Sl SRR e sy zaa s

B i,

- A = 70T A A i gam
am%aﬁm?‘mhm?l

B. %2 ¥iEn amry ammer 5 amm
TN 5
C. ®uavs smam g s o
TTTF 2
D. TugEm G R A E ] 55, g a an T
[Eesipea k!
52. el m it amdr
% TR SN dEer T S EmE e g
=A% e sEm s 2 B. T19% A5l #1214 & 394 = [4Y
o o - £5= =T54 =E 9T R 92
A. TEz=UEe = RS

T CO ALt

. B. gifE=ufaz r> C. 9TSA 9SS Ol S SESE TS

s o =7 WA

C. FerE=uaz ~ ® _

D. SR w D YeismmmdwsasisTm
-~ °  =Zr=IzEm

AR E AL G A VA TeE F

56. m%mqmmmwﬁ- ¥

" % <G1 Jia1 22
TE TH.HL. 22000 F1 TE A 28T <
HEF 01 AT ATT- « A, SEETET

B. = -~~~
HU= Hifs

A AR N N
Q


https://play.google.com/store/apps/details?hl=en&id=com.adda247.app

Section.

C. Ttis apphiceble 1 for both liquid and
solid food prog doots,
D. It is applicable for both
Dasieurization ang stenilization
"= Which of the following presenvaiv, e
ﬁ is commenly usad 1o delay the

spoilage in smoked and salted fish?

B - Food Scmnce and Technology

| ; . y&'z

d by
Green patches in meat are cause

; ..v-i.

o

green spores of which of the

following microorganisms?
A. P. expansum
B. P. putida

C. P. syncyanea

=

D. P. vulgaris
_ SS‘A What do you understand by Food
< % Fortification?

A. Providing tablets containing

».  vitamins and minerals,
A, Acetic acid B. Proper cooking and storage to
B. Sorbic 2cid 3 avoid loss of nutrients.
C. Benzoic acid ; C. Replacing processing losses of
Iy Besic acid *j nutrients in food.
33 B ) o ‘*: D. Increasing the content of an
§ S.;; ;i;.e fﬁzf?gaféemem essential nutrient in food.
Z;ims' mgl‘z’l:nb?f:w 36. Fine crystal formaion is observed in
otk e G which freezing method?
respectively in- 5> A. Quick freezing
A. 2000 and 2005 ’ B. Slow freczing
B. 2003 and 2008 : ; G Dehgeis Bekaing
E 2005 e 2004 ; D. Normal freezing
2006 and 2011
5 0000 1BOO00"" S
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Which among the oy

g voast
strain s know o

nas distillors yeant?
Naland 4! e

Select the moy Appropriate answer-
A, S, cerevisine var, ellipsoideus

B, 8. cerevisine uvarum

S
N IO L |
C. 8. cerevisine carlsbergensis

D. 8§, cerevisiae

The yellow colour of cow milk is due

o which of the following?
A, Nanthophyll

B. Carotene

T pssal

C. Ribotlavin e

(N

P

Y ~ . s () T'has £ Iavag % [ ‘ 3 g
The Government of India launched h‘f‘-- e Government ol Madhya Pradesh
“Stand-Up India™ scheme on 5™ --m launched the Mukhyamantri Kisan
April, 2016 to facilitate bank loans ~ ; : :
o o Jueil “m\l ik lanus Kalyan Yojana on 25" October 2023
from Rs, 10 Lakh to 1 Crore per ' § e e
S for setting up an with the main objective of-
enterprise, C .
‘ A. Increasing input use efficiency
A. Only one SC borrower N ‘ _ :
¥ iy B. Increasing annual income ol
+ A Q7T "o

B, Only one ST borrower o farmers

——y
C. Oaly one woman borrower n .

¢ C. Increasing fertility of soil
D. At least one SC or ST borrower :

and at least one woman borrower D. Increasing quality of water
«000Q210 000" 15 Set A
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A. DPestielde control

. Consumer lanw

-

Y Hxport low

D. Food safety management

Which body approves GM erops in
Indin?

