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1. 39 E@RT a9 3Tdea & W [T AT JIF-aT8eT 3eT & YR X 39! fafea wierm & o
AT frar srr 81 A 3o a9 I fonell a1 arerq gfafSe @ & a1 faeide & Tar e
AT AT T 2 AT HTIehT HARIAT I L&Y STust]

You have been called for the written test based on the online data furnished by you in the web application. If you have
wrongly entered any information in the web or you do not possess the required qualification as per our advertisement,
your candidature will be rejected.

2 q{1eTr gict & fAdeTe $r sufeafa & & 3maeh! gid-fewe W gEaneTy FH3=T A1fU|

You should sign the hall ticket only in the presence of the Invigilator in the examination hall.

3. UF-UE, 80 TRAT F Febl TRA-GREART o FTH § AR GlreT HT 3@y 02 we § |

The Question paper is in the form of Question Booklet with 80 questions and the duration of the test is 02 hours.

4. U P IR A $ AT g@dr i A T INTANR SceR-Gieder &1 et

A separate OMR answer sheet with duplicate will be provided to mark the answer options.

5. U YT HfalT 04 37 2l 3N s To7d 3cdl HIaT Ueh 3 Sler e |

Each question carries 04 marks and one mark will be deducted for each wrong answer.
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Waﬁaﬁﬁrﬁﬂﬁﬁwa‘gﬁmﬁrﬂvﬁmmﬁﬁﬁ@@, HITHIHI Se 9feTent o3 Mfee womsy o
e v |

Question booklet sefies code (A/B/C/D/E) printed on the right hand top corner should be written in the OMR
answer sheet in the place provided.

sr%a-gﬁ?mﬁmmwamaﬁmaé’rﬁﬁr
Enter your Name and Roll Number correctly in the question booklet.

mmm.mﬁmﬁﬁwmmmtﬁamawaﬁmm:

All entries in the OMR answer sheet should be with bluefblack ball point pen only.

wﬁmﬁaﬁaa@wm%magﬁﬁmﬁ#ﬁﬁw%ﬁmﬁwml

The questions will be objective type with four options out of which only one will be unambiguously correct.

HTTH, W-g&awﬁmma@%ﬁm@m, ATCI/HTEN FATET & Sfer 98 97 & AR 3oy
ICTeRT 3 e Rrer iferer 81 3o 0 WY See 7 T AT

You have to select the right answer by marking the corresponding oval on the OMR answer sheet by blue/black ball
point pen.

U 99 & [0 315 3eaX Tore A7 S0 :
Multiple answers for a question will be regarded as wrong answer.

ﬁ@aﬁmmﬁﬁaa?m#q‘zm W%mem

e, e SR o o arerfey ardt Y sty

Computers, calculators, mobile phones and other electronic gadgets, text books, notes etc., will not be
allowed inside the written test hall.

AT of &)Y uy, WMIavgﬁfaawra#ma%ﬁaﬁ%ﬁwémﬁamm-W
ferdtaTeh el S crer gy wiey sty o g

On completion of the test, tear the OMR answer sheet along the perforation mark at the top and hand over the original
OMR answer sheet to the invigilator and retain the duplicate copy with you.

SRA-GEeTHT 3792 37t Ty v R ¥

The question booklet can be retained by the candidates.

qﬂm%mmﬁ%%ahﬁsmﬂﬁa#qﬁwg‘faaﬁsﬁﬁﬂ@mﬁﬂﬁ%l
Candidates are not permitted to leave the examination hall during the first hour of the examination.
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TASAT (1306)/COOK (1306)

TESER F I gl A N & A 3¢ GEE F GE aH T $2/In kitchen, the right

way to dry your hands after washing them is to

(@)
(b)
©
(d)

'\E!\?-ﬁ' Tl T 9T &HY/Use a cotton towel

sfaReaa I & [/F E?I'@BHT/Just shake the excess water
a-YfSHT HT FATT FHuse air drier
HETSAT TIGel ST FART Y/Use paper towel

OIS fhTd dAdT §7/What creates Butter Milk?

