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DEPARTMENTAL  EXAMINATIONS  (COMPUTER  BASED TEST)

Name of the
Test:

Zil

Fisheries  Departmental  Test  -  11  Part  -  C
-  Fisheries Technology(Without  Books)

Maximum  Time:  2.30  Hour Maximum  Marks:  100

IMPOF{TANT INSTRUCTIONS

OBJECTIVE TYPE
Qd;rTch©®   6u6utd;   Ofl6orITSgrTch

Read the following instructions carefully before beginning to answer the
questions.
of\6"IT6;d;t9gd;©   oflenLuof\6;d3§   QgITLrfu©Lb   (jpchLi  d;Pe6;d;drL   8H®qu6u7uO;6u76TT6;

0;Ou6"LDIT8;L]   uLq6;0;qu Li)

1,   This  computer based Test  contains   100  number of questions  in  objective
Type.

©b§6}   d36m6of\   ougiv§   Gg}ourT6"g4,   loo   C\d;ITch©®   ou6md;ujlcoIT6uT   6fl6"ITd;o;6ui6TTds
Qo;rrdrL5J.

2.   Answer all  questions.  Each  question  carries  one  mark
g6n6"§gtl     6fl6FTrr6;a;(gd;©Lb     6flenLun6m6>o;quLb     qpdiQ6uIT®     6m6orITquLb     ®®
LDgLIQil6dr   2_mLiL19H.

3     In  case  of doubt,  English  version  is  the  Final.
6fl6"ITd;d;6Tfl6b      d:[bcgd3ib      ©®Lin6dr      g{grfudnco      OuLq.6fl6b      c\dirT®6;d;L]L]L®ch6TT

6]fil6"IT6;a;G6TT   ®Bugu rT6"gal ,

4,   Words  of  masculine  gender  in  these  questions  shall,   where  the  context  so
require,  be taken  to  include feminine gender.

©99    6fl6"ITdid;6Tfl6b    ©LLb    C\LI®guch6TT   gbdr   ilIT6\5\6"§§ougivch   6urrfy§6u79d;Of\6b
Cg6mouLiuiq.ch,        5g)g2|6;Cd;®u        Qudr        LjIT6\5\6"§gouflch        ouITfy$6uigd;tgLb

erLrfu©Lj].

5.   Before  answering  the  questions  in  CBT,  candidates  should  read  the  following
instructions  displayed  in  the  monitor:
ofldr6"L]L]9rrufy8;dr    a;of\ofl    Ouens    c9fr6]fi®©    6fiimLu6Tfl6;a;S     c`9ITLrfu©Lb

(jpch        d;Oflofluilch       96u)uLLjl6b        CgITchguLj)        er®quenud}en6TT        di6u6"iJ)rrd}L]
uLq6;8;quLb

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

@Cu  GDuS96b   @®   Of\6"n.  LDL®CLo   a;Oflof`S  96ui7uj`6b  CgrrchgprLi].

b) Time  available for you  to  complete the  examination  will  be  displayed  through
a  countdown  timer  in  the  top  right-hand  corner  of the  screen.  It  will  display



r\

Disease causing microbes are called as
GP ITuidrLITds©Lb  E5i dr99| rf\ fl05dr  6Tdrou ITgr  e{cO 92dsd5L] Li ®ch drp6uT

(A)      Mesophiles
LBGd=ITcoLJchch

(8)      Psychrophiles
cog:6sGTITcoLJd)ch

^(c) Pathogen
GL]SGgIT836dr

(D)      Thermophiles
QpfrGLDITcOL]ch6fu

is used for squid jigging.
856m6uITul   L8drLgl+Lj L]§®©  82_§6HOugj

(A)      Livebait
92_ufl®dron  ©6DT

(C)       (A)and(B)
(A)    LD®9jLb  (8)

(8)    Deadbait
92_uflfld)60rT§  ©co7

ul    (D)   Jigswithoutbaits
©co7uflch60IT§8u

Copper containing protein found in the blood of shellfish is
9®6u)Lu   L86irs5Oflch  a 7§g$9e2j6iron  §ITL6\TLb  o;6ofb§  Li ITS  QLJrr®dr

(A)      Ea€:IT°€LG°i±ITnfl6ir                                      (B)    #E°Gg:°ITb6%orITnch

ul (c)

4.

Ea€EIT°£yffaunalnch                                     (D)    %Xg*ae£88roL::±8onITfl ch

Which boat building timber has been considered as a standard for all purposes?
L] L©  d;L®ou§®©  9_8;fb§  §ITLDrT6IT  LJ)U.Lb

1   (8)   TeakC§65©

(D)    Mango
LDrrLD7Lb
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5. Deck machineries required for Trawling is
LiL@dr  §6TT§gch  a([gchco6Dull6u>6uT  Llu6irL]®§§  9_?6HLb  dFIT§6FTLb

(A)      Powerblocks
u 6u fr   Lfl6ITIT65

u^ `c) Winches
6fl6irJ

Fishing reels are used
L86drLg+  9_®cO6IT05dr  6Tgch  Llu6irLI®flpgi

(A)      Trawling
©@ouco6o

(C)      Squidjigging
036mouITul

(8)    Triplex rollers
+fl L] L96TTds6fu  gL®coon

(D)    Transport roller
+7rTchchGU ITfrL  g2_®6n6rT

1(B) Single line trolling
®®cOp gr6ir+ch

(D)    Line haulers
or6in+ch  ©ce L] u IT6ir

is authorized to monitor fishing by foreign vessels under the MZ1, Act,
1981
d5 L] Ll ch65dr  © ud5d5§cO?  c5drd5IT6rflds©Lb  ei rijfd5fldsd5L] LI LL  Fgrou6uTLb

