning of sugars, and pasteurization is a
heat treatment to kill pathogens.

Reference- Srilakshmi, B. (2018). Food Science (7th ed., p. 235). New Delhi: New Age International

Question Number : 136 Question Id : 4410091728321

Which novel processing method is best suited for reducing pathogens in packaged foods without opening the package?
Options :

4410096815873. # Irradiation

4410096815874. ¢ High-pressure processing

4410096815875. # Cold plasma

4410096815876. # Pulsed electric field

Hints :

Blanching is a heat treatment applied to vegetables before freezing to inactivate endogenous enzymes. Enzymes such as peroxidase and catalase can continue to
function at low temperatures and cause deterioration in flavor, color, and texture during frozen storage. Freezing alone slows enzymatic activity but does not
completely stop it. Therefore, blanching is necessary to preserve quality during storage by preventing enzymatic spoilage.
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Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed., Chapter 21: Freezing and frozen storage, pp. 533—536). Woodhead Publishing.

Question Number : 136 Question Id : 4410091728321

U3oys 55 WIRUL AR o dMi &l AU51R5) (pathogens)d €2LScll HI2 58 otcll MIARISL Ugg(d (novel processing method) A&l cly Aei501 B2
Options :

4410096815873, # [cl($lel (Irradiation)

4410096815874, ¢ &185-0212 VAR (High-pressure processing)

4410096815875. % 516516 %H1 (Cold Plasma)

4410096815876, # URS ©Q(525 (565 (Pulsed Electric Field)

Hints :

Blanching is a heat treatment applied to vegetables before freezing to inactivate endogenous enzymes. Enzymes such as peroxidase and catalase can continue to
function at low temperatures and cause deterioration in flavor, color, and texture during frozen storage. Freezing alone slows enzymatic activity but does not
completely stop it. Therefore, blanching is necessary to preserve quality during storage by preventing enzymatic spoilage.

Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed., Chapter 21: Freezing and frozen storage, pp. 533-536). Woodhead Publishing.

Question Number : 137 Question Id : 4410091731440

How does pasteurization contribute to food safety?

Options :

4410096828132. * Prevents color change

4410096828133. ¢ Destroys harmful microorganisms
4410096828134, % Adds preservatives to food

4410096828135, # Alters texture of food

Hints :

Hint - Think about what happens to milk before it reaches the market.

Know More - Pasteurization is the correct answer as it destroys harmful microorganisms, making food safer, while maintaining its taste and quality. It does not add
preservatives, nor does it change the texture or color significantly. Therefore, only the correct option describes the main purpose of pasteurization.

Reference: Food Science by Potter chapter: 8

Question Number : 137 Question Id : 4410091731440

UIRRASHUel (Pasteurization) VIEL JR&L (food safety)Hi 3l Id sLo1l AU B2
Options :

4410096828132, % 33 URddel 251d B

4410096828133, ¢

&lles125 YeHUW) (microorganisms)eil 112l 53 B.

4410096828 134. % WiI&L UglelHi Mod[2c (preservatives) GHI 8.

4410096828135, #

ULEL Ugleloll 25uUMI ISR 3 D.

Hints :

Hint - Think about what happens to milk before it reaches the market.

Know More - Pasteurization is the correct answer as it destroys harmful microorganisms, making food safer, while maintaining its taste and quality. It does not add
preservatives, nor does it change the texture or color significantly. Therefore, only the correct option describes the main purpose of pasteurization.

Reference: Food Science by Potter chapter: 8

Question Number : 138 Question Id : 4410091731732

What is a key advantage of Pulsed Electric Field (PEF) processing over conventional thermal pasteurization?

Options :

4410096829280. ¥ Better preservation of flavor and nutrients

4410096829281, # Increased shelf-life compared to all methods

4410096829282. # Improved texture and color uniformity

4410096829283. * Lower equipment cost

Hints :

Hint - Think about what happens to food quality when heat is minimized during processing.

Know More - PEF processing preserves flavor and nutrients because it does not use high temperatures. Increased shelf-life can occur with both methods, but thermal
pasteurization may negatively impact flavor and nutrients. Improved texture and color uniformity are not specific advantages of PEF over thermal methods. Lower
equipment cost is not a typical benefit.

Reference :Food Processing Technology .Principles and Practices 2 edition by P J Fellows ,Chap : 9
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Question Number : 138 Question Id : 4410091731732

UL e WRYRABD2UeL (thermal pasteurization) 53l URS 8525 (565 (PEF) WA RIdIeN Yu S1AEL ) 87
Options :

4410096829280. ¢ 2llg el WINSsdcdlef] dy A7) esadil

4410096829281, % dHH Usg(dalo{l AWMU Aes-dlosHi qulR)

4410096829282, # 254U el lefl AU sUAIMI YU IR)

4410096829283 % &9\ Altlel W
Hints :
Hint - Think about what happens to food quality when heat is minimized during processing.

Know More - PEF processing preserves flavor and nutrients because it does not use high temperatures. Increased shelf-life can occur with both methods, but thermal
pasteurization may negatively impact flavor and nutrients. Improved texture and color uniformity are not specific advantages of PEF over thermal methods. Lower
equipment cost is not a typical benefit.

Reference :Food Processing Technology .Principles and Practices 2 edition by P J Fellows ,Chap : 9

Question Number : 139 Question Id : 4410091736115

Which type of material is safe and recommended for storing wheat to achieve complete elimination of Liposcelis (book lice) for long-term storage?
Options :

4410096846472. ¥ Hermetic bags

4410096846473. # Jute sacks

4410096846474, * Plain paper bags

4410096846475, * Lindane-impregnated bags
Hints :

Hermetic technologies as an alternative to traditional and chemical control methods have gained significant interest among farmers, the private sector,
governments, and development agencies. The plastic inner liners of the hermetic bag are designed to limit or sensibly reduce the permeability of gases to ensure
that the low oxygen environment inside the bag is maintained to levels that hinder the development of all life stages of insects. The use of Lindane is highly
discouraged or banned in many regions due to toxicity, environmental persistence, and residues in food.

References

Razagq, S., Hussain, M., Wagar Hassan, M., Sarwar, G., Anwar, T., Qureshi, H., ... Alharbi, S. (03 2025). Evaluating the pest control efficiency of wheat storage bags
and polypropylene liners against Trogoderma granarium and Tribolium castaneum. International Journal of Tropical Insect Science. doi:10.1007/s42690-025-01483-x

Baributsa D, Baoua IB. Hermetic Bags Help Afghan Rural Women Preserve Wheat Flour during Winter. Insects. 2022 Feb 27;13(3):237. doi:
10.3390/insects13030237. PMID: 35323535; PMCID: PMC8953509.

Question Number : 139 Question Id : 4410091736115

e Gell @ioil dLL011otl AAS HI2 [@UAEY (045 QISY) [Liposcelis (Book Lice)]oll AYLL Aloy€] Yot [Eld sl HIZ sULUSIRe{l AIHA HIHd D wA Me ML
53U w19 ]2

Options :

4410096846472. ¢

25 Aoy (Hermetic bags)

4410096846473, #

21Q1{] 511 12) (Jute sacks)

4410096846474, %

AULEL 5121016] S11uilB) (Plain paper bags)
4410096846475, %

[CE RS ERYARS) (Lindane-impregnated bags)
Hints :

Hermetic technologies as an alternative to traditional and chemical control methods have gained significant interest among farmers, the private sector,
governments, and development agencies. The plastic inner liners of the hermetic bag are designed to limit or sensibly reduce the permeability of gases to ensure
that the low oxygen environment inside the bag is maintained to levels that hinder the development of all life stages of insects. The use of Lindane is highly
discouraged or banned in many regions due to toxicity, environmental persistence, and residues in food.

References

Razagq, S., Hussain, M., Wagar Hassan, M., Sarwar, G., Anwar, T., Qureshi, H., ... Alharbi, S. (03 2025). Evaluating the pest control efficiency of wheat storage bags
and polypropylene liners against Trogoderma granarium and Tribolium castanecum. International Journal of Tropical Insect Science. doi:10.1007/s42690-025-01483-x

Baributsa D, Baoua IB. Hermetic Bags Help Afghan Rural Women Preserve Wheat Flour during Winter. Insects. 2022 Feb 27;13(3):237. doi:
10.3390/insects13030237. PMID: 35323535; PMCID: PMC8953509.

Question Number : 140 Question Id : 4410091731668

Which Sustainable Development Goal's targets include promoting sustainable food production systems and resilient agricultural practices?
Options :

4410096829032. * Affordable and Clean Energy

4410096829033. ¥ Zero Hunger
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4410096829034. # Peace, Justice and Strong Institutions

4410096829035. #* Reduced Inequalities

Hints :

Hint - Think about which SDG is most relevant to farming and food production sustainability.

Know More - Zero Hunger includes targets for sustainable food production and resilient agriculture. Affordable and Clean Energy focuses on energy provision, not
agriculture. Peace, Justice and Strong Institutions addresses governance, not food production. Reduced Inequalities is about social and economic gaps, not agricultural
practices.

https://globalgoals.org/goals/2-zero-hunger/

Question Number : 140 Question Id : 4410091731668

5| ARAME SdduNee A\dstl dedisHi 2516 WL Geulesl UBLIEIM) (Systems) Ml (AU 5[ Usg[du) (Resilient agricultural practices)al Ul l&st
wudlell qH1dLL &l 87

Options :

4410096829032. % U3 Ad] ¥} 21289 GIo (Affordable and Clean Energy)

4410096829033. ¢ 2o Gj\b{l-la (Zero Hunger)

4410096829034. % 2li[d, sUld W HAod Al 1)

4410096829035 # WUHIsldlIMi €2IS)

Hints :

Hint - Think about which SDG is most relevant to farming and food production sustainability.

Know More - Zero Hunger includes targets for sustainable food production and resilient agriculture. Affordable and Clean Energy focuses on energy provision, not
agriculture. Peace, Justice and Strong Institutions addresses governance, not food production. Reduced Inequalities is about social and economic gaps, not agricultural
practices.

https://globalgoals.org/goals/2-zero-hunger/

Question Number : 141 Question Id : 4410091731678

How can public policies help communities achieve global health targets related to micronutrient deficiencies?
Options :

4410096829072. ¥ Mandatory food fortification programs

4410096829073. # Encouraging voluntary supplementation

4410096829074. # Providing nutrition education

4410096829075. # Offering free clinical screening

Hints :

Hint - Think about which approach ensures a wide population receives essential nutrients without individual effort.

Know More - Mandatory food fortification programs are effective because they systematically add micronutrients to common foods, reaching a broad population.
Encouraging voluntary supplementation relies on individual action and is less comprehensive. Nutrition education improves awareness but does not directly address
deficiencies. Free clinical screening identifies deficiencies but does not prevent them.

https://pmc.ncbi.nim.nih.gov/articles/PMC8066912/

Question Number : 141 Question Id : 4410091731678

2182 ofl(cl2d) 2 UYL IAA YeH UINSdcdlefl GIRIU (Micronutrient deficiencies) ¥0i(Ed A(RlS 412194 @gUis) UlH saii 3l d Hee s3] 23 §2
Options :

4410096829072 ¢ §[PsALd WIaL S1[E[532Let (Food fortification) SIAsH] GIRL

4410096829073, % QRS U[EN22Ue (Voluntary supplementation)al Wl lel 1]

4410096829074, # UINQI Aoiled (2181€1 Y ulslal

4410096829075. # [o1:9)¢5 (Saleisa Rs[e1ol Uelel 53]

Hints :
Hint - Think about which approach ensures a wide population receives essential nutrients without individual effort.

Know More - Mandatory food fortification programs are effective because they systematically add micronutrients to common foods, reaching a broad population.
Encouraging voluntary supplementation relies on individual action and is less comprehensive. Nutrition education improves awareness but does not directly address
deficiencies. Free clinical screening identifies deficiencies but does not prevent them.

https://pmc.ncbi.nim.nih.gov/articles/PMC8066912/

Question Number : 142 Question Id : 4410091833865

A new policy mandates the fortification of staple grains with iron to reduce anemia prevalence. Which effect best demonstrates this policy's positive impact on
community nutrition and global health targets?

Options :
4410097229364. ¥ Improved hemoglobin levels among women of childbearing age
4410097229365. # Decreased incidence of pellagra and cretinism in children
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4410097229366. # Higher incidence of leukocytosis and thrombocytopenia in elderly men

4410097229367. * Lower the prevalence of vitiligo and hirsutism in adult females

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 142 Question Id : 4410091833865

WALl cAlUSALA 82lsal HIZ Hul 2119% (Staple grains) 2 1dele]l SLE (53216 53clell ] ol 52U scAMT 41l B. ) 56 WA UHelRLS
QN e ARLS IR0 GeAi$) U il oflfdol USIRAHS U4 Ay 3d e2uld B2

Options :

4410097229364. ¢ Y¥sisl@H 3] (Childbearing age)eil B1HNHI [SH12d) ((stoll M YHIR]

4410097229365. # G{LOS\HI UELAL (Pellagra) WA B[2[AH (Cretinism)=il elestl U] €215

4410097229366 * H12l GHell YoNIHI 4514182 [-YU (Leukocytosis) 249 el-ul 416141 (Thrombocytopenia)eil ] el2ei 120

4410097229367 % Yud Hl2H1 (G220 (Vitiligo) M (S [29H (Hirsutism)ell UM €2lS)

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 143 Question Id : 4410091736235
Why does a pregnant woman require an increased kilocalorie intake during the second and third trimesters?

Options :

4410096846924. # To prevent dehydration
4410096846925. # To decrease fat storage
4410096846926. * To enhance vitamin absorption

4410096846927. % To support metabolic demands

Hints :
Hint - Think about both energy and growth needs during pregnancy.

Know More - The correct answer is "To support metabolic demands ' because increased fuel is needed for both the mother and fetus. 'To prevent dehydration' is incorrect as
hydration needs are not specifically tied to kilocalorie intake. 'To decrease fat storage' is not relevant; fat storage is not a primary concern here. "To enhance vitamin absorption' does
not directly relate to kilocalorie needs during pregnancy.

Reference- Nix, S. (2017). Kidney Disease. In William's Basic Nutrition and Diet Therapy (15th ed., p. 147). Elsevier.

Question Number : 143 Question Id : 4410091736235
atefad] Ml dteticelletl oflon 2 s{lost FHLRLS 1ol e MU (BelXe)e] Uil qulRe el 11deusdl 2L HIZ 1Y B2

Options :

4410096846924, % [s1o§el 52l A5ql HI2
4410096846925, # U0]ell AAS €l21SALHIS
4410096846926, # [d2l[Hste] QNG qrRdl HI2

4410096846927. ¢ UYUYUe(l HidAlA Y| sl U2
Hints :
Hint - Think about both energy and growth needs during pregnancy.

Know More - The correct answer is "To support metabolic demands ' because increased fuel is needed for both the mother and fetus. 'To prevent dehydration' is incorrect as
hydration needs are not specifically tied to kilocalorie intake. 'To decrease fat storage' is not relevant; fat storage is not a primary concern here. "To enhance vitamin absorption' does
not directly relate to kilocalorie needs during pregnancy.

Reference- Nix, S. (2017). Kidney Disease. In William's Basic Nutrition and Diet Therapy (15th ed., p. 147). Elsevier.

Question Number : 144 Question Id : 4410091833927

A community health nurse is tasked with evaluating the effectiveness of a new childhood nutrition intervention. Which approach best utilizes a nutritional surveillance
system for ongoing program monitoring and improvement?

Options :

4410097229604. ¢ Collecting regular anthropometric data on target children
4410097229605. * Conducting a single dietary recall after program completion
4410097229606. * Reporting only on initial program participation rates
4410097229607. # Relying on self-reported health status assessments
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Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 144 Question Id : 4410091833927

WS UHELRLS W ol (Community Health Nurse)l 64101 Q1ML {3\t ol &Y (Childhood Nutrition Intervention)ell U512 5clle] YeU(Sot S2cllsfl
oy lode 3] AUl 241d]l B. UINGL Aoit] Udee e (Nutritional Surveillance System)ell GUALIL 531, W AHs{l 2011201691 HL[H2 Rl

(ongoing monitoring) el YeL1RBUL HI2 oflAet 1Hiell 5] W (¢HIH AB B2

Options :

4410097229604, ¥ 6 [&d WllAS) (target children)ell (4 (Hd WA (2S 321 WS[Ed 5d).

4410097229605 # V1AM Y2 el uefl 2154 s1A23] 514 (single dietary recall) 5.

4410097229606 % H1= ULAMMI 2en Ldell #I& 1ol €2 (initial program participation rates)ell &dle 1 1Udl.

4410097229607. # 3d-&d|[Ed (self-reported) 21222 [R24[cloll HEI[Se1 U 1812 AW

Hints :

Author: Darshan Sohi

Title: A Comprehensive Textbook of Applied Nutrition and Dietetics for BSc Nursing Students
Publisher: Jaypee

Year of Publication:2018

Edition: 2nd edition

Question Number : 145 Question Id : 4410091736054

Which method is best for estimating energy requirements in critically ill patients with respiratory failure?
Options :

4410096846236. * Harris-Benedict equation

4410096846237, % Weight-based formula

4410096846238. ¢ Indirect calorimetry

4410096846239. * Mifflin-St Jeor equation

Hints :

Hint - Consider which method involves direct measurement rather than predictive estimation.

