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DEPARTMENTAL EXAMINATIONS (COMPUTER BASED TEST)

Fisheries Departmpntal Test - II Part - C
Name of the — Fisheries Technology(Without Books)
Test: 067
Maximum Time: 2.30 Hour ‘ Maximum Marks: 100

IMPORTANT IN’S TRUCTIONS
OBJECTIVE TYPE

Qs reTGm Qs ellenmsgmer

Read the following instructions carefully before beginning to answer the
questions.
alamssErée almwelsasd QASTLRGLD [(Weiry &’;peﬁesmn_ guf)]msmq&mm&

HOUGTNTSLE Lilg &&6Lb. ) \
1.

This computer based Test contains 1
Type.

Qbss seaflead eufis Cajounargl, 100 QsTaGy cuamsueoTer aNaTTHSmaTs
QBTEHL ).

00 number of questions in objective

. Answer all questions. Each question carries one mark

SimaTHG NAMESEEGWD Nl Wwefdoayd @euCleur@ afermayd (5
SN 2 enLLIg).

In case of doubt, English version is the Final.
eflrssened FHCHHL QLN | oy higev alqeled QeErESsLILL [HerTear
eflenéaEGen @mIAuimesg). :

Words of masculine gender in these questions shall, where the context so -
require, be taken to include feminine gender -
@55 elsrrsseaflsd GLLb QLIﬂJQlGTTGTT‘ bt Lnedlens sauflelt eunijseng sefled -
GCoemauliuigelr,  HGCHHU  Queta unedleng geuflett  euMjSHeng s EnLh
SILMRIGLD. :

Before answering the questions in CBT, candldates should read the following

instructions displayed in the monitor: )
eNemeRTiILS & Sanfefl el ‘ngﬂs)ﬂﬂ'j@ sﬁlmL_u_mﬂés&g, QSILRIGLD
Wer  safaflluNdr  Seoguicd  CamaimId  SINeYMYHEMT  SHUGTIDNHLT |

L. && 6 LD.

- a) One question will be displayed on the screen at a time.

b) Time available for you to complete th

Gy Chrssled @ allanr I ECL safalls Haguied Gamesrmyith.

e examination will be displayed through

a countdown timer in the top right-hand corner of the screen, It_ will display:




The synthetic fibers which float in water
Bfle Blssegb Qewphas Genp

(A) PES

(C) PVC

The seed fibres are
clleng BIT&ET 6T6iTLIG)

A Cotton fibre

(C) Hemp fibre

@& BT

Hard twist are used in
sigar Hfl LweaTLHSSILIB S
(A) Line gear

GITEHTIq 6L G

(C) Seine gear
LDlg GUENED

ME&PP

(D) PVAA

(B) Manila fibre
wewfleor BT

(D) Sisal fibre

Fadd B

(B) Gill net
Q&a 6T euamen

Mrawl gear

@ (paiene

Floats made of low density materials are used in
Ganhs SiLTEurmermeonar Wgamer LweTURSSLL(H IS

(A Trawl net
@ (waiame
Gill net

C#e 6T cuemen

Float material which are highly buoyant

(B) Line gear
GeTg ) QU
(D) Trap
Qumrd

ofls BssED Hper Qanar gmel Gummer

(A) Thermocol
QgTGLrGame

(C) Aluminium
<ie Blaflwib

(B) Rubber
LI

(D) GRP
GRP
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10.

