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Select the correct answer out of the options given against each

question and give answer on the OMR Answer Sheet.

el WeH &1 GE I 2w U fywedt d @ A0 OMR I 9H6 T IN 2
@ owg 3% (A) @ & (R) *Itg #los am oo 30l

s (A): AT WS RTE (- NH, ) #70R 11ete ez
T |

1% R):  ommiderm R g Serioe TR SEbe = |

(A) A 7ol @G R 7Y

B) A €3 R 2 w9

/fl
(D)

A 7] ¥ R FACE A-(F WY 04 A
A %} @3¢ R T A-97 A T=o4FT

Read the given Assertion (A) and Reasoning (R) then select the

correct alternative :

Assersion (A) : Removal of (= NH; | group from amino acid is

deamination.

Reasoning (R) : Deamination is catalyzed by the enzyme

(A)
(B)
(C)

(D)

dehydratase.

A is incorrect but R is correct

Both A and R are incorrect
A is correct but R never supports A

A is correct and R is related to A
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(B)
W

(D)

s I8

1660 + 350 keal (i) 1-3 A freq o SETEAN

1660 + 600 kcal (i)  “T6ER T WG O

1660 + 520 keal (i) I FHIA FHT G HTATENN
(7-129m)

1110 keal (iv)  FvjfaRre FAIa AHA G

SIS (0 - 6 777 )
(a)-(ii), (b)-(1v), (c)-(iii), (d)-(i)
(a)-(ii), (b)-(iii), (c)-(iv), (d)-(i)
(a)-(i), (b)-(i1), (e)-(iii), (d)-(iv)

(a)-(iv), (b)-{ii1), (c)-(ii), (d)-(i)
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(d) 1110 keal iv) 0-6WA % T F T w9 F
o O aret 1 & o AEEE

(A)  (a)-(ii), (b)-(iv), (c)-(iii), (d)-(1)

(B)  (a)-(ii), (b)-(iii), (c)-(iv), (d)-(i)

(C)  (a)-(i), (b)-(ii), (c)-(iii), (d)-(iv)

(D) (a)-(iv), (b)-(iii), (c)-(ii), (d)-(1)

WCE AR WeIE, TeE S ERd (e I

() Xef (B) fwbm S

(C) A (D) “iEwes e

Due to lack of sugar in body, incomplete oxidation of fat

produces

(A) Urea (B) Ketone body

(C} Ammonia (D)  Pyruvic acid
S-111/40/185/185 (LD 110 T
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(A) g (B) HIeH T

[
(C) 3wt (D) wraEfEE
Eﬂ 3T IvTAE ATFS ZE
(A)  CN(HO), (B) CH,COOH

(C) CO(NH,), 4Bf  CH,CH,0H

The chemical formula of urea is

(A) CN(HO), (B) CH,COOH
(C) CO(NH,), (D) . CH,CH,OH
i =+ veraf ga 8

(A)  CN(HO), (B) CH,COOH
(C) CO(NH,), (D) CH,CH,OH

/a.* Frafifte @Hfts eafers o-9a gumsans] % ?

(A) fam (B) A

g o ©)

Which of the following does not require yeast in its production ?
(A) Beer (B) Bread

IC} Card (D)  Naan
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Py of fopweT 3aureq o fie ) EvEEa TE 8 ?

(A) (B) &ad U
€ g (D) TR U
@ Berwran cotfta wete o =
(A)  ComEE (B wnaTETRY
(C) -a7EEy (D) oEbE oo

The protein part of the enzyme is called

(A) Cofactor (B) Apoenzyme
(C) Co-enzyme (D) Prosthetic group
TATEH w1 WA 39 FEem 8

(A) Wik (B) THITATIH

(C) HI-TaTEH (D) wrEdfew AvE

/ﬁ TR Yo Sofye ansifa amre Terme e

/{; SABTTEEN B) fGeif=
(C) coefF= (D)  AMATATEIEY

The bactericidal enzyme present in saliva is
(A) Lysozyme (B) Trypsin
(C) Pepsin (D) Ribozyme

LR T 0T JTAT
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(A)  ETEEITE B) R

©) = (D) TR
ES 151 RTR 71 e T oS G- gTwTRN T
| (Ay b= (B) EPIbA

(9\/ wyfefes (D) carenfas

The anti-enzyme present in raw egg white is

(A) Gelatin (B) Elastin

(C) Avidin (D)  Prolamine

F= 302 F whe W § Iufee dargw it @

(a) fenfer (B) senfRA

() uEm (D) NrenfiE

/ R R ‘5 @ e’ STRA IR AR ?
(A) TREER (B) & R, . QTS

(C) A%. 9F, @IS o1 afim
Which scientist proposed 'lock & key' theory ?