Know More - Indirect calorimetry measures oxygen consumption and CO2 production, giving precise energy needs. Harris-Benedict equation is less accurate in
critical illness. The Mifflin-St Jeor equation is designed for healthy adults. Weight-based formulas are quick but can be inaccurate in severe illness.

Mahan, L. K., & Raymond, J. L. (2020). Krause s food & the nutrition care process (15th ed.). Elsevier. Chapter 9: Nutrition in metabolic stress and critical illness,
pp. 209-214.

Question Number : 145 Question Id : 4410091736054

et [eidsondl blddl defl2 a oflHIR €M Glonlsll s Raldledl viglo Slacl HI2 56 Ueg(d AY B?
Options :

4410096846236 # &RY-AASs52 YU (Harris-Benedict equation)

4410096846237, # dosel-w141Rd YA (Weight-based formula)

4410096846238. ¥ 91514352 3AINNE] (Indirect calorimetry)

4410096846239, % [H§(Cel-Do2 2012 AH15L (Mifflin-St Jeor equation)

Hints :
Hint - Consider which method involves direct measurement rather than predictive estimation.

Know More - Indirect calorimetry measures oxygen consumption and CO2 production, giving precise energy needs. Harris-Benedict equation is less accurate in
critical illness. The Mifflin-St Jeor equation is designed for healthy adults. Weight-based formulas are quick but can be inaccurate in severe illness.

Mahan, L. K., & Raymond, J. L. (2020). Krause s food & the nutrition care process (15th ed.). Elsevier. Chapter 9: Nutrition in metabolic stress and critical illness,
pp. 209-214.

Question Number : 146 Question Id : 4410091731717

When developing a nutrition intervention for renal disease, which factor should be prioritized?
Options :

4410096829224. ¢ Individualized protein requirements based on renal function
4410096829225, # Restriction of fluid intake for all patients

4410096829226. * Avoidance of potassium-rich foods in every meal

4410096829227. % Emphasis on increased dietary fiber intake

Hints :
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Hint - Think about which nutrient is most affected by impaired kidney function.

Know More - Individualized protein requirements based on renal function must be prioritized, as renal discase impacts protein metabolism. Fluid restriction (option
B) is important but only relevant in certain cases. Avoidance of potassium-rich foods (option C) is sometimes necessary but not always primary. Increased fiber
(option D) is beneficial for many but not directly related to renal function. Thus, the correct answer addresses the core issue.
https://www.ncbi.nlm.nih.gov/books/NBK225303/

Question Number : 146 Question Id : 4410091731717

e1d 2L (Renal disease) H12 UMl &2l &U (Nutrition intervention) U2 [AsAlddIMi w1d, AR AL URWOA Ul [Hsdl iud] oslga?
Options :

4410096829224, ¢

16 55211 (Renal function)stl WLEIR e (5cddld WElatsfl asaRaUld)
4410096829225. %

A €A HIR udLl uelell (Fluid)ll Adel U2 Uldoiy

4410096829226. %

€35 eflogotH U2 [R1uMY S VRIS (Potassium-rich foods) Adle] 2l0g
4410096829227, %

LS RUL 518201l Adst (Dietary fiber intake)Hi AHIR] $2cl U M1 Ysdl
Hints :

Hint - Think about which nutrient is most affected by impaired kidney function.

Know More - Individualized protein requirements based on renal function must be prioritized, as renal disease impacts protein metabolism. Fluid restriction (option
B) is important but only relevant in certain cases. Avoidance of potassium-rich foods (option C) is sometimes necessary but not always primary. Increased fiber
(option D) is beneficial for many but not directly related to renal function. Thus, the correct answer addresses the core issue.
https://www.ncbi.nlm.nih.gov/books/NBK225303/

Question Number : 147 Question Id : 4410091757140

When planning diets for severely malnourished patients, what should be avoided to prevent refeeding syndrome?
Options :

4410096929105. ¢ Rapid carbohydrate loading

4410096929106. * Gradual introduction of nutrients

4410096929107. * Monitoring electrolytes regularly

4410096929108. # Cautious introduction of fluids
Hints :
Hint - Think about which feeding practice leads to rapid metabolic changes and complications.

Know More - Sudden introduction of large amounts of carbohydrates or rapid carbohydrate loading should be avoided to prevent refeeding syndrome. Gradual
introduction of nutrients, monitoring electrolytes, and cautious introduction of fluids are safer approaches; introducing large amounts quickly triggers the syndrome.

Reference- Nix, S. (2017). Gastrointestinal and Accessory Organ Problems. In William's Basic Nutrition and Diet Therapy (15th ed., p. 317). Elsevier.

Question Number : 147 Question Id : 4410091757140

diefl2 1A sULRd €20 HI2 wLE1Re], A%t (planning) 53c] dwld, RE1SA ReSIH (refeeding syndrome)l [FldRAl HI2 ] 2101q, 21 §u?
Options :

4410096929105. ¢ »S\l sloflslede €152 (Rapid carbohydrate loading)

4410096929106. # UINS cieell wUctis] e]1A 10 2144 1d 2]l (Gradual introduction of nutrients)

4410096929107, # E)E'IfsaGtLE){,%M’l (M 2w Awd] (Monitoring electrolytes regularly)

4410096929108, # Aldellell AI8 dE AU lsfl edLd (Cautious introduction of fluids)
Hints :
Hint - Think about which feeding practice leads to rapid metabolic changes and complications.

Know More - Sudden introduction of large amounts of carbohydrates or rapid carbohydrate loading should be avoided to prevent refeeding syndrome. Gradual
introduction of nutrients, monitoring electrolytes, and cautious introduction of fluids are safer approaches; introducing large amounts quickly triggers the syndrome.

Reference- Nix, S. (2017). Gastrointestinal and Accessory Organ Problems. In William's Basic Nutrition and Diet Therapy (15th ed., p. 317). Elsevier.

Question Number : 148 Question Id : 4410091757038

Which amino acid must individuals with PKU obtain directly from their diet because they cannot synthesize it from phenylalanine?
Options :

4410096928757. ¢ Tyrosine

4410096928758. * Phenylalanine

4410096928759. # Methionine

4410096928760. # Tryptophan
Hints :
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Hint - Consider which amino acid's production is disrupted by the genetic disorder PKU.

Know More - Tyrosine must be obtained directly from the diet in PKU because the enzyme for its synthesis from phenylalanine is missing. Phenylalanine,
methionine, and tryptophan are not affected in this way by PKU.

Reference- Nix, S. (2017). Introduction to Basic Principles of Nutrition Science. In William's Basic Nutrition and Diet Therapy (15th ed., p. 42). Elsevier.

Question Number : 148 Question Id : 4410091757038

PKU tiR1dd] cu (sl sl 2 [Hell 1 RS Ale duell A1eRuie] dadd 183 512613 Al dal [§e11856AA At (phenylalanine)Hiell A MNd 53] 2sdl
oefl?

Options :

4410096928757. ¢ 214 RLel (Tyrosine)

4410096928758, # [5o11894WA(elel (phenylalanine)

4410096928759. % N(213{)[sis1 (Methionine)

4410096928760. # [221¥el (Tryptophan)

Hints :

Hint - Consider which amino acid's production is disrupted by the genetic disorder PKU.

Know More - Tyrosine must be obtained directly from the diet in PKU because the enzyme for its synthesis from phenylalanine is missing. Phenylalanine,
methionine, and tryptophan are not affected in this way by PKU.

Reference- Nix, S. (2017). Introduction to Basic Principles of Nutrition Science. In William's Basic Nutrition and Diet Therapy (15th ed., p. 42). Elsevier.

Question Number : 149 Question Id : 4410091757261

Which dietary component should be specitically evaluated for tolerance in patients with irritable bowel syndrome (IBS)?
Options :

4410096929553. # Gluten

4410096929554, ¥ FODMAPs

4410096929555. * Sodium

4410096929556. # Saturated fats
Hints :
Hint - Look for the option that refers to a group of fermentable carbohydrates associated with digestive discomfort.

Know More - FODMAPs are fermentable oligo-, di-, and monosaccharides and polyols, which should be evaluated for tolerance in IBS patients. Gluten, sodium, and
saturated fats are not specifically for IBS management. The focus is on FODMAPs due to their potential to cause symptoms.

Reference- Nix, S. (2017). Clinical Nutrition. In William's Basic Nutrition and Diet Therapy (15th ed., p. 318). Elsevier.

Question Number : 149 Question Id : 4410091757261

pR2wd 6ildd [HeSIH (Irritable bowel syndrome) (IBS) Hlcdl t£[HI 4 [EM3UdI (Tolerance) HIZ SUL HLEIR U S WA YIS 53 SN2
Options :

4410096929553, % 2¢2q|

4410096929554, ¢ §1SH (FODMAPs)

4410096929555 % A\ [SUH

4410096929556. ¥ ddH Y0d] (Saturated fats)

Hints :
Hint - Look for the option that refers to a group of fermentable carbohydrates associated with digestive discomfort.

Know More - FODMAPs are fermentable oligo-, di-, and monosaccharides and polyols, which should be evaluated for tolerance in IBS patients. Gluten, sodium, and
saturated fats are not specifically for IBS management. The focus is on FODMAPs due to their potential to cause symptoms.

Reference- Nix, S. (2017). Clinical Nutrition. In William's Basic Nutrition and Diet Therapy (15th ed., p. 318). Elsevier.

Question Number : 150 Question Id : 4410091725838

Which pathway allows the body to synthesize glucose from non-carbohydrate sources?
Options :

4410096806403. ¥ Gluconeogenesis

4410096806404. # Glycolysis

4410096806405. * Glycogenolysis

4410096806406. * Lipogenesis

Hints :

Hint - Look for the pathway that creates, not breaks down, glucose.

Know More - Gluconeogenesis synthesizes glucose from substances like amino acids or glycerol. Glycolysis breaks down glucose. Glycogenolysis releases glucose
from glycogen, and lipogenesis produces fat, not glucose.
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Reference:

Lehninger Principles of Biochemistry
Fourth Edition

David L. Nelson (U. of Wisconsin—Madison)
Michael M. Cox (U. of Wisconsin—Madison)
Chapter 14,14.4.Page no 543

Question Number : 150 Question Id : 4410091725838

sl Uled (pathway) 2139 (G4e1-s10ils1832 MM el 2G5 ANl 53¢ 1]l 3] AU B2
Options :

4410096806403, ¥ 2G5\ [«11%AA 14 (Gluconeogenesis)

4410096806404, # d4[AS\[G(UY (Glycolysis)

4410096806405. # 26 1451%=11(@ 4 (Glycogenolysis)

4410096806406. # [GU18aA (A4 (Lipogenesis)

Hints :

Hint - Look for the pathway that creates, not breaks down, glucose.

Know More - Gluconeogenesis synthesizes glucose from substances like amino acids or glycerol. Glycolysis breaks down glucose. Glycogenolysis releases glucose
from glycogen, and lipogenesis produces fat, not glucose.

Reference:

Lehninger Principles of Biochemistry
Fourth Edition

David L. Nelson (U. of Wisconsin—Madison)
Michael M. Cox (U. of Wisconsin—Madison)

Chapter 14,14.4.Page no 543

Question Number : 151 Question Id : 4410091731744

Which vitamin is essential as a coenzyme for carboxylation reactions in nutrient metabolism?
Options :

4410096829328. ¢ Biotin

4410096829329, * Vitamin C

4410096829330. * Vitamin B12

4410096829331, # Vitamin D

Hints :

Hint - Look for the vitamin commonly linked to carboxylase enzyme activity.

Know More - Biotin serves as a coenzyme for carboxylase enzymes, facilitating carboxylation reactions. Vitamin C is mainly involved in hydroxylation, not
carboxylation. Vitamin B12 and Vitamin D are not coenzymes for carboxylation reactions; B12 is essential for methylation and D for calcium metabolism.
https://www.ncbi.nlm.nih.gov/books/NBK547751/

Question Number : 151 Question Id : 4410091731744

W Sctrelell YAUAAH s16dl(EuA211 UlBAL) (carboxylation reactions) HIS USGAUS (coenzyme) Al 53 [AeLHel ldeus B2
Options :

4410096829328, ¢ G{ 1A\ [2<t

4410096829329, # [d2lfMsl C

4410096829330, # [d2l[Hel B12

4410096829331 # (delfsl D

Hints :

Hint - Look for the vitamin commonly linked to carboxylase enzyme activity.

Know More - Biotin serves as a coenzyme for carboxylase enzymes, facilitating carboxylation reactions. Vitamin C is mainly involved in hydroxylation, not
carboxylation. Vitamin B12 and Vitamin D are not coenzymes for carboxylation reactions; B12 is essential for methylation and D for calcium metabolism.
https://www.ncbi.nlm.nih.gov/books/NBK547751/

Question Number : 152 Question Id : 4410091757582

Which organ is responsible for the first hydroxylation of cholecalciferol at the 25th position?
Options :

4410096930587. # Kidney

4410096930588. * Intestine

4410096930589. ¥ Liver

4410096930590. * Heart
Hints :
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Hint - Think about which organ is known for initiating vitamin D metabolism.

Know More - The liver hydroxylates cholecalciferol at the 25th position, forming 25-hydroxycholecalciferol. The kidney does the second hydroxylation at the 1st
position, not the first. The intestine and heart are not involved in this specific hydroxylation step.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Vitamins. (4th ed., p.124) Elsevier.

Question Number : 152 Question Id : 4410091757582
2541 @1t (25th position) UR S1@3&{[321d (Cholecalciferol)ell UUH S1ESL(54Ae HIS 53 idl wdIHLR B2

Options :

4410096930587. # YoA(US
4410096930588. # WidRSL
4410096930589. ¢ Usd
4410096930590. # @&

Hints :
Hint - Think about which organ is known for initiating vitamin D metabolism.

Know More - The liver hydroxylates cholecalciferol at the 25th position, forming 25-hydroxycholecalciferol. The kidney does the second hydroxylation at the 1st
position, not the first. The intestine and heart are not involved in this specific hydroxylation step.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Vitamins. (4th ed., p.124) Elsevier.

Question Number : 153 Question Id : 4410091731763

Which of the following best explains why individuals with a deficiency of the enzyme glucose-6-phosphate dehydrogenase are more susceptible to oxidative stress?
Options :

4410096829404. ¢ They produce less NADPH needed for antioxidant defense

4410096829405, # They have impaired glycolytic breakdown of glucose

4410096829406. * Their hemoglobin transports less oxygen

4410096829407. * They produce more hydrogen peroxide in cells

Hints :

Hint - Consider the role of NADPH in protecting cells from oxidative damage.

Know More - Glucose-6-phosphate dehydrogenase produces NADPH in the pentose phosphate pathway, which is essential for regenerating reduced glutathione, a
major cellular antioxidant. Less NADPH means impaired antioxidant defense. The enzyme is not directly involved in glycolysis, does not transport oxygen, and does
not increase hydrogen peroxide production itself.

https://www.ncbi.nlm.nih.gov/books/NBK470315/

Question Number : 153 Question Id : 4410091731763

o{lAstyiel] 53 [Aeilet AB Id uU1d B 3 AL UL dG51H-6-51352 SIEISNBAY (glucose-6-phosphate dehydrogenase) GcAUS<1l GRIU t1dd] (Sl
A\ [54352d %2,%{ (oxidative stress) Y ay Adeatelld ey 82

Options :

4410096829404, ¢

AU W2 |11 (534502 U818 (antioxidant defense) HI2 %3] Adl NADPH o 31§ Gculedd el D).
4410096829405. %

AU 2g81e] 2411451 (@ 2]S [Aelest (glycolytic breakdown) eldd] US .

4410096829406, # AHs] [SH1@)[04el (hemoglobin) N B (54%e1 d&el 52 B.

4410096829407, %

AHetl SINUE gy e1831%e1 WRASUIOS (hydrogen peroxide) Gzl AlY 8.

Hints :

Hint - Consider the role of NADPH in protecting cells from oxidative damage.

Know More - Glucose-6-phosphate dehydrogenase produces NADPH in the pentose phosphate pathway, which is essential for regenerating reduced glutathione, a
major cellular antioxidant. Less NADPH means impaired antioxidant defense. The enzyme is not directly involved in glycolysis, does not transport oxygen, and does
not increase hydrogen peroxide production itself.

https://www.ncbi.nlm.nih.gov/books/NBK470315/

Question Number : 154 Question Id : 4410091731793

Which food processing technique is most commonly used to preserve meat products and prevent bacterial growth?
Options :

4410096829520. ¢ Curing
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4410096829521. % Smoking
4410096829522, % Drying
4410096829523, * Fermentation

Hints :
Hint - Consider the method that involves adding substances to meat to keep it safe for longer periods.

Know More - Curing preserves meat by adding salt, nitrates, or sugar, inhibiting bacterial growth. Smoking adds flavor and some preservation but is secondary;
drying reduces water but is less common for meat; fermentation is mainly used for sausages. Curing is the standard technique for meat preservation and bacterial
control.

https://pmec.ncbi.nlm.nih.gov/articles/PMC10916645/

Question Number : 154 Question Id : 4410091731793

Hid GeUl£) (meat products)al AUlUddl ((Md s2dl) U As2RAULAL [As1UA A5l HI2 58 §5 VARIDL dsellsell AdAM AU GUAL U1 B2
Options :

4410096829520, ¢ S0\ (Curing)

4410096829521, % W¥\[53] (Smoking)

4410096829522, % QdSel (Drying)

4410096829523, #

WYL (Fermentation)

Hints :

Hint - Consider the method that involves adding substances to meat to keep it safe for longer periods.