1(A)
Coast guard
d5LG60rrIT  a;rT6Hch   L16nL

(C)      Navigator
Gj56flGd5LLfr

8.         Cold store temperature is
8LcopLJ§6FT  GO:L61L]L|   OouLlupco6D

(A)        5OC

^IfI :)   -rf i a

(8)    Seaman
L]L©  ®L®f5fr

(D)    None
ggjLflchco6D

(8)    -40OC
(D)    -1OC

9.         The freezer that operates without the compressors and condensers
d5Lb I pr6r\j fr   LD®gr Lb  d;6drL6ir6T\> fr  ©ch6O ITS   s2_6u7pLI§6uTLb

Vertical plate freezer
Qo:rij©§§IT6FT  §L®  ©OflfroflL]urrdr

Liquid nitrogen freezer
97ou  copLry-8%6ir  ©OflfroflL]LjITdr
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(8)    Horizontal plate freezer
@cOLLDLL  §L®  ©oflfroflL]uITch

(D)    Carbondioxide freezer
d5rTfrL16ir  6OL  c=bdsco6r\>®   ©oflfroflL]LI IT6ir



(1

10.
:#embisptut;ogpjc©al=£%C§£e8£°E::rimjfrBdchuc#fo£S

(A)      Alaskapollack
ei 6D rT6ii)c5 IT  a LI ITch6o rrds

(C)      Horse mackerel
©gco7  LDITdsdi7ch

vA(B) Thread fin bream
gr66\coE9ou rrch   L9 ffLb

(D)    Barracuda
gL6TrofL66ir

11.       Preservation offoods using ionizing radiation is called as
c9iu6rf\ uITd;©Lb  dig frofda6ir  (!p6uLb  g2_6m6D6u  u§L]L]®§8HLb  (!pcOp

u^

(A)      Radicidation
G7+flcuFch

(C)      Irradiation
©frc7+Gu5:ch

12.       Net coloringis done to increase
OucO6uO;oflch  FPGLD®orou8u   6T§cO6FT  eip65fld5d5

ul (A)      Catching efficiency
L66irLg+  ®p6ir

(C)      Hanging efficiency
Q§ITriJ©  gp6ir

13.      #ouu:fi3g££:iEr%t#T£§Sfo

(A)     Eifhup£:te

(C)      E±£hQg;L£:±Ln+6ir

(8)    Radurisation
G7®cO7GdFdFdr

(D)    Radappertisation
G76DLLlufr  COL  Gg:cFdr

(8)    Dragging efficiency
6u6n6o6nu  ©®dsd5

(D)    None
ggpL6\chco6o

ul (8)    Fish silage
LBch  JIG6D83

(D)    Fish albumin
LsdrachLiL6\ch

14.       Hot smoking temperature range is between
©LITon  Licod5LI§en  G\6uL]F6U760  el6IT6H

(A)      60-75°C

v^(C)     75-8ooc

5

(8)     40-60OC
(D)    80-100OC
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15.      Ambergris is obtained from
c2bLbL] fr  fl flcht  6Tg66\®fb5]  QLjpL]L]®flp8u

Sperm whale
6ivG\LifrLb9L6\riig56oLb

Fish scale
L§6flch  Qo:gd)

(8)    Shark
dip IT

(D)    E±#£¥echrof Tch

16.     ¥:apt#:pP#uuscis :OS¥e& :nsdLe:ITtEifa£Sifiicatio£ Of

(A)      Acid foods
c9i L6\ 6o  g2_6mquSdr

A(c)
Low acid foods
ei Lfl6OLb  ©cOp¢§  82_6wTqud5dr

(8)    High acid foods
agd5  a L6\cO  8L6m6Lid5dr

(D)    Medium acid foods
p®S§T  c9iL6\6D  8L6m6Lid5dr

17.       Ijengthoverall usedofwood
i] L©  8sL®LDITensp®©  g2_L]GUITfl6;©Lb  LD7S9ch  eigo5u LeF  $6TTLb

(A)     ¥optE &°comIT                                   ul   (B)    goptj i°com7

(C)      ¥5Ptif° &5comT                                                      (D)    ¥&nulechcoco

18.      g:u:tdiyofc#£gfrorac:ic:SIT:eadftLodsSIT8§ITch q®u®Ou9

(A)      Pre-process spoilage
u§onLb  G\eFul6u§®©  (!pSco§u  Qg5L®L]GUIT§ch

A(D)

023/DM/23

Under processing
u§enibQ8:iiiuLiu®LbGUIT5l

Leaker spoilage
®®©Lb  Q&L®GL]IT§ch

=%s:-£r8cffeulsis§p®o:]afeco§uodiL®GUIT§ch



19.       Neurotoxinincannedfish is causedby
d5606ircEoflch  c9icoLd5d5L]u LL  L66ira L] ITOLd56TTITch  f5FTLbLi   LD6inL6D  ©cOpLjrr®   q®L] L  05IT76mLb

in (i+)      C. botulinum
a.  QUITL®66\6arLb

(a)      C.tetoni
a.OLLLIT6ch

2().       Coracle used to catch the fish in
L] fld=d>d5dr  (!p6DLb   L86irLg+S§dj  fbcoLOL]orou8u