A. BIS

B, GEAC
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B. W20
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D.
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D. TesgiA
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o 68, £ e, s e w9 & e
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:! A. T

. B uH

c. fd

D. a1

S}

gy
sl -;-;-‘i
xE

oy 69. T JER A TaTTS KT T hl FHT &
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s

) A. TUlE

i B. 3= @9

e,

1 e C. WrgreHt
D. QIS AGAIar
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\j B Treafaftaa § @ o gereniss s 3w
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:j B. w%aﬁqﬂ‘ﬁﬁ

J C. 3H & ER I
D. ISH % TTER S48

15 Set A

\
AT o ’{. i -, g 1 :'.“ ¥

SphspERT o g . we
R i s e e e

b




-

03.

T ——— A A

Slash and burn cultiy

g&gﬁ: name of-

64.

A. Shifting Cultivation
B. Organic Farming
C. Precision Farming

D. Conservation Farming

Food safety officer is appointed

"@\‘:\i under which section of FSSA?

65.

A. Section 10
B. Section 20
C. Section 37
D. Section 50

The colour of meat is red due to

%’E@E: which of the following pigments?

66.

%E@Ei evolved through crossing between-

FSO/2025

A. Myosin
B. Myoglobin
C. Collagen
D. Albumin

Godavari is a breed of buffalo

A. Local breed of coastal Andhra
Pradesh with Murrah

B. Nili Ravi with Murrah
C. Surti with Murrah
D. None of the above

ation is another

g
£a)
i

o O
] %

‘H‘I

M
(@8]

candh

@ 68.

] R

l] [l
R

P
w69,
. [FI 2R
Al
e

|

70.
r\JIB 10
(,.vE]
I
L)
=

"'*1[

l;“’-"‘:
'l:ﬂ

Common millets used by tribal
populations in Madhya Pradesh

include-

A. Kodo and Kutki
B. Wheat and bajra
C. Rice and jowar

D. Wheat and rice

E. coli potentially contaminates food
through-

A. Plants

B. Water

C. Soil

D. Air

Deficiency of essential fatty acids in

the diet leads to this skin-related
disorder/disease-

A. Diabetes mellitus

B. Hypertension

C. Phrynoderma

D. Lactose intolerance

Which of the following indices is
y used for assessment of nutritional

status of children under Gomez
classification and IAP classification?

A. Weight-for-height
B. Height-for-age
C. Weight-for-age
D. Height-for-weight

c0000220 000> 15 Set A
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= m@ﬂwm%ﬁmnmm ' @ ﬁmﬁuﬁamﬁ%%ﬁmmﬁ,
o ~CT gl e 9 Q wgE iR
A. 2001 A. THAE (MPN)
B. 2006 NS B. ¥¥uwi (DEFT)
o
e C. 2011 = C. St (DMO)
20 A £
D. 2021 ~ ¢ D. TEYHE (SPC)
-
2. WRE TR S §N W ram s 75. gl Redo s s
B TIOIITEE T A S e gy =5 T s s TS A A=A
i SR =sm e R I T TG SYERT far St 82
(ACABC) & 2
B A. il%i\mi{ilalalsE!E PIRS
A. 2002 o
& - B. tgiham s
> B. 2004 e
w C. FREH
C. 2006 &
D. Hifsay SR
D. 2008

76. fafaias g gerdt 8§ 4 Sar
3. s A e iy 8 "TE: N s wRa Y IR

5 e wiova et S v HETH wnfead 76 frar smar
A. F@ (fafres) 4 A. Fret i
. B. SN : B. Rra
C. 9t : C. I
D. ks D. & & aa
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71. Tood Safety g
sl (Llccusing
(¥ Businesses

Standardg

)ml\d Fegistration of Food
Repulat

‘ ‘ : 1018 cameg

o me into

A, 2001 j

B. 2006
C. 201

D. 2021

72, The Ministry of Agriculture and :
2 Farmers® Welfare, Government of
"' India in association with the
NABARD, launched the sche
Agri-Clinics and Agri-Business
Centres (ACABCQ) in the year-

A. 2002
B. 2004
C. 2006
D. 2008

me of

3
a3

KN

C

-

B
fad
o,
ol
L2
et |

e

&
F i
LR

b
{a)
).

o §
)
o
)

73. Maximum percentage of which'of the

@% following is present in yellow of a
BI

74,

76

E]%g
i
[=1a:E:

Itis by far the most widely used

: E}&iﬂ method for determining the number

ol'viable cells in a food product-

A. MPN
B. DEFT
C. DMC

D. SPC

+ Which of the following chemicals is

a1 used in blanching water to retain

green colour in vegetables before
dehydration?