(A) Darwin (B) J. B. 8. Halden
(C) H.F. Copeland (D) Emil Fischer
b &mfas 3 ‘aren au1 F0' & fagm i ywrET H P
(A) wifd B) . # @ Ew
(C) UH. TH. RIS (D) uftre Ern
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@. s ¢ S it e e Reuf e 2

T IR
(@ SR () i smbis s it yEed
WO '@ WA (NH,) Besmm A
{H{ LIRL Il T i) @i wnfe @ cure fargs
T TR b
) fR-wcdfEermm () wnfien snfe-gz #F snfrs
HemEa A
}d’f f&-emfitr= (iv) ST WP WY e s o, ¢
CO, w1 [Afs =
(A)  (a)-(i), (b)-(ii), (c)-(iii), (d)-(iv)
(B)  (a)-(ii), (b)-(i), (c)-(iv), (d)-(iii)
(C)  (a)-(ii), (b)-(iii), (c)-(), (d)-(iv)

:9) (a)-(iii), (b)-(ii), (c)-(iv), (d)-(i)
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(A)  (a)-(i), (b)-(ii), (c)-(iii), (d)-(iv)

(B)  (a)-(ii), (b)-(i), (c)-(iv), (d)-(iii)

(C)  (a)-(ii), (b)-(iii), (c)-(i), (d)-(iv)

(D) (a)-(ii), (b)-(ii), (c)-(iv), (d)-(i)

RIS TR &) I7FS S A1 bz 2en

(A) TST }54/ AGMARK
(C) HACCP (D) FSSAI
Certified symbol used for agricultural products is

(A) TST (B) AGMARK

(C) HACCP (D) FSSAI
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FN Iargl & ford g woifera fag 2
(A)  TST (B) AGMARK
(C) HACCP (D) FSSAI

7&. UHT-&3 39 wef ga
(&) =g TR Gohwrd aom
?f o 21 aITDT 4T
{C) e T Anfre e
(D) =G &fS G=ATBR o
The full form of UHT is
(A  Ultra High Treatment Process

/ﬁ’] Ultra High Temperature Process
(C}  Ultra High Thermal Process
(D)  Ultra Heavy Temperature Process
UHT &1 qvf &9 2
(A) e 'y vz drEw (B)  Hegl B1§ oyt WiEd
€) 3 wrs wder Si@w (D)  ¥egl ¥l Tvvta S
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(A) Aspergillus oryzae
(18]  Lactobacillus bulgaricus

(C)  Saccharomyces cerevisiae

(D)  Aspergillus flavus

Which microorganism is used for production of soya sauce ?
(A) Aspergillus oryzae

(B) Lactobacillus bulgaricus

(C) Saccharomyces cerevisiae

(D) Aspergillus flavus

w11 |1 & & ford e g e Fu we R ?
(A)  Aspergillus oryzae

(B) Lactobacillus bulgaricus

(C) ~ Saccharomyces cerevisiae

(D) Aspergillus flavus
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#va S (A) ¢ @ (R) e s Rew oW a0
fafs (A) : 7 NI A1 0% FA1 Wie Mffiw ez 20 A9

I (R):  #9 HICR TCA @R (U wE wepifAe W@, WA 0%

WA 16 @Y 4 TH | ~<d

/M A, R Temy 3% @3t R, A-ag #f3e e
(B) A, R tew s R R, A-97 #f3® aman
() Afe®, % R e

D) Ag, e RO

Read the given Assertion (A) and Reasoning (R) then select the

correct alternative :

Assertion (A) : Salted fish or dried fish can be preserved for a

long time.

Reasoning (R) : Due to application of salt, water is drawn out
from the microbes, making it possible to

prevent decay in the dry state.