A(A) Reservoir
SfrsG§5555Lb

(C)       Sea
d5Lch

21.       Beach-de-meris aproduct of dried
Lsd=  -   LQ_  -   LDfr  6T6drL15i   9_6Ofr§gu

(A)      Squid
Qg3ch6fl   L8ch

A(C) Sea cucumber
Os Lch  QOu6ir6ITfl

(8)    C. sporogens
fl.6fu)GurrG7ITog36ir6fo

(D)    VIbrio spp
6flL]flGuITSPP

(8)    Backwater
ced5§8uOuIT7Lb

(D)    None
q5JLflchco6o

(8)    Cuttle fish
656mouITiLI   L6dr

(D)    Fish

22.      Which one is associated with the quality assurance or seafood product?
95Lch  82_6m6`£1ch  pT6595L® L] u IT®  6Tg;giLdr  Q§ITLfrLicoLugH 7

(A)      MPEDA
dsLch  gL6mqu  9®grLDg  c=bco6muLb

4`8)
(C)

(D)

RACCP
Lfi6iITu§6FT§9dr  ®chG\enIT®  Pe5E!quo5Ofle2iLb  §7d;d5L®LLJIT®

IFS
®®ril@co6mS?  o;Lch  a6TTof ®
SART
Gg®§d)  LD®9]Lb  L§LL|
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23.       Iridescent substance present in fish skin
L§6fl6ir  G§IT6flch  d5rT6anLIL]®Lb   L]onL]6rT65©Lb  §chcoLDuicoLu   Qi] IT®dr

^(A)    8:aITnin:ch
(C)      Glucosamine

©®5;GCEITCF6u7LD6dr

24.       Isingglass ispreparedfrom
93a rEj@ 6ITITcht  6Tg66l ®$5j  §u ITfld5diL] Lj ®flp5j

v^  `A) Airbladder of fish
L66fl6drd5nggrL]cOL]

(C)      Ski;nch°fcf±SIThch

25.       Agarispreparedfrom
c9ic6ITfr  6Tg6floS8u  a upLj u®@pgal

(A:)      Gracillari,a
@G7aG6OfluIT

(a)     Laminari,a
C6i)L61G6ITfluIT

(8)    Amberin
gLbLlfldr

(D)    (A) and(B)
(A)    LJ)®guLb  (8)

(8)    Gill offish
Ls6fl6ir  QO:6Hdr

(D)   Eife;°:£]3h7ch

1(8) Gel,idium
08366\+uLb

(D)    None
98HL6\d)co6o

26.       Ratio ofbesticingtobe followed
apS§  t!pcOpu£\ch   L]6rf\5;d5L+  ©®§e2jd5cBIT6FT  ofifl§Lb

vntA>       1:1                                                                     tB>     1:2
(C)        1:3                                                                              (D)     1:4

27.      Shark fin rays is great demandparticularly in
apIT  Lj56ir  8u®LILi   Gg;cO6u   8Ldron  fbIT®

^(A) China
£ 6FTIT

(C)      Philippines
Lfl6flL]6utu6ir6iv

023/DM/23

(8)    Indonesia
@SG§ITG6FTauIT

(D)    None
q8alLflchco60
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28.       FPc is mainlypreparedfrom
L6dr  Li7§  ordr  6Tg66l®S8u  §uITfld;d5L]u®flp8i

y^  `A)
(C)

Lean fish
apu  L§dr
Semi fatty fish
©6u>pfb#  o85IT®L] Li   Lfi6dr

(8)    Fatty fish
OdiIT@LIL|   L8ch

(D)    None
g-8uL6\ch6U)6D

29.       Blackeningofcrab is causedby
pdr®s5oflch  05OcOLDu§ITch  6T§6ITITch  Ir®L]®ap8u 7

H2S
coap LT836ir  d:chco LI ®

Tartaric Acid
LrTfrLITfl5;  aL6\6oLb

(8)    Sulphide
dFd)cOuL

(D)    CitricAcid
aLfl65  aLfl6OLb

3().      Ambergris is formed in intestinal tract of sperm whale, when it feed on
ch>a LifrLb  ®L6\ rfu056OLb   6T§cO6FT  g2_Lo6sIT6irt9Lb  GLIITg|   c=bLbLlfr  a flch>  qbd5   LDITgi@pgp

(A)      Shrimp
©pITch

(C)      Lobster
dice  @PITch

ut  (B) Cuttle fish
ds6m6uITul   LSch

(D)    None
95JLflchco6o

31.      Attractive red colour of salmon meat is due to
8:ITchLD6ir  6u6D85   L6chdiof\dr  cF65>§  aGijL U ITcb  a(555d5  cEIT76mLb

(A)     #E°u8:°©b6nonITndr                    ut  (B)   asia:#an6ir

(C)      Ea6EIT°5]G°#fldr                                     (D)    g&nrfuechcoco

32.      £PcoP#:ti°E 8fff]£geE&fdi£&e£° ir&Z::f]ELischc#eg®dflcoen g®H®Sgoug

A(A) Glazing
@G6ITflriJ

(C)       Freezegel
gLcopLJ?6FT  Q83ch

9

(8)    Surface coating
GLD60®55©  g2_cop

(D)    None
or8uL6lchco60

023/DIV23
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33.       Liquidpaste are frozenin
a 7Ou   u6u>5:05dr  6Tgd>  gLcOpofld;d5L]Lj®flchp6FT

(A)      Plate freezer
plo  ©of fr6flL]u IT6ir

(C)      Fluidizedbedfreezer
g IT6u  cofbL7936ir  ©ofl frof\L]u IT6dr

v^(B) Drum freezer
g2_®co6IT  ©of fr6fl L] u rr6ir

(D)    None
9guLflchco6o

34.      Oxidative rancidity in fish is determined by Estimation of
L66dr65oflch  c=bds6rfl83G6rtyp  Qd5L®LiGLIIT§ch  6TcO§  eiorofl®6H§dr  (!p6DLb  d5drLFUL]Li®chpg]