A. Potassium metabisulphite
B. Aluminium chloride
C. Copper sulphate

D. Sodium bicarbonate

Which of the following food items is

not generally stored in a container

raw egg? ol coated with zinc oxide enamel?

A. Lipids k ﬁ A. Black pepper

B. Proteins c,:) B. Vinegar

C. Water :: C. Cashew nuts

. Minerals
B D. Mustard Qil
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A, drowT, Al 1954
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6, 1o 0. BIS Act, 1946
Food Utilizati
' -UU( | ““/41“"’" (:j 2. pg per the FSSAI (Fontification of
D. Food Production, Food Access, @ foods) Regulation tagline under the
Food Utilization 0 logo for package of fortified food
P ey be —erermm-.
78, Richest source of protein in g e -
m vegetarian food js- A Sampo:ma 0’; .
:nti B. Nirogi Jeevan Pos ;
e 58 (. Poshan se Sehat
I3, Potatoes 617/ o 8 .
v Q e D, Sampooma Poshan Swasth
C. Soyabeans 3 Teeyar
D. Green Peas e
£+ 8. Cyltivation of two or more than tWo
79. In India, which cropping system is — % craps of different hgigh[s ‘
% having the maximum area under ‘_‘: simuhane‘(ms[y‘cn 2 plce:d of land 1n
 cultivation? e any certain period is called-
A. Rice-Rice A. Parallel Cropping
B | Rice-Wheat B. Companion Cropping
C. Rice-Gram C. Multitiered Cropping
D. Rice-Lentil N D. Synergistic Cropping
()
g s . 84. -
80. The amount of acid in vinegaris ixccof;r;g tlgs Vg?g;éhgyg;nn};c;;f
293 cxpressed as- - ey;} P
A. Grain strength w A. Three
- B. Five
B. Percent ~ o
1 . Seven
C. Parts per million e
; . Nine
D. Degree Brix
. 0o 15 Set A
50/2025 0c0002700

77, ‘The three primary determinants of
;’é}j food security at national leve) e, 4+

fi
1
A. Fuml Availability, Food Storage £
Food Utilization

s

-4

B. Food Availability, Food Storage.™
Food Access

C. Food Availability, Food Acce

Al

al

The Indian food regulatory

% framewonk is govermned by whiich of

the following’

A, PFA Act, 1954

i, FSSA Act, 2006

C. Essential Commodities Act, 1955




N
50. el w3 oy et oy g8, dm, e ST ST B
B s a2, Rt st e feraria g s fawn s @y
ST 8- A, ananfaa
A, % ST (i) B. s
B. TS S (st . C. vartE R
* R o D. ffewor
B, PR 289, g @ o g W e wiam fi
86. TR GL&T TeH gorefy * e b g&a ST 82
B ARt s m ey, o, A, Pl g
A. T @ g 3 foe gumrers = B. Gielishd Gerindt

gfE=nroT R C. aEe Jeht

s

B. I HR 1= o aret Seqrey 2 D. ®R @

it

)

a0
T YT AT B o 20, uft (rwen) ® weierede oy wy i
C. J8 WTer Gram  fu vk Frawes w B i () Tear 2
ST 3 S A e
D. I8 IeTeH, TEHFTRATad, fea ¢ B. gIs
o i Fratos s i
ST S w5 i e '
N D. §a
91. sft.31s.uw. fore e & el
275 U T8.UH. L. T foret o 6 et B EPT{:T;?QH K !
B Fremten (oo Bty 2
¢« A. gTI26 e B' -
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§5. Microorganisms require p

1oisture to
Eﬁ grow, which ig e

asured in the form.,

of- W
» .b“

A. Dry basis (percent) —-
- (A)

B. Wet basis (percent) ~
C. Water activity -

D. Absolute value

86. Which of the following statements i
BE® incorrect for “Food Safety

" Management Systems™?

A. Itisa Teparatory approach for
food safety.

LIELYET

B. Tt assures consistently good
quality products,

TEE 90,
C. Ttisa preventive approach for <=

food safety,

u

3
D. It enables producers, processors, ¢

A

N B. Sucrose
distributors and exporters to "
utilise resources efficiently. C. Glycogen
- =~ D. Fructose
87. FSSAI prohibits misbranding under - S
% which of the following section? 91. BIS works under which ministry?
4 2 :
. A. Section 26 g‘ﬁ A. Agriculture
Section 30 B. Commerce
. oection .
; C. Consumer Affairs, Food & Public
<. Skction.2 i Distribution
w
D. Section 55 IS D. Food Processing
—
)
)
"“l
c0000290 000
FSO/2025

8. Jam, jellics and pickles are preserved

89.

through which of the following
principles?