This is used to prevent twisting and kinking of the lines
grawig e auamasaie ghu@bD Geararwsmer selilisd LweT(H6ug

(A) Thimble (B) Shackle
S Ger Casdler
(C)g? Swivel (D) Hooks
GLEN GGG SHITEHT1q 60

This is hybrid type between lampara and purse seine
QbUTyT LHMID Wigeumeuiler salilar eums e

(A) Hand lift nets (B) Cover gear
W& Gédeuame GLheuene

(C) Blanket nets (~Iy Ring nets
Guirireneu auemed QUGHETIL! @G

A Twine which is used to attach the webbing to the head and foot rope is known as
auemauiler eumagardsmer Gud whmib Spurs sulCorH eers@n sullbbleny

(A)” Mounting twine (B) Brace line
LDG6HTIq MBI 1§ 61 GLIGHT QCrev enevett

(C) Breath line (D) Float line
9fs enevetr LGerml enevedr

The protein content range of Indian fish is in percentage
@udu Barsafler srammiiLBib Lrsissg oere| ss6ldsd

&’ 10-22 B) 8-10
(C) 20 -40 (D) 30 - 40

Stromo protein present in Elasmobranches
Gns0saby Barsefie srariu@n v GrrGumyGrmiiger
@A) 3% G 10%

C) 11% (D) 13%

023/DD/22 1



11. Fish protein are rich in amino acid
Ber yssdHed Sidls erey 2 6rer SAGeTT Ll mIGET

(A)# lysine (B) Tryptophan
amev & et CALGLmuer

(C) Argin (D) Serine
SiiTehletn Fenren

The weight of block ice is vary from
Qe LieNaaL g udler eTenL DieTe|

(A) 10-15Kg By 12 - 150 Kg
10 — 15 4 12 — 150 44
(C) 100 - 300 Kg (D) 250 - 300 Kg
100 — 300 &4 250 — 300 £
This is relatively a short term method of preservation fish.

Bever LgLILHSSHEUH® GnSW ST (LoD

(A) Freezing (BY Ice storage

2 N LISETLD uefléa iy CasliiLy
(C) Canning (D) Drying

SN 60 D|ENL_H&E SITILIENELSS 6D

It is formed by the action of tissue enzymes and later by bacterial enzyme
Sl eranenald Qewdun® Sigear 9p@E Lnélg fur erenamsd GEwwuTLLITED 2 ([HoulEaug)

(A) Trimethylamine (Bﬂ{ypoxanthin
g ey @LgHled ienie eanIGumEnHSHen
(C) ADP (D) IMP
ADP IMP

Vitamin D present as high level in
9L 1Ol6tT ig- DiSlE SieTa] sTewTLILI(Heug)

(A) Shark liver oil (B)y Cod liver o1l
&M Y6 6Teur(l e ST [Fyed eresnrlemri
(C) Sardine (D) Rays
grener e Hméams
o 023/DD/22
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16.

7.

18.

19,

20.

The following is the storage for flake ice
ualggsasamer Gallliy Qauiag)

(A) Chill storage (B) Block ice storage
@efl Gailiiy veflésl g Casliiy

(C)#" Silo storage (D) Cold storage
§CGem Gadliiy @afltuger Cebliy

The freezing point of sea water
sLaffler 2. anm Lgear Geuliublene

—92°C (B) -5°C
(C) -1°C (D) -4°C

The first material used to replace wood in boat building yards
UL 50 semaseled wrsdHbeE uHors LwEaTUESSIULL (pse wrho Clummer

(A)  Aluminium (B) FRP
Sigyfleflwib FRP

) Steel (D) Cement
VLo HQ e

Depth of a vessel below the water line measured vertically to the lowest part of the

hull
soafear @iql LsSHmbg Cen@ssns samanfm wi L sShE Ep o emer seovafldr b

(A) Mean draft (B) Draft draught
WBebr gL | TR 1 T
(C) Water line (D) Depth
QUITL_LIT eneGEHT pLPLD

In India first FRP boat was introduced in
QpHwredler WPBEPSOTE G BT UL SNPSLILHSS UL L 60 ([

(A) 948 B) 1978
M%S (D) 1967

023/DD/22 6



The Specific gravity of steel is

@ (b Ger @MU L iy oiere

Ay 7.84 B) 2.1
(C) 8.9 (D) 8.74

The measure of ship’s capacity 1s
sliuer Qamerarerey ereilLLiLi(Heug)