(A)      Trimethyl amine (TMA)
LcO7  QLD¢pch  9cOLD6ir

(C)      Total volatile bases (TVB)
a LDIT§§  g6flurr©Lb  d5rr7Lb

J^ffrf);) Peroxide value (PV)
Ou 7rTd;co6ro®   LD9 L]Li

(D)    None
95JL6lchco6D

35.       Radiation process offood is also called
95gfrof5:fl6ir  (!p6DLb  82_6m6flco6FT  L]§6FTLb  G\dFul§ch   Lflchou®LDITorLb  ei6uttp65d5L]u®@p5i

(A)

`v^`B)
(C)

(D)

Heat sterilization
©LIT6FT  (!pcopufld)  GfbrTulfl®L6\d56u)on  ei#§§ch
Cold sterilization
©of\FTIT6¢T  (!pcOpuflch  GPITulfl®L6\05coor  ei gr§§d>

Heat pasteurization
©LIT6IT  Lj IT6fu®cO ITGffdFdr

None
q5JL6\d)6u)6o

36.       Bile saltisproducedin
L9§§  9_I H  6T§6urITch  g2_o6uITflpgu

v^(A)
Liver
85d)66Tch

(C)      Intestine
old,
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(8)    Stomach
ouuflgu

(D)    None
95JL6\chco6o
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37.       Roe, fisheggis alsocalledas
Ls6fl6ir  GTIT  c9ich6D8i  (!pLcOLufl6fl®fb8u  §uITfld;d5L] u®Lb  82_6mqu  6TchouITor  eicoEp6;65ilu®flp8H

Cavlar
Gd5ofufr

Hampen
apITLbL16ir

(a)    Ceviche
Qg6flga

(D)    None
95JL6\chco6D

38.       White fish roe is referred as
QOu6incoLDUITd5   L§dr  (!pLcOL  G7IT  6TchouITg|  ei6u>965d3L]LI®@p9I

(A)     gITr£¥£a8[:afufr                            u^(B)    a:]ITdfn6mcpav6:r6flufr

(C)      Whitecaviar                                             (D)    None
a Oudrco6IT  GCBof\ u fr                                                                  g5| Lfl d>6u760

39.
£neneifectu±;eensa8L;tiz£;gITS;dco±B£°°dul[din¢duatpr¥§muos:ITP®°£SesSsdsErfipchert:eITsfuHCuhLasGou6dr+u
u6rfuLid;dr

(A)     Antimicrobial                                         (8)    Antistaining
dicopuflch60IT§8u

AIL
©cOOuucO6FT§gJLb

5jdrg9juflfrQd5ITdj66\

(C)      Antiflavour
LD6ITLD®P8| ul (D)

4().       Vacuum packaging involves removal of
Q6u®FL  all L] Lb~cBL-®§ch  t!pcOp\ifich  6T8i  Sdso;L]LI®ap5j

A(A) Air
6;IT®gr

(C)      Odour
Lo6mLb

from package.

(8)    Moisture
FT7LJu§Lb

(D)    None
98uL6\d)co6o

41.       Honey comb formation associated with
G?6iroh®  c9icoLD§ch  6T§9]L6ir  QgITLfrL|cOLu9|

(A)      Frozen fish
e_copL]pon  L§ch

(8)    Dried fish
d5®6uIT®

(C)      8hjL[e6flddsfi:SuPuLL  ifedr                  wi   (D)

11

Canned fish
d56i>dr8;oflch  ei6u>Ldsd5L] LI LL  L6dr
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42.      What is the most abundant constituent offish muscle?
L6Ofldr  g6n§uflch  eip6s(!pdron  a LI IT®dr

(A)

(C)

Protein
LIIT§Lb

Fat
08;IT®,ill

(8)    Carbohydrate
d5rTfrGLjIT6u>apLG7L

(D)    Minerals
§IT5iL]  oL] IT®Lc5dr

43.       Frozen shrimp shouldbe free from
8LcOpL]§6FTLb  G\cFul§  ©pITchd5ofld>  ©®6505  gELLIT§  gudr9juflfl

(A:)      Micrococcus
cO LD55G7IT   d5IT65d56iv

^(c) Vi,bri,o cholerae
6flLirf\cuIT55IT6uG7

(8)    Pseudomoras
©GLrr  OLD ITenIT6iv

(D)    Proteus
L|G7ITL+u6iv

44.      :_hcoeppHa§C&afogeQ:Suleg a°;££CE±£gfr&ZeonusITSri:gis Qgulu  fgqufo ou IT®dr

Duplex carton
+ui Li Lg6IT556fu   85ITfrL6ir

Aluminium pouch
cflguL6\6fflu  6nLi

45.      8:*aurfr±SertSh§e Er#ofu8ts°£t8±#£r&#pg

1(A)
(C)

Sturgeons
chLfredu6dr6fu

Sharks
apIT

(8)    Tincan
FTuc56D6dr

(D)    Drums
8L®cO6TTd5dr

(8)    Salmon
dFITchLD6ir

(D)    Squid
d36m6uITuld56Odr03did>

46.       Blue discoloration in canned crab meat is due to
c=prcoLd5d5LULL  fb6in+dr  d=cO§uflch  $60  pp   LDrrorL]IT®  q®L]L  d5IT76mLb

ulA) Copper sulphide
85ITLiLjfr8:chcou®

(C)      Sodium chloride
GCFIT+uLb   ©GGTTITcO7®
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(8)    Copper sulphate
0; IT LL i] fr  g:chG u i

(D)    Sodium sulphate
Gd:IT+uLb  gchGLJL
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47.      Removal of moisture from the timber is called

LDT5555LcOLun6fl®$5j   FT7Liu§§6u>§  Sds©§ch  6Tdr6uIT9j  eicoB2d;d5L]L]®flp8|

^(A)
(C)

