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1. Name the hormone that stimulates the secretion of gastric juice.

(A) Renin (B) Enterokinase

(C) Enterogastrone (D) Gastrin

2. What is the symbol for common salt?

(A) NaCl (B) H2O

(C) NaOH (D) CO2

3. Which is the component responsible for the viscoelastic property of wheat?

(A) Prolamin (B) Globulin

(C) Gluten (D) Albumin

4. Covalent bonds are formed by the sharing of a pair of _____________

(A) Atoms (B) Electrons

(C) Neurons (D) Protons

5. Which of the below contains the compound called piperine?

(A) Pepper (B) Turmeric

(C) Cardamom (D) Cloves

6. Which of the following is NOT one of the risk factors for cardiovascular
disease?

(A) Diabetes (B) Hypertension

(C) High LDL (D) High HDL
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7. Food Allergies are

(A) Avoidable if the allergic agents are not allowed to exceed specified limits

(B) A form of food intolerance

(C) Usually occur only after an individual has been sensitized by prior
exposure.

(D) Uncomfortable but generally of little medical concern

8. Which one of the certification is applicable for Indian Hospitals?

(A) ISO 9000 (B) ISO 9001

(C) ISO 9002 (D) ISO 9004

9. Which of the following would be considered components of Public Health
Nutrition?

(A) Dietary guidelines

(B) Nutritional epidemiology

(C) Fortification of foods with vitamins and minerals

(D) All of the above

10. Which of the following is the primary cause of foodborne illness?

(A) Bacteria (B) Parasites

(C) Protozoa (D) Viruses

11. The Aortic Valve prevents the backflow of blood into

(A) Aorta during ventricular diastole

(B) Left ventricle during ventricular diastole

(C) Left ventricle during ventricular ejection

(D) Aorta during ventricular ejection

(P.T.O.)
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12. Which process is used in Canning of fruits and vegetables?

(A) Cold (B) Heat

(C) Irradiation (D) Microwave

13. Which is the alcoholic beverage made from fermented grape juice?

(A) Wine (B) Scotch

(C) Beer (D) Whiskey

14. What is the basis for grading eggs?

(A) Color (B) Weight

(C) Shape (D) Breed

15. A person suffering from high blood pressure should avoid foods that are rich
in

(A) Sodium (B) Iodine

(C) Calcium (D) Iron

16. Which of the following is true about bacteria?

(A) Bacteria multiply and grow faster in warm environments.

(B) Bacteria need air to survive.

(C) Every type of bacteria can give people food poisoning.

(D) By freezing, bacteria can be killed.

17. Which are the two constituent monosaccharides of sucrose?

(A) Glucose and galactose (B) Glucose and fructose

(C) Galactose and fructose (D) Mannose and glucose
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18. A food additive is considered to be safe when

(A) No evidence of human toxicity has been observed over the period of its
use

(B) The Estimated Daily Intake from its presence in food is less than its
Adequate Dietary Intake

(C) Its toxic effects are observed only at lower doses

(D) Its benefits outweigh its risks

19. A good health triad does not include

(A) Physical Status (B) Social Status

(C) Mental Status (D) Economic Status

20. The data regarding health and nutrition behaviors to determine the market
segment can be obtained from:

(A) National Health Interview Survey

(B) National Health and Nutrition Examination Survey

(C) National Center for Health Statistics Bureau

(D) All of the above

21. Which of the below services is not a part of the hospital services?

(A) Essential services (B) Additional services

(C) Utility Services (D) Administrative Services

22. What is the smoke point temperature for fats?

(A) Above 350 degrees F (B) Above 442 degrees F

(C) Above 500 degrees F (D) Above 525 degrees F
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23. What is the ideal temperature of a refrigerator?