(A] Both A and R are true and R is the correct explanation
of A

(Bl Both A and R are true but R is not the correct

explanation for A
(C) A is correct, but R is incorrect

(D) A is incorrect, but R is correct
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(A) AT RIEI W F qUT R, A T HE wHEO 8

(B) AT R wéi & We R, A %1 w& Tyt A& &

(C) A¥E W R 7o

(D) ATeEd WG R W&
@Wﬂmm,mmﬁwﬁﬁﬁmm:

AT. | T8
(@) Class-1 ¥ F%s (i) fRo-Fncaba
(b) Class-Il AFHS (i) BHT
) afrares and (iii) RGN FHs (MSG)
(d) GreR 3T (iv) =y

(&) {a)-li), b)), (0)-(iii), (d)-(iv)
B (a)-w), (b)-(i), (c)-(i), (d)-(i)
(©)  t@)=Li), oy {c)- i), (d)-(iv)
(D) (a)-(iv), (b)~(id), (c)-i), (d)~(iii)
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*T6T HIE IACE L= A1 |

(A) @fw, feEnfbere, Tombe

(B) WA, (FIACHRH GHAE, CiBH
) brrfer, oo, feim

©) i, e, o

You have eaten boiled egg and bread in your tiffin. Now select

the group of enzymes that can help in your digestion.

(A) Renin, Gelatinase, Elaatage

(B] Lipase, Cholesterol esterase, Pepsin

(C) Ptyalin, Pepsin, Trypsin

(D) Ptyalin, Pepsin, Lipase

g feftem & swen gan ver au U @R §1 I ot & 3q @R E
o o0 3o greA # wErEA s R

a) A, frenfw, e

(B) wTE, HIVRTA TR, I



(RO

@ Yforaframe e STEH 2=l
A) gl ¢ e A
(B) wpug 8 JTEI FWITEA

) SIRTE] @ AIFEAR ATEA

(D) TIZI @ IPTAIAR AL

lleocecal valve is present

(A)  at the junction of stomach and duodenum

(B) at the junction of small intestine and large intestiﬁe
(C)  at the junction of oesophagus and stomach

(D)  at the junction of oral cavity and oesophagus
feraifawe aea f1 feufa 2

(A) WS Yl g ) wfu W

B) B wia au & xfa hi d@fa W

(€) W el aun Fa A wi W

(D) WETE qU ATE Tl Hi qY W
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(a) FR-497 9f% (i) @M

(b) R W e (i) SeReAm

(e TR 2fy (i)  oTEEA

@ wRepraR 0 (v) TRF

(&) (a)-(iv), (b)-(i), ic]-{i}. (d)-(ii)

(B (a)-(ii), (b)-(), (c)-(iv), (d)-(ii)

(©)  (a)-(), (b)-(ii), (c)-(iii), (d)-(iv)

(D) (a)-(i), (b)-(iv), (c)-(i), (d)-(11i)
Match the left column with the right column and select the

correct paired option :
Left column Right column
(a) Bruner's gland ()  Pancreas
(b) Islets of Langerhans (i) Duodenum
(c) Submandibular gland (iii)) Stomach
(d) Oxyntic gland (iv)  Oral cavity
(A)  (a)-(iv), (b)-(iii), (c)-(i), (d)-(i)
(B) (a)-(ii), (b)-(i), (c)-(iv), (d)-(i})



(a)
(b)
(c)
(d)
(A)
(B)
(C)

(D)

S

(AT

(C)

qlYl O™ 3

Tl T [ H=RE
WgeeE e dTdE (i) §EH
waifogger afy (ili) TS
pardtfesh uf (iv) HET&l

(a)-(iv), (b)-(iii), (c)-(i), (d)-(i1)
(a)-(ii), (b)-(i), (c)-(iv), (d)-(iii)
(a)-(i), (b)-(ii), (c)-(i1i), (d)-(iv)

(a)-(ii), (b)-(iv), (c)-(i), (d)-(iii)

IECIEE NG (B) AL wmfe
BIETEC] (D) @A

ceeesneeennnes 18 8 ketogenic amino acid.