(@
(b)
©
(d)

& & A1y e e fAemt/ Whipped Cream mixed with milk
GA2) H AF@-T fAAST/Butter mixed in milk

o &1 SRl $T9T/the watery portion of milk

ﬂéﬁ' p= iz E!'ﬂ'é Fi'fﬁ'/ None of the above

m'mmmwmmmﬁﬁmaw%:

Deep fryers need to be drained and cleaned

(2) ST AISTA-BAT & §RIe1/Daily during the service

(b) ufad TeaE HIST-8aT & Tgol/Weekly before service

(c) AT W—Rﬁiﬂ & §Ie/ Daily after the service

(d) 9fd #AE HSTA-8dT F 16/ Monthly after the service

Ay @Ta?f-qa'l?ﬁ HI AT fhdel aR Jol: IRHA B Tehd g2/How many times can you re heat
left over food? ;

(2) TGN IR AT e § 3T TR/As many times as you like

(b) & FR/Twice

(c) ™R s/Four times

(d) T dR/Once

geg-gerdt # [ERfAEs  d@gyer  AEad: — TART @l §1/Chemical
contamination in food takes place mainly through :

(a)  STel/Hair ()  gel/ Dust

(c) Sfaa HIs-ASIS/Live insect (d) g?r@?r acd/Perfume
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10.

1L

TaedretoT (Afersf@ien) T §7/Sanitizing is
(a) TF Tdg T Y&TTeleh oeTaAT/Applying detergent to a clean surface
(b) Tl gdasl W 9% F92 T Ui/ Wiping all surfaces with clean cloth

(©) IR T AT WA T JFEIRAT FHH FHll/Reducing bacteria by application of heat or
chemical

(d) TITHIRIOT aEd F 99 ¥ g8 I &/Done before washing

T Ty H A arel g9 & gy aRAT ¥1/The correct amount of liquid

added to a stew is
() WTHIA FT Y HET Shad dh/ Y cover the item

(b) TTHIT &7 Yo AWET Sohel doh/ Y2 cover the item
(c) WTHI T % HET Gehed H/ % cover the item
(d) el Ghel dh/to just cover the item

EITE.:J—‘IERﬁ F T & qgilﬁ 9 HEU Ugel T FAT L T2/What is the first thing you

do when you enter a food premises

(a) 3TIH el & &hET I §/Comb your hair

(b) FH URH A F Uga AR ST &/Go to the toilet before starting work
(c) 39y gTY a8/ Wash your hands

(@ 39dFd FEVAI the above

ey RIS HSR® dIIHT <l e ©/1deal ‘dry store’ temperature range is
(4) 20°C (b) 50-10°C

(c) 0-80°C (d) 15-18 °C

@ & AT — zawr faatd 8T &7 ST FhdTl/The food cost cannot be
controlled by

(@ 9IOTdcdr %/Quality purchase

(b) U AT 3eTe/Fallowing recipe
(c) el fAZ=0T/Portion control

(d) 3'q-._f|)q$r qa Eﬁé #EI/None of the above

QAT 33e &7 TET g € 1/The correct utensil to pour food is
(a) fR=E/Mincer (b)  AlSel/Mouli
(c) HemAUISY/Salamander (@  Hesifad/Mandolin
4 1306/16



12

13.

14.

15:

16.

17

18.

R Fead & v 3IRT Fes dol =il ol/Which is not an .appropriate

cutting surface for vegetable cutting

(a) IS/ Wood (b)  Toll&aH/Plastic

(c) WIEs/Fiber (&  #fae/Marble

dare BICca TaT ¥ forT fFar SITar §1/Palatte knife is used to
(a) Wigsl/Carve (b)  TroA=/Peel

(c) 3eirdsi/Scoop (d  IoE/Lift

Fedarer Wed Al & HEROT R e W fpaT ST §7/At what temperature

perishable food items are stored

() 1-4°C ) 3-8°C

© 1820°C @  10-15°C

P IR EIG] H Hagsh 2l &|/Marination does not help in
(a) A HLel/Tenderising (b)  SEIcIT]UT/Presentation

(c) '{lfﬁ?r &¥e1/Imparting Flavor @ A" FIS ARI/None of these

AR-ARE Frer §é et & fav qgFd e reh Teg AT £7/The correct culinary term

used for coarsely cut vegetables |

(a) HSIEA/ Macedoine (b)  HRUSFH/Mirepoix

(c) Ude=i/Paysanne (d) a‘j%’m#r/ Julienne

e éﬁm H ofAS T8I §1/Vinaigrette dressing does not contain
(a) 3iTelid del/Olive oil (b)  Sha TLHI/French Mustard

(c) «iig IW/Lemon Juice (d e Al vd AAS/pepper and salt
AT F foT e g &1/ Meringue is the term used for

(a) P & Her §34T U 3731/Whipped whole egg with sugar
(b) =T a el g3 32 T The/Whipped white of egg w{th sugar
() ad | el g3 37=-dIde/ Whipped egg yolk with oil
(d) e ¥ FIS FE/None of these
5 1306/16



1.

