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(X0 ¥ x R IF= 00 ¥F)
1. GrEwHe FEaeqaT (Public Management )
1.1. BT SHAETIT
1.1.1. A (Office) =T, Weged, H T YHIK
112, WEH HHAH! B T EC
1.1.3. HA@Y Ard q1ae (Office Resources ): =T T YR
1.1.4. HAATHT GIHT Hed, BT T Iqree
1.1.5. AT HATEE (Office Procedure) T3 998X (Correspondence ), gal T et
(Registration & Dispatch), I3 (Circular), @& #T&9T (Order ), fewauft wr@w T feouofy
TR IR e T Fee
1.1.6. ANTE Ta€419 (Record Management)
1.1.7. o=t =g
1.2. TAomHAT e U T MOl ®r AUt TEEHT SIEAET
121, FSTHA ¥aT, e S W4T T T GEN qaTh! 16, ST ST, T8t
T e T URRATET
1.2.2. @9 WAt qer O FE=A07 @Rt T 968 SRS HY EET GATD AT
&R
1.2.3. HHAE I, T, =g, fere, i gsimar T sraepren
1.2.4. FHHARI I TAIH AR T HAATE
13, N TN, @l T @O Jorell q¥aeel Qed Sl
1.4, QraaeE JaT YATEHT A, a1 FaTg T Hebrd, dReHT T ATETHES
1.5. QTas-a SST9 (Public Charter) Wecdl T ATAITHAT
1.6. STATAITH! ATURT TAT AreaAeh cAFEAITHT [Haere, o, waeam, Fofa gl 3o
T Aqca gEadT S
1.7. AT e /AT (Human Values), TR &ded ¥ T q&1 ATem&
1.8. PFIT TqEE=Yr AT EIREIR (MS Word, Excel, Power Point)

2. @Y Wad qFa=dr i sgaedn
2.1, ATeTeT HAETTHT BT TAT @I GLET Gl saee
2.2, T W @ JAte, H qFerdr A qemd HRmaee
2.3. 9 ST G F(ee EAHT AHD, A6, S2¥T, FUAFHH T HATIAT T
2.4 faebTg WA 09%-303Y% T F8HT FHEaEe
2.5, 91T WXHR T GG FLHITHT i FEEl & HTAT =LA AHHIG
2.6. @I UF, J0%3 qI1 G HodmEed, 2030
2.7. 99 qIT FIUTHT I USTd U qor Heereaet

3. Food Technology
3.1. Principle of Food Preservation
3.1.1. Basic Principles of Food Preservation