Seasoning
u§LILJ®$5J§ch

(A) and (8)
(A)    LDfDgrLb   (8)

(8)    Tannin
LIT6fldr

(D)    None
gg|L6\chco6u

48.      Accelerated freeze-drying is suitable for
GOud5Lb  thLLL] LJ LL  82_cOPu  cO6LJ¢§ch  LD®g|Lb  0;ITucOOu§?ch  6T§®©  gLd5S§5J

(A)      Large varieties offish
QLlflu  ou6nd5  LSch

(C)      Small andlow value fish
aFu  LD®9jLb  oflco6u©cOpS§  L6ch

49.      P:nos£&±:achgeus]££#gf];SEisdidITUFe:°fo

Mould activity
Eb©cod:ufldr  Qguch
Enzymatic reaction
6TdrcodFLbd5ofl dr  o6:ude

v4(B)    Small and high value fishapu  LD®9iLb  of\cO6OuiufrSp  L8ch

(D)    AIlthe above
©cOouuco6FT§g|Lb

(8)    Bacteria activity
LJ ITS; lQ.fl u IT  0 a: u ch

(D)    None of the above
98HL6\d)6n6o

5().       Faecal indicator bacteria is
g;#qu  QL]ITOorITch  G\d5L®GUIT§6fl6ir  a6®LujITon  ©Frf®  uIT65L&fluIT

tA>      ::#oITc¥zu%£chco6iv                        ritB'    #. 6:JITfcoco

(a)      VIbrio_                                                        (D)    Ps%ud,o^monas
©GLITGLDIT6m6iv6flLlflGuIT

51. [usm6drpS°#;n:Sfirfeul°£Vata@mco£=dip©f%ufdLiEdifiishis

(A)      Fishliver
L§6fl 6ir  05ch66ITch

^c) (A) and (8)
(A)    LD®9|Lb  (a)
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(8)    E±£hceriecoL

(D)    Fish muscle
L86dr  dFcO?
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52.     ¥E#::£±S#±#+Cfnifee£##°tflpdiHLg Sonfo

180km
18o  a.Lfi.

190m
19o   LB.

(8)     190km
19o  a.L6.

(D)     180m
18o   LS.

53.      Refrigeration by using externally low temperature is
Lflg;65©coPS§  QouLILJPco60uflch  gLcoPLJ§6FT  (!P6U)P

v^(A)
Cryogenics
@coFTGUITG\g36fl6;6iD

'       (c)      chilling

©erflT6u)ou§?ch

54.       Dolnet used for catching
LITch   6u6u>6o   6T§co6uT   L9+dies   g2_§6H Lb

EERIE
(C)

Bombay duck
uLbuITul   6uITS8u

Tuna
©6m7

55.       Pilotingis alsoknownas
cOL]6OL+rii   Lg6irou®LDITor Lb  c9icoB)d;d5L] L]®Lb

(A)      Seamanship
JGLD6irflLI

(C)      Position fixing
a LSp cO6uT pcO6Opgrsgupch

4

(8)    Freezing
gLcopLI§onLb

(D)    None
95]L6\deco60

(8)    Catfish
OG;®Sg

(D)    None
or8HLflchco60

(8)    Coastal navigation
c5LG6O IT7  Gf56flGd5ap6ir

(D)    None
98uL6\chco6D

56. Pink spoilage in cured product mainly due to presence of
92_LiLgLLiuLL  QUIT®La5ofldj  Son(Sa6uL]Li  od5®pch  9®LiL  d5IT76mLb

(A)      Yeast
FT6iv i

(C)      Fungi
E5©coff

023/DM/23

(8)    =:+ffcoh££C6mflm3ufo]S fo  E}©cog

4`D)
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57.     :£e6ir:#5in*#chB]fi:CITh;nflgEnocga:£LHnIT8®Pr°Cess is

u^ (D)

Reduce the bacterial load
LlrT6sLQfluITcoou   ©copdsd5

Imparts firm and proper texture to meat
dF68)?d;(5  8L9JP u IT6UT  6lJ +6lJ Lb

Expel the respiratory gases from tissues
gd+d5o;Ofl6\5l oSgu  ou ITui5;o;coon  a oudiGu©p

All the above
©coouuco6IT§5JLb

58.      Struvite formation is due the formation of
chjLq56u76uL  82_®Ou ITgch  6T86uTITch  9®u®ap8al

A(A)    grf8%e£]uu#EITh£S#%E::#£dfaieGTL

(B)     £mfo%L::#: roqu8:ndse£L#:fop:°ITS£%:t:

(C)      Magnesium ammonium phosphate hexahydrate
a Lj]656rfJ\uLb  giLbGLDrrof\ uLb  L] ITch>GLiL  Qap65d:ITcoapLGTL

(D)    ¥£g%easILu#Qh;X:g#ti#S:Pft8HL

59.      Packaging material suitable for freeze dried products is
gLcopu  coou§gal  d5ITucoou¢?ch  a Llrr®Lt56u>on  QdFulu  g2_?6LiLb  QUIT®dr

A(A)

6().