(A) Phenylalanine (B) Acetic acid
(C) Glycine (D) Alanine
eirenen.. U FIEERE wfi ufte R
(A)  HHETEACAIA B) vfafew s
(C) T (D] ueE
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:zn/ . e FrAfd A Ao |
(A) NADP + H* (8) FADH
(C) GTP [?/ ATP
.+...... 18 Known as energy currency.
(A) NADP + H* (B) FADH
(C) GTP (D) ATP
ceerereees, Y AT BER F A AT AT R
(A) NADP + H* (B) FADH
©  orP (D) ATP
@IGAGIEA G THrEaet g
(A) Mn2* " (B) NAD
Mg2* (D) Ca2*

/él

An example of co-enzyme is

(A) Mn?* (B) NAD
(C) Mg* (D) Ca2*
FITATEH HT U IQEO &

(A) Mn? (B) NAD
(C) Mg* (D) Ca2s

g.111/40/185/185 LT 11T (T
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(a)

(b)

(d)

(A)

(B)

Vﬂ

(D)

wprdar Ut W B () ATRCERem

YOS (WTF AATPEA - (i) PRl e b
Besfa

oRTCE RS T g (i) ATRCRIEAD

BeoH T

s AnEfes wte (iv) SRS 2

FAMRS oW

(a)-(i), (b)-(ii), (c)-(iii), (d)-(iv)

(a)-(ii), (b)-(i), (c)-(iv), (d)-(in1)

(a)-(ii), (b)-(iii), (c)-(iv), (d)-)

[EI‘-[]"U’L thl_[]“‘j! {E}-{ll], tdl"h]
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() TEEHSA H e A W@ (i) s
%1 IeTEA

(d) TP 1 AIEEfas I H FHTA (iv) TATH A TATE S

(A)  (a)-(i), (b)-(ii), (c)-(iii), (d)-(iv)

(B) (a)-(ii), (b)-(i), (c)-(iv), (d)-(1i1)

(€) (a)-(i), (b)-(iii), (c)-(iv), (d)-(1)

(D) (a)-(iv), (b)-(iii), (c)-(ii), (d)-(1)

&=
(A) meﬂmqm—rm
ﬁwqumﬂmqm
() mqumqmqw

(D) mmmqmﬂmqm
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(A) e # AR F R - B — A6 — A

B) 8§ W A — WGH — TES — S

(€) ueH @R F WEAT — WA — B — UHEAS

(D) & ¥ TR F TR — Heed — WIeeH — i
24. SO @WIEH WA ST Al

(A) SO kg (Bf 65ke

(C) 60 kg (D) S5kg
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Wt tHie A9 %1 991 8

(A) 50 kg (B) 65kg

(C) 60kg (D) 55kg
@ s ¢ s e, #fie mreye Rl v I
. Sl TS

(a) EeHTIRTTIR 6 xR

(b) e st vw (i) 0 R

) fRb-wfEwem (i) = R
(d A v (iv) ceifda Reire
(A)  (a)-(iii), (b)-(i), (c)-(1), (d)-(iv)

(B) (a)-(iv), (b)-(i), (c)-(iii), (d)-(11)

}93( (a)-(iv), (b)-(iii), (c)-(ii), (d)-(i)

(D) (a)-(i), (b)-(iii), (c)-(ii), (d)-(iv)
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26.! TG TN LIS (UF JLITE-6-TFALED LR I O A
(A)  STECEIES | RIS
(C) @S (D) faEEmw

The enzyme which produces glucose-6-phosphate from

glucose is
(A) Aldolase (B] Hexokinase
(C) Enolase (D) Reductase

URTEH W1 I A Te[HI-6-FT0he ITH T 8, B

(A) UESieE (B) RewrEEIE
(C) UHAEE D) feww
@ Aea sAafER T (T) I WG (F) S Al Rewd fdfte s

() WD® Yo TN WM wTe |

(i)  #ACTE PG SIS U EITE |
(i) PR com WS A e faversd =
(iv) GFS QYN Joarred Soa fEardte |
(A)  (i)-T, (ii)-T, (iii)-F, (iv)-F *
(B)  (i)-F, (ii)-F, (iii)-F, (iv)-F
(C)  (i)<T, (ii)-F, (iii)-F, (iv)-T *
(D)  (i)-F, (ii)-T, (iii)-F, (iv)-T
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(A)
(B)
(C)
(D)

(i) U delE SET
(iv) §hd Had L EIE] &

(i)-T, (ii)-T, (iii)-F, (iv)-F

(i)-F, (ii)-F, (iii)-F, (iv)-F
(i)-T, (ii)-F, (iii)-F, (iv)-T

(i)-F, (ii)-T, (iii)-F, (iv)-T

28. TEF-&7 =5 &g gean

)