Know More - Curing preserves meat by adding salt, nitrates, or sugar, inhibiting bacterial growth. Smoking adds flavor and some preservation but is secondary;
drying reduces water but is less common for meat; fermentation is mainly used for sausages. Curing is the standard technique for meat preservation and bacterial
control.

https://pmc.ncbi.nlm.nih.gov/articles/PMC10916645/

Question Number : 155 Question Id : 4410091731826

Which approach is most effective for increasing consumer awareness of a newly launched processed food?
Options :

4410096829652, # Distributing flyers in unrelated locations

4410096829653. ¥ Organizing tasting events at local supermarkets

4410096829654, * Posting on generic social media pages

4410096829655. * Offering discounts without sampling

Hints :

Hint - Consider which method encourages consumers to try and learn about the product directly.

Know More - Organizing tasting events at local supermarkets allows direct interaction and firsthand experience with the product, increasing awareness and interest.
Distributing flyers in unrelated locations may not capture the right audience. Posting on generic social media pages lacks targeted engagement. Offering discounts
without sampling may not generate awareness among new consumers.

https://pmc.ncbi.nim.nih.gov/articles/PMC9099755/

Question Number : 155 Question Id : 4410091731826

otcll @lo Qe WA §S (processed food) Ued ALES AL(d drlRAl 412 53 w G111 Hlefl wAERS B?
Options :

4410096829652, #

{2{0i [tld RN 5614 (flyers)e] (AL 5239

4410096829653, ¢

2[As YuRHIEMI 2221 AU WA 53

4410096829654, #

BARs AlRrud Hl[sul (generic social media) Uos U UlRe J-LSCﬂ

4410096829655, #

AN (E2) (dstl [S51Go2 B85 523G

Hints :

Hint - Consider which method encourages consumers to try and learn about the product directly.

Know More - Organizing tasting events at local supermarkets allows direct interaction and firsthand experience with the product, increasing awareness and interest.
Distributing flyers in unrelated locations may not capture the right audience. Posting on generic social media pages lacks targeted engagement. Offering discounts
without sampling may not generate awareness among new consumers.

https://pmc.ncbi.nim.nih.gov/articles/PMC9099755/

Question Number : 156 Question Id : 4410091760267
Which marketing skill best helps a new food product gain visibility in a competitive market?
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Options :
4410096941197. # Conducting sensory evaluations
4410096941198. # Optimizing production schedules
4410096941199. # Investing in packaging materials

4410096941200. ¢ Utilizing social media platforms strategically
Hints :
Hint - Think about modern ways brands reach large audiences quickly and effectively.

Know More - Utilizing social media platforms strategically increases visibility through targeted outreach. Conducting sensory evaluations, optimizing production
schedules, and investing in packaging materials are not directly related to increasing market visibility through promotion.

Reference- Waheed, S., & Kumar, S. (2024). The Role of Social Media Marketing in the Food Industry. doi:10.4018/979-8-3693-7683-6.ch011

Question Number : 156 Question Id : 4410091760267

At s oot iy uglelof] ol Ulssea @lsadl (visibility) 2uldal HI2 53 HIB(Z Sleley Alell dy Heeeu o1y 82
Options :

4410096941197, # HdeellHs J-LC'il'lSd-l (sensory evaluations) €l Hd].

4410096941198, # Gcllest AHYUAS (production schedules)sl AB wailad,

4410096941199, # UX[2l UMY (packaging materials)Hi 2SIl 5.

4410096941200, ¢ AL(21e {1 [SUL @2 slHeAl cysieats Ad (strategically) GUALIL 52q).

Hints :
Hint - Think about modern ways brands reach large audiences quickly and effectively.

Know More - Utilizing social media platforms strategically increases visibility through targeted outreach. Conducting sensory evaluations, optimizing production
schedules, and investing in packaging materials are not directly related to increasing market visibility through promotion.

Reference- Waheed, S., & Kumar, S. (2024). The Role of Social Media Marketing in the Food Industry. doi:10.4018/979-8-3693-7683-6.ch011

Question Number : 157 Question Id : 4410091741059

What is the primary benefit of conducting market research before launching a new food product?
Options :

4410096865696. ¥ Reveals consumer preferences and demand

4410096865697. # Guarantees immediate high sales

4410096865698. # Eliminates product testing

4410096865699. % Ensures instant brand loyalty

Hints :

Hint - Consider what helps a company make informed decisions before investing in a launch.

Know More - Market research uncovers what consumers want and need, helping tailor the product for success. It does not guarantee immediate high sales, eliminate
the need for product testing, or ensure instant brand loyalty, which are influenced by other factors.

Reference:Food Science and Technology by Geoffrey Campbell-Platt
Chapter:18 .18.3 ,page no 435

Question Number : 157 Question Id : 4410091741059

oiq W&l GeUlt (food product) €l 53l Uddi Hide RUA sdlell Wil €l 2f 82
Options :

4410096865696 ¥ Al&S\efl UMl 1l Hidl 13| 211513] G2R 52 B.
4410096865697. * dlcsl(@s GR AUILeil Wiyb3] (Guarantee) AU B.

4410096865698. # Gcule ULl (product testing)el olluft 53 8.

4410096865699, # Be2e2 tloS QU] Y[e(&ld 52 B.

Hints :

Hint - Consider what helps a company make informed decisions before investing in a launch.

Know More - Market research uncovers what consumers want and need, helping tailor the product for success. It does not guarantee immediate high sales, eliminate
the need for product testing, or ensure instant brand loyalty, which are influenced by other factors.

Reference:Food Science and Technology by Geoffrey Campbell-Platt
Chapter:18 .18.3 ,page no 435

Question Number : 158 Question Id : 4410091760052

According to the International Dairy Federation, which heat treatment can be considered a universal reference for milk pasteurization?
Options :

4410096940317. ¢ 15 seconds at 71.7°C

4410096940318. # 10 seconds at 75°C
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4410096940319. % 20 minutes at 60°C

4410096940320. # 5 minutes at 80°C
Hints :
Hint - Focus on the specific time and temperature values that are recognized as standards for pasteurization.

Know More - The universal reference treatments specified by the IDF are 15 seconds at 71.7°C and 30 minutes at 62.8°C. The other options either do not match the
recommended time and temperature combinations.

Reference- IGNOU. Unit 5. Pasteurization. Pg. 25. https://egyankosh.ac.in/bitstream/123456789/9393/3/Unit-5.pdf

Question Number : 158 Question Id : 4410091760052

SoeaA2leid 33 352Ut YA U, el UIRABD2UeA HI2 58 El2 12N (heat treatment)d Al (35 Aee] ARl M 1] 203 B2
Options :

4410096940317. ¢ 71.7°C UR 15 A5

4410096940318. % 75°C UR 10 A5-5U

4410096940319 # 60°C U2 20 [M[=l2U

4410096940320. # 80°C UR 5 [H[-ied

Hints :
Hint - Focus on the specific time and temperature values that are recognized as standards for pasteurization.

Know More - The universal reference treatments specified by the IDF are 15 seconds at 71.7°C and 30 minutes at 62.8°C. The other options either do not match the
recommended time and temperature combinations.

Reference- IGNOU. Unit 5. Pasteurization. Pg. 25. https://egyankosh.ac.in/bitstream/123456789/9393/3/Unit-5.pdf

Question Number : 159 Question Id : 4410091750764

A patient with chronic kidney disease is most likely to show an increase in which biochemical parameter?
Options :

4410096904406. # Blood glucose

4410096904407. ¢ Serum creatinine

4410096904408, # Thyroxine

4410096904409. * ALT (Alanine transaminase)
Hints :
Mahan, L. K., & Raymond, J. L. (2020). Krause s food & the nutrition care process (15th ed.). Elsevier.

National Kidney Foundation. (2012). KDOQI clinical practice guideline for nutrition in chronic kidney disease. American Journal of Kidney Diseases, 60(5), 850—
886.

Question Number : 159 Question Id : 4410091750764

S\[615 (55e{l 91 HRlddl e£Hi sl BpAAA(BLS V21H] 2R (Biochemical parameter)Hi gleg, 2ldlofl etideil Al ay &2
Options :

4410096904406. # G4S 3%5135 (Blood glucose)

4410096904407, ¢ UM (5R[2118l (Serum creatinine)

4410096904408, # &|61[54s1 (Thyroxine)

4410096904409 # ALT (A8l 2l (Mol

Hints :
Mahan, L. K., & Raymond, J. L. (2020). Krause s food & the nutrition care process (15th ed.). Elsevier.

National Kidney Foundation. (2012). KDOQI clinical practice guideline for nutrition in chronic kidney disease. American Journal of Kidney Diseases, 60(5), 850—
886.

Question Number : 160 Question Id : 4410091750660

Which organ is primarily affected in the pathophysiology of diabetes mellitus?
Options :

4410096903990. ¢ Pancreas

4410096903991. # Liver

4410096903992. # Kidneys

4410096903993. # Lungs

Hints :

Hint - Think about the organ responsible for insulin production.

Know More - The pancreas is primarily affected in diabetes mellitus because it produces insulin, which regulates blood glucose levels. The liver, kidneys, and lungs

https://g26.tcsion.com/CAE/pdf-preview 73/99



5/15/26, 10:47 AM Online Question Paper PDF Preview

are not primarily affected in diabetes mellitus, although complications can occur in these organs due to prolonged high blood sugar.

Reference : Fundamentals of Biochemistry by J L Jain Chapter : 31 Page no 857

Question Number : 160 Question Id : 4410091750660

SIUL4Z14 AeleA (Diabetes Mellitus)ell Vel (5330 €1%) (Pathophysiology)Hi $UL widla) Huucd WA &l B2
Options :

4410096903990. ¥ g [Us

4410096903991, % Usd

4410096903992, % YAUS

4410096903993 # 54|
Hints :
Hint - Think about the organ responsible for insulin production.

Know More - The pancreas is primarily affected in diabetes mellitus because it produces insulin, which regulates blood glucose levels. The liver, kidneys, and lungs
are not primarily affected in diabetes mellitus, although complications can occur in these organs due to prolonged high blood sugar.

Reference : Fundamentals of Biochemistry by J L Jain Chapter : 31 Page no 857

Question Number : 161 Question Id : 4410091750967

A patient with jaundice typically shows an increase in which compound in their blood tests?
Options :

4410096905216. ¥ Bilirubin

4410096905217 # Creatinine

4410096905218. # Glucose

4410096905219. # Uric acid
Hints :
Hint - Think about the pigment responsible for the yellow color in jaundice.

Know More - Bilirubin increases in jaundice due to impaired liver function or hemolysis. Elevated creatinine is linked to kidney issues, glucose to diabetes, and uric
acid to gout or kidney stones, not jaundice.

Reference:https://notesmed.com/wp-content/uploads/202 1/06/Satyanarayana-biochemistry-pdf-free.pdf

Chapter 20 .page no 840

Question Number : 161 Question Id : 4410091750967

SHUI (Jaundice) HRlddl ££lell 25d UZ&I3L (Blood Test)Hi 51 Haloete] UL dBg f\cll HA B2
Options :

4410096905216. ¢ [(4e{12a (641 (Bilirubin)

4410096905217, # [$9(2e118el (Creatinine)

4410096905218, # 3¢ 81% (Glucose)

4410096905219, # YRS WRLS (Uric acid)
Hints :
Hint - Think about the pigment responsible for the yellow color in jaundice.

Know More - Bilirubin increases in jaundice due to impaired liver function or hemolysis. Elevated creatinine is linked to kidney issues, glucose to diabetes, and uric
acid to gout or kidney stones, not jaundice.

Reference:https://notesmed.com/wp-content/uploads/2021/06/Satyanarayana-biochemistry-pdf-free.pdf

Chapter 20 .page no 840
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Question Number : 162 Question Id : 4410091760285

What is the primary substance that accumulates in lysosomes in Pompe's disease?
Options :

4410096941269. ¥ Glycogen

4410096941270. #* Lipid

4410096941271, # Protein

4410096941272, # Calcium

Hints :

Hint - Consider the main storage molecule affected in metabolic storage diseases.

Know More - Glycogen is the substance that accumulates in lysosomes in Pompe's disease. Lipid, protein, and calcium do not accumulate in lysosomes for this
disease.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In metabolism of carbohydrates. (4th ed., p.269) Elsevier.

Question Number : 162 Question Id : 4410091760285

qladlet] 313 (Pompe's disease)Hi AlIANY (Lysosomes)Hi S UlelHs usle] AR (Accumulate) &l §?
Options :

4410096941269 ¢

24 [ 511 (Glycogen)

4410096941270. # (@[S (Lipid)

4410096941271, # W\ &lel

4410096941272, % H[coluy

Hints :

Hint - Consider the main storage molecule affected in metabolic storage diseases.

Know More - Glycogen is the substance that accumulates in lysosomes in Pompe's disease. Lipid, protein, and calcium do not accumulate in lysosomes for this
disease.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In metabolism of carbohydrates. (4th ed., p.269) Elsevier.

Question Number : 163 Question Id : 4410091760428

What is the primary mechanism of action for antioxidants as neutraceuticals?
Options :

4410096941825. ¢ Neutralizing free radicals

4410096941826. * Lowering cholesterol

4410096941827. * Increasing blood sugar

4410096941828. * Blocking digestive enzymes

Hints :

Hint - Think about how antioxidants protect cells from damage.

Know More - Antioxidants act by neutralizing free radicals, preventing oxidative damage. They do not primarily work by lowering cholesterol, increasing blood
sugar, or blocking digestive enzymes, which are mechanisms linked to other neutraceuticals.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Free Radicals and Antioxidants. (4th ed., p.658)
Elsevier.

Question Number : 163 Question Id : 4410091760428

214256 (neutraceuticals) A3 WeB1 AT (5432l 512 5cl1ef] WIS Ueg(d (primary mechanism of action) 2} 87
Options :

4410096941825. ¢ Y5 YA 5| (Free Radicals)el d2el 52dl

4410096941826, # 51824 €21sq

4410096941827 # 25 21521 Audl

4410096941828, # UlUs GRAUS\A wdRYdl (Blocking)

Hints :
Hint - Think about how antioxidants protect cells from damage.

Know More - Antioxidants act by neutralizing free radicals, preventing oxidative damage. They do not primarily work by lowering cholesterol, increasing blood
sugar, or blocking digestive enzymes, which are mechanisms linked to other neutraceuticals.

Reference- Satyanarayana U, Chakrapani U (2013). Biochemistry (with clinical concepts and case studies). In Free Radicals and Antioxidants. (4th ed., p.658)
Elsevier.

Question Number : 164 Question Id : 4410091738495
What is the primary mechanism by which probiotics in functional foods exert their health benefits?
Options :
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4410096855613. # Enhancement of iron absorption
4410096855614. * Provision of essential amino acids
4410096855615. * Stimulation of insulin release

4410096855616. ¥ Modulation of gut microbiota
Hints :
Hint - Probiotics are live microorganisms; focus on their influence inside the gut.

Know More - Probiotics primarily modulate gut microbiota, improving digestive health. They do not directly stimulate insulin release, enhance iron absorption, or
provide essential amino acids. Those options refer to other nutrients or mechanisms unrelated to probiotics.
https://pmc.ncbi.nim.nih.gov/articles/PMC10470842/

Question Number : 164 Question Id : 4410091738495

56 UlA s sRUG(d B Bell GIRL 552sle 55U MRS dMell 2alle dle]l Uelel 5 B2
Options :

4410096855613. # dl&dcds] 20Nl A4 (3]

4410096855614, %

145 A [Hell A Risell 2a1a1e 531

4410096855615, # §o3y[@st Y5 53] Gogstl U]

4410096855616 ¥ WidSlell YHBALIRA (gut microbiota)s] el 50 Addel odla

Hints :

Hint - Probiotics are live microorganisms; focus on their influence inside the gut.

Know More - Probiotics primarily modulate gut microbiota, improving digestive health. They do not directly stimulate insulin release, enhance iron absorption, or
provide essential amino acids. Those options refer to other nutrients or mechanisms unrelated to probiotics.
https://pmc.ncbi.nim.nih.gov/articles/PMC10470842/

Question Number : 165 Question Id : 4410091747810

Which of the following accurately reflects the difference between functional foods and nutraceuticals?
Options :

4410096892706. ¢ Functional foods taken as normal diet, nutraceuticals taken as supplement
4410096892707. * Both are consumed only as supplements

4410096892708. * Functional foods contain only vitamins, while nutraceuticals contain minerals
4410096892709. # Nutraceuticals are always natural, functional foods are always synthetic

Hints :

Hint - Focus on how these products are typically consumed rather than their content.

Know More - The correct answer is 'Functional foods are consumed as part of a normal diet, while nutraceuticals are usually taken in supplement form' because
functional foods are everyday foods with added benefits, whereas nutraceuticals are concentrated bioactive compounds often sold as supplements. 'Both are consumed
only as supplements' is incorrect as functional foods are not supplements. 'Functional foods contain only vitamins, while nutraceuticals contain minerals' is wrong as
both can contain various bioactives. 'Nutraceuticals are always natural, functional foods are always synthetic' is incorrect; both can be natural or synthetic.