A. Osmosis

B. Freczing

C. Chemical action

D. Dehydration

Reconstitution test js carried out in
which of the following products?
A. Dehydrated cauliflower

B. Non dehydrated cauliflower
C. Guava jelly

D. Ready to eat food

Which of the following is
carbohydrate reserve in muscle?

A. Glucose

15 Set A
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L)

dieftardges & e (PUFA)
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92, ::,??i::;t uimm:: synthesize which of 96. The major disadvantage of liquid
i ollowin ; S, : §¢ 4
K?P g Polyunsaturated Fatty . 5?5 nitrogen freezing is-

Acid (PUFAY in their bodies? bk
& Ll ¥y A. Low boiling point
. Lanoleie Aci '
Al ~ B. Irrcgular contact with food
B. Docosuhexaenoic Acid Dy il

C. High cost

C. Arachidonic Acid
D. Toxicity to food constituents

. Eicosapentacnoic Acid .
97. Which breed of goat is not native of

93, The headquarter of “1SO” is at- — % Ll

() )

EP, A. New York o A. Jamnapari
B, Geneva ;‘; B. Barbari
ol C. Saanen

C. Washington | D. Gaddi
-~ ; l

D. Copenhage
P gen I 93 The common intermediate of

% E carbohydrate protein and lipid
metabolism is-

94. Man is unable to digest-

EK‘E A, Dextrin

B3, Glucose

A. Ammonia

B. Pyruvic Acid

C. Acetyl CoA

D. Phosphoglyceraldehyde

C. Cellulose

LB L RPEL

D. Glycogen
99. Which of the following statements is

95. icl 3 ing radiati ; . |

Which o.f the f ollo?vmg, radiation g@% St e FoF Hicrowave processing? /

Eﬁ sources is NOT suitable for food Ehcials pE R

products? A. Dipole polarization generates

heat. ;

A. Cacsium-137 B. Oscillation of ions generates heat. i

P~ i

B. Cobalt-60 o C. Microwaves are a form of i

N electr. i ]

C. Sclenium-75 i RIHERTHRLEIELR. |
y D. Dry foods are more efficiently ‘
: (o8] t

. D. Xeray heated than wet foods.
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]00 Brown manurine i ;_»\) A
: g is beneficia| . _NIN, RD
ook which of the followip lalin .y 104. According to ICM® ded Dietary
e A & Crops? ~ 2020, the Recommen . in for
+ Wheat Allowance (RDA) of protet
B. Sorghum healthy Indian adult men IS
C. Rice A. 0.66 g/kg/day
D. Chickpea B. 0.83 g/kg/day
101 h C. 0.72 g/kg/day
- ‘Avidin’ a glyco : . 3
J protein present in =~ D. 1.4 g/kg/day
S raw cgg white, can lead to & £
5 ’ the h
e deficiency pf this nutrient if =» 105. The ‘Tyrosine’ is a non-essential
‘Consumed in excess amount- = @EEE amino acid that becomes

A. Thiam: v = B conditionally essential amino acid
- Thiamine (Vitamin B,) =~ in the absence of its precursor named
B. Pantothenic acid (Vitamin B;)
it A. Methionine
C. Pyridoxine (Vitamin By) SE S
. . Phenylalanine
D. Biotin C. Serine
A .
102. S;lhiwa] is a breed of which one of j: D. Choline
®aE the following animals?
E%E . — 106. Seed rate of hybrid rice in kg/ha is-
A. Buffalo P mm
B. Cow 5 B. 20kg
C. Poultry C. 25kg
B g D. 30 kg

103. Sorbic acid and its salts are useful
@%ﬁ against which of the following?
m‘.l

A. Bacteria but not Yeast

107. Glycerol fermentation in wine results
g‘ﬁ% in which of the following?

A. Neutral (Pousse)
Yeast but not Mold

B. B. Acidic (Mousy Flavour)
C. Mold but not Yeast
D.

C. Bitterness (Amertume)

LB B EC

Both Yeast and Mold D. Sour (Tourne)