Flexible pouches
fb®quLb   6u>LIO;dr

(C)      Multifilmbags
L]6O  c9i®ds©  cOLjg;dr

(8)    Polythene bags
Ll rT66\§g6ir  6n Lid5dr

(D)    Thermoformed trays
Q§frGLDITL]ITfrLb®  §L®05dr

The most commonly used source of gamma rays in food irradiation is
9_6mqu   Lj§LL L]®§g6flch  eipo5Lb  9_uGUITfl65©Lb  a;ITiDIT  d59frd56fl6ir  LgpL]LgLLb

(A)      Caesium-137
gauLb  -  137

(C)      Carbon-14
8;ITfru6ir  -   14

v^  `B)

15

Cobalt - 60
Gd5ITLJrrchL  -   60

(D)    (B) and(C)
(8)    LD®grLb  (c)
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61.       Which one is not included in the biological hazard?
92_ufl fr6u6utc5  c±bu§gal   oflcoonofl Li u IT6rfl ch  GO:7IT§gi

(A)      Virus
coou76iv

(C)      Parasites
®L®dr6wfl

62.       Nylonismadeupof
cofb6o IT6ir  6T966\ ®Sgu   g2_®en IT@P5]

A(A)
(C)

Polyamide
L]rT66\   a6u>LD®

PVC
LJ IT6616flco6FTch   ©G6ITIT6U) 7®

63.       Mushiscausedby
95(Sfl   gL®ou ITg;d)  6T§6ITITd)  a-DLJ®flp5J

(A)      Bacteria
u ITS; LQ fl u IT

(C)      Mould
b8:6mLb

(8)    Bacteria
uIT5;LQfluIT

4`D) Ciguatoxin
a©OuITfb©dF

(8)    Polyester
LIIT6flQu6fi>Lfr

(D)  ::l#£lene

(8)    Fungi
Eb©cOO:

n   (D)   Parasiticprotozoan®L®dr6nd

64.       Fish oil is rich in
Lfi6ffldr  6T6drQ6mul   L6\©Sg]  d;IT6mL]LI®6u9

(A)      Vitamin-B
coouLLLflch  Lf\

ulc)    ¥±iaLquL±E-i g

(8)    Vitamin-C
cOOuLLL6\6ir  a

(D)    Vitamin-K
cOOuLLL6\6ir  Gd5

65.       Which of the following microscope is used to observe a virus
coon Tch)-sou  8;IT6m  9_?qu6Hgp

Compound microscope
thL®  E5i drc6mIT5i@

E]coeft#6irmic£SGC£:dsfl
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(8)    Uv microscope
LipeL6TT?ITE5idrG6mIT65fl

(D)    Fluorescence microscope
Li G6TTrTTdF6irch>  g| drG6ngTrT5;@



A

66.      Which is the most modern method offish preservation?
L6dr  Li§LjLj®§§6flch  f56£Or  d5IT6O  (!pcOp

(A)      Drying
d5rTucoou§?a)

(C)      Chilling
©Offr6fl§§ch

(8)    Salting
gLLiL9®gd,

4`D) Freezing
8LcOPLJ?6FTLb

67.       Enzyme responsible for browning in shrimp
@pITch85ofld>   u(!gLI Li  FpiDITor§8uds©  05IT76mLDIT6FT  of5ITg

.`tA,    :y§r€;:EaGS&ch
(C)      Protease

L|GTrrL+Gu6fu

68.      I:rflryifemLe±:rj;#3edL:°&apg

Freshness test
L86rf\ch  Li?u  §6ircoLDcOu  eiF§ch

Oxidation
gds6rflg3Gqubp Lb ap§ch

(8)    Tyrosine
cO§c7ITfldr

(D)    None
9gHL6\ch6U)6o

(8)    Nucleotide break down
Pu|55diGUITcoL®

(D)    None
9gnL61chco60

69.       Chitin and chitosan is prepared from
6ne5L+ch  LD®orLb  cO05LCLITCF6dr  6Tg66\®S8j  oupL] L]®flp5i

(A)      Fishwaste
L6dr  digrqu

A`C)
Crustacean shell
95ggj55o;rT6flG5Of dr  ®®

(8)    Fish scale
L6ch  O8:gce

(D)    Molluscan shell
oLljd>8uL6fld5di6ir®®
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7().      &hprigfdrspE*:a:t:r#La%£Sdihrot:Ca:S®effg er§enITch

(A)      Highproteases
cglpgs  e{onqu   HGITITL+Guch>

u^`D)

Presence of hydrocarbons
coap LG TITs;ITfru ch  gLdronsrrch

Presence of proteolytic enzymes and fatty acids
LiGITIT+GUITcO6OL+65  6T6ir6DdFLb   LD®grLb   od5rrceL] Li   eiL6\6OLb   9_dr6IT§ITch

More presence of amino acids
cgi L6\ G6m  ei ifl6o Lb  L6\(5¢galdr6IT§rrch

71.      Astaxanthin is extracted from
c9i cht LITCFITSg dr  6Tp6fl ®$5j   Lg fld5diLI Lj ®flp8u

(A)      Squilla
6fu©d)60IT

(C)      Shrimp shell
@pITch  ®®

72.

u1 (B)    Shrimp head
©Drrde  EenGo

(D)    None
gg|L6\chco6o

Hydrolysis of chitin with concentrated Hcl gives
6u7diLp.ch  gLL6ir  c9i Lfr6ii   L61(5S§  6u>apLGu.IT  (5G6ITrrfl65  aL616O§6u7?  GdFfr§§ITch  @cOLL]Llgu

(A)      gt±ioGs=:ffdr                                           (B)    e|cftLy:cLh;or6%eonITfldr

u1`c)
Glucosamine hydrochloride                (D)    None
©tgdsGd5ITg6u> LDch  coap LITIT  tgG6TTITcO IT®              99H Lfldeco60

73.       Squaleneisusedas
ch>©Ou IT66\ 6dr  6TOufDFds(g  gL§6Hflp5J

v^(D)

023/DIV23

Carrier of perfumes, Treatment of cancer
fE,orLD6mT  a L] IT®dr,   GG;did:fr  fladcocF