Reference:
Functional Foods and Nutraceuticals: Bioactive Compounds Editor Assoc. Prof. Dr. Haci Ahmet DEVECI
Chapter 1

Question Number : 165 Question Id : 4410091747810

o1t uiel] 53 (Atlet 'S1ulHS VIRLS' (Functional foods) %) w2 [25€4" (Nutraceuticals) dsil dslddal )2 A ¢21id 82

Options :

4410096892706 ¢ SIS W15 A UM LU WIS (Normal diet) d13 AdiHi 419 B, oI 212564 A Y5 WIEIR (Supplements) Al AdHi 2419 B,
4410096892707, # oia) H12 Y25 ISR (Supplements) 3 % AdiHi w419 8.

4410096892708, # slAlcs WRISHI HIA (A2l Sl B, oRIIR 212541 W% (Minerals) 14 D).

4410096892709. % 212564 &Nl gecdl S1U B, 2R 51Ul W15 N2l A2 S (Synthetic) 14 B.

Hints :
Hint - Focus on how these products are typically consumed rather than their content.

Know More - The correct answer is 'Functional foods are consumed as part of a normal diet, while nutraceuticals are usually taken in supplement form' because
functional foods are everyday foods with added benefits, whereas nutraceuticals are concentrated bioactive compounds often sold as supplements. 'Both are consumed
only as supplements' is incorrect as functional foods are not supplements. 'Functional foods contain only vitamins, while nutraceuticals contain minerals' is wrong as
both can contain various bioactives. 'Nutraceuticals are always natural, functional foods are always synthetic' is incorrect; both can be natural or synthetic.

Reference:
Functional Foods and Nutraceuticals: Bioactive Compounds Editor Assoc. Prof. Dr. Haci Ahmet DEVECI
Chapter 1
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Question Number : 166 Question Id : 4410091748046

A yogurt product contains both live bacteria and dietary fibers. What is this combination called in functional foods?
Options :

4410096893634. ¥ Synbiotic

4410096893635. # Probiotic

4410096893636. # Prebiotic

4410096893637. # Postbiotic

Hints :

Hint - Consider the term for a product combining two types of biotics for enhanced benefits.

Know More - Synbiotics contain both probiotics (live bacteria) and prebiotics (dietary fibers) to enhance gut health. Probiotic refers only to live bacteria, prebiotic to
fibers, and postbiotic to bacterial byproducts. Only synbiotic includes both components together.

Reference : Functional Foods: Sources and Health Benefits by Deepak Mudgil
Chapter 7, page no 180

Question Number : 166 Question Id : 4410091748046

A5 £8lell GaUleHl Ydd As2RUL 1A S1ue?) s196 (Dictary fibers) ol S1U 8. dl S1A{HS VIRLS (Functional foods)Hi 24l SIFoiALIstA 9] s&cllHi 219
82

Options :

4410096893634, ¢ [AAG{1A) (25 (Synbiotic)
4410096893635 % YW RI[25 (Probiotic)
4410096893636. # YW RIL(25 (Prebiotic)
4410096893637, # WM IAN[2S (Postbiotic)

Hints :
Hint - Consider the term for a product combining two types of biotics for enhanced benefits.

Know More - Synbiotics contain both probiotics (live bacteria) and prebiotics (dietary fibers) to enhance gut health. Probiotic refers only to live bacteria, prebiotic to
fibers, and postbiotic to bacterial byproducts. Only synbiotic includes both components together.

Reference : Functional Foods: Sources and Health Benefits by Deepak Mudgil
Chapter 7, page no 180

Question Number : 167 Question Id : 4410091748135

Which functional food is most effective for lowering cholesterol due to its high beta-glucan content?
Options :

4410096893983. ¥ Oats

4410096893984, * Soybeans

4410096893985 # Flaxseed

4410096893986. * Blueberries
Hints :
Hint - Think about grains often recommended for heart health and cholesterol management.

Know More - Oats are well recognized for their high beta-glucan content, which is effective in lowering cholesterol. Soybeans provide isoflavones, flaxseed is rich in
lignans and omega-3, and blueberries offer anthocyanins. Beta-glucan is specifically abundant in oats, not in the other options.

Reference : Functional Foods: Sources and Health Benefits by Deepak Mudgil
Chapter10 ,page 291

Question Number : 167 Question Id : 4410091748135

sl s1Als VIRLS (5521014 §5) dell G 6ilel-0g3et (Beta-glucan) desal sRQ 51A2\d gelsdl HI2 Alell ag AR B?
Options :

4410096893983, ¢ vll2Y (Oats)

4410096893984, # AlL6{lel

4410096893985. % W] (Flaxseed)

4410096893986, # 63|
Hints :
Hint - Think about grains often recommended for heart health and cholesterol management.

Know More - Oats are well recognized for their high beta-glucan content, which is effective in lowering cholesterol. Soybeans provide isoflavones, flaxseed is rich in
lignans and omega-3, and blueberries offer anthocyanins. Beta-glucan is specifically abundant in oats, not in the other options.

Reference : Functional Foods: Sources and Health Benefits by Deepak Mudgil
Chapter10 ,page 291

Question Number : 168 Question Id : 4410091738535
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In the preparation of a Low-Fat Diet, which cooking method should be prioritized to keep the lipid content within the therapeutic range?
Options :
4410096855769. # Deep-frying the protein source in high-quality vegetable oils at high heat
4410096855770. * Pan-frying the vegetables in a mixture of butter and heavy cooking cream
4410096855771. % Steaming or boiling the food items without adding any extra oils or fats

4410096855772. # Sautéing the ingredients in a generous amount of flavored margarine or lard
Hints :

Steaming and boiling add no fat, whereas frying or sautéing adds significant lipids.
https://pmc.ncbi.nim.nih.gov/articles/PMC7918191/

Question Number : 168 Question Id : 4410091738535

(ot U061y 5t WLEIR (Low-Fat Diet) AR S2cIML, (GRS (Lipid)etl UHIGIA GUARIMHS AR (Therapeutic range)eil 212 AWl HI2 58 18 Usg, [
Ul M sdl 4 ud] eslea?

Options :

4410096855769, # G R ldldlal delau(d ddHi Wlel Aldel dy dluHlel (High heat) U2 SIU-§14 539
4410096855770 # HIWBL Wal &dl (51 S1H (Heavy cooking cream)etl (HBQIMI 2115611999 Ust-51 (Pan-frying) Sl
4410096855771, ¢ dtliRlell Ad ¥ U0{l GAAU[ 412 WIaL U lela oi1§al (Steaming) el Gsloadl

4410096855772, % ¥ leY5cd HI% Rt (Flavored margarine) 4&d| als (Lard)<ll fEU;I,C‘t WH 8L (Generous amount)Hi AHAA didad]
Hints :

Steaming and boiling add no fat, whereas frying or sautéing adds significant lipids.
https://pmc.ncbi.nim.nih.gov/articles/PMC7918191/

Question Number : 169 Question Id : 4410091749173

Which factor is essential to consider when designing a therapeutic diet for hospitalized patients with advanced clinical disorders?
Options :

4410096898111. ¥ Medical diagnosis and current clinical status

4410096898112. % Personal food preferences

4410096898113. # Availability of hospital food supplies

4410096898114 * Seasonal fruits

Hints :

Hint - Think about what directly impacts the patient's health and nutritional requirements.

Know More - 'Medical diagnosis and current clinical status' is correct because diet planning must be based on the patient's specific medical condition and how it
affects their nutritional needs. 'Personal food preferences' may be considered but are not essential in advanced clinical cases. 'Availability of hospital food supplies' is
important for logistics but not for clinical appropriateness. 'Seasonal fruits' are not always relevant to medical needs.

Reference: KRAUSE'S
FOOD & THE NUTRITION
CARE PROCESS 14 EDITION

Chapter : part 5 ,page no 478

Question Number : 169 Question Id : 4410091749173

wdel (5656 [SUAUNSH Hddl SLRUeEH eluie Ad] e€Tu) HI2 GUURIMS LEIR (Therapeutic diet) [S18e1 52l dwd sUL URMNA &il1] Qg
o] B2

Options :

4410096898111, ¢ doflofl (g lel 4e) dldHLel (Setl-1se (Reuld
4410096898112, # < [5ddld W1LSe(l Uieaflx)
4410096898113, % SlRU2dell WIH Ydslel GUdotdl

4410096898114. * H1YH] s0ll

Hints :

Hint - Think about what directly impacts the patient's health and nutritional requirements.

Know More - 'Medical diagnosis and current clinical status' is correct because diet planning must be based on the patient's specific medical condition and how it
affects their nutritional needs. 'Personal food preferences' may be considered but are not essential in advanced clinical cases. 'Availability of hospital food supplies' is

important for logistics but not for clinical appropriateness. 'Seasonal fruits' are not always relevant to medical needs.

Reference: KRAUSE’S
FOOD & THE NUTRITION
CARE PROCESS 14 EDITION

Chapter : part 5 ,page no 478
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Question Number : 170 Question Id : 4410091761054

Which principle is most important when integrating medical nutrition therapy for patients with diabetes?
Options :

4410096944255, ¢ Carbohydrate counting

4410096944256. * High protein dict

4410096944257, % Sodium restriction

4410096944258, % Fluid balance

Hints :

Hint - Think about which nutrient directly affects blood sugar control.

Know More - Carbohydrate counting is essential for managing blood glucose levels in diabetic patients, making it the correct answer. High protein diets, sodium
restriction, and fluid balance are less central to diabetes management; protein is more relevant for kidney disease, sodium restriction for hypertension, and fluid
balance for heart failure.

Reference- Mudambi, SR; Rajagopal, MV (2007). Fundamentals of Foods, Nutrition and Diet Therapy. In Nutrition in Diabetes Mellitus. (5th ed., p. 298). New Age
International Publishers.

Question Number : 170 Question Id : 4410091761054

SN UeAL el U2 NS5 Y R2led AR (dedlod]l UINEL GUUR) 5 [Ed 52cll dwd s Riegid Alell Hecayel 87
Options :

4410096944255, ¢ sloflslpdesil aLidil

4410096944256 % G W1l WISR

4410096944257, % AUL[SUH Uldel (Sodium restriction)

4410096944258, # dd H(:LC‘M (Fluid balance)

Hints :
Hint - Think about which nutrient directly affects blood sugar control.

Know More - Carbohydrate counting is essential for managing blood glucose levels in diabetic patients, making it the correct answer. High protein diets, sodium
restriction, and fluid balance are less central to diabetes management; protein is more relevant for kidney disease, sodium restriction for hypertension, and fluid
balance for heart failure.

Reference- Mudambi, SR; Rajagopal, MV (2007). Fundamentals of Foods, Nutrition and Diet Therapy. In Nutrition in Diabetes Mellitus. (5th ed., p. 298). New Age
International Publishers.

Question Number : 171 Question Id : 4410091772149

Which step would best improve the evaluation of a renal diet’s effectiveness in patients with kidney disease?
Options :

4410096988168. # Adjusting meal frequency

4410096988169. ¥ Monitoring serum potassium

4410096988170. * Changing cooking methods

4410096988171. #* Increasing protein intake
Hints :
Hint - Focus on the nutrient that can become dangerous for kidney patients if not carcfully controlled.

Know More - Monitoring serum potassium is vital in renal diets because patients are at risk of hyperkalemia. Adjusting meal frequency, cooking methods, or
increasing protein do not directly measure renal diet effectiveness regarding electrolyte balance. Increased protein may even be harmful for renal patients.

Reference- Picard, K., Silva, M. I. B., Mager, D., & Richard, C. (2020). Dictary Potassium Intake and Risk of Chronic Kidney Discase Progression in Predialysis
Patients with Chronic Kidney Disease: A Systematic Review. Advances in Nutrition, 11(4), 1002—1015. doi:10.1093/advances/nmaa027

Question Number : 171 Question Id : 4410091772149

(5511l 2tattnl e£lAMUI 316 SIA2 (renal diet)ell U515l ledl HEUISAHT YH 1) 52 HI2 53 udlg Alell AY 22912
Options :

4410096988168. # {1%felsfl Wi [t (meal frequency)Hi 32§12 5

4410096988169. ¢ UM UI2[214Hs] (1] e1l 5

4410096988170, # 2tdlsfl Ueg(dull Wedd]

4410096988171 # W\Zlels] Adet (protein intake) A1,
Hints :
Hint - Focus on the nutrient that can become dangerous for kidney patients if not carefully controlled.

Know More - Monitoring serum potassium is vital in renal diets because patients are at risk of hyperkalemia. Adjusting meal frequency, cooking methods, or
increasing protein do not directly measure renal diet effectiveness regarding electrolyte balance. Increased protein may even be harmful for renal patients.

Reference- Picard, K., Silva, M. I. B., Mager, D., & Richard, C. (2020). Dietary Potassium Intake and Risk of Chronic Kidney Disease Progression in Predialysis
Patients with Chronic Kidney Disease: A Systematic Review. Advances in Nutrition, 11(4), 1002—1015. doi:10.1093/advances/nmaa027
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Question Number : 172 Question Id : 4410091738564

When evaluating the effectiveness of a therapeutic diet for peptic ulcer disease, which indicator best reflects positive outcomes?
Options :

4410096855881. ¢ Less gastric discomfort and better appetite

4410096855882, # Weight gain within two weeks

4410096855883. # Increase in gastric acid secretion

4410096855884. # Elevated serum albumin levels

Hints :

Hint - Focus on symptom management rather than lab values or weight changes.

Know More - Reduction in gastric discomfort and improved appetite is correct as it directly reflects symptom relief. Weight gain may occur but isn't specific to ulcer
healing. Increase in gastric acid secretion is undesirable. Elevated serum albumin may indicate nutritional status but not ulcer recovery.
https://pmc.ncbi.nim.nih.gov/articles/PMC4743227/

Question Number : 172 Question Id : 4410091738564

Q25 WEUR AL HI2 GUARIHS ISR (Therapeutic diet)oll U515 1] YU iSel 53] AW, 54 YAS USRIHS URRIA Ay 1A 2ld B2
Options :

4410096855881, ¢ B\ &5l 631U WA (Gastric discomfort) = dY] 41| W (Better appetite)

4410096855882 # G W 6d([SUlsfl vieR dogetui duIR)

4410096855883, % 63U W(ASell AU deIR)

4410096855884. # AY|H w160 (el (Serum albumin)eil UL dHIR]

Hints :

Hint - Focus on symptom management rather than lab values or weight changes.

Know More - Reduction in gastric discomfort and improved appetite is correct as it directly reflects symptom relief. Weight gain may occur but isn't specific to ulcer
healing. Increase in gastric acid secretion is undesirable. Elevated serum albumin may indicate nutritional status but not ulcer recovery.
https://pmc.ncbi.nlm.nih.gov/articles/PMC4743227/

Question Number : 173 Question Id : 4410091738649

What is considered a critical control point in food safety management systems?

Options :

4410096856213, # Washing hands before handling food

4410096856214. ¥ Cooking food to safe internal temperatures

4410096856215. % Storing utensils properly

4410096856216. * Keeping floors clean

Hints :

Hint - Identify the step that directly prevents hazards in the food production process, not general hygiene practices.

Know More - 'Cooking food to safe internal temperatures' is correct because it is a specific step where hazards can be prevented, eliminated, or reduced to safe levels.
Washing hands is important but is not a critical control point; it is a prerequisite. Storing utensils properly helps with hygiene but is not a critical control point.
Keeping floors clean is necessary for sanitation but does not directly control food safety hazards.
https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelines

Question Number : 173 Question Id : 4410091738649

W18 R811 AR el UL (Management systems)Hi {1 AetiHigl] 52l Hecd YRl (Al (Gig (Critical control point) A3 HistdMi 2419 &?
Options :

4410096856213. # V{1215 &5 (Food handling) Sl U&dl &lel dldl

4410096856214, ¢ W15 YR8 Hid[RS dlUM el (Internal temperature) il At

4410096856215, # cllyRIa A9y d IR S2dl

4410096856216 # §elal 269 AWML

Hints :

Hint - Identify the step that directly prevents hazards in the food production process, not general hygiene practices.

Know More - 'Cooking food to safe internal temperatures' is correct because it is a specific step where hazards can be prevented, eliminated, or reduced to safe levels.
Washing hands is important but is not a critical control point; it is a prerequisite. Storing utensils properly helps with hygiene but is not a critical control point.
Keeping floors clean is necessary for sanitation but does not directly control food safety hazards.
https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelines

Question Number : 174 Question Id : 4410091742514
Why is regular cleaning of kitchen surfaces important in food safety?
Options :
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4410096871729. ¢ Tt prevents the growth of harmful bacteria
4410096871730. #* It makes the kitchen look tidy
4410096871731. * It increases food flavor

4410096871732. # It preserves food freshness
Hints :
Hint - Think about the main health risk when surfaces are left dirty in a kitchen.

Know More - Regular cleaning of kitchen surfaces prevents the growth of harmful bacteria, which is crucial for maintaining food safety. Although cleaning can make
the kitchen look tidy, this is not the main reason in food safety. Cleaning does not increase food flavor or directly preserve food freshness, but it does reduce microbial
contamination, thereby protecting health.