FSO/2025 c00003Q0O00-
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. B. gea Wenfehr ~l A, SEAEE T
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C. fesamaat B. AR
P, P : N C. SHSH
109. ‘e BIfTHES 795 T RFg @y . o A
® BF Scorz i T ST Bt o7 2wyt N N
i T J&H FaT - @ 113. FRTEATFE (RFID) TF1F T 378
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ﬁ used for the inactivation of

Ny
Ly
F 9

-1

~======= 1§ the combination of methods @

microorganisms in food preservation,

A, lmadiation

B. Hurdle technology

C. Canning
D. High pressure processing

109, ‘Double Fortified Salt (DFS)’ is an

m innovative food product delivering
these two nutrients to the population-

A, lodine and retinol
B. lodine and folic acid
C. lodine and calcium

D. lodine and iron

0. Which species of honeybee is more
ﬁ profitable in plains for apiculture?

A. Apis cerana
B. Apis mellifera
C. Apis florea
D. Apis dorsata

11 geed rate in kg/ha of coriander in
@ Madhya Pradesh is-

A. 10-15kg
B. 5-10kg
C. 20-25kg »

D. None of the above

.
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12 ‘
In which of the following food
W product, sulphur dioxide should not
be used as preservative?

A. Pineapple jam

B. Pomegranate juice
C. Mango juice

D. Aonla candy

" RFID technology is used to assist

gﬁ manufacturers and users in tracking

packaged food throughout the supply
chain. RFID stands for =-=---- :

A. Radio-factor identification

B. Radio-frequency identification

C. Ratio-frequency identification

D. Radar-fraction identification

" The texture of food is a physical

property that can be defined by-

A. How the food tastes

B. Its color and aroma

C. Its nutritional content

D. Its feel in the mouth, including
propertics like hardness,
chewiness and viscosity |
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o 150 - >s operating
Xtend the ghg f B 22000 has two cycles op

59 One insi - ich refers to-
acid foods, Which type of % 5355 Inside the other, whic
packaging Mmay be utilizedo ; : A Po@iDs A
' B.C-P-p-a
A. Aseptic ackae:
Packaging C.P-D.c.A
B. Controljeq Atmosphere Packaging D.P-A.D.C

C. Active Packaging

119. “HACCP" stands for-
o A
D. Modifieg — . =% A Hazard Analysis and Critical
Phere Packaging o Control Point
_ LILZ. Which of the following fermented ¢ B. Ha_zards And Critical Control
&4 product ig Prepared from figs? : e
C. Health Analysis and Critical
A. Boukha Control Point
B. Mead [}: ‘,Ei D. Health And Critical Control Point
- 120. FSSAI issues food licenses under
N %?ﬁ which section?
w -3
D. Sake b A. Section 15 of FSSA, 2006
I17. What is the ideal internal cooking w 8. Section 22 of Codex
& )
’E#& temperature to ensure poultry meat in :’: C. Section 31 of FSSA, 2006

safe for consumption?

A. 74°C
B. 33°C
C. 63°C
D

. 90°C

FS0/2025

D. Section 45 of FSSA, 2006 ’
121.

Misbranding refers to-
EnE
GE

A. Wrong packaging material

B. Addition of adulterants

C. Wrong or misleading labelling
D. Selling expired product

LLELVEC
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' 122. The test to determine effi

C. Tasty diet
D. Eat safe

125. Charcoal rot is a disease of which one
E{% of the following crops?
E¥i1

A. Potato
B. Tomato
C. Onion
D. Brinjal

AR 1Icacy of the
ﬁﬁ pasteunzation process of milk is- ::
~ A. Alkalinc ”
aline Phosphatase Test W
B. Polyphenol Oxidase Test iy
C. Gerber Test i
D. Catalase Test
123. Papaya seeds are added to adulterate r:
' Eﬁ which of the following? 4
A. Tea ;
B. Mustard g
““é
C. Black pepper
D. Cardamom
Bz
124. Which of the following is one of the Ada
g%% key pillgrs of the ‘Eat Right India’ |
movement? i
(%)
A. Balanced diet -
B. Proper diet .

126.
&

127

a9

129,

EhE
[=1%¥s

c00003900Qo0o0-

» g b
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The cggshell is primarily composcd
of-

A. Lipid

B. Calcium Carbonate

C. Calcium Phosphate

D. Protein

Intestinal calcium absorption is
mainly controlled by the serum
concentration of which substance?