E%rfr€±:]`insihLe#g°pmFitar
Antioxidant
c2b6ir+a5;ennLdrL

All
©6u7OuucO6IT§galLb
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74.       Cholesterol in ambergris
c%LbLl fr@ flen5lch   82_dr6TT  od5IT6Och>L7ITch  a6TTqu

(A)       90%
90%

(C)       60%
60%

(8)     750/o
75%

A`D)
800/o
80%

75.      Largest producer and exporter of canned tuna
ds6odrc5aflch  ©co7  L86tr65coon  eicoLS§66\ch  e|gd5uL¢  gL®L]SP  LD®9iLb  qr®9jLDP  o8:uluiLb  pIT®

China
£6IT IT

India
@S9uIT

(8)    USA
aQLljfl55d5IT

(D)    Australia
g6fu9GT6fluIT

76.       Heat sterilization of canned food is often called as
©LITs;©Ou§dr     (!pcOLb     cbcochdioflch     eicoLd;d5L]LI®Lb     eL6moflch     @®L61     $5id5Lb     ©chouITgrLb
acotgdsdiLju®Lb

(A)      Absolute sterilization
92_6in6n Lljul IT6IT  @ ®L6\   Sdsd5Lb

A`c)
Commercial sterilization
6uofl85   ffgufl60IT6FT  @oL6\  Sd;55Lb

(8)    Conventional sterilization
LJE9riio;IT6O  a®L6l   Sdsd5Lb

(D)    None
qrguL6\d>co6o

7 7.      =r£;zue:£S8du i°i£:°£u£±3goufITrfaeLn i[g°&kfop:°&ufrcch i I ITch

(A)      Liquid nitrogen freezer
a For  6npL7e%6ir  ©OflfroflLlurrch

A`C) Plate freezer
plo  ©of fr6flL]L]ITch

(8)    Individual quick freezer
§6fluIT6FTG6udBLDIT6FT(5of\froflL]L]IT6ir

(D)    None
98HL6\d)co6o

78.       Form offood poisoning caused by histamine
giv6ivLcOLDch  qp6OLb  gL6mqu  p©d:IT?d>  6TdrouITg|  ei6u>p5;6sL]Lj®@pgp

A(A) Scombroid poisoning
ch>d5ITLb Ll ry-rTul ®   p(ScFIT§ch

(C)      Ciguatera poisoning
a©OuITGiL7IT  p©d:IT§ch

19

(8)    Amnesic poisoning
a LDQ6ITfld;  fb©dFIT§ch

(D)    None
98alL6\chco60
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79.      Instrument for measuring humidity
FT7L Li§Sgcoen  ca6IT6flL  gL§qu Lb  c5®of\

(A)      Rheometer
flGUIT  LELLfr

(C)     I:rflryusmLe|:r

8().       Radiation is done by using
85p frof5:cF  6T§OnITch  9_®6u ITflp5I

(A)      Gammaray
a;ITLDIT   8;a fr

v^(C)     (A)and(B)(A)    LD®guLb  (8)

8].     gS:r§ie#erea&r3£a°douuc#&#pg

(A)      Shark intestine
dipIT6flch  ©Lch

ulc)
Shark skin
EFPIT  G§ITd)

4`8)

82.       High Histidine content occur in
951chj++6ir  e|6TT6ii  6T?ch  eipd5Lb  a_dr6TT5|

(A)      White fleshed meat
Q6u drco6TTpp  dFcO§

(C)      Blackcolormeat
d5®L]L|  PP  O=cO§

Hygrometer
coapdsGITIT  LBLLfr

(D)    None
95JL6\d)co6o

(8)    X-ray
6Td;6fud3gfr

(D)    None
98uLflchco6D

(8)    Shark scale
apIT  Qd=9d,

(D)    None
9guLflchco6o

ul  (8) Brown color meat
L]ceL]Li  pp  cFcO§

(D)    None
gg|L6\chco6o

83.       Single letter flagfor`Manover Board'.
®®cOp  6T([g§5j  Qg;IT+  0:L6ldscotg  d5L66\ch  LD6rf\§frcEdr  §Oup  oil(!p6ucog;  ©®65©Lb
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84.
:econ£°8coqEai}##L#gc:nonb:£Siepsiegberychmoue:g°l¥:±LCE8;epiautig®°£Zonefas

(A)      Objective
odiITdr©F

(c)

85.

(A) and (8)
(A)    LD®9jLb  (8)

(8)    Subjective
QUIT®dr©F

(D)    None
qgtlL6\chco6o

Thawing is cheaper when compared to other methods of thawing frozen fishes
6Tdl6ucod5u IT6FT  8Ltpds  cO6il§§ch   LD®p6u7Ouds6u>GTT  oil L  L066\ 6ii IT6ngp

(A)      Microwave thawing
5j 6dr6m6u> 60  gL(gd56u> 6il §§ch

(C)      Electric thawing
L6\6ir8:rT7  92_®d5  cO6H§§dj

1(8)
Water thawing
Sfl6FTITd)  g2_®0;  coou§§ch

(D)    None
95JL6\chco6u

86.      Art of handling a ship under all conditions of weather
6Tch6DIT  d5IT6o  Pco60dioflg2j Lb  65Li L]6n6D  PpLbL]L  coo5uIT(gLb  d56b)6o

4`A)
(C)

Seamanship
JGLD6iraLj

Piloting
coLlcoL+rii

(8)    Navigation
Gp6flGd5apch

(D)    None
qguLflchco6o

87.       Equipment employed to maintain the system at a low temperature is
©cop6uIT6FT  QouLl uFco6D6utu  Fco6o  Fgjsg5  EL§quLb  6:IT§6urLb

