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INSTRUCTIONS TO THE CANDIDATES
The sealed question paper booklet containing 50 questions enclosed with O.M.R. Answer Sheet is given to you.
Verify whether the given question booklet is of the same subject which you have opted for examination.
Open the question paper seal carefully and take out the enclosed O.M.R. Answer Sheet outside the question
booklet and fill up the general information in the O.M.R. Answer sheet. If you fail to fill up the details in the form
as instructed, you will be personally responsible for consequences arising during evaluating your Answer
Sheet.
During the examination:
a) Read each question carefully.
b) Determine the Most appropriate/correct answer from the four available choices given under each
question.
c) Completely darken the relevant circle against the Question in the O.M.R. Answer Sheet. For
example, in the question paper if “C” is correct answer for Question No.8, then darken against Sl. No.8 of
O.M.R. Answer Sheet using Blue/Black Ball Point Pen as follows:

Question No. 8. @ . @ (Only example) (Use Ball Pen only)

. Rough work should be done only on the blank space provided in the Question Booklet. Rough work should

not be done on the O.M.R. Answer Sheet.

If more than one circle is darkened for a given question, such answer is treated as wrong and no mark will
be given. See the example in the O.M.R. Sheet.

The candidate and the Room Supervisor should sign in the O.M.R. Sheet at the specified place.
Candidate should return the original O.M.R. Answer Sheet and the university copy to the Room Supervisor
after the examination.

Candidate can carry the question booklet and the candidate copy of the O.M.R. Sheet.
. The calculator, pager and mobile phone are not allowed inside the examination hall.

. If a candidate is found committing malpractice, such a candidate shall not be considered for admission to

the course and action against such candidate will be taken as per rules.

Candidates have to get qualified in the respective entrance examination by securing a minimum of
8 marks in case of SC/ST/Cat-I Candidates, 9 marks in case of OBC Candidates and 10 marks in case
of other Candidates out of 50 marks.

INSTRUCTIONS TO FILL UP THE O.M.R. SHEET
There is only one most appropriate/correct answer for each question.
For each question, only one circle must be darkened with BLUE or BLACK ball point pen only. Do not try to
alter it.
Circle should be darkened completely so that the alphabet inside it is not visible.
Do not make any unnecessary marks on O.M.R. Sheet.

Mention the number of questions answered in the appropriate space provided in the O.M.R. sheet
otherwise O.M.R. sheet will not be subjected for evaluation.

ROV - ARBINY F3R SRJOW S5 WITH LOGRNBY FVDIOLT.

MP-1732




Name the hormone that stimul ates the secretion of gastric juice.
(A) Renin (B) Enterokinase
(C) Enterogastrone (D) Gastrin

What is the symbol for common salt?
(A) NeCl (B) H,0O
(C) NaOH (D) CO,

Which is the component responsible for the viscoel astic property of wheat?
(A) Prolamin (B) Globulin

(C) Gluten (D) Albumin

Covalent bonds are formed by the sharing of a pair of

(A) Atoms (B) Electrons
(C) Neurons (D) Protons

Which of the below contains the compound called piperine?
(A) Pepper (B) Turmeric
(C) Cardamom (D) Cloves

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

(A) Diabetes (B) Hypertension
(C) HighLDL (D) HighHDL
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7. FoodAllergiesare
(A) Avoidableif theallergic agentsare 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) Uncomfortablebut generally of little medical concern

8. Which one of the certification is applicable for Indian Hospital s?
(A) 1S0O 9000 (B) 1SO 9001
(C) 1S0O 9002 (D) 1SO 9004

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

(A) Dietary guidelines

(B) Nutritiona epidemiology

(C) Fortification of foodswith vitaminsand minerals
(D) All of theabove

10. Which of thefollowing isthe primary cause of foodborne illness?
(A) Bacteria (B) Pearasites
(C) Protozoa (D) Viruses

11. TheAortic Valve prevents the backflow of blood into
(A) Aortaduring ventricular diastole
(B) Leftventricleduring ventricular diastole
(C) Leftventricleduring ventricular gection

(D) Aortaduring ventricular gection
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Which processis used in Canning of fruits and vegetables?
(A) Cold (B) Heat
(C) Irradiation (D) Microwave

Which isthe alcoholic beverage made from fermented grape juice?
(A) Wine (B) Scotch
(C) Beer (D) Whiskey

What isthe basisfor grading eggs?
(A) Color (B) Weight
(C) Shape (D) Breed

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

(A) Sodium (B) lodine
(C) Cdcium (D) lron

Which of thefollowing istrue about bacteria?