(A)¢#” Tonnage (B) Bulkage
LerGerred L Gash
(C) Volumetry (D) Efficient
QUG YLD T lwiesr

The vessel which operate beyond 40 fathom depth
40 unsb Y sHHEG G Guiki@D Hever

(A) Inshore vessel (B) Offshore vessel

SN (HELTET HEvET SE&HE DLILITGQTET &6
(C) Deep sea vessel (D) Ship

DS Heveir SLILI6L

The fishing craft has been operated over the surf beaten eastern coast of India
@pdureier <fe @ g OQararl  HpsE sLDs@dd  LwGTUHSSILILL
BebriSlig &Hevetr

A)f Catamaran (B) Vallam
&L_(hogLb QUEITETLD

(C) Machwa (D) Navai
D&F&EUT [BTGUMUI

The following fishing vessel is used in inland reservoir
o aiprl( BiCsssmasaed Gereucpid Weamdgsaer LweuBHESsLES DS

(A) Vallam (B) Dugout canoe
QUETETLD Léia sGerm
(C) Masula (DY Coracle
LD&GVIT ufdled
7 023/DD/22
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26. Net sonde is a type of
CQpL. Gemer_ eremLig)

(A) SONAR Mcho sounder

Gamemi a&Gasm QaareLm
(C) Radar (D) TED
G TED

27.  The process of freezing starts at a temperature which is less than 0°C
0°C Qautiuflened@ & 2 ampuger Hlene p,TbLLIeUg)

(A Cryoscopic (B) Adiabatic
HeoygCuimevCamlss SllgUITLIL 1g.8

(C) Freeze (D) Cold storage
2 EDLIGETLD @efliTugerib

28.  Blanching is done at temperature between
Qer@rdli Genwtiu@n Geuniuflame jere,

29.

30.

(A 85°C to 100°C
85°C @pgev 100°C

(C) 60°C to 80°C
60°C pgev 80°C

35°C to 45°C
35°C psed 45°C
50°C to 60°C
50°C @psed 60°C

It is done to prevent freeze dehydration of the frozen products
o epugar QummLseid SiGaueiCuppd selisdBHn Gurpl @ dewwtiu@eg

(A Glazing
S Cerélms

(C) Chilling
&aflTalgge

Blanching
Gem@pdimi

Prefreezing
(LP&T 2 6D LIGETLD

Freezer which uses liquid nitrogen at —196° C is called
~196°C Qautiuflene ey epl e LwWETLRSSILIWL 2 apugeT ehElTb

(A Cryogenic freezer
AarCuinCgmeis e

(C) Air blast freezer
girQermevl. GN&r

023/DD/22

Plate freezer
GCGarl A&

Tunnel freezer
Lawren Q&



31.

32.

35.

33.

The temperature range maintained at chill storage
@aflit Hmdled ugrofssiu@n Qeuliubene

(A)  —4C+2°C (_B)/ffc £ 2°C
(C) -6°Cx-8°C (D) 1°C+3°C

To prevent belly bursting of mackerel fish, it is advisable to give a dip treatment in
snamiuQs@rsd WSargeller auulp o 19 GQeugssme sESHED GuTHLE pPHdwD s
LiwesTu (h&gleug)

@/ 15% brine (B) 5% chlorine water
15% o (1 samjsed 5% @&Cermiler Bir
(C) 2% chlorine water (D) 5% brine
2% @Cermflen Bir 5% o Ui sersa

The spherical shaped bacteria called as
2 (HewrenL eulgel Limtle fluim

(A) Bacillus (B) Coccus
Gudeveveiv HIT&H S0

(C) E. Coli (D) Clostridium
. Ga&mened Harmevig fuibd

Endospores of Gram positive bacteria is known as
&gmbd uréliigen undlefureller eramGLmevGLTT ereLg)

(A)#” Resting phase (B) Living phase
@uia| Hlene aumpay Hlene
(C) Death phase (D) Excess phase
@miiy Hleve fsriguner Hlane

Freezing of fish is done at
Bergafler 2 ampugearnd Geuwtiu@eug

A) oC (B) -5°C

y —40°C (D) —50°C

9 023/DD/22
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36.