(A) 4 to 8 degrees (B) 8 to 10 degrees

(C) 1 to 4 degrees (D) –2 to 0 degrees

24. Which of the following physiological change affects the nutritional status of
the elderly?

(A) Reduced blood vessel elasticity and stroke volume output

(B) Decreased renal output

(C) Increased heart rate

(D) Improved metabolic capacity

25. Which of the following tissues is most dependent upon a constant blood
supply of glucose?

(A) Liver (B) Brain

(C) Skeletal tissue (D) Adipose tissue

26. Which is the principal protein present in rice?

(A) Zein (B) Oryzenin

(C) Glutenin (D) Lysine

27. Methods of Nutritional assessment include

(A) Field surveys (B) Direct method

(C) Indirect method (D) Both (B) and (C)

28. Which is the Vitamin necessary for the coagulation of blood?

(A) Vitamin B (B) Vitamin C

(C) Vitamin K (D) Vitamin E
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29. Which of the following is not digested in the human GI tract?

(A) Dextrose (B) Disaccharides

(C) Dietary fiber (D) Simple sugars

30. What percentage of body calcium is found in the skeleton and teeth?

(A) 50% (B) 65%

(C) 85% (D) 99%

31. What does the term ‘Catering’ mean?

(A) Preparation and Setting up a banquet operation

(B) Serving a banquet operation

(C) Planning, preparation, and food service for a banquet function

(D) Planning menu and purchases

32. Severity of an epidemic does NOT depend on ________.

(A) Economic Conditions (B) Host Population

(C) Geographic Conditions (D) Social-cultural Behavior

33. Which of the following are highly prevalent global nutrition problems?

(A) Vitamin A deficiency, malnutrition, and obesity

(B) Undernutrition and cataract

(C) Obesity and anemia

(D) Anemia, scurvy
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34. What are the best strategies to promote good nutrition?

(A) Surveys to monitor nutrition (B) Publishing research articles

(C) Action against false claims (D) None of the above

35.  Which are the major hormones associated with carbohydrate metabolism?

(A) Insulin and Thyroid (B) Glucagon and Cortisol

(C) Insulin, Glucagon (D) Insulin and Cortisol

36. A substance intentionally debasing the quality of food is called _______.

(A) Food poisoning (B) Food adulterant

(C) Food contaminant (D) Food supplement

37. Cider is the product obtained from

(A) Fermentation of plum (B) Fermentation of Peach

(C) Fermentation of Apple (D) Distillation of wine

38. The endproduct of beta oxidation is

(A) Pyruvate (B) Triglyceride

(C) Acetyl Co-A (D) Butyrate

39. What is the pH of blood?

(A) Between 7-8 (B) Between 5-6

(C) Between 12-14 (D) Between 2-4

40. Which of the pigment imparts red color to tomato?

(A) Lycopene (B) Carotene

(C) Chlorophyll (D) Lycanthrope
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41. Which of the following vitamins are heat-labile?

(A) Vitamin A and Thiamine (B) Vitamin A and Vitamin D

(C) Vitamin C and Thiamine (D) Niacin and Folic Acid

42. Which of the following changes in body composition are associated with
ageing?

(A) Increased bone mass (B) Increased muscle mass

(C) Increased body fat (D) All of the above

43. Which of the following is NOT a sensory characteristic of food?

(A) Composition (B) Appearance

(C) Texture (D) Aroma

44. Which foods to be avoided by a peptic ulcer patient?

(A) Fibrous foods, fatty foods, and beverages

(B) Spices, Fibrous foods

(C) Vegetable soups, fruit juices

(D) Spices, fats

45. The body weight and height of children are indicative of

(A) Gut function and growth rate

(B) Cognitive state and gut function

(C) Growth rate and hormone function

(D) State of health and growth rate
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46. Identify the risk factors for high-risk pregnancy.

(A) Diabetes and underweight

(B) Maternal age> 35y and malnutrition

(C) Maternal age <17 and >35y, hypertension and obesity

(D) Anemia

47. Which of the following is NOT an adulterant?

(A) Urea (B) Pesticides

(C) Iron Filings (D) Tocopherol

48. Which of the following microorganisms survive at –9 to –17 degrees C?

(A) Salmonella (B) Staphylococci

(C) Bacilli (D) Clostridium

49. In which of the following dishes, the property of egg coagulation is important?

(A) Mayonnaise (B) Meringue

(C) Baked custard (D) Scrambled eggs

50. Which nutrient deficiency leads to goiter in the neck?

(A) Iron (B) Iodine

(C) Fluorine (D) Phosphorus





MP-1732 [11]

RRRRRough ough ough ough ough WWWWWorkorkorkorkork



Note : English version of the instructions is printed on the front cover of this booklet.