20.

21.

22,

25

24.

25,

T A & AT T # Sl & R ygea Rt aur aeeataat #1 agiBundle of

herbs and vegetables used during the preparation of stock to import flavour.

(a) HR g8/ Mire poix (b) E‘f\a%?_" IM=T/Bouquet garni
(c) ST/ Caraloni (d) 3'5@_#?1' H A P FAL/None of the above

fArfaf@a F @ si9-ar, aEdr s #7 Y 8l §1/Which is not a type of vegetable

cutting?

(a) BIeleA/Pecling (b)  fET/Trimming
() YeIe/Dusting (d)  FaEfA/Slicing

s &1 3R fREd S rar SITAT §7/Pizza base is made of

(a) 3TCT/Atta (b)  HIFRT ATCI/Corn flour
(c) #HcT/Refined Flour (d) 3‘q?:’|’a-—(-r H ¥ FIg AL1/None of the above

geahl &I Qf‘n', St T Yt 7 afEafea ST&T g/List of factors which is not included in a

recipe
(a) TSI FT ATH/Dish name (b)  guTH FH IUTAT/Quality of ingredients
(c) TISTT hr qUTAT/Quality of Dish ~ (d) et T faf&/Method of preparation

3T Y & &7 & ot ST ST §1/Okra is otherwise known as
(a) hel/Bitter guard (b) lishl/Bottle guard
(c) TAfIsT/Snake guard (d  TH3V/Ladies finger

ST e TR & & T g=d Sgadd g {3 wla-dr §2/Which cooking method

1s most preferable for diet meals preparation?
(@) HAFETGFT fAfela/Buttered grilling (b))  31f®r o & delaT/Deep frying
(¢) U3 © # T&A1/Shallow frying (d)  HT T YHAT/Steaming

g & T & 9T 7H F FIGT 3SR g 1/The appropriate size of cut
meat for stew is -

(@ 1cm Cube (b) 3 cm Cube

(c) 6cm Cube (d) 10 cm Cube
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26.

2T

28.

29.

30.

3l.

“g U & FT H AT AT §1/Tus Roti” is known as

(a) o« ¥I/Lamb stew (b) &% TTleh/Beef stock
() HIT Felol/Meat Glaze (d U g HH/Roasting Juices

U ¥ F T &1 eaes HlA-a1 £2/The correct thickening agent for a stew is

(a) ©IISd«/Liaison (b)  HRT HATCT/Corn flour
(©) ?'TEE"; 31cT/wheat flour (dy  HIUI/Butter
“IE diSede” & fav TgFd A &1/¢Court bouillon” is the term used for .

(a) H;?Tfﬁ?f qifder ga/Aromatic poaching liquid
(b) ool TH/Derivative sauce

(__c) a6 TETh/Beef steak

(d) e 3’1 Gih/Cut of pork

wifaa e gt & foIT §gr ar9dATT AT §2/What is the correct temperature for frozen
food?

(a) 0°C (b) 40°C
(€}  —18°%¢C @ 6%
@ WHEAT THTEA aTel & Jgae & o TR STamerd € 1/Which

one of the jewellery is acceptable for a food handler to wear?

(a) TTIRUT f3arg-ugl/Plain wedding band

(b) T TFeld/Arm ring

(c) seTelc/Bracelet |

(d) enfAs faeara &r Hel Bﬁ"l\ﬁ'fi{ing that is a symbol of religion faith

“RPaEfTT g & forw e & 1/“Simmering” is the word used for

(@) W f%T/Pressure cooking
(b) TS H dl=1/0il Frying
() FISHITT ?ﬁw_«!T/Charcoal Cooking
(d) ﬂéﬁ—?—f qA Eﬁé’ #T&[/None of the above
| 7 1306/16



32.

34.

35.

36.

3k

38.

ATl I Fedl B W AeAfai@a AGT # @ g @er geeid §2/Which of the

following meats are safe to eat when they are pink or raw?