40.

37.

38.

It is the angle between true and magnetic north
o Grenln WHMID STHSM el ddn@ @e vl L Carearid

(A) Deviation By Variation
aSlevsed Coumiumr(

(C) True north (D) Piloting
o _GTEnLD QUL &(& LI Ig M

The line passes through Greenwich
fferalls L@F el sar@ped Gar(

(A) Longitude (B) Equator
SissCrens sSHuGrens

(Cy Prime meridian (D) Rhumbline
Yysrer Grens LD L 160 QOGO

The Instrument used to read weather
sroflaoamwu Sflu uweaTu@n smedl

(A)  Chronometer (B Aneroid barometer
&CyrGarmbLL it el ymif ugmbiLr
(C) Sextant (D) Patent log
(OF:F: 1 Wilt=) (i UL L 6Tl 6T

The percentage of sarcoplasmic protein of the total muscle protein
s |1s5He sramiiu@b riGarlemmevfd Lis SHeTey

MZO—BO% : (B) 10-20%

(C) 40 -50% D) 5-10%

Tropomyosin — troponin complex is known as
GCrrQurenCundler - GCyrGureer gl igamar Difleug)

(A Relaxing protein (B) Muscle contraction
L& SeTie SME G (H&HSLD

(C) Straight protein (D) Stable protein
Crflent Lrsid Hleveowimer Lrgb

023/DD/22 10



41.

42.

43.

44.

45.

The oldest method of fish preservation is
upewrer Wanar LgsLILHSSID (D

(A) Freezing (B) Canning

2 GHDHLISETLD safld DL e
(C)” Salt curing (D) Smoking

2 LG Hsed Lend LIGETLD

Fish liver oil is rich in the following vitamins
Betr mryed eramQanuiiey sifles eray o arer el L bleaar

(AYY Aand D (B) Cand A
& wHOID g 8l wpoid &
(C) B complex (D) A and B complex
9 smbriGeréen & WwHmIb 9 smbriGearéen

The index of lipid oxidation 1s
Qamepriny psedlnGarhmn @mDluIk

(AY peroxide value (B) 1indole
QuyTéemev( UL @ arGLme

(C) hydroxide value (D) hydrolysis
@anL_yré&emev( Wiy BrciL@Liy

The water activity of pure water is
g Bflenr HreGauweun@

@/ 1.0 (B) 0.1

(C) 0.001 (D) 1.1

In cold smoking, the temperature should not rise over
GaflitLems ugar pepuiler @ WaTDOD @ mes Coudr( b

(A) 40°C (B) 10°C

©) 5°C 9/ 30°C

11 023/DD/22
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46.

47.

48.

49.

50.

Masimin is prepared from
wrdlBer swrfésiu@eg

(A) Sardines B)Y Tuna
srener bt @aniy e

(C) Anchovies ’ (D) Mackeral
QpsE e Sulenev

Marinated fish are prepared from
wrAGar L Ber erdladl(mpg swrfléEsiuBEng.

A Mackeral (B) Anchovies
3jullenav Qs S ed)
(C) Shark (D) Cod
&M &I

Shelf life of Hot smoked fish at ambient temperature
grmaf Qeutiu Hleveuded Qeutiu yens Lgand Qewwtiul L Bafler ,u smeb

(A) 7 days (‘]y 6 months
7 BIL&eT 6 LDrrg,rE'.J&;GTr

(C) 1year (D) 2 months
1 GU@L_LD 2 mwg,niw;@ﬁ

When zinc oxide is added to the oleoresin, the lacquer is called
Ay denavLang @dlCurtyfley er Cambgl o (heurs@bD LL&s

(A) ‘R enamel (B) ‘F’ enamel
‘R *eraprimned ‘F’ eresrmined
('(.)/ ‘C’ enamel (D) ‘D’ enamel
‘C eresrmned ‘D’ eresrmined

Dried fishery products suffer due to infestation by
srueesslILL L Bear Qumml sdr @semd urdésiuBEng.