Reference: Essentials of Food Science by Vickie A, chapter 19 Page no 419

Question Number : 174 Question Id : 4410091742514

V{181 YR8l (food safety)Hi 281Slell 4UL2] (Kitchen surfaces)ell (1A Md UsLE 5] 21l HI2 Hecaywl 82
Options :

4410096871729. ¢ A &llAs1:5 As2RULeAL [A51UA 21251Q B.

4410096871730 # A 1Sl YeS wielld B

4410096871731, # d WR1sell 2dle ddR 8.

4410096871732, % A WR1Se(l dlofl osnd] AW B,

Hints :
Hint - Think about the main health risk when surfaces are left dirty in a kitchen.

Know More - Regular cleaning of kitchen surfaces prevents the growth of harmful bacteria, which is crucial for maintaining food safety. Although cleaning can make
the kitchen look tidy, this is not the main reason in food safety. Cleaning does not increase food flavor or directly preserve food freshness, but it does reduce microbial
contamination, thereby protecting health.

Reference: Essentials of Food Science by Vickie A, chapter 19 Page no 419

Question Number : 175 Question Id : 4410091763553

What is the first step in managing a food safety incident in a community setting?
Options :

4410096954151. ¢ Identify the source of contamination

4410096954152, % Conduct mass vaccination

4410096954153. ® Close all food outlets

4410096954154, # Issue nutritional supplements

Hints :

Hint - Think about what must be known before any intervention can be planned.

Know More - Identitying the source of contamination is necessary to manage a food safety incident effectively. Conducting mass vaccinations, closing all food
outlets, or issuing nutritional supplements are not appropriate initial steps and may not address the root cause.

Reference- Rather, 1. A., Koh, W. Y., Pack, W. K., & Lim, J. (2017). The Sources of Chemical Contaminants in Food and Their Health Implications. Frontiers in
pharmacology, 8, 830. https://doi.org/10.3389/fphar.2017.00830

Question Number : 175 Question Id : 4410091763553

AYelRLs A2 (Community Setting)Hi W1 A€ Hdledl el2ell (Food Safety Incident) A% 5cil dwld, weiH ualg 53 82
Options :

4410096954151, ¢ ¢NBI (contamination)eil ¥ld 2Nudl.

4410096954152 % UIY[&S {1528 (mass vaccination)s}, A%l 539,

4410096954153, % dH M W1 31G2d2y ol s:ql.

4410096954154, % UINS A2y 1ydl.

Hints :
Hint - Think about what must be known before any intervention can be planned.

Know More - Identitying the source of contamination is necessary to manage a food safety incident effectively. Conducting mass vaccinations, closing all food
outlets, or issuing nutritional supplements are not appropriate initial steps and may not address the root cause.

Reference- Rather, I. A., Koh, W. Y., Pack, W. K., & Lim, J. (2017). The Sources of Chemical Contaminants in Food and Their Health Implications. Frontiers in
pharmacology, 8, 830. https://doi.org/10.3389/fphar.2017.00830

Question Number : 176 Question Id : 4410091762737
Which of the following is a primary goal of food safety standards in public health?
Options :
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4410096950943. # To increase food production efficiency
4410096950944, * To reduce food prices for consumers
4410096950945. ¢ To prevent foodborne illnesses

4410096950946. % To promote international trade
Hints :
Hint - Consider what food safety standards are fundamentally meant to achieve in society.

Know More - The correct answer is 'To prevent foodborne illnesses' because food safety standards are designed to minimize health risks from contaminated food. 'To
increase food production efficiency' is not a direct goal of food safety standards, though it may be a benefit. 'To reduce food prices for consumers' is unrelated to the
health focus of food safety standards. 'To promote international trade' is a secondary outcome but not the primary public health goal.

Reference- https://www.who.int/news-room/fact-sheets/detail/food-safety

Question Number : 176 Question Id : 4410091762737

& WRIYU Wit AReilell €K\ (food safety standards)ell Hud e «f|Aei 1] 52U B2
Options :

4410096950943, * W4 Gclleel SRIGHAL (food production efficiency) quidl
4410096950944, % YLeS| HI2 WIEL Uglelleil elid g2lsdl

4410096950945, ¢
UR15%e1 6flHZ14) (foodborne illnesses) M2 sldd]

4410096950946, # WidRAUEIY YRS VL&t 1Uq]
Hints :
Hint - Consider what food safety standards are fundamentally meant to achieve in society.

Know More - The correct answer is 'To prevent foodborne illnesses' because food safety standards are designed to minimize health risks from contaminated food. 'To
increase food production efficiency' is not a direct goal of food safety standards, though it may be a benefit. 'To reduce food prices for consumers' is unrelated to the
health focus of food safety standards. 'To promote international trade' is a secondary outcome but not the primary public health goal.

Reference- https://www.who.int/news-room/fact-sheets/detail/food-safety

Question Number : 177 Question Id : 4410091763566

Which collective catering setting requires the strictest adherence to food safety standards due to vulnerable clientele?
Options :

4410096954203. # Corporate offices

4410096954204, % School cafeterias

4410096954205. ¢ Hospital catering

4410096954206. # Event catering
Hints :
Hint - Think about places where the health status of people makes them more susceptible to food risks.

Know More - 'Hospital catering' is correct because patients are often immunocompromised, making them more susceptible to foodborne illnesses. 'Corporate offices'
and 'school cafeterias' also require standards, but the clientele is generally less vulnerable. 'Event catering' may serve healthy adults and is temporary.

Reference- https://isid.org/wp-content/uploads/2018/04/ISID_InfectionGuide Chapterl8.pdf

Question Number : 177 Question Id : 4410091763566

sULAB[ES 32321 AR (Collective catering setting)H1, Udes12(ld A5 (Vulnerable Clientele)d 5121, WIgl Y&l H1RK1e] Alell Aid Uldet o3 B2
Options :

4410096954203, # S\UlR2 sA2)

4410096954204, # 2ll0l 352 Rl

4410096954205, ¢ &l(Ru2d 32321 (Hospital Catering)

4410096954206. % ©de2 32331 (Event Catering)
Hints :
Hint - Think about places where the health status of people makes them more susceptible to food risks.

Know More - 'Hospital catering' is correct because patients are often immunocompromised, making them more susceptible to foodborne illnesses. 'Corporate offices'
and 'school cafeterias' also require standards, but the clientele is generally less vulnerable. 'Event catering' may serve healthy adults and is temporary.

Reference- https://isid.org/wp-content/uploads/2018/04/ISID _InfectionGuide Chapterl8.pdf

Question Number : 178 Question Id : 4410091763582

Which research method is most suitable for collecting data through structured questionnaires from a large group of people?
Options :

4410096954267. ¥ Survey

4410096954268, # Experiment
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4410096954269. # Case study

4410096954270. * Observation
Hints :
Hint - Think about methods commonly used for large-scale data collection rather than in-depth or controlled studies.

Know More - Survey is the correct answer because it involves structured questionnaires and is ideal for gathering data from large groups. Experiment is incorrect
because it focuses on testing hypotheses under controlled conditions. Case study is not suitable for large groups as it involves in-depth analysis of a single or few
cases. Observation is used to record behaviors without direct questioning and does not employ structured questionnaires.

Reference- Ponto J. (2015). Understanding and Evaluating Survey Research. Journal of the advanced practitioner in oncology, 6(2), 168—171.

Question Number : 178 Question Id : 4410091763582

dlsletl Hlel s ulAell w2 5uS Uil (Structured questionnaires) Il HUEA A5(Ad 5cl HI2 56 A2Mtst Ueg [dl Alefl ay A1y B2
Options :

4410096954267. ¢ ¥delQl

4410096954268. % YAl

4410096954269, % ¥y @S|

4410096954270, % wdd|sel

Hints :
Hint - Think about methods commonly used for large-scale data collection rather than in-depth or controlled studies.

Know More - Survey is the correct answer because it involves structured questionnaires and is ideal for gathering data from large groups. Experiment is incorrect
because it focuses on testing hypotheses under controlled conditions. Case study is not suitable for large groups as it involves in-depth analysis of a single or few
cases. Observation is used to record behaviors without direct questioning and does not employ structured questionnaires.

Reference- Ponto J. (2015). Understanding and Evaluating Survey Research. Journal of the advanced practitioner in oncology, 6(2), 168—171.

Question Number : 179 Question Id : 4410091738777

Which statistical test should be used to compare the frequency of vitamin deficiency between males and females in a population?
Options :

4410096856713. ¢ Chi-square test

4410096856714, % ANOVA

4410096856715. # Independent t-test

4410096856716. # Regression analysis

Hints :

Hint - Choose the test that analyzes differences in counts or proportions, not averages.

Know More - Chi-square test is correct as it compares frequencies between groups for categorical variables. ANOVA and t-tests are used for comparing means, and
regression is for prediction or association between continuous variables.
https://www.researchgate.net/post/What_is_the_best_statistical_test_to_compare_difference_between_data_samples_for_male_and_female_at_different_age_grou

Question Number : 179 Question Id : 4410091738777
518 W5 daclHi Y2l 44 2] 92 (delMstefl Gratusl 4ig sl AWM 52d1 HI2 56 WissislU s GUAlaL s 112

Options :
4410096856713, ¢ 519-a9[ 51| (Chi-square test)

4410096856714, *
ANOVA

4410096856715, % ¥ddA t-5012] (Independent t-test)
4410096856716 # [AAdA0itl [A5ANGI (Regression analysis)

Hints :
Hint - Choose the test that analyzes differences in counts or proportions, not averages.

Know More - Chi-square test is correct as it compares frequencies between groups for categorical variables. ANOVA and t-tests are used for comparing means, and
regression is for prediction or association between continuous variables.
https://www.researchgate.net/post/What_is_the_best_statistical_test_to_compare_difference_between_data_samples_for_male_and_female_at_different_age_grou

Question Number : 180 Question Id : 4410091756777

When preparing a bibliography in APA style, which element is placed first in each reference?
Options :

4410096927733. ¥ Author's name

4410096927734. % Title of the work

4410096927735. # Publisher's name

4410096927736. # Digital Object Identifier (DOI)
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Hints :
American Psychological Association. (2020). Publication manual of the American Psychological Association (7th ed.). American Psychological Association.

Question Number : 180 Question Id : 4410091756777

APA Q61 AY(AU (Bibliography) dUIR 52l dWd, UAS At (Reference)Hl 5L dedl (Element)a) el UelH YsdiHi 441 82
Options :

4410096927733, ¢ QuiSa] o

4410096927734 % s1e] 20Ns

4410096927735, % YS|Q1Sq] o114

4410096927736, # [S[sed w\ugse wIBS[=2 51U (DOI)

Hints :
American Psychological Association. (2020). Publication manual of the American Psychological Association (7th ed.). American Psychological Association.

Question Number : 181 Question Id : 4410091756673

A researcher wants to determine if there is an association between smoking status (smoker/non-smoker) and incidence of lung disease (present/absent) in adults.
Which statistical test should they use?

Options :

4410096927317. ¢ Chi-square test

4410096927318. * Regression analysis

4410096927319. # Paired t-test

4410096927320. % ANOVA

Hints :

Hint - Focus on tests used for association between categorical variables.

Know More - The chi-square test is used for examining associations between two categorical variables. Regression analysis predicts a dependent variable from one or
more independent variables, not association. Paired t-test compares means from the same group at different times, not between categories. ANOVA compares means
across groups with continuous outcomes.

Reference :Research Method and Biostatistics by IGNOUChapter 13 ,13.4.1 ,page no 227

Question Number : 181 Question Id : 4410091756673

W5 A2AUS Yud dell dlSIHI yuUlstefl Re1ld uiulel s/ Ulst o 525112) W sAistl A2Aefl eleel (S12/A81%R) A S16 it (Association) B 3
o&l, A w5S] 5L W V. WL HI2 AHE UL Wi5SIS1Y 222 (Statistical Test)=ll GUALL 54 SLA2

Options :

4410096927317 ¢ §14-35dR 232 (Chi-square test)

4410096927318 # (RA2el Wstl(@ A (Regression analysis)

4410096927319, # US -222 (Paired t-test)

4410096927320. # Wsildl (ANOVA)

Hints :

Hint - Focus on tests used for association between categorical variables.

Know More - The chi-square test is used for examining associations between two categorical variables. Regression analysis predicts a dependent variable from one or
more independent variables, not association. Paired t-test compares means from the same group at different times, not between categories. ANOVA compares means
across groups with continuous outcomes.

Reference :Research Method and Biostatistics by IGNOUChapter 13 ,13.4.1 ,page no 227

Question Number : 182 Question Id : 4410091723547

Which nutrient is primarily responsible for providing energy to athletes during exercise?

Options :

4410096797353. ¢ Carbohydrates

4410096797354, # Proteins

4410096797355. ® Fats

4410096797356. * Vitamins

Hints :

Hint - Think about which nutrient is most quickly used by the body during intense activity.

Know More - Carbohydrates are the main source of energy for athletes during exercise because they are quickly broken down into glucose for immediate use. Proteins
are mainly used for muscle repair and growth, not rapid energy. Fats can provide energy, but they are metabolized more slowly and are not the primary source during
intense activity. Vitamins do not provide energy but support various body functions. Thus, carbohydrates are correct, and the others are incorrect for primary energy
during exercise.

Reference :Sports Nutrition for Health Professionals by Natalie Digate Muth ,Chapter 1 page no 14

Question Number : 182 Question Id : 4410091723547
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Options :
4410096797353 ¢ sloilelg32u
4410096797354 % Y12led
4410096797355. % Y]
4410096797356 # [delfs

Hints :
Hint - Think about which nutrient is most quickly used by the body during intense activity.

Know More - Carbohydrates are the main source of energy for athletes during exercise because they are quickly broken down into glucose for immediate use. Proteins
are mainly used for muscle repair and growth, not rapid energy. Fats can provide energy, but they are metabolized more slowly and are not the primary source during
intense activity. Vitamins do not provide energy but support various body functions. Thus, carbohydrates are correct, and the others are incorrect for primary energy
during exercise.

Reference :Sports Nutrition for Health Professionals by Natalie Digate Muth ,Chapter 1 page no 14

Question Number : 183 Question Id : 4410091738917

In the context of sports nutrition, the 'Periodization’ of a diet refers to which of the following practices?
Options :

4410096857283. * Avoiding all seasonings

4410096857284. ¢ Adjusting calorie goals

4410096857285. # Eating one meal a day

4410096857286. # Buying organic produce

Hints :

In the context of sports nutrition, the practice of 'Periodization’ (or periodized nutrition) refers to the strategic manipulation of nutritional intake to align with the
specific goals and demands of different training phases.
https://pmc.ncbi.nim.nih.gov/articles/PMC5371625/

Question Number : 183 Question Id : 4410091738917

M AH et UINBL (Sports nutrition)ell VEHE, H18 1R '(URASIEDLUeA' (Periodization) W (1ol 58 N(SeUell GeQut 53 B?
Options :

4410096857283, # dHIH Y€1) 2lndl (Avoiding all seasonings)

4410096857284. ¢ %a3lell deAiSIHI YHIAet 5G]

4410096857285 # [edqHi W5 duld elloget A

4410096857286, # wl13[els Gallgsll Wiledl (Buying organic produce)

Hints :

In the context of sports nutrition, the practice of 'Periodization' (or periodized nutrition) refers to the strategic manipulation of nutritional intake to align with the
specific goals and demands of different training phases.
https://pmc.ncbi.nim.nih.gov/articles/PMC5371625/

Question Number : 184 Question Id : 4410091765514

What is the main purpose of adjusting the carbohydrate intake for athletes based on their activity type and volume?
Options :

4410096961972. # To increase water retention

4410096961973. ¢ To ensure optimal recovery

4410096961974. * To reduce fat stores

4410096961975. * To enhance protein absorption
Hints :
Hint - Focus on what athletes need for both performing well and recovering quickly.

Know More - Adjusting carbohydrate intake ensures adequate fuel during activity and optimal recovery afterwards. 'To increase water retention' is not a primary
purpose; 'To reduce fat stores' is not directly linked to carbohydrate adjustment; 'To enhance protein absorption' is unrelated to carbohydrates.

Reference- Jatana, A., DK D., Shyam, H., Rohatgi, P., Yeptho, K.P. (2022). Sports Nutrition. In Apollo Clinical Nutrition Handbook (1st ed., p. 273). Jaypee Brothers
Medical Publishers

Question Number : 184 Question Id : 4410091765514
MR HI2 AHsTl Ugclstl USIR (Activity type) 1 dlHstl 1813 sl6ilslodestl Adeia YU P scl el Hut & 9] B2

Options :

4410096961972, # Y1Q{ls{l 21N Qil (Water retention) dti1d,
4410096961973, ¢ ©¥2H [543 (Optimal recovery) Y[ei(2dd sdl.
4410096961974 # U0{loll AASA €21Sq,
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4410096961975, % Y\ &lste] MAANGL A8,
Hints :
Hint - Focus on what athletes need for both performing well and recovering quickly.

Know More - Adjusting carbohydrate intake ensures adequate fuel during activity and optimal recovery afterwards. 'To increase water retention' is not a primary
purpose; 'To reduce fat stores' is not directly linked to carbohydrate adjustment; 'To enhance protein absorption' is unrelated to carbohydrates.