C s̈ÀåyðUÀ½UÉ ̧ ÀÆZÀ£ÉUÀ¼ÀÄ
 1. N.JA.Dgï. GvÀÛgÀ ºÁ¼ÉAiÀÄ eÉÆvÉUÉ 50 ¥Àæ±ÉßUÀ¼À£ÀÄß ºÉÆA¢gÀÄªÀ ªÉÆºÀgÀÄ ªÀiÁrzÀ ¥Àæ±Éß

¥ÀÄ À̧ÛPÀªÀ£ÀÄß ¤ªÀÄUÉ ¤ÃqÀ̄ ÁVzÉ.
 2. PÉÆnÖgÀÄªÀ ¥Àæ±Éß ¥ÀÄ À̧ÛPÀªÀÅ, ¤ÃªÀÅ ¥ÀjÃPÉëUÉ DAiÉÄÌ ªÀiÁrPÉÆArgÀÄªÀ «µÀAiÀÄPÉÌ À̧A§A¢ü¹zÉÝÃ

JA§ÄzÀ£ÀÄß ¥Àj²Ã°¹j.
 3. ¥Àæ±Éß ¥ÀwæPÉAiÀÄ ªÉÆºÀgÀ£ÀÄß eÁUÀævÉ¬ÄAzÀ vÉgÉ¬Äj ªÀÄvÀÄÛ ¥Àæ±Éß¥ÀwæPÉ¬ÄAzÀ N.JA.Dgï. GvÀÛgÀ

ºÁ¼ÉAiÀÄ£ÀÄß ºÉÆgÀUÉ vÉUÉzÀÄ, N.JA.Dgï. GvÀÛgÀ ºÁ¼ÉAiÀÄ°è ¸ÁªÀiÁ£Àå ªÀiÁ»wAiÀÄ£ÀÄß vÀÄA©j.
PÉÆnÖgÀÄªÀ ̧ ÀÆZÀ£ÉAiÀÄAvÉ ¤ÃªÀÅ £ÀªÀÄÆ£ÉAiÀÄ°è£À «ªÀgÀUÀ¼À£ÀÄß vÀÄA§®Ä «¥sÀ®gÁzÀgÉ, ¤ªÀÄä GvÀÛgÀ
ºÁ¼ÉAiÀÄ ªÀiË®åªÀiÁ¥À£À ¸ÀªÀÄAiÀÄzÀ°è GAmÁUÀÄªÀ ¥ÀjuÁªÀÄUÀ½UÉ ªÉÊAiÀÄQÛPÀªÁV ¤ÃªÉÃ
dªÁ¨ÁÝgÀgÁVgÀÄwÛÃj.

 4. ¥ÀjÃPÉëAiÀÄ ̧ ÀªÀÄAiÀÄzÀ°è:
a) ¥ÀæwAiÉÆAzÀÄ ¥Àæ±ÉßAiÀÄ£ÀÄß eÁUÀævÉ¬ÄAzÀ N¢j.
b) ¥Àæw ¥Àæ±ÉßAiÀÄ PÉ¼ÀUÉ ¤ÃrgÀÄªÀ £Á®ÄÌ ® s̈Àå DAiÉÄÌUÀ¼À°è CvÀåAvÀ À̧jAiÀiÁzÀ/ À̧ÆPÀÛªÁzÀ

GvÀÛgÀªÀ£ÀÄß ¤zsÀðj¹.
c) N.JA.Dgï. ºÁ¼ÉAiÀÄ°è£À À̧A§A¢ü¹zÀ ¥Àæ±ÉßAiÀÄ ªÀÈvÁÛPÁgÀªÀ£ÀÄß À̧A¥ÀÆtðªÁV vÀÄA©j.
GzÁºÀgÀuÉUÉ, ¥Àæ±Éß ¥ÀwæPÉAiÀÄ°è ¥Àæ±Éß ̧ ÀASÉå 8PÉÌ “C” ̧ ÀjAiÀiÁzÀ GvÀÛgÀªÁVzÀÝgÉ, ¤Ã°/PÀ¥ÀÄà ̈ Á¯ï
¥Á¬ÄAmï ¥É£ï §¼À¹ N.JA.Dgï. GvÀÛgÀ ºÁ¼ÉAiÀÄ PÀæªÀÄ À̧ASÉå 8gÀ ªÀÄÄAzÉ F PÉ¼ÀV£ÀAvÉ
vÀÄA©j:

     ¥Àæ±Éß À̧ASÉå 8.                  (GzÁºÀgÀuÉ ªÀiÁvÀæ) (¨Á¯ï ¥Á¬ÄAmï ¥É£ï ªÀiÁvÀæ G¥ÀAiÉÆÃV¹)
 5. GvÀÛgÀzÀ ¥ÀÆªÀð¹zÀÝvÉAiÀÄ §gÀªÀtÂUÉAiÀÄ£ÀÄß (avÀÄÛ PÉ® À̧) ¥Àæ±Éß ¥ÀwæPÉAiÀÄ°è MzÀV¹zÀ SÁ° eÁUÀzÀ°è

ªÀiÁvÀæªÉÃ ªÀiÁqÀ̈ ÉÃPÀÄ (N.JA.Dgï. GvÀÛgÀ ºÁ¼ÉAiÀÄ°è ªÀiÁqÀ̈ ÁgÀzÀÄ).
 6. MAzÀÄ ¤¢ðµÀÖ ¥Àæ±ÉßUÉ MAzÀQÌAvÀ ºÉZÀÄÑ ªÀÈvÁÛPÁgÀªÀ£ÀÄß UÀÄgÀÄw À̧̄ ÁVzÀÝgÉ, CAvÀºÀ GvÀÛgÀªÀ£ÀÄß

vÀ¥ÀÄà JAzÀÄ ¥ÀjUÀtÂ̧ À̄ ÁUÀÄvÀÛzÉ ªÀÄvÀÄÛ AiÀiÁªÀÅzÉÃ CAPÀªÀ£ÀÄß ¤ÃqÀ̄ ÁUÀÄªÀÅ¢®è. N.JA.Dgï.
ºÁ¼ÉAiÀÄ°è£À GzÁºÀgÀuÉ £ÉÆÃr.

 7. C s̈Àåyð ªÀÄvÀÄÛ PÉÆoÀr ªÉÄÃ°éZÁgÀPÀgÀÄ ¤¢ðµÀÖ¥Àr¹zÀ ̧ ÀÜ¼ÀzÀ°è N.JA.Dgï. ºÁ¼ÉAiÀÄ ªÉÄÃ É̄ ̧ À»
ªÀiÁqÀ̈ ÉÃPÀÄ.

 8. C s̈ÀåyðAiÀÄÄ ¥ÀjÃPÉëAiÀÄ £ÀAvÀgÀ PÉÆoÀr ªÉÄÃ°éZÁgÀPÀjUÉ ªÀÄÆ® N.JA.Dgï. GvÀÛgÀ ºÁ¼É ªÀÄvÀÄÛ
«±Àé«zÁå¤®AiÀÄzÀ ¥ÀæwAiÀÄ£ÀÄß »A¢gÀÄV À̧̈ ÉÃPÀÄ.

 9. C s̈ÀåyðAiÀÄÄ ¥Àæ±Éß ¥ÀÄ À̧ÛPÀªÀ£ÀÄß ªÀÄvÀÄÛ N.JA.Dgï. C s̈ÀåyðAiÀÄ ¥ÀæwAiÀÄ£ÀÄß vÀªÀÄä eÉÆvÉ vÉUÉzÀÄPÉÆAqÀÄ
ºÉÆÃUÀ§ºÀÄzÀÄ.