(A) Clostridium (B) Listeria
Sermev_Miguild eSlevr_Mwim

(El/ Dermestes (D) Fungal
(AT (AT~ T LL@GHen &

023/DD/22 12



51.

52.

53.

54.

55.

Fermented fishery product is
Qprdésiiu L el ummer

(A) Fish meal (B) Fish Protein Concentrate
WBewr grreir Berr yysstadle,

(C)#” Fish silage (D) Fish cutlet
WBeir HGagy e sL_Geol

Mackerel is normally salt cured by the following pickling method
sarmsTl WTé@n wapulld ulme Waer o Uil usLUGSS IS

(A Colombo curing (B) Salting
Qampby 2 lH s 2 L9 (pH e

(C) Pickling (D) Drying
oarm|&mull (e STLIMEUSSE

The moisture content in laminated Bombay duck
BlCart L1 umbGu L&SlgueTer FrLLS Ty

(A) 50— 60% @/14 —15%
(C) 80 —90% D) 60— 80%

The coagulate positive bacteria can occur in poor quality dried fish
&7 Ganhs sruemeassul L Bafld sramiuBn e urseflum

(:’y Staphylococci (B) E.Coli

@ LemuCanasnsans . Camened

(C)  Streptococei (D) Clostridium
vl QrriGLrasnéans Slermev_Mwib

The salt content in fish sauce varies from

Beir grefled smamid 2 U196 jeTe

(A) 40-50% B) 5-10%
(C)g” 20 — 30% D) 10-20

13 023/DD/22
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56. Marinated hard dried product is
wAGar L1 sqar snweeussiul L @Qummer
(A) Fish silage (B) Fish fin
et ensGegy Betr g1G\LY
(C) Finrays (‘lyﬁ‘ish satay
s Gy eufladr WBetr &G
57. Shark meat contains high amount of
gmm wrdlssHad ds ere; @ErLLg
(AY Urea (B) Protein
wyflwr Lyg
(C) Lipid (D) Moisture
QampLiLy LU
58. Squalene product derived from
eugedler @ummer QUG g
(A) Cod liver oil B)Y Shark liver oil
ST 6D 6T esnr(ol 6oy GMT FFE 6retr(l e
(C)  Shark intestine (D) Shark fins
&OT GLDHUGS &0 g [O LIS
59.  Product used to produce perfume
aungenar Hyellwid swrflés Lweru®b GumheT
(A) Squalene gy Ambergris
&0 (& uedl et S{buird flev
(C) Shark liver oil (D) Isinglass
GO Fre eramClemri &l idlere
60. Fish sausage can be prepared from
Berr nGagy swmflés Lwem@Ib
(A Frozen surimi (B) Frozen fish protein
2 apuger &l 2 enpLge e |rgh
(C)  Frozen fish fins (D) Frozen fish sauce
2 enpuger Berg)HLUiL|ser o epuser Wem@LpidL]
023/DD/22 14
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61.

62.

63.

64.

65.