Reference- Jatana, A., DK D., Shyam, H., Rohatgi, P., Yeptho, K.P. (2022). Sports Nutrition. In Apollo Clinical Nutrition Handbook (1st ed., p. 273). Jaypee Brothers
Medical Publishers

Question Number : 185 Question Id : 4410091765530

When planning a meal for an athlete prior to an event, which food should be limited to follow a low fiber diet recommendation?
Options :

4410096962068. ¥ Whole grain bread

4410096962069. # White rice

4410096962070. * Chicken breast

4410096962071. * Yogurt

Hints :

Hint - Think about which foods contain the most dietary fiber.

Know More - Whole grain bread should be limited due to its high fiber content. White rice and chicken breast are low in fiber and suitable for pre-event meals.
Traditional, plain yogurt contains no fibre.

Reference- Jatana, A., DK D., Shyam, H., Rohatgi, P., Yeptho, K.P. (2022). Sports Nutrition. In Apollo Clinical Nutrition Handbook (Ist ed., p. 278). Jaypee Brothers
Medical Publishers

Question Number : 185 Question Id : 4410091765530

S8 8o () Ud] Ml HI2 6{losete] w4101%el (planning) Sl did, €l-518642 SIA2 HEIHRIA wafu2cll HID of|AstHie]] 52Ul VLA Yglelell Guldl
HUl(Ed AMd) 1522

Options :

4410096962068, ¥ €16 A+t G)S (Whole grain bread)

4410096962069 # ¥t ALWL (White rice)

4410096962070, # [RiSel Gl (Chicken breast)

4410096962071, # AU (Yogurt)

Hints :

Hint - Think about which foods contain the most dietary fiber.

Know More - Whole grain bread should be limited due to its high fiber content. White rice and chicken breast are low in fiber and suitable for pre-event meals.
Traditional, plain yogurt contains no fibre.

Reference- Jatana, A., DK D., Shyam, H., Rohatgi, P., Yeptho, K.P. (2022). Sports Nutrition. In Apollo Clinical Nutrition Handbook (1st ed., p. 278). Jaypee Brothers
Medical Publishers

Question Number : 186 Question Id : 4410091738892

Why is the principle of nutrient periodization important in sports nutrition for athletes?

Options :

4410096857183. ¢ Aligning diet with training phases for peak adaptation

4410096857184, # Maintaining the same diet throughout the year

4410096857185. # Avoiding dietary changes during training

4410096857186. * Focusing solely on supplementation instead of diet

Hints :

Hint - Think about how dietary needs might change as an athlete moves through off-season, competition, and recovery.

Know More - Nutrient periodization is important because it matches dictary changes to different stages of training, supporting optimal adaptation and performance.
The other options—maintaining the same diet year-round, avoiding dictary changes, or focusing solely on supplementation—ignore the dynamic nature of training
and do not maximize benefits.

https://pmc.ncbi.nim.nih.gov/articles/PMC5371625/

Question Number : 186 Question Id : 4410091738892

A1) HI2 - Mol DINRIME YN Sdcdletl YLRUSISD2AA (Nutrient periodization)ell Regid 2Ll HI2 Herayll 87
Options :

4410096857183, ¥ HETH Wo}§€sl (Peak adaptation) Alcll HI2 dlelHell ded 551 UL WIS AWM sALHIR
4410096857184. % AYRl A& HI2 WA 5UIL LEIR o] _Awdl HIZ

4410096857185 # dl6ld e (WALl WISRMI BR$1R 5]le] 2landl Ul
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4410096857186 # |&IRel Wed HIst AWE|N22lst (Supplementation) U % &lst Slord SALHI
Hints :
Hint - Think about how dietary needs might change as an athlete moves through off-season, competition, and recovery.

Know More - Nutrient periodization is important because it matches dietary changes to different stages of training, supporting optimal adaptation and performance.
The other options—maintaining the same diet year-round, avoiding dietary changes, or focusing solely on supplementation—ignore the dynamic nature of training
and do not maximize benefits.

https://pmc.ncbi.nim.nih.gov/articles/PMC5371625/

Question Number : 187 Question Id : 4410091738960

Which skill is essential for diet counselors to establish rapport and trust during the initial session?
Options :

4410096857455. ¢ Active listening

4410096857456. * Giving advice

4410096857457. * The rapid-fire assessment

4410096857458. * Non-verbal communication

Hints :

Hint - Think about which skill involves truly understanding the client's perspective before responding.

Know More - Active listening is crucial for rapport, as it shows genuine interest and understanding. Giving advice prematurely can make clients feel unheard. Using
open-ended questions helps, but without active listening, it may not build trust. Non-verbal communication supports rapport but is less direct than listening actively.
https://pmc.ncbi.nim.nih.gov/articles/PMC9543415/

Question Number : 187 Question Id : 4410091738960

S1A2 51G-AAH HI2 Aol A2 £ (MLl cllEd (Rapport) 2ol [AaLIH LU Sl HI2 53 Sl Aideus B2
Options :

4410096857455, ¢ (85U 2awl

4410096857456, # Adl& Iudl

4410096857457 % %SUl WISREI (The rapid-fire assessment)

4410096857458, # w2lL(6£5 dle (Non-verbal communication)

Hints :
Hint - Think about which skill involves truly understanding the client's perspective before responding.

Know More - Active listening is crucial for rapport, as it shows genuine interest and understanding. Giving advice prematurely can make clients feel unheard. Using
open-ended questions helps, but without active listening, it may not build trust. Non-verbal communication supports rapport but is less direct than listening actively.
https://pmc.ncbi.nim.nih.gov/articles/PMC9543415/

Question Number : 188 Question Id : 4410091738961

When counseling a client with multiple dietary restrictions, which approach best ensures the client’s needs are met without overwhelming them?
Options :

4410096857459. ¢ Individualized goal setting

4410096857460. # Generic meal planning

4410096857461. * The elimination extremist

4410096857462, # Strict dietary prescriptions

Hints :

Hint - Which method adapts to the client's unique situation rather than using a universal approach?

Know More - Individualized goal setting tailors advice to the client’s situation, preventing overwhelm and meeting needs. Generic meal plans do not consider unique
restrictions. Group counseling lacks personalization. Strict dietary prescriptions can overwhelm rather than support the client.
https://pmc.ncbi.nim.nih.gov/articles/PMC4900876/

Question Number : 188 Question Id : 4410091738961

o3 tig (Al 21612 Uit (Multiple dietary restrictions) Hlddl 25 $614e2el UAHLL wUdle] €12, 1Y 5U WG (Approach) W Y ARl 53D 3
SAI-eRa YAl (Overwhelm)Hi YL AR dHs{l aseRYLd] Y3 a2

Options :

4410096857459, ¢ < [5cldld € (148 (Individualized goal setting)
4410096857460. * UIHIY (’-n°6°1°i 1%l (Generic meal planning)
4410096857461, # W[@(HAlel W (522 (M2 (The elimination extremist)
4410096857462, % Yl WLERe1L %j&l“ﬂ (Strict dietary prescriptions)
Hints :
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Hint - Which method adapts to the client's unique situation rather than using a universal approach?
Know More - Individualized goal setting tailors advice to the client’s situation, preventing overwhelm and meeting needs. Generic meal plans do not consider unique

restrictions. Group counseling lacks personalization. Strict dictary prescriptions can overwhelm rather than support the client.

https://pmc.ncbi.nim.nih.gov/articles/PMC4900876/

Question Number : 189 Question Id : 4410091773394

Which type of diet counselling focuses on helping clients set achicvable goals?
Options :

4410096993162. ¢ Goal-oriented counselling

4410096993163. % Motivational counselling

4410096993164. # Directive counselling

4410096993165. * Educational counselling

Hints :

Hint: Consider which approach centers around making plans for improvement.
Explanation: Goal-oriented counselling helps clients set realistic and achievable dietary goals. Motivational counselling focuses on encouraging behavior change.
Directive counselling tells clients what to do, while educational counselling provides information.

Cullen, K. W., Baranowski, T., & Smith, S. P. (2001). Using goal setting as a strategy for dietary behavior change. Journal of the American Dietetic Association,
101(5), 562-566. https://doi.org/10.1016/S0002-8223(01)00140-7

Question Number : 189 Question Id : 4410091773394

5YL USIRe] WISIR 51G-A (G2 (Diet Counselling) 54 14s2a WIH 53] 251U dcll @8] (achievable goals) e155] $cIH] Het 5l UR elod Slord 53 B2
Options :

4410096993162, ¢ £AU-6&fl 51G-A[E] (Goal-oriented counselling)

4410096993163, # VUM 51G=A[E2] (Motivational counselling)

4410096993164 % [siElleds 51G=A[E (Directive counselling)

4410096993165 % i[85 51G=A(d2L (Educational counselling)

Hints :

Hint: Consider which approach centers around making plans for improvement.
Explanation: Goal-oriented counselling helps clients set realistic and achievable dietary goals. Motivational counselling focuses on encouraging behavior change.
Directive counselling tells clients what to do, while educational counselling provides information.

Cullen, K. W., Baranowski, T., & Smith, S. P. (2001). Using goal setting as a strategy for dietary behavior change. Journal of the American Dietetic Association,
101(5), 562-566. https://doi.org/10.1016/S0002-8223(01)00140-7

Question Number : 190 Question Id : 4410091773467

Which technique is most effective for encouraging client self-reflection during nutritional counselling?
Options :

4410096993454, ¢ Open-ended questioning

4410096993455, # Providing meal plans

4410096993456. # Using food diaries

4410096993457. * Giving direct instructions

Hints :

Hint - Consider which method best prompts clients to express their own thoughts and feelings.

Know more- Open-ended questions encourage clients to think, reflect, and express their own thoughts and feelings rather than giving simple “yes” or “no” answers.

Reference- Semyonov-Tal, K., & Lewin-Epstein, N. (2021). The importance of combining open-ended and closed-ended questions when conducting patient
satisfaction surveys in hospitals. Health policy OPEN, 2, 100033. https://doi.org/10.1016/j.hpopen.2021.100033
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Question Number : 190 Question Id : 4410091773467

QML joit] s1G-A(E21 (Nutritional Counselling) £ (Lol Sel12s2a 2d-[Rdel (Self-reflection) &q UlcUL[Ed 5l HI2 58 dseils Alell HUSRS B2
Options :

4410096993454, ¢ | Usl-2e35 ULl Y&dl (Open-ended questioning)

4410096993455 % @{1%fstofl A1%elld] (meal plans) Y21 WISl

4410096993456 * §S SIUZL (food diaries)ell GUULAL sl

4410096993457, # Y&l Qﬁldlb{-} (direct instructions) wydl

Hints :
Hint - Consider which method best prompts clients to express their own thoughts and feelings.

Know more- Open-ended questions encourage clients to think, reflect, and express their own thoughts and feelings rather than giving simple “yes” or “no” answers.

Reference- Semyonov-Tal, K., & Lewin-Epstein, N. (2021). The importance of combining open-ended and closed-ended questions when conducting patient
satisfaction surveys in hospitals. Health policy OPEN, 2, 100033. https://doi.org/10.1016/j.hpopen.2021.100033

Question Number : 191 Question Id : 4410091738990

A dietitian wants to help a client to overcome barriers to healthy eating. Which technique is most appropriate for identifying and addressing these barriers during
nutrition counseling?

Options :

4410096857571. % Reflective listening

4410096857572. * Behavior modification

4410096857573. ¢ Problem-solving counseling

4410096857574. * Providing meal plans

Hints :

Hint - Choose the technique that actively works to resolve obstacles rather than just listening or offering general advice.

Know More - Problem-solving counseling is most appropriate because it systematically identifies barriers and develops strategies to overcome them. Reflective
listening is useful for understanding client feelings but does not directly address barriers. Behavior modification focuses on changing actions but may not address
underlying barriers. Providing meal plans offers solutions but does not address the client's specific obstacles.
https://pmc.ncbi.nim.nih.gov/articles/PMC9543415/

Question Number : 191 Question Id : 4410091738990

W5 WIS [AMULd (Dietician) AHell e€lA 222U W1S1R AdM] 2lddll AR &2 SAMI Hee 5L HIA 8. ) UINEL Aeitl uiHel (Nutrition
counscling) €Ml 41 AR wW)1udl 1 Aol B3 dllddll (Address) HI2 {1 AetiHiell 56 Usg(d Hlell dy 1oy &2

Options :

4410096857571, # [R&A(52d (U491 (Reflective listening)

4410096857572, # [4&[cyR HL[S[E321t (Behavior modification)

4410096857573 ¢ UHRUL-(Ad 1261 U IMel (Problem-solving counseling)

4410096857574, # 6{logel HI2 WIA%el Y UISG (Providing meal plans)

Hints :

Hint - Choose the technique that actively works to resolve obstacles rather than just listening or offering general advice.

Know More - Problem-solving counseling is most appropriate because it systematically identifies barriers and develops strategics to overcome them. Reflective
listening is useful for understanding client feelings but does not directly address barriers. Behavior modification focuses on changing actions but may not address
underlying barriers. Providing meal plans offers solutions but does not address the client's specific obstacles.
https://pmc.ncbi.nim.nih.gov/articles/PMC9543415/

Question Number : 192 Question Id : 4410091773558

Which method would an anthropologist most likely use to study dietary intake?

Options :

4410096993837. # Analyzing blood samples for nutrients

4410096993838. # Calculating macronutrient ratios

4410096993839. ¥ Observing cultural food rituals and practices

4410096993840. #* Prescribing dictary supplements

Hints :

Hint - Consider which option involves studying behaviors in a social setting rather than laboratory or clinical approaches.

Know More - Anthropologists use observation of cultural rituals to understand eating patterns, so 'Observing cultural food rituals and practices' is correct. 'Analyzing
blood samples for nutrients' is a biomedical method. 'Calculating macronutrient ratios' is nutrition science. 'Prescribing dietary supplements' is clinical nutrition, not

anthropological research.

Reference- Ulijaszek S. (2024). Nutritional anthropology in the world. Journal of physiological anthropology, 43(1), 10. https://doi.org/10.1186/s40101-023-00345-0

Question Number : 192 Question Id : 4410091773558
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w5 WetllUld) [sRe («}dA2L1E]) 2112011 Adst (dietary intake)=ll WU 5L HI2 HI2 @I 58 U [ddoll GUULIL 52912
Options :
4410096993837, # UM Sccd) HI2 el stiel 124) (blood samples)s], [A5ANGL 59,
4410096993838, # N 5lo3(2ue2 I(RAU) (Macronutrient ratios)eil ARId] sl
4410096993839, ¢ Aixs[cls WIE (2] (cultural food rituals) #el Ueg[d) (practices)s] [13l&1al 534,
4410096993840, # ISR UAlH2Y (Dictary supplements) (U516 $dl.

Hints :
Hint - Consider which option involves studying behaviors in a social setting rather than laboratory or clinical approaches.

Know More - Anthropologists use observation of cultural rituals to understand eating patterns, so 'Observing cultural food rituals and practices' is correct. 'Analyzing
blood samples for nutrients' is a biomedical method. 'Calculating macronutrient ratios' is nutrition science. 'Prescribing dietary supplements' is clinical nutrition, not
anthropological research.

Reference- Ulijaszek S. (2024). Nutritional anthropology in the world. Journal of physiological anthropology, 43(1), 10. https://doi.org/10.1186/s40101-023-00345-0

Question Number : 193 Question Id : 4410091741440

Which study design would be most suitable to quickly estimate the current magnitude of protein-energy malnutrition among school-aged children in a region?
Options :

4410096867298. ¥ Cross-sectional study

4410096867299. # Cohort study

4410096867300. * Case-control study

4410096867301. * Randomized controlled trial

Hints :

Hint - Consider which approach gives an immediate estimate of a condition's frequency in a population.

Know More - A cross-sectional study is used to rapidly assess the prevalence of a condition, such as protein-energy malnutrition, at a specific point in time. Cohort

and case-control studies focus on causes or risk factors, not prevalence, and randomized controlled trials are not used for prevalence estimation.
https://www.researchgate.net/publication/284204311_A_cross-
sectional_study_to_assess_the_protein_energy_malnutrition_in_children_between_one_to_five_years_of age_in_a_tribal_area_Parol_Thane_district Maharashtra_|

Question Number : 193 Question Id : 4410091741440

S165 A5 YRAUI ALOUA llefl GHRell WIASIHT W Elel-Glosd SUINGIL (protein-energy malnutrition)eil Sl6sil ARASYS (magnitude)ell 3SUl Biglos Slacll HI2
58 WEALY Uell (study design) Alell Ao 23212

Options :

4410096867298. ¢ $14-A5Ae1€ WOUIY (Cross-sectional study)

4410096867299, % §1&& WU (Cohort study)

4410096867300. # U1l M@A}Y (Case-control study)

4410096867301, # 10'51-1183\’)5 3;1@5 2144 (Randomized controlled trial)

Hints :

Hint - Consider which approach gives an immediate estimate of a condition's frequency in a population.