(a) RIfF=T/Chicken (b) T AH/Pork

(c) AT ATE/Minced meat (d) HHAT/Lamb

3k wefifas & G JT9HE gl A1fgTI/Ideal temperature for
your fridge should be

(a) 4-10°C by 1400

(¢) 0-40°C (dy —2.0°0

fAfafega & @ SFaRar @ gfg & v @gres F4r §2/Which of the following does

assist in bacterial growth?
(a) STel/Water (b)  @Icd/ Food

(c) . IRNH dIYHTT/Warm temperature (d) 3'% THT/All the above

UerTd geFd @iedl 9 fRdT gF AT e 3Selet AT ST & T AT 5l o7
To pour or brush a liquid or o1l over food while it cooks is

(a) TETHIAA/ Sautéing (b) AR/ Marinating
() aﬁé?T/Basting ' (d) d1f¢aT/Beating

FATT 91T 327 & TSIl @l AT g 87/Decorating a finished dish is to

(@) AHoT/Mix ; (b  IRfAWGarnish

(c) ITeTaT/Melt , (d)  FeS/Cut

B¢ IfAfAT gast & FHewey queh H — FEd §1/Cut food ingredients
in to small irregular pieces.

(a) I9/Chop (b)  SISH/Dice

(c) FIS/Cube (d) - FATEI/Quarter

Yhld THT HIA-TT TF Woedh Aal §2/Which is not a thickening agent while cooking?

(@) 3S/Eggs (b)  Yd/Blood
(c) STaifea/Gelatin (d) RBFIR/Vinegar
8 1306/16



k.

40.

41.

42.

43.

44.

45.

I THAOT T “3HT Tl dIR THAT SATAT &1/ “Demi Glaze” is prepared by

mixing

(a) TRl T U9 T%he ﬁa/Espagnole sauce and white stock

(b) TRl §F Td 3—'[3( T &7 ETE/Espagnole sauce and brown stock
(c) TEIEATT AT Td THTER ﬁQT/Espagnol sauce and tomato sauce

(d) 343' 3T T G IUT defic Tr9/Brown sauce and veloute sauce

A i T F §F F FIT AASTAT §2/Which is known as basic cold sauce?

(a) ShHS GiA/Béchamel sauce (b) Jdic/Veloute

(c) <THIEY/Tomato (d)  FIIE/Mayonnaise

@E;ra% gaieT Fla & T Gral &1 gder fFar Sar &/Sauces are used
to provide food

(@ TFIY/ Texture (b) AH/Moisture

(c) hsdlgc/Bitterness (d) SH I Ag1/None of these

dorer T FHG 1 wgaEe WA & fov HEA@a # @ SlA-d dued w1 g6

fFam ST W8T/ To remove bitterness of egg plant and cucumber, which of the following
ingredient should be used

(a) e TH/Lemon Juice (b) TR/ Vinegar

(©) oHF/Salt )  @H/Sugar

s F AT 3L HSRUT ATgAT % & gl/Ideal storage temperature for

eggs is between 7

(a] 2:5.°C (b)  20-25°C

(¢ 0-1°C @) 1520°C

arEdiges ‘g ACET & FHDT AcEAS §l/Real ‘caviar’ is salted roe
of

(a) fer R/King fish (b)  ATIHA/Salmon

©) TXTATA/Sturgeon (d o9 fRU/Lump Fish

‘FFIS TP TF YR FHI/H &1/ “Bombay duck” is a type of

(a) #3fT/Poultry (b)  HSD/Fish
(c) HAH/Meat (d)  SIH A SIS Agi/None of these
9 1306/16



46.

47.

48.

49.

50.

Ak

ATl T HSROT dTIHTT © I/Storage temperature of fish is

(a) 1°C by 7°C

(&) 18°E (dy 3°C

R, ATE, ¥ A AR w= dUR ¥ e ¥The
terminology; rare, medium, well done, are connected with the preparation of

() ETH/Stock | () &% T Beef Steak

(c) TfesTaT/Vegetables (@ Hik/Sauces

mmmﬁﬁé%ﬁqﬁm%mﬁﬁm%lmaﬁnps
defined as the cooking of food by
(a) Ush d¢ 3ad H 3TE dT9/Moist heat in a closed oven

(b)y TS §¢ 39T H i dT9/Dry heat in a closed oven
(c)  T&h Igcef 3rg7 # fafeoT drd/Radiant heat in an open oven
(d) U= 1%'@1' 37de7 H T dM/Direct heat in an open oven

HC, g FHT AT & |/Mutton is meat from a sheep that

(2) ©: T ¥ FA AT /is less than 6 months old

(b) HARXA ¥ 98T ¥ 31T/comes from outside India

ey 12 A O s 3-1'['4_3@1?}/15 over 12 months old

(@) Shas & T TAT 3HeT § W IMWhas been kept inside for most of life

afaee, . H gred AT ?’IN enison is meat that comes from

(a) <2AA/Hare , (b) Yhois/Pheasant

(c) TIAMeT/Rabbit (d  #FI/Deer

ey IUTCTATEN AGE % HITTER & FAT FRTT gIeT TNRT2/What characteristics should

the fins of a good quality fish display?
(@ T JAT o /Clean and brown
(b) [ TUT IS TWT/Dry and pink
(c) 3R3ifha dur erde/Unmarked and springy
(d) e F2T FG/Wet and soft
10 ‘ 1306/16



52.