Refrigerating system
©of fr6flds©Lb  gIT§6FTLb

Cold storage system
2_cOpug6UT  CCFL6\L] L|   PcO60uLb

(8)    Freezing system
g2_cop uco6LJ6s(5Lb  dFrT?6UTLb

(D)    None
ggalLflch6n6D

88.       Cans usedforcannedfoods shouldpass
cE6i>6iITO;6rf\ch       2_6moflco6IT       c9icoL§§6§\ch       d56Odrdjof\ch       Lgchou®Lb       GCFIT§cO6IT       GLD®Qd;ITdr6TT

GOu6in®Lb

n(A)
Air pressure test
cg6fl  a®§E;  Go:rr§coen

(C)      Solidpressure test
?chLD  cflce§§  Gd=IT§cO6FT

21

(8)   Ffra=er®psr;s6::;:eat

(D)    None
ggjLfld)co6D
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89. The equipment used in the production of seafood analogues is
gsL9u6m6flch   LDITpfl   g2_6moflco6uT  §uITrfl65d5  8L§6LiLb  d:IT§6FTLb

(A)      Deskinner                                                 (8)
G§ITch  $65fl

(C)      =[;I:eieITrL® gdr®  L®ouITdsfl        1(D)

Twin screw extruder
©7LcoL 9®©  Q6uof uITd5@
Deboner
Lsdr ®dr Sdsfl

9().      Equipment independent of earth magnetism used to find the direction of true north
Li6flufl6tIT    d5ITS?Li6D§cO§    6T?fr§5|    §dr6rf\6:codFUITO;    8L6in6nLDulIT65T    OuLd;©    g6u>d=cOu    dbITiL®Lb

g=IT§6ITLb

(A)      Dopplerlog
LITLL6Dfr   6OITd;

^(c) Gyrocompass
cog;G7IT  O5ITLbu6iv

(a)    GPS
ed.Lfl.6T6iv

(D)    None
9guLflch6m6D

91.      The proliferation of microbes during thawing is at
e2_Og;cO6ud5©Lb  GU IT8i  E5|6rfu9|uflrf\   ou®65d5Lb

(A)       Slow
©cOpulLb

(C)       (A)and(B)
(A)    Llj®orLb  (8)

ul  (B) Faster
a?d5fld5©Li]

(D)    None
q8uL6\chco6o

92.       8EeHC£:S®&aEgft£¥£°Le6irafid+LLfe®£SE£Eg6L U LL usdrSdr

(A)      Seabream
SLch   LiffLb

(C)      Squid
di6mouITul

(8)    Mackerel
d5ITenITrijoo;®SP

1(D) (A) and (8)
(A)    LD®grLb  (8)

93.      Which of the following is not a sterilization technique?
Lg6irouoou6uTOupgrdr  6T5|  ch®Lfl  Sdsd;  (!pcOp  eich60

(A)      Incineration
6Tfl§?ch

(C)      Filtration
ou+osL®§ch
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(8)    Pasteurization
urr6fo®co7GdFdFdr

1(D)

22

Enumeration
d56mdsfl®§ch
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94.       Equipment used for heat sterilization
©LIT55©§ch  (±P6oLb  fl®L6\  Sd5di  (!Pcop

ut (A)
(C)

Retort
H LITfrL

Water both
Sfr  Oof uch

95.       Surimi is a
drfl L6\   6TdrLigi

(A)      Kind ofcryoprotectant
9}®ChcocE   8L6U)P LJ§6UT  (!PcOP

(C)     5{#:fdib°ern#L;hrfedr

96.     P&n£1#ifiefrsshgwater is

(A)       1000kg
1000 kg

(C)       1000k/m3
1000k/m3

(8)    Incubator
©ch©GULLfr

(D)    None
g8uL6\d)co6o

(8)    Kindofnet
®®   6H6nd5  Gu6giv6O

ul(D)    REnd ofdeboned fish
cedr  Sdsd5L]LI LL  LBch

1(a)
1000kg/m3
1000kg/m3

(D)    None
95JL6\ch6u)co

97.       Fat content offish is inversely proportional to
Lfi6rf\ch  dBIT6rmTLI Lj®Lb   od5rr®LL Li   ei§dr

(A)      Protein
LIT§Lb

(C)      Carbohydrate
05rTfrGUITcoapLGTL

or fish.
6T97rrdi  ©®65©Lb

1   (8)   #fr°isture
(D)    Ash

dFITLbuch

9 8.       Ee6drn£&n&yL°LfQfiusE3SLtdi°cke6irc]£S3: :&Sro°ES °8J=eftou cog

^ (A)      Thigmotropism
gd3GLDIT   LGITITLL L9coLb

(C)      Galvanotaxis
d5rTchCh G6FTIT   LITds6Tflch
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(8)    Photo taxis
GLJITLGLIT  LITds6Tfld)

(D)    None
gg|Lflchco6o
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99.       Species caughtbyjigline fishing
`at55  cO606ir'  t!p6OLb   ifl+65d5LiuLL  L8dr

A(A) Squid
8s6mourTul

(C)      Shrimp
©pITch

(8)    Mackerel
auflco6o

(D)    None
9-8uL6\d)6®6o

1()0.    In the trawl net where the TED is installed?
©({gouco6uiis\ch  65L6oIT6nLD  Ofl6od;©Lb  cFIT§6FTLb  6Trij©  a LJIT®S§L]LJ®flpgH

ulA)      Beforethecodend
d5ITL  ce+qu   ce6ir6ITITch

(C)      Headrope
§co6Dd5ufl9J
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(8)    Afterthe codend
diITL  ce+qu   Lg6irLipLb

(D)    Footrope
a+ d5uflor
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