A. Albumin
B. Triglycerides
C. Ferritin

D. 1,25 dihydroxy vitamin D

Butter is made mainly from-
A. Whey

B. Skim milk

C. Milk solids

D. Cream

Which of the following bacteria is/are
used in Yoghurt production?

A. E. coli
B. Pseudomonas
C. Salmonella

D. L. bulgaricus and S. thermophilus
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:_ji‘- CFTRI is a constituent lab of which
¥ ;@ of the following organizations?

A. CSIR

B. ICAR

C. ICMR

D. FSSAlL

3L qtis the science of measuring

{ﬂ components (cells) and the properties
of individual cells in liquid
suspension- '

A,
B.
ok
D.

Flow Cytometry
Fibre Optics
Ribotyping
Polymer chain reaction
‘) . .
132. Green Seeker is a sensing system

E'QE mstn‘xment that estimates crop
requirement for-

A. Phosphorus
B. Nitrogen

C. Potassium

D. Zinc
13_3 - The storage temperature for Frozen
S fish is-

A. —18°C or below

B. =5%

C. 00

D. 5°C

LLELVET

134,
m which fruit plant over

c000Q4 Q000

. Which weedicide is generally used

. Under ‘*PM-KISAN Samman Nidhi’

p:’cfcrrt‘i’] imn

Mic"‘l‘“‘mqmiun s .
cmwcmmnnl

propagation owing (o faster
multiplication and disease-free

plants?
A. Banana
B. Grape
C. Apple
D. Pear

for the control of Phalaris minor
(Kanki) in wheat?

A 24D
B. Metsulturon
C. lIsoproturon

D. None of the above

how much financial assistance is
given to the land holding farmer
families per year by Ministry of
Agriculture and Famers® Welfare,
New Delhi?

A. Rs. 2000/-
B. Rs. 4000/-
C. Rs. 6000/
D. Rs. 8000/-

i g g
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A. Black Mo|q
B. Red Molg
C. Green Mold

. D. Pink Mold

The most effective fumigant

employed for the fumigation in grain
storage system is ---o--. :

A. Ethylene chloride
B. Hydrogen gas
C. Phosphine

D. Carbon sulphide

Scalding of poultry helps in-
A. Killing bacteria
B. Tenderizing

C. Loosening feathers

D. Reducing fat

- Oozing out of metacryotic liquid is a

problem associated with-
A. Dehydrated product
B. Intermediate moisture food

C. Fermented product

 D. Frozen product

FS0/2025
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L 141,

Actinomycetes are the normal
+ ﬁ microflora of-

(‘r.

oy
"

A. Raw cereal grains
B. Flour
C. Frozen dough

D. Snacks items

- Turmeric belongs to the family-

A. Plantae
B. Zingiberaceae
C. Piperaceae

D. None of the above

Which of the following nutrients
exhibit amphoteric nature?

A. Carbohydrates
B. Lipids
C. Protein

D. Vitamins

- What are the effects of consuming

trans fats on the human body?
A. Serum Retinol increases.
B. Serum LDL decreases.

C. Serum HDL increases.

D. Serum Triglyceride increases.
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§5. A dietary supplement that provides a

N{ concentrated form of bioactive

- compounds of food to enhance health
and prevent diseases is called-

A. Protective food
B. Nutraceuticals
(', Biofortified foods

D. Functional foods

1406,

Which of the following is the oldest
edible coating done on citrus fruits
for food safety?

A. Casein

B. Amylose starch
C. Wax

D. Gelatin

147.

Which one of the following schemes
has now been renamed as*Pradhan
Mantri Poshan Shakti Nirman (PM-

POSHAN) Yojana™?,
A. Mid-day-meal S‘bhcmc: |

B. Integrated Child Development

Services Scheme

Public Distribution System
Scheme

Antyodaya Anna Yojana

FSO/2025
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Which of the following methods

ive d jet?
provide qualitative data on di

A. 24-hour recall method
B. Food frequency method
Weighment method

Chemical analysis of duplicate
samples method

In composite fish culture model,

which carp is omnivorous bottom

feeder?

A. Katla

B. Common Carp
C. Grass Carp

D. Silver Carp

. The first principle of ‘HACCP” is-

A. Identifying critical control point's..
B. Establishing critical limits.
C. Conduct hazards analysis.

D. Constructing the process flow

diagram.
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