33,

54.

55.

56.

51.

58.

EFDEF e= Hl @ e doIEaia FAT-aF T £2/Which of these are root and tuberous vegetables?
(a) ML dur ?_IDW/Carrots and parsnips

(b) TATS TAT elIH/Onions and leeks

(c) <ifecer TUT 3Ishl/Lentils and okra

(@ 3@?{3 rcd JAar §¢ IN#f/Sprouts and Cabbage

Aol ST ARPIRAT Wl ahiel STof H AR & I AT HROT FAT §2/What is the main

reason for transferring blanched vegetables in to iced water?

(a) {j}‘?ﬁr §¢T=1/to improve flavor

(b) 3eh ﬁsﬁﬁ ¥ AFa & TT/to stop them from shrinking

(c) 3T ‘T & fow 39T faf2r sesr & foTto extended their best before date
(d) 9raeT 9hAT kel & TolT/to stop the cooking process

sﬂﬁ T HlT-AT TUCH Tﬂﬂaa’-f-ﬂﬁ‘ﬂ’ £2/Which of these ingredients is glutenfree?

(a) ' S{/Bakery (b) ¢TI/ Tapioca
(c) Tlé'/Rye (d) ﬁé/Wheat
S DS & Adeld & 1/Junk food refers to

(@) fAFT R 3MAT/Low calorie diet
(b) HTAT Glell/Moderate food

(c) P@ﬁ]ﬁ' STAc¢/Balanced diet

(@) 3T $Hery ST/High calories diet

Fafaf@a & 9 wiq-ar gy ol FCANAR gl §2/Which one of the following is not a heat

treatment of milk?

(a) qﬂ'ﬁWT/Pasteurizaﬁon (b) FAETROT/Homogenization

(c) RMUTATRIA/Sterilization (d)  FaU«T/Boiling

SH gU wAAE A Aot 3Her aRMes fRar ST §1/Curdled
mayonnaise is rectified by adding

(a) 373 dIa®/Egg yolk (b) 373 T TWe/Egg white

(c) TFIR/Vinegar (d) FIdT/Mustard

Tah 33V FI AT & 1/One ounce is equivalent to

(a 25ml (b) 30 ml

(c) 50ml (d) 60 ml
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39.

60.

61.

62.

63.

64.

65.

HIF-TT Th AT g FGT §2/Which is not a mother sauce?

(a) feharel TTE/Bechamel Sauce by faererv eloute
(c) ﬁff/Momay (d) gleissd /Hollandise

QEID'ETT oo fafdse 8T §2/Sushi is the specialty cuisine of?

(a) d/China (b)  USels/Thailand
(c) F!Té’a'l?-i'/Taiwan (d) SiT4Tet/Japan

BT 7 Ffaf@a d O Fla-ar gl §2/Which of the following Halogen is in DDT?

(a) ST{As7/Bromine (b) CI’T{ﬁH/F luorine
(c) FelliReA/Chlorine (d  FFIfSA/lodine
U Gl GoT & §9 F F I% T gANT AT Swer g, S F &Y

H ST ST Dry ice is used as refrigerant and is known as

(a) B FlaeT IS3TFASS/Solid carbon dioxide
(b) STcl/Water
() o Hea FAAFASE/Solid Carbon Monoxide

(d) @TggIslel/Hydrogen

RN Refd dF & TR & 98 W 3 TA Tod & SeeRUair & §9 7 e

f?l?flgﬁl'?f §'§' £2/Who is appointed as Governor of Reserve Bank of India as successor to
Dr. Raghuram Rajan?
(@) 31 Ffeid 9¢a/Dr. Urjit Patel (b) A 3R IEN/Shri R Gandhi

(c) # THUH Hgl/Shri SS Mundra (d) = vaed fag=Ty=1/Shri NS Viswanathan

Pl “AUFT F FT H ST SATAT AT/ Who was known as ‘Chanakya’?