(A) Bacteriamultiply and grow faster in warm environments.
(B) Bacterianeedair tosurvive.

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

(D) By freezing, bacteriacan bekilled.

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
AdequateDietary Intake

(C) Itstoxic effects are observed only at lower doses

(D) Itsbenefitsoutweighitsrisks

19. A good health triad does not include
(A) Physical Status (B) Social Status
(C) Menta Status (D) Economic Status

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

(A) Nationa 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 servicesis not a part of the hospital services?
(A) Essential services (B) Additional services

(C) Utility Services (D) Adminigtrative Services

22. What isthe 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 istheideal temperature of arefrigerator?
(A) 4to 8degrees (B) 8to 10 degrees
(C) 1to4 degrees (D) —2to 0 degrees

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

(A) Reduced blood vessdl 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) Bran
(C) Skeletd tissue (D) Adiposetissue

26. Whichistheprincipal protein present inrice?
(A) Zen (B) Oryzenin
(C) Glutenin (D) Lysne

27. Methods of Nutritional assessment include
(A) Fieldsurveys (B) Direct method
(C) Indirect method (D) Both (B) and (C)

28. Which isthe Vitamin necessary for the coagulation of blood?
(A) VitaminB (B) VitaminC
(C) VitaminK (D) VitaminE
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29. Which of thefollowing isnot digested in the human Gl tract?
(A) Dextrose (B) Disaccharides

(C) Dietary fiber (D) Simplesugars

30. What percentage of body calcium isfound in the skeleton and teeth?
(A) 50% (B) 65%
(C) 85% (D) 99%

31. What doestheterm ‘Catering’ mean?
(A) Preparation and Setting up a banquet operation
(B) Serving abanquet 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) Socia-cultural Behavior

33. Which of thefollowing are highly prevalent global nutrition problems?
(A) VitaminA deficiency, malnutrition, and obesity
(B) Undernutrition and cataract
(C) Obesity and anemia

(D) Anemia, scurvy
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What are the best strategies to promote good nutrition?
(A) Surveystomonitor nutrition (B) Publishingresearcharticles
(C) Actionagainst falseclaims (D) None of the above

Which are the major hormones associated with carbohydrate metabolism?
(A) Insulinand Thyroid (B) Glucagon and Cortisol
(C) Insulin, Glucagon (D) Insulinand Cortisol

A substance intentionally debasing the quality of food iscalled
(A) Food poisoning (B) Food adulterant

(C) Food contaminant (D) Food supplement

Cider is the product obtained from
(A) Fermentation of plum (B) Fermentation of Peach
(C) Fermentation of Apple (D) Digtillationof wine

The endproduct of beta oxidation is
(A) Pyruvate (B) Triglyceride
(C) Acetyl Co-A (D) Butyrate

What is the pH of blood?
(A) Between7-8 (B) Between5-6
(C) Betweenl12-14 (D) Between2-4

Which of the pigment imparts red color to tomato?
(A) Lycopene (B) Carotene
(C) Chlorophyll (D) Lycanthrope
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Which of thefollowing vitamins are heat-labil€?
(A) VitaminAand Thiamine (B) VitaminA andVitaminD
(C) VitaminCand Thiamine (D) Niacinand FolicAcid

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

Which of thefollowing isNOT a sensory characteristic of food?
(A) Composition (B) Appearance
(C) Texture (D) Aroma

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

The body weight and height of children areindicative of
(A) Gut function and growth rate

(B) Cognitive state and gut function

(C) Growth rate and hormone function

(D) Stateof health and growth rate
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| dentify therisk factorsfor high-risk pregnancy.

(A) Diabetesand underweight

(B) Maternal age> 35y and malnutrition

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

Which of thefollowing isNOT an adulterant?
(A) Urea (B) Pesticides
(C) lronFilings (D) Tocopherol

Which of the following microorganisms survive at —9 to —17 degrees C?
(A) Sdmondla (B) Staphylococci
(C) Badilli (D) Clostridium

Inwhich of thefollowing dishes, the property of egg coagulation isimportant?
(A) Mayonnaise (B) Meringue
(C) Baked custard (D) Scrambled eggs

Which nutrient deficiency leadsto goiter in the neck?

(A) Iron (B) lodine
(©) Huorine (D) Phosphorus
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