Know More - A cross-sectional study is used to rapidly assess the prevalence of a condition, such as protein-energy malnutrition, at a specific point in time. Cohort

and case-control studies focus on causes or risk factors, not prevalence, and randomized controlled trials are not used for prevalence estimation.
https://www.researchgate.net/publication/284204311_A_cross-
sectional_study_to_assess_the_protein_energy_malnutrition_in_children_between_one_to_five_years_of_age_in_a_tribal_area_Parol_Thane_district_Maharashtra_|

Question Number : 194 Question Id : 4410091741452

Which scenario best illustrates how cultural environment affects nutritional status?
Options :

4410096867346. # A region lacks access to fresh fruits due to supply issues
4410096867347. # Individuals develop allergies to gluten-containing foods
4410096867348, ¥ Community's traditional dairy avoidance causes calcium deficiency
4410096867349. # Government fortifies wheat flour with iron to combat anemia
Hints :

Hint - Focus on choices influenced by tradition rather than external circumstances.

Know More - Avoidance of dairy due to tradition directly impacts calcium intake and demonstrates how culture affects nutrition. The other scenarios involve food
availability, medical issues, and food fortification, which are not primarily cultural environmental effects.
https://pmc.ncbi.nim.nih.gov/articles/PMC11241560/

Question Number : 194 Question Id : 4410091741452
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Options :
4410096867346 % Yaslell YuRU1A 1A 05 (AR dlosl §ull+l Guaetidlell 4eild 8.
4410096867347 % U[SAulIM] 2g2e1y 5 WIRLs U W] (s B,
4410096867348, ¢ UHeIA G121 33| Gellesilell URURIA UIDLell 519 J(C1uHs{l GRIY st D).

4410096867349 % U513 A [AMALLA YsIeal 5301 HIR 8Geil €l wiu-el slEs1es il B.
Hints :
Hint - Focus on choices influenced by tradition rather than external circumstances.

Know More - Avoidance of dairy due to tradition directly impacts calcium intake and demonstrates how culture affects nutrition. The other scenarios involve food
availability, medical issues, and food fortification, which are not primarily cultural environmental effects.
https://pmc.ncbi.nim.nih.gov/articles/PMC11241560/

Question Number : 195 Question Id : 4410091765322

A researcher wants to determine the prevalence of vitamin D deficiency in a specific ethnic group at one point in time. Which study design should be used?
Options :

4410096961132, # Case-control study

4410096961133. # Cohort study

4410096961134. * Randomized controlled trial

4410096961135. ¢ Cross-sectional study

Hints :

Hint - Think about which design measures outcomes without following participants over time.

Know More - A cross-sectional study is ideal for measuring prevalence at a single point in time. Case-control studies focus on past exposure and outcomes, not
prevalence. Cohort studies follow subjects over time, which is unnecessary for prevalence. Randomized controlled trials are used to test interventions, not prevalence.

Reference: Nursing Research by BT Basavanthappa,Chapter 9,page no 187

Question Number : 195 Question Id : 4410091765322

)5 Al 516 A ssAU deily Ui (Specific ethnic group) WS % UHA (21 [Hel D «il GRIUsA) AU (Prevalence) «155] 52l Hidl . 1 HI2 «{|AstiHie]l 56
2235\ (5318 (Study Design)ell GUAN2L 5\ Hlell Aoy B2

Options :

4410096961132, # 3¥-521d 225 (Case-control study)

4410096961133. % 51818 25| (Cohort study)

4410096961134, # wSHIB2S 52165 21UE (Randomized controlled trial)

4410096961135, ¢ $14-A5Ueld 25| (Cross-sectional study)

Hints :

Hint - Think about which design measures outcomes without following participants over time.

Know More - A cross-sectional study is ideal for measuring prevalence at a single point in time. Case-control studies focus on past exposure and outcomes, not
prevalence. Cohort studies follow subjects over time, which is unnecessary for prevalence. Randomized controlled trials are used to test interventions, not prevalence.

Reference: Nursing Research by BT Basavanthappa,Chapter 9,page no 187

Question Number : 196 Question Id : 4410091765520

In the context of nutritional anthropology, which method would best evaluate the relationship between food choices and the cultural environment in a rural
population?

Options :

4410096962004. # Dietary recall

4410096962005. * Blood Test

4410096962006. #* Food frequency questionnaires

4410096962007. ¢ Ethnographic interviews

Hints :

Hint - Consider methods that reveal underlying beliefs and shared meanings rather than just numerical data.

Know More - Ethnographic interviews allow researchers to understand cultural norms, beliefs, and practices influencing food choices. Dietary recall surveys provide
data on food intake but lack cultural depth. Laboratory analysis focuses on nutrient content, not cultural factors. Food frequency questionnaires measure intake
frequency but do not capture the cultural reasons behind choices.

Reference:

Public Health Nutrition By M Margaret Barth

Chapter 3 :Nutrition Epidemiology Research Methods
page 59

Question Number : 196 Question Id : 4410091765520

Y (22ls1e e\l (Nutritional anthropology)etl de{HL, ¢ Uegd AL dcdlHi vil215e1l Uiea(l2) (food choices) U Uis[dS dldIcReL (cultural
environment) dsil Aoitlle] AY YeUisel 52212
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Options :
4410096962004, # S1323] 315\d (Dietary recall)
4410096962005 # 35 UZle1ll (Blood Test)
4410096962006. # WLSell 441l 2ide{l WsildE] (Food frequency questionnaires)
4410096962007 ¥ WLl AL[55 o223 (Ethnographic interviews)

Hints :
Hint - Consider methods that reveal underlying beliefs and shared meanings rather than just numerical data.

Know More - Ethnographic interviews allow researchers to understand cultural norms, beliefs, and practices influencing food choices. Dietary recall surveys provide
data on food intake but lack cultural depth. Laboratory analysis focuses on nutrient content, not cultural factors. Food frequency questionnaires measure intake
frequency but do not capture the cultural reasons behind choices.

Reference:
Public Health Nutrition By M Margaret Barth
Chapter 3 :Nutrition Epidemiology Research Methods

page 59

Question Number : 197 Question Id : 4410091774076

Which of the following is a physical property commonly measured in food analysis?
Options :

4410096995905. ¢ Texture

4410096995906. * Moisture content

4410096995907. * pH

4410096995908. * Protein content

Hints :

Hint - Physical properties relate to how a food feels or looks, not its chemical makeup or pH.

Know More - Texture is a physical property assessed in food analysis to determine qualities like firmness or softness. Moisture content, pH, and protein content are
chemical properties or measurements. Moisture content involves water determination, pH measures acidity or alkalinity, and protein content relates to nutrient
analysis, all of which are chemical or compositional assessments, not physical properties.

Reference- Sarkar, T., Salauddin, M., Kirtonia, K., Pati, S., Rebezov, M., Khayrullin, M., Panasenko, S., Tretyak, L., Temerbayeva, M., Kapustina, N., Azimova, S.,
Gruzdeva, L., Makhmudov, F., Nikitin, 1., Kassenov, A., Shariati, M. A., & Lorenzo, J. M. (2022). A Review on the Commonly Used Methods for Analysis of Physical
Properties of Food Materials. Applied Sciences, 12(4), 2004. https://doi.org/10.3390/app12042004

Question Number : 197 Question Id : 4410091774076

Ul215etl [QRANRM A H L A Hiudidi widd) ¢l(ds 2yRuuH (Physical property) «flstHie]l s0) &2
Options :

4410096995905, ¥ 253U (Texture)

4410096995906. # @P&{L UHLISL (Moisture content)

4410096995907, % pH

4410096995908, # W1Zlelo] UHLGL

Hints :
Hint - Physical properties relate to how a food feels or looks, not its chemical makeup or pH.

Know More - Texture is a physical property assessed in food analysis to determine qualities like firmness or softness. Moisture content, pH, and protein content are
chemical properties or measurements. Moisture content involves water determination, pH measures acidity or alkalinity, and protein content relates to nutrient
analysis, all of which are chemical or compositional assessments, not physical properties.

Reference- Sarkar, T., Salauddin, M., Kirtonia, K., Pati, S., Rebezov, M., Khayrullin, M., Panasenko, S., Tretyak, L., Temerbayeva, M., Kapustina, N., Azimova, S.,
Gruzdeva, L., Makhmudov, F., Nikitin, I., Kassenov, A., Shariati, M. A., & Lorenzo, J. M. (2022). A Review on the Commonly Used Methods for Analysis of Physical
Properties of Food Materials. Applied Sciences, 12(4), 2004. https://doi.org/10.3390/app12042004

Question Number : 198 Question Id : 4410091732608

Which physical characteristic can help identify the quality of fruits during food analysis?
Options :

4410096832750. ¢ Color

4410096832751, # Protein content

4410096832752. # Shelf life

4410096832753, # Aroma
Hints :
Hint - Visual inspection is often used to assess this property in fruits.

Know More - Color is a physical characteristic that provides quick visual cues about ripeness and quality in fruits. Protein content is a chemical characteristic, shelf
life is a quality parameter that combines several factors, and aroma is a sensory property.

Reference : Food Analysis Theory and Practices 3 edition by Pomeranze , Chap : 39 page 759
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Question Number : 198 Question Id : 4410091732608

W1d Uglelleti [Nl (Food analysis) &2 (Hlel s0llefl AQidctial wlomdHi 58 efl(ds dlel(@1sdl Hee 53 A3 87
Options :

4410096832750. ¢ 32|

4410096832751, %

INEIEERRIIE]

4410096832752, # 2165 G195 (Shelf life)

4410096832753, # it (Aroma)

Hints :

Hint - Visual inspection is often used to assess this property in fruits.

Know More - Color is a physical characteristic that provides quick visual cues about ripeness and quality in fruits. Protein content is a chemical characteristic, shelf
life is a quality parameter that combines several factors, and aroma is a sensory property.

Reference : Food Analysis Theory and Practices 3 edition by Pomeranze , Chap : 39 page 759

Question Number : 199 Question Id : 4410091773840

Which of the following instruments is primarily used for identifying and quantifying volatile compounds in food samples?
Options :

4410096994977. # Atomic absorption spectrophotometry

4410096994978. ¥ Gas chromatography

4410096994979. #* Centrifugation

4410096994980. % Titration

Hints :

Hint - Think about which method separates compounds based on their ability to vaporize and travel through a column.

Know More - Gas chromatography is specifically designed for separating and quantifying volatile substances. Atomic absorption spectrophotometry is used for
mineral content, not volatiles. Centrifugation is used for separating mixtures by density, and titration measures chemical concentrations, not volatile compounds.

Reference- Mumm, R., & Scheffler, C. (2019). Lack of evidence of nutritional influence on height in four low and middle-income countries. Anthropologischer
Anzeiger; Bericht uber die biologisch-anthropologische Literatur, 76(5), 421-432. https://doi.org/10.1127/anthranz/2019/0988

Question Number : 199 Question Id : 4410091773840

W25l AUSUHT 2&d 1L o vuRile A1%el) (Volatile compounds)eil BNNW 521l A dsf UHIRL w155 (Quantify) Sl HIE Yudcd of|AstHiell sUL ALt
(Instrument)sil GUALIL 1A 8?

Options :

4410096994977 % W25 Neielet eﬂsalslaﬂ;"l (Atomic absorption spectrophotometry)

4410096994978, ¢ A 51021 ALS] (Gas chromatography)

4410096994979, # Aedl&YI2Uel (Centrifugation)

4410096994980. % 218522lel (Titration)

Hints :

Hint - Think about which method separates compounds based on their ability to vaporize and travel through a column.

Know More - Gas chromatography is specifically designed for separating and quantifying volatile substances. Atomic absorption spectrophotometry is used for
mineral content, not volatiles. Centrifugation is used for separating mixtures by density, and titration measures chemical concentrations, not volatile compounds.

Reference- Mumm, R., & Scheftler, C. (2019). Lack of evidence of nutritional influence on height in four low and middle-income countries. Anthropologischer
Anzeiger; Bericht uber die biologisch-anthropologische Literatur, 76(5), 421—432. https://doi.org/10.1127/anthranz/2019/0988

Question Number : 200 Question Id : 4410091774139

Which technique is most commonly used to enumerate viable bacteria in food samples?

Options :

4410096996157. ¢ Plate count method

4410096996158. #* Direct microscopic count

4410096996159. * Most Probable Number (MPN) method

4410096996160. * PCR technique

Hints :

Hint - Consider which method allows for direct observation of living bacterial colonies.

Know More - The plate count method is correct because it directly measures viable bacteria by allowing colonies to form on agar plates. The direct microscopic count
does not distinguish between live and dead cells, making it less suitable for viable enumeration. The Most Probable Number (MPN) method estimates bacterial
numbers statistically but does not directly count colonies. The PCR technique detects genetic material and cannot differentiate between viable and dead cells without
additional steps.

Reference- IGNOU. Experiment 5. Standard Plate Count Method. Pg 30. https://egyankosh.ac.in/bitstream/123456789/12434/1/Experiment-5.pdf
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Question Number : 200 Question Id : 4410091774139

W18 uglelletl oiyst 1M Bdd AS2RUL (viable bacteria)ell AL 5l HI2 UIH1U 1A 58 dsellsell GUANIL scAIM 241 B2
Options :

4410096996157, ¢ @2 5162 u&g[& (Plate count method)

4410096996158. # SIAIS2 HISS1SI[US 5162 (Direct microscopic count)

4410096996159, # {122 WAME «i612 (MPN) Ugeg[dl

4410096996160. # PCR dSe{ls (PCR technique)

Hints :
Hint - Consider which method allows for direct observation of living bacterial colonies.

Know More - The plate count method is correct because it directly measures viable bacteria by allowing colonies to form on agar plates. The direct microscopic count
does not distinguish between live and dead cells, making it less suitable for viable enumeration. The Most Probable Number (MPN) method estimates bacterial
numbers statistically but does not directly count colonies. The PCR technique detects genetic material and cannot differentiate between viable and dead cells without
additional steps.

Reference- IGNOU. Experiment 5. Standard Plate Count Method. Pg 30. https://egyankosh.ac.in/bitstream/123456789/12434/1/Experiment-5.pdf

Question Number : 201 Question Id : 4410091774100

A food scientist needs to analyze the protein content and the lipid oxidation status in a ready-to-eat meat product. Which combination of methods is most appropriate
for these analyses?

Options :

4410096996001. # Soxhlet extraction and thiobarbituric acid (TBA) test

4410096996002. ¢ Kjeldahl analysis and thiobarbituric acid (TBA) test

4410096996003. * Sensory panel and Soxhlet extraction

4410096996004. * Kjeldahl analysis and refractometry

Hints :

Hint - Focus on one method for proteins and one for lipid oxidation; consider established chemical tests.

Know More - Kjeldahl analysis is the standard method for determining protein content, while the TBA test specifically measures lipid oxidation. Other combinations
cither measure only one component (e.g., Soxhlet extraction for fat) or are less accurate for these specific analyses (e.g., sensory panel for subjective quality, or using
both TBA and Soxhlet, which would not assess protein content). Therefore, Kjeldahl analysis with TBA test is the only option that directly addresses both protein and
lipid oxidation.

Referrence- Squires, E. J., Valdes, E. V., Wu, J., & Leeson, S. (1991). Research note: utility of the thiobarbituric acid test in the determination of the quality of fats and
oils in feeds. Poultry science, 70(1), 180—183. https://doi.org/10.3382/ps.0700180

Wang, H., Pampati, N., McCormick, W. M., & Bhattacharyya, L. (2016). Protein Nitrogen Determination by Kjeldahl Digestion and Ion Chromatography. Journal of
pharmaceutical sciences, 105(6), 1851-1857. https://doi.org/10.1016/j.xphs.2016.03.039

Question Number : 201 Question Id : 4410091774100

A5 w1t AS[ES VLAl M2 AUIR (Ready-to-eat) Hidell GeUleHl W1 Elete] UMIRL 24} (@[S 2L (B432Uetel] ReUlde] (CRANGL 53clsfl w2 B, )l 241 (AN HI2
Yeg [Audle] 53 1ot (Combination) Alell ciy 4194 B2

Options :

4410096996001, % A15UA2 WsA25Ust (Soxhlet extraction) 4o LRA641(GIY [R5 W(AS (TBA) U818l (Thiobarbituric acid (TBA) test)
4410096996002, ¥

3Bessq (A2ANR (Kjeldahl analysis) ) &RNGLGIZYRS WS (TBA) UL (Thiobarbituric acid (TBA) test)

4410096996003, # Qs3] Ysld we) A1 5442 QSHE&‘ZM (Sensory panel and Soxhlet extraction)

4410096996004, # 39e5s€ [CaNBl A il%saﬂ;'l (Kjeldahl analysis and refractometry)

Hints :

Hint - Focus on one method for proteins and one for lipid oxidation; consider established chemical tests.

Know More - Kjeldahl analysis is the standard method for determining protein content, while the TBA test specifically measures lipid oxidation. Other combinations
either measure only one component (e.g., Soxhlet extraction for fat) or are less accurate for these specific analyses (e.g., sensory panel for subjective quality, or using
both TBA and Soxhlet, which would not assess protein content). Therefore, Kjeldahl analysis with TBA test is the only option that directly addresses both protein and
lipid oxidation.