 10. PÁå®ÄÌ̄ ÉÃlgï, ¥ÉÃdgï ªÀÄvÀÄÛ ªÉÆ É̈Ê̄ ï ¥sÉÆÃ£ïUÀ¼À£ÀÄß ¥ÀjÃPÁë PÉÆoÀrAiÀÄ M¼ÀUÉ C£ÀÄªÀÄw À̧̄ ÁUÀÄªÀÅ¢®è.
 11. C s̈ÀåyðAiÀÄÄ zÀÄµÀÌøvÀåzÀ°è vÉÆqÀVgÀÄªÀÅzÀÄ PÀAqÀÄ§AzÀgÉ, CAvÀºÀ C s̈ÀåyðAiÀÄ£ÀÄß PÉÆÃ¸ïðUÉ

¥ÀjUÀtÂ̧ À̄ ÁUÀÄªÀÅ¢®è ªÀÄvÀÄÛ ¤AiÀÄªÀÄUÀ¼À ¥ÀæPÁgÀ CAvÀºÀ C s̈ÀåyðAiÀÄ «gÀÄzÀÞ PÀæªÀÄ PÉÊUÉÆ¼Àî̄ ÁUÀÄªÀÅzÀÄ.
 12. F ¥ÀæªÉÃ±À ¥ÀjÃPÉëAiÀÄ°è CºÀðgÁUÀ®Ä MlÄÖ 50 CAPÀUÀ¼À°è SC/ST/Cat-I C s̈ÀåyðUÀ¼ÀÄ PÀ¤µÀÖ 8

CAPÀUÀ¼À£ÀÄß, OBC C s̈ÀåyðUÀ¼ÀÄ PÀ¤µÀ× 9 CAPÀUÀ¼À£ÀÄß ªÀÄvÀÄÛ E¤ßvÀgÀ C s̈ÀåyðUÀ¼ÀÄ PÀ¤µÀÖ 10
CAPÀUÀ¼À£ÀÄß ¥ÀqÉAiÀÄvÀPÀÌzÀÄÝ.

N.JA.Dgï. ºÁ¼ÉAiÀÄ£ÀÄß vÀÄA§®Ä À̧ÆZÀ£ÉUÀ¼ÀÄ
 1. ¥ÀæwAiÉÆAzÀÄ ¥Àæ±ÉßUÉ MAzÉÃ MAzÀÄ CvÀåAvÀ ̧ ÀÆPÀÛªÁzÀ/ À̧jAiÀiÁzÀ GvÀÛgÀ«gÀÄvÀÛzÉ.
 2. ¥Àæw ¥Àæ±ÉßUÉ MAzÀÄ ªÀÈvÀÛªÀ£ÀÄß ªÀiÁvÀæ ¤Ã° CxÀªÁ PÀ¥ÀÄà ¨Á¯ï ¥Á¬ÄAmï ¥É£ï¤ßAzÀ ªÀiÁvÀæ

vÀÄA§vÀPÀÌzÀÄÝ. GvÀÛgÀªÀ£ÀÄß ªÀiÁ¥Àðr À̧®Ä ¥ÀæAiÀÄwß À̧̈ ÉÃr.
 3. ªÀÈvÀÛzÉÆ¼ÀVgÀÄªÀ CPÀëgÀªÀÅ PÁt¢gÀÄªÀAvÉ ªÀÈvÀÛªÀ£ÀÄß ̧ ÀA¥ÀÆtðªÁV vÀÄA§ÄªÀÅzÀÄ.
 4. N.JA.Dgï. ºÁ¼ÉAiÀÄ°è AiÀiÁªÀÅzÉÃ C£ÁªÀ±ÀåPÀ UÀÄgÀÄvÀÄUÀ¼À£ÀÄß ªÀiÁqÀ̈ ÉÃr.
 5. GvÀÛj¹zÀ ¥Àæ±ÉßUÀ¼À MlÄÖ ̧ ÀASÉåAiÀÄ£ÀÄß O.M.R. ºÁ¼ÉAiÀÄ°è ¤UÀ¢¥Àr¹gÀÄªÀ eÁUÀzÀ°è £ÀªÀÄÆ¢ À̧vÀPÀÌzÀÄÝ,

E®èªÁzÀ°è O.M.R. ºÁ¼ÉAiÀÄ£ÀÄß ªÀiË®åªÀiÁ¥À£ÀPÉÌ ¥ÀjUÀtÂ̧ ÀÄªÀÅ¢®è.
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