Gelidium sea weed generally occurs on
Qugeuns Qgelliquib sLHUTE sreariiuBbd @L b

(A)Y Rocky bed

umrenm U(Hens

(C) Sandy bed

e HUBHNS

Gelling agent
Qlenevadlis Quim(merTTa LiweTL (heug)

(A Agar

(C) Carragene
&iygQlen

Fish value added product is
UL L Uut L BerEum e
(A)#” Fish pickle

WBebr parmgmul

(C) Dry fish
WBetr a(meum(®

Chitin and Chitosan are derived from

B)

@)

(B)

D)

B)

(D)

Muddy bed
Capm Lo LB s

Sea bed
SO Lu(ens

Keratin
Q&ym_iq.6br
Alginic acid
Segllals ojlevd

Fish silage
Beir HCavgy

Fish meal
et g

sl _lgar wHmib sl CLrser @&ed(mbg GuDLILGE DS

(A) Fish scale
Besr Qadled

(C) Fish intestine
Bebr @Led

Saxitoxin is produced by
s&8Lnsallen 2 HuGH Cguiaig

(A) Fungi
Lh@heng

(C Algae
<D},EEN G

(

D)

(B)

(D)

15

Shark fin
o ghHuy

Bacteria
uméle Mlwim

Virus
MGGV

023/DD/22
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66.

68.

69.

70.

67.

Faecal indicator in food items 1s

o anra|l1 Qumprseid wa sP@H sreriiu(eig

(A)# E.coli
. Q& med
(C) Listeria
Qe fwm

Food borne pathogen is

2 awrelilamed Crmuii erhu@BSgD H(mLol
(A) Staphylococcus aureus
avenL_enLGeoonasrdsen =ifluien

E.coli
. Gamed)

(€)

(B) Staphylococcus
evLenLIGenarésen

(D) Shigella
fQsvem

(B) Listeria monocytogens
eev@Lflwr CuorGarmens GLmesiev

Clostridium botulinum

D)
errevigMiguith QumHedlerid

It is used as a clarifying agent for beverages
wguramseaid Qgefleurss LweaTLHSS LB GQummeT

(A) Sharkfins
&M GBI

(C) Shark bones
&M 6TE)DL

Shigella is
A &evev eresmLig)

( Gram negative rod
&ymb Qp&L g6l qrl

(©€)

Gram positive rod
b undliigeu gl

Fish ensilage is used as

Betr eramanglesy ereueumm LweTHE g ?
(A)  Human feed
wafly o ey

Plant fertilizer
SM6U 2 7

(©)

023/DD/22 16

(B) Pearl essence
s Wifley
(D) Isinglass
s &l amen

(B) Gram positive coccl
Syrd unéliigen Candens

(D) Gram negative cocci
&y Qps gl Cardens

(\lyAnimal feed
el 2 anre

(D) Poultry feed
Camyl o ewray



1.

2.

73.

74.

75.

Important connective tissue of fish muscle
Bevr gangufen (psdlu @enenrii] Sl

(A) Polyphosphate (B) AMP
umedlumeGui er.6Tib. 9.

(C) Arabinose (DY Collagen
N (&= Qs mevmeneyr

Moisture Content of fish meat is
Berr @evmadluder FrliLgLd

LA]SO% (B) 20%

(C) 30% (D) 50%

Proteins are linked by
L{TSBISGET eTeudHMITed @enemrésiiLiL (Hererer ?

(A) Ester bond (B) Asymmetric carbonation
GTevLIT ISenemrLiL gw&&yHm sriuGarHmid

(C) Peptide bond (D) a-1-4 glycosidic bond
Quiientt DewewriiLy a -1-4 feersCandig s GenentiiLy

Black discoloration is prevented by a dip in a solution containing

smitiy Bowrhoid freusdled D0psd erHriLgen epeid $H&&LILIGEDS.
(A) Sodium bicarbonate (B) Sodium nitrite

Camguid enus smiuGert Gamquib enpLenyL
(C)4# Sodium metabisulphite (D) ATP

Cemgwib G Lr e gGul .1q.19

is a widely used additive for canned fish.