CHIBIET TS GHCANTCOT
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(D)

Total Expended Energy

TEF &1 70 ¥9 &

(A)

(C)

2Iee UH1 UaEige (B) 2Iedd U gaEtdeie
aee gaelideie sl (D) ﬁmqmﬂ@.@:@ﬁ

@ IR ¢ uiwas fiferm, Afie ouye e Advm ol

(a)

(b)

(<)

(d)

(A)
(B)

(C)

p

TS | TS
5 g T6 () 77 keal
8g oA +5g®b (i) 40 keal -
10 g *I<$4l (iii) 192 kcal
20 g *&4 + 10 g (HIbA  (iv) 45 keal
(@)-(ii), (b)), (c)-(iv), (d)-Gi

(a)-(ii), (b)-(iii), (c)-(iv), (d)-(1)

(a)-(1v), (b}-(1), (c)-(11), (d)-(iii)

(a)-(11), (b)-(1), (e)-(iv}, (d)-(iii)
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30. (I 99 BMR-&F #fFNTe1 7= FA ?
(&) g FERkLE jE/| @399 TF
(C} wst=H AR (D) TR
Which instrument helps in the measurement of BMR ?
(A) Bomb calorimeter (B) Benedict-Roth Apparatus
(C} Douglas Bag (D) Caliper
BMR i 919 H %17 31 7gg &t 8 2
(A) awE FEHie (B) aﬁﬁ—m T
(€ s e D) Fefm

7/. Wﬂmﬂﬁm‘ﬂmmﬁﬁﬁmﬁmmmmﬂ
@ﬁmq@mhwmaaam%@wﬁ

9 (A) Clostridium sp. (B)

[9/ Salmonella sp. (D)



raw meat. After some time he consumes the salad, himsell.

A day after he is infected with severe diarrhoea. Name the

causative microorganism for this incident.

(A)  Clostridium sp. (B)  Aspergillus sp.

(C)  Salmonella sp. (D)  Pseudomonas sp.

TE & U U Bledt § Uh HHal Wi e w0 67 Fes F 9 39
g W TE Ui TG A & A9 WY 39 FAR FH I9H ol B
T e oA 98 Wiw srfan @ dwfe g ) W wen & fo e
g o9 = fod)

(A)  Clostridium sp. (B) Aspergillus sp.
(C)  Salmonella sp. (D) Pseudomonas sp.
3p. #va RS (A) @ T@ (R) *ITp e Rew & @

3% (A) : TP TltEs to RIS <0 20 v

e R): TR Fepe Prese op AR Seows aew, G
TSR, L, AT @ TR AR O

(ul/a,ﬂmﬁﬁﬁﬁmz R, A-93 (3 14y
(B) A, R Tewmz e, 8 R, A-97 AT i w9
(C) AT ;R
(D) AA; RAR®
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33. I S AT (5 39 391 29 2
(K) OIS crETeas (B cufbur e
© (D) DGR e
What is used to preserve ript: mangoes ¢
(A)  Potassium nietabisui:phitc
(B] Sodium benzoate
(C) Salt

(D)  Hydrochloric acid

mgwmﬁﬁﬂaﬂm%%ﬂﬂmﬁwm%?
(A) OrRREm feEREcEEe (B Hifeam seue

(C) 7HH (D) EREEEINE H
3/ fefaatteam srmafae = & ?

() e e | (B) TGS ke

((2)/ wBifes wmie (D) EFSRET S

What is the chemical name of vinegar 7

(A) Citric acid ~ (B) Benzoic acid

(C)  Acetic acid (D)  Sulphuric acid
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R %1 vraTafe T e P

(A) griks I (B) sisfrgeh 3t

() s ara (D) HEHRH 3
35. (PN QIR (TSR Weyy A6 wS (1l T 7

/f.(} T @ Ag (B) BT S8 T

(C) TRfE e T (D) R S A

In which pair of food is the process of Putrefaction observed 7

(A) Meat and fish (B) Rice and pulses

(C) Vegetable and fruits (D)  Rice and vegetable

we3 1 ufEa e aTErl # S T w2 o
(A) qi| qUT ol (B) RIEG i e
() Hsl qUl el (D) =T quT gesft