Referrence- Squires, E. J., Valdes, E. V., Wu, J., & Leeson, S. (1991). Research note: utility of the thiobarbituric acid test in the determination of the quality of fats and
oils in feeds. Poultry science, 70(1), 180—183. https://doi.org/10.3382/ps.0700180

Wang, H., Pampati, N., McCormick, W. M., & Bhattacharyya, L. (2016). Protein Nitrogen Determination by Kjeldahl Digestion and Ion Chromatography. Journal of
pharmaceutical sciences, 105(6), 1851-1857. https://doi.org/10.1016/j.xphs.2016.03.039

Question Number : 202 Question Id : 4410091741948

What is the first step in the processing of foods with quality management considerations?
Options :

4410096869434. ¥ Selecting high-quality raw materials

4410096869435, # Packaging the product

4410096869436. # Distributing the product
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4410096869437. % Marketing the product
Hints :
Hint - Consider what must be chosen before any processing can begin.

Know More - Selecting high-quality raw materials is the essential first step in food processing with quality management because the quality of the final product
depends on the initial ingredients. Packaging, distribution, and marketing occur later and do not start the process.

Reference: Food Science and Technology by Geoffrey Campbell-Platt
chapter 15,page no 367

Question Number : 202 Question Id : 4410091741948

JlQldtil U@ Ul (Quality Management) &lstHi A1 Wi1a1 U lelletl VIARIDL (Processing of Foods)Hi WelH UG 53 82
Options :

4410096869434, ¢ G | ldlldlUll 5141 HIE (raw materials)eil Uie(l 5]l

4410096869435, # Gcdleeil U301 5l (Packaging the product)

4410096869436. # GcUles] (AWl 5

4410096869437. % GclUlgsfl HIB[221 5]l

Hints :
Hint - Consider what must be chosen before any processing can begin.

Know More - Selecting high-quality raw materials is the essential first step in food processing with quality management because the quality of the final product
depends on the initial ingredients. Packaging, distribution, and marketing occur later and do not start the process.

Reference: Food Science and Technology by Geoffrey Campbell-Platt
chapter 15,page no 367

Question Number : 203 Question Id : 4410091776154

Which evaluation method is commonly used to assess consumer acceptance of new packaged food products?
Options :

4410097003855. ¢ Sensory evaluation

4410097003856. # Nutritional analysis

4410097003857. # Microbiological testing

4410097003858, # Packaging design

Hints :

Hint - This method involves direct human senses to judge food products.

Know More - Sensory evaluation is the correct answer because it involves tasting, smelling, and other sensory tests to gauge consumer acceptance. Nutritional
analysis determines nutrient content, not consumer preferences. Microbiological testing checks for harmful microbes but does not evaluate consumer acceptance.
Packaging design focuses on appearance and functionality, not acceptance.

Reference- Ruiz-Capillas, C., & Herrero, A. M. (2021). Sensory Analysis and Consumer Research in New Product Development. Foods (Basel, Switzerland), 10(3),
582. https://doi.org/10.3390/foods10030582

Question Number : 203 Question Id : 4410091776154
ol U3oyS Wit Ueleil (Food products)etl Al&S 215(d (Consumer acceptance)s] ¥15Gel S2ctl HI2 HIY A 58 Ye (501 Ueg[dell GUALDL M 241d B?

Options :

4410097003855, ¢ Adeellcds Y&RUisel (Sensory evaluation)
4410097003856, #

UYL oi(dd (ANl (Nutritional analysis)

4410097003857 # H19S\IA A1) 5 U8l (Microbiological testing)
4410097003858. # Uk[0L [Sa18e1 (Packaging design)

Hints :

Hint - This method involves direct human senses to judge food products.

Know More - Sensory evaluation is the correct answer because it involves tasting, smelling, and other sensory tests to gauge consumer acceptance. Nutritional
analysis determines nutrient content, not consumer preferences. Microbiological testing checks for harmful microbes but does not evaluate consumer acceptance.
Packaging design focuses on appearance and functionality, not acceptance.

Reference- Ruiz-Capillas, C., & Herrero, A. M. (2021). Sensory Analysis and Consumer Research in New Product Development. Foods (Basel, Switzerland), 10(3),
582. https://doi.org/10.3390/foods 10030582

Question Number : 204 Question Id : 4410091744642

Which processing method would best preserve both the nutritional quality and shelf life in a new vegetable-based soup product?
Options :

4410096880185. ¥ Freezing

4410096880186. # Retort processing

https://g26.tcsion.com/CAE/pdf-preview 95/99



5/15/26, 10:47 AM Online Question Paper PDF Preview

4410096880187. # Dehydration

4410096880188. * Pasteurization
Hints :

Retort processing uses steam or superheated water to cook food in its own package, which helps extend the shelf life. Pasteurization and dehydration are also
techniques that employs high temperature. Although there is increased shelf life, these practices reduces nutritional quality. Therefore, freezing is the technique which
preserves the nutritional quality and shelf life.

Gomez, 1., Janardhanan, R., Ibafez, F. C., & Beriain, M. J. (2020). The Effects of Processing and Preservation Technologies on Meat Quality: Sensory and Nutritional
Aspects. Foods (Basel, Switzerland), 9(10), 1416. https://doi.org/10.3390/foods9101416

Question Number : 204 Question Id : 4410091744642

W5 oidll defU(d-2181Rd YU GUlL (vegetable-based soup product)Hi UM S JRlcdl M s 1SS (shelf life) tiadal AB 1A addl (Und 5dl) HI2 58
WIARIDL U ld A 28202

Options :

4410096880185. ¢ ¢{l%dlq] (Freezing)

4410096880186 # (R21E MARIDL (Retort processing)

4410096880187, % (1%l 52l (Dehydration)

4410096880188. # URYABH2Usl (Pasteurization)

Hints :

Retort processing uses steam or superheated water to cook food in its own package, which helps extend the shelf life. Pasteurization and dehydration are also
techniques that employs high temperature. Although there is increased shelf life, these practices reduces nutritional quality. Therefore, freezing is the technique which
preserves the nutritional quality and shelf life.

Gomez, 1., Janardhanan, R., Ibafez, F. C., & Beriain, M. J. (2020). The Effects of Processing and Preservation Technologies on Meat Quality: Sensory and Nutritional
Aspects. Foods (Basel, Switzerland), 9(10), 1416. https://doi.org/10.3390/foods9101416

Question Number : 205 Question Id : 4410091746676

What is the first step in developing a new food product for the market?

Options :

4410096888255. # Selecting packaging materials

4410096888256. ¥ Identifying consumer needs

4410096888257 # Testing shelf-life

4410096888258. # Designing marketing campaigns

Hints :

Hint - Think about what guides all product development decisions before production starts.

Know More - 'Identifying consumer needs' is correct because development should begin with understanding what consumers want. 'Selecting packaging materials'
and 'Designing marketing campaigns' occur later. 'Testing shelf-life' is important but not the initial step

Reference : Food Product Development by Mary earle ,Chapter 3 ,Page no 96 .

Question Number : 205 Question Id : 4410091746676

o1 HI2 eld Wi BUlt (food product) ([AsAlddIHi YK LG gf B2
Options :

4410096888255, # U (%L UMl uiedl 524,

4410096888256, ¢ ALES\ef] AwRULA wlwd].

4410096888257, # Q1€5-AL§ (shelf-life)s) U1l 5,

4410096888258, #

Y5221 $A2 (marketing campaigns)eil 2Ustl 5.

Hints :

Hint - Think about what guides all product development decisions before production starts.

Know More - 'Identifying consumer needs' is correct because development should begin with understanding what consumers want. 'Selecting packaging materials'
and 'Designing marketing campaigns' occur later. 'Testing shelf-life' is important but not the initial step

Reference : Food Product Development by Mary earle ,Chapter 3 ,Page no 96 .

Question Number : 206 Question Id : 4410091776150

Which factor is most crucial when designing a new food product to ensure it is both marketable and economically viable?
Options :

4410097003839. * Nutritional labeling

4410097003840. ¢ Consumer demand

4410097003841. * Packaging design

4410097003842. * Shelf life
Hints :
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Hint - Consider what drives sales and adoption of new products in the market.

Know More - Consumer demand and preferences are most crucial because they directly affect the likelihood of a product succeeding in the market. If a product meets
consumer needs, it is more likely to be purchased and generate profit. Nutritional labeling is important for compliance and marketing, but alone does not guarantee
marketability or economic viability. Packaging design can enhance appeal but will not compensate for lack of demand. Shelf life matters for logistics and quality, but
without demand, it won't impact viability.

Reference- IGNOU. Unit 10. Market and Market Mechanization. Pg. 13, https://egyankosh.ac.in/bitstream/123456789/11931/1/Unit-10.pdf

Question Number : 206 Question Id : 4410091776150

518 eldll Wild Utle] (Food product)?l (Sa18el 53l duld, d wioui AULRIEIH (Marketable) 249 411 [&[s F1d U&1H (Economically viable) ¢\, A Y[ [Eld 54l
HI2 53 uRW Alell dy Hecds] B2

Options :

4410097003839. # UINGL Aui(td Qo4(dd] (Nutritional labeling)

4410097003840, ¥ Al Seil Hidl (Consumer demand)

4410097003841, # UX(%¥9| (S8l (Packaging design)

4410097003842. # 215 €169S (Shelf life)

Hints :

Hint - Consider what drives sales and adoption of new products in the market.

Know More - Consumer demand and preferences are most crucial because they directly affect the likelihood of a product succeeding in the market. If a product meets
consumer needs, it is more likely to be purchased and generate profit. Nutritional labeling is important for compliance and marketing, but alone does not guarantee
marketability or economic viability. Packaging design can enhance appeal but will not compensate for lack of demand. Shelf life matters for logistics and quality, but
without demand, it won't impact viability.

Reference- IGNOU. Unit 10. Market and Market Mechanization. Pg. 13, https://egyankosh.ac.in/bitstream/123456789/11931/1/Unit-10.pdf

Question Number : 207 Question Id : 441009653007
Which software loads first when the computer starts?
Options :

4410092566319. # MS Excel

4410092566320. # Video game

4410092566321. * Antivirus

4410092566322, ¢ Operating system

Hints :

Solution: The operating system is a type of system software that loads immediately after the computer is switched on. It manages hardware resources and sets up the
environment for other software. Programs cannot run until the OS is fully loaded. It acts like a manager of the whole system.
Chapter 1,Information and Computer Technology, Class X, CBSE

Question Number : 207 Question Id : 441009653007

51222 Ul (start) Acl A Hlell u@dl 53 A1s2dR €S (Load) &l 82
Options :

4410092566319. % MS W 534

4410092566320 % [c(SA) AN

4410092566321, # W [eed UM (Antivirus)

4410092566322 ¢ B\U3[23] [[22M (Operating system)
Hints :

Solution: The operating system is a type of system software that loads immediately after the computer is switched on. It manages hardware resources and sets up the
environment for other software. Programs cannot run until the OS is fully loaded. It acts like a manager of the whole system.
Chapter 1,Information and Computer Technology, Class X, CBSE

Question Number : 208 Question Id : 4410091558780

Which Windows power-saving mode keeps all open programs running while using very low power?
Options :

4410096157505. # Shut down

4410096157506. % Restart

4410096157507, ¢ Sleep

4410096157508 * Hibernate
Hints :

Answer: Sleep

Explanation:

Sleep mode saves the current session in RAM and puts the PC into a low-power state. The computer wakes quickly and resumes work almost instantly.

Sleep

Sleep uses very little power, your PC starts up faster, and you’re instantly back to where you left off. You don’t have to worry that you'll lose your work because of
your battery draining because Windows automatically saves all your work and turns off the PC if the battery is too low. Use Sleep when you’re going to be away from
your PC for just a little while—like when you’re taking a coffee break.

For a lot of PCs (especially laptops and tablets), your PC goes to sleep when you close your lid or press the power button.
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Reference: https://support.microsoft.com/en-us/windows/shut-down-sleep-or-hibernate-your-pc-2941d165-7d0a-aSe8-cSad-8c972e8e6eff

Question Number : 208 Question Id : 4410091558780

(CioSlovell S ULGR-A 3L HLS Wiod % w1 UldRell GUANIL 530 dHIH ULG AU 510 AW B2
Options :

4410096157505 # 212 S1Bel (Shut down)

4410096157506, # (3221& (Restart)

4410096157507 ¢ @14 (Sleep)

4410096157508, %

E18MR2 (Hibernate)

Hints :

Answer: Sleep

Explanation:

Sleep mode saves the current session in RAM and puts the PC into a low-power state. The computer wakes quickly and resumes work almost instantly.

Sleep

Sleep uses very little power, your PC starts up faster, and you’re instantly back to where you left off. You don’t have to worry that you'll lose your work because of
your battery draining because Windows automatically saves all your work and turns off the PC if the battery is too low. Use Sleep when you’re going to be away from
your PC for just a little while—like when you’re taking a coffee break.

For a lot of PCs (especially laptops and tablets), your PC goes to sleep when you close your lid or press the power button.

Reference: https://support.microsoft.com/en-us/windows/shut-down-sleep-or-hibernate-your-pc-2941d165-7d0a-aSe8-c5ad-8c972e8e6eff

Question Number : 209 Question Id : 441009665960

In Task Manager, which tab displays the usage of CPU, memory, disk and network?
Options :

4410092617819. # Services

4410092617820. ¢ Performance

4410092617821. * Processes

4410092617822. % App history
Hints :

Solution: In Windows Task Manager, the Performance tab displays the usage of CPU, memory, disk, and network. This tab provides a real-time view of system
resource utilization through detailed graphs for each of these components. You can also open the Resource Monitor within Task Manager for a more detailed
breakdown of these resources.

Reference: Microsoft, "View performance details in Task Manager," Microsoft Support. [Online]. Available: https://support.microsoft.com/en-us/windows/view-
performance-details-in-task-manager. [Accessed: Jun. 11, 2025].

Question Number : 209 Question Id : 441009665960

218 DA, 53 204 W CPU, AU, (S5 wA AedSeil GuAlalA e2uld 82
Options :

4410092617819, # Y[d[UY (Services)

4410092617820, ¢ U§IHeU (Performance)

4410092617821, % WA (Processes)

4410092617822, # WY (&3] (App history)

Hints :

Solution: In Windows Task Manager, the Performance tab displays the usage of CPU, memory, disk, and network. This tab provides a real-time view of system
resource utilization through detailed graphs for each of these components. You can also open the Resource Monitor within Task Manager for a more detailed
breakdown of these resources.

Reference: Microsoft, "View performance details in Task Manager," Microsoft Support. [Online]. Available: https:/support.microsoft.com/en-us/windows/view-
performance-details-in-task-manager. [Accessed: Jun. 11, 2025].

Question Number : 210 Question Id : 441009873294
Match the components of Task Manager in Column A with their correct functions in Column B as used in Windows OS.

Column A — Task Manager Tab Column B — Function
1. Processes a) Displays details about CPU, memory, disk, and network usage in real-time
2. Performance b) Lists all currently running applications and background processes
3. Startup c) Allows enabling or disabling programs that run at system startup
4. Users d) Shows active user sessions and their resource consumption

Options :
4410093446487. % 1-a, 2-b, 3—, 4—d
4410093446488. ¥ 1-b, 2—a, 3—, 4—d
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4410093446489. % 1—c, 2—d, 3—-a, 4-b
4410093446490. * 1-b, 2—¢, 3-d, 4-a
Hints :

Explanation:

¢ Processes — b: Lists all apps and background processes currently running.
¢ Performance — a: Shows real-time statistics on CPU, RAM, disk, and network usage.
e Startup — c: Displays programs configured to launch during system startup, with options to enable/disable them.

¢ Users — d: Lists active user accounts and the resources they are consuming.

Reference:
e Book Title: Windows 10 Step by Step
e Author: Joan Lambert
o Edition: 1st Edition
¢ Chapter: "Monitoring System Performance with Task Manager"
¢ Page Number: 168

o Publisher: Microsoft Press

Question Number : 210 Question Id : 441009873294
Windows OSHI GUAIL &L B AH, STEH AHI 410G 2128 Aol 2 Sl STAH BHI dHetL 0194 SI0T 418 o813

STAH A - 2135 A% 201 SIEH B - s1A

1A a) CPU, HH3), (S2s wa aled Setl Aaid-21eH GUlale(l (dad) £21id .

2. usloy (b) &laHi Aldd] dHIH A W A5ALGeS WA UeA U] W0 B,

3 w2150y (c) ReH 21 el duid Alddl VAL WAnE (Enable) 3 [SAGLE (Disable)
5ol Ylaul w1 B,

4. yowl (@ ulsy IR A2l el AUsll AALHst dURILL (resource
consumptlon)a oidld 8.

Options :

4410093446487, #
1-a, 2-b, 3—, 4d

4410093446488. ¢
1-b, 2—a, 3—, 4d

4410093446489, #
1—c, 2—d, 3—a, 4-b

4410093446490, %
1-b, 2—, 3—d, 4-a
Hints :
Explanation:

¢ Processes — b: Lists all apps and background processes currently running.
¢ Performance — a: Shows real-time statistics on CPU, RAM, disk, and network usage.
e Startup — c: Displays programs configured to launch during system startup, with options to enable/disable them.

o Users — d: Lists active user accounts and the resources they are consuming.

Reference:
¢ Book Title: Windows 10 Step by Step
¢ Author: Joan Lambert
o Edition: 1st Edition
¢ Chapter: "Monitoring System Performance with Task Manager"
¢ Page Number: 168

e Publisher: Microsoft Press

https://g26.tcsion.com/CAE/pdf-preview 99/99