sasaile) e ssliul L BarsEnse Lreuers Lweatu@ssiupn Corsams

(A)# Brine (B) 0Oil
o Uiy Bir 6T 681 (ol G
(C) Sodium metabisulphite (D) Glutamate
Gamguid Gl Lm eu Foenul- &@nL LGl
17 023/DD/22
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76. ‘Fish maws’ prepared from
@ g Berraiey swrr GelwtiuGEng.
(A)# Airbladder (B) Liver
STHmILIEnL &evedyed
(C) Intestine (D) Kidney
@L6d Amibrsid
77.  ‘Edible fish meal’ is otherwise called as
©_GHuT 6unT & & & & WBerr 2 anrey Ceum ereueumm &mg&&tﬂu@ﬁmgj.
(é/ FPC (B) ECP
erl1.5.& .5, &
) LSW (D) Fish hydrolysate
616 eT@. L 1Nebyy, Betr evamt CrmedCeat
78.  The first frozen fish Processing industry in India was established at
@rpHureler apsd 2amm Wer Lgear Asrfihsreae ermi@ HpeuliulLg)
(A) TamilNadu (B) Mumbai
RO (pibanu
(C)# Kerala (D) Karnataka
Caryerm ST
79. is called Chicken of sea.
&L Camf erenm i psaliLGEng.
(A) Sardine (‘Iy Tuna
FITENED (CoLE
(C) Mackeral (D) Caranx
sreiCl&@Epss) LITenm
80.  Clostridium botulinum in Human is responsible for
waflgaier sarmeviigfiguibd Cur@alland eaghe@ GummiiLTgLb.
(A) Infection (B\/Intoxication
QgmhHm B&FL1 G LIm(HeRTenLouwIT& e
(C) Diarrhea (D) Death
auullHmCLTEE LD GRTLD
023/DD/22 18




81.

83.

84.

85.

82.

Movement of bacteria is due to
undle flureler QusssdnE STTETONG 2 6TaTg).

A)

(©)

Pilli
Devbed
Plasmid (D)
Germevidl

The fish scales contains
Berr Qedevsafled erg o emerg) ?

A Guanine (B)
&eu T &%) GUT GOT
(C) Calcium (D)
Hmeodlwib

Commonly used flavour enhancer in sea food
&L 2 aeliled Qugeurs LwETLRSSLILEDL Fameu iFaflEgd Cummer

(A)

(©)

Mono Sodium Glutamate (B)
CunGarm Gamguid @en_LrGor

Sodium polyphosphate (D)
Gamguwid umedlumevGui

Trepang is also called as
Crtumig Geum ereueimn enpssiiubhiSmg.

(A)

(©

Kamaboko (B)
srCursGasm
Dried squid (

2 QIMhG SHEuTeU MUl

(\Iy Flagella
BT enpaeT

Belly
cuudlmy

Glucose
&@n&Gamen

Magnesium

QuaatHuwild

Sodium tri polyphosphate
Cemgwid LepyuredlumenGuL

Meta bisulfide
Gl Lm enugenL

Dried ray

o by S(HéEams
Beche-de-mer
1§&-1q- DI

During freezing the bacteria growth is completely arrested at
2 apaildEd CGug erbg Hleneoudd Lnsefureier euariddl (pLssiLBEDE.

(A)

(€)

-9°C (B)
-9°C
-9.4°C D
-9.4°C
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Below -9.4°C
-9.4°C &
-18°C

-18°C
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86.

87.

88.

89.

90.

Isin glass prepared from
eraupMled @b mdler Hearmev gwnm QewwuuGEng.

(A) Laver oil (B) Sperm whale
&e0e0ed 6ragurol euri s cllbg Hilmisebd

(C) Scales (DY Swim bladder
Cedlvaer STHmILIenL

Sulphur containing amino acid
&hsaD 2 arer HBGarT Bl erenel

(A) Glutamic acid (B) Lysine
&@BLmllé 2jdleid aevdler

(C) Arginine (D) ethionine
o Tedlenerenr CugHCuireneresr

The moisture content in freeze dried fish should not be more than
2 ephg 2 ibs Waller Friugsh Gageil AHs0Ns @) (HEsEsmL1g).
A) 5% @/ 1- 2%

©) 10% D) 15%

Alginic acid is a compound prepared from
eraummledl(hhg ogals sbleon swurissiiuGEns.