(a) HHGIEA/Samudragupta (b) Ei';','cl;l'vcl'/ Chandragupta
(©) 'ﬂ:é?l'rﬂ’/ Suryagupta (d) ﬁmﬂtﬁf\/ ishnugupta

60 & 1/3hT 1/5TRdar £2/1/5% of 1/3™ of 60?

fa) 3 ® 5
© 4 = (d 8
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66.

67.

68.

69.

70.

+L

12

13,

TF 3T F U 3% & 9 a9 7% <O 9T diel ay & T ¥, 8000/- STAT fhar| i

a¥ & a¢ EH H aRuFadr Hed fhdar BI9TT?/A person deposits Rs. 8000/- in a bank with
an interest of 7% per annum for 3 years. The maturity value of the amount after 3 years will be

() 9780 (b) 9860

(c) 9560 (d 9680

35,17, 14,10, 8, 9, 12 7 30T fhaeT §2/Average of 35,17, 14,10, 8,9, 12=
(@ 20 b)) 25
(© 12 @ 15

O9F ®T & AFIAT UIST dedl @7 Ugel 3ad IRON dT gErREHEA fHhar? Who

published the first widely recognized periodic table of elements?

() SFE ASAG/Dmtri Mendeleev  (b)  TTed STesT/Charles Babbage
(c)  3M3HF gTa/Isaac Newton (d Tl & @E}[J?‘T/Glen' T Seaborg

eI G FT ¢TE T of|/Find the misspelt word

(a) Final (d)  Untill

(c) Fulfil (d  Careful

TAAE FT FEATT Fel §?/Headquarters of UNICEF

(a) 291/Hague (b) Fq\ﬁ%[Newyork
(c)  SHAN/Germany ' (d  isd/London

AT & ofew § B SR ARer & T YA A Yesh Sl §%/The first

Indian woman who won silver medal in the history of Olympics

(@) 9 3W/PT Usha (b) ol [@E/PV Sindhu
(c) TRIAT Agdrel/Saina Nehwal (d) ATA/Mary Kom

TRART ERYT A g Fel ¥ T a1 AT2/Preamble of the Constitution of India was
taken from

(@)  T9icsI/Britain (b)  SeITST/Canada
(c) JUAT/USA (d)  WI/France

14 cm BT & ToT TF Jecd I &GS [l §2/What is the area of the circle with a radius
of 14 cm?

(a) 516 cm’ . (b) 616 cm®

(c) 416 cm? (d 196 cm®
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74.

10:

76.

7.

78.

9,

80.

20 TEIT Fr 3ET 26 ¥ IR ude dEEr ¥ 2 SiEa W EAfed 3ied feder

8l9?Average of 20 numbers is 26. If each number is added with 2, what will be the revised
average?

(@ 22 by 26
(© 28 @ 30

TF Y OF BY, TTHR # § IR TH R 3 m § v W fow & fv
20 cm x 20 cm FT fhael @Sl 3MAT&d 977/ The floor of aroom isin square shape and

one side is 3 m. How many tiles of 20 cm x 20 cm, would be required for laying on the floor?
(@) 225 ' (b) 315
(c) 350 @ . 200

& GEad A @ur B ¥ LCM odT HCF &AW 35 aa 7 €1 A x B & ed foaan

219?/The LCM and HCF of two numbers A and B are 35 and 7 respectively. What will be the
value of A x B?

@ . 325 (b) 225
(c) 245 (@ 345
“{\Uﬁ'{-?l?lx_ﬂ" FT IR fhgar fFAT?/Who initiated ‘poornaswaraj’ ?

(a)  FGTeAT e/Mahatma Gandhi

(b)  Aldrellel Ag®/Motilal Nehru

(c) ey T S19/Subhash Chandra Bose
(d)  STEEIATH g%/ Jawaharlal Nehru

I ROME = 4358 &, dl MORE = /If ROME = 4358, then MORE =7
(a) 5348 (b) 8534

() 3458 (d) 8435

We saw the train the station (Use the correct option given below).

(@) leave ®)  left

(c) leaving (d)  hasleft

wﬁranrﬁAaﬁnBaTaa’i$qﬁﬂm3:5a;3ﬁrcrmﬁ%l 72 dex fAsoT & A &

AT fFaaT £2/In a mixture, quantities of two liquids, A and B are in the ratio 3:5. In 72 litres
of the mixture, what is the quantity of A?

(a) 34 litres (b) 27 litres
(¢) 37litres (d  45litres
14 1306/16



