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1. What is the optimum sowing time for fennel? 

a. Mid September – Mid October       
b. Mid October – Mid November       
c.      Mid November – Mid December       
d.  Mid December – Mid January      

2. Which of the following spice is largely exported from India? 

a. Cardamom      

b. Black Pepper   

c.  Clove      

d.  Mace    

3. Rio-De-Janerio is a variety of ? 

a. Black Pepper    

b. Fenugreek   

c. Ginger     

d. Turmeric    

4. Which one is a seed spice? 

a. Saffron   

b. Cumin   

c. Clove    

d. Kokum   

5. Flavour include- 

a. Taste     
b. Aroma      
c. Texture    

d. Both A and B   
6. Cumin belongs to family 

a. Piperaceae  

b. Apiaceae   

c. Myrataceae     
d. Rutaceae     

7. Which is known as queen of spices? 

a. Cardamom     
b. Black Pepper  

c. Turmeric     

d. Ginger      
8. Curcumin is extracted from  

a. Turmeric    

b. Kokum    

c. Ginger     
d. Curry leaf   



 

9. IISR is situated at? 

a. Bengluru   

b. Calicut  

c. Varanasi  

d. Ajmer   

10. Betal vine is trained on- 

a. Pergolas    

b. Y trellies    
c. Bereja      
d. Bower system    

11. Coriander belongs to family- 

a. Apiaceae      

b. Graminae     

c. Asclapidaceae    
d. Zingiberaceae     

12. Nityashree and Navashree are the cultivars of? 

a. Cumin      

b. Cinamon      

c. Ginger      
d. Fenugreek      

13. Sindhu is a variety of  

a. Fennel       

b. Coriander         

c. Cumin       
d. Fenugreek      

14. Chromosome number of turmeric is-  

a. 2n=22      

b. 2n=62     

c. 2n=128   

d. 2n=24   

15. National Research Centre for seed spices is situated at- 

a. Ajmer     

b. Bikaner      
c. Junagarh     

d. Jaipur      

16. Rajendra Swati is a variety of? 

a. Turmeric       

b. Coriander       
c. Black Pepper       

d. None of the above      

17. Inflorescence of Coriander is of type-  

a. Spike       



b. Compound umbel    

c. Umbel      

d. Raceme  

 18. The proportion of dried shelled nutmeg to dried mace is approximately  

a) 20:3 

b) 10:3 

c) 25:10 

d) 35:10 

19. In coriander drying is done to maintain moisture level 

a) <13% in seeds 

b) <15% in seeds  

c) <17 % in seeds 

d) <19 % in seeds 

20. Feathering is related to  

a) Cinnamon 

b) Vanilla 

c) All spice 

d) Nutmeg 

21. Vanilla beans take …………months for drying 

a) 10 months 

b) 8 months 

c) 6 months 

d) 2 months 

22. Sun dried black pepper content the moisture % 

a) 10-12% 

b) 15-17% 

c) 20-22% 

d) 25-27%  

   23. Green and tender pepper is harvested for preparation of – 

a) Canned pepper 

b) White pepper 

c) Dry pepper 

d) None of them 

24. Botanical name of Black pepper  is ………… 

a) Curcuma longa 

b) Acorus calamus 

c) Pimenta dioca 

d) Piper nigrum 

25. Botanical name of Dill is ………… 

a) Anethum graveolens 

b) Foeniculum vulgare 

c) Pimpinella anisum 



d) Crocus satiyus 

26. Origin of fenugreek is ……………… 

a) Apiaceae 

b) Iridaceae 

c) Solanceae 

d) Fabaceae 

27. Seed rate of common methi is .. 

a) 25 kg/ha 

b) 35 kg/ha 

c) 15 kg/ha 

d) 10 kg/ha 

28. The term “Alleppy” is related to ……………crop. 

a) Zinger 

b) Cumin 

c) Turmaric 

d) Fenugreek 

29. Botanical name of Kokum is ……………. 

a) Vanilla planifolia 

b) Garcinia indica 

c) Murraya koenigi 

d) Ferulla foetida 

30. Botanical name of Juniper is ………… 

a) Juniperous communis 

b) Syzgium aromaticum 

c) Acorus calamus 

d) Amomum subulatum 

  

 

 

 