(A)4 Brown seaweed (B) Sea grass
LUy sLpumrd &L L6

(C) Green seaweed (D) Red seaweed
L&eg &L_Hum feutiy sLpurd

Clarifying agent used in wine preparation
eular swurflude 2 LCunsstiu@ssuLBL Qsale|uBSgIb CummeT

(A) Ambergris (B) Squalane
9 burdl Fev G mwIen 6T
(Cy Isinglass (D? Beche de mer
spfler Slermred 198 -1e - 1D
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91.

92.

93.

94.

Carrageenan prepared from
craupPlell (g srgaflar surflssiu@Sng.

(A) Brown seaweed (B) Green seaweed
LUY sLpumél LFeng sLHuT

(C)#f Red seaweed (D) Blue seaweed
Sauliy sLpurd Be sLHurd

Which one is natural antioxidant?

@eunded erg @uinans erdli 2 sedleGarmhmbl 2

(A) Phosphoric acid -(y Ascorbic acid
umenGumfs <fleib easmmisd «obleub

(C) BHA (D) Citric acid
9).61é. 67 SN =bed

Aflatoxins are formed as a result of growth of
@Qaupler cueriéddlufen eflenarauns SisslieTLméelleraer 2 (heurdleammer.

(A) Bacteria (B)Y Molds
urdlefum LL@HETEHT&HGIT

(C) Virus (D) Yeasts
MEUITEL GV L (N &6iT

Masmin is also known as
wrevifler Caum ereucurm empdsliLBEDG.

(A) Dried swim bladder (BY Smoke cured tuna

2 b Hhgent LensLSETD QFUIS @]
(C) Dry fish (D) Dried bonito sti

2 ihg e (HmeuT®) o eithg CuraNGLm 6y

Operating temperature of plate freezers is
&6 @&eflepliquiler @uidas Geuliublene ergeum@L.

(A) -30°C QMWC
(C) -B0°C (D) -60°C
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96. Definite Shaped freezed product can be obtained using
@Qeupe erdled i L augeunner 2 apeléssiiul L QurLseer GupeTD.

(A) Spiral freezer (B) Air blast freezer
&P 2 emmelLiLImeT srHm el 2 enpelliiime

(C)4” Horizontal plate freezer (D) Liquid nitrogen freezer
feoL ol L () 2 ewmellLime ey enpLyegen 2 enmedliLime

97. Anindex for estimating fish freshness and quality is
@eupded erg Baflar syb wHmb Lgewulear wHUGGeughaTear @bl mEb.

(A K value (B) Lactic acid
Ga-1dlUiLy &g d Sjdlevd
(C) ATP (D) ADP
&.1e.19 1519

98.  Stick water drained as a by-product during fish meal is marketed as
Ber 2 awellesr gurfluy  eped egstd Geuwtumnd B euQuuifled  eflhueer

Qe Elmg).
(A) Liquid meal (B) Fish silage
B 2 awrey Beir engevsy
(g/ Fish soluble (D) Fish oil
Betr Henyaed 1Bebr eretor(l el

99.  Accelerated freeze-drying is suitable for
Geupmé g (PLESD 2 ampual 2 @THSM&ESE JHng)

(A) Large varieties of fish (BY Small and high value fish
Quilw euens e Hflw whmid efleneowerer Laaer
(C) Small and low value fish (D) Small varities of fish
AMw wHmIDd e @emeunar Weaer Aflw euens Benser

100. Packaging material suitable for freeze dried products is
2 amhg 2 eibs QurmLsamer GuECasgln Qe Qurmsswrer GumneT

(A Flexible pouches (B) Polythene bags
Q& peurar enLiger Lmed e enLiseT

(C)  Multifilm bags (D) Thermoformed trays
LIQUSTE) GLIGET QarGuomsumibd L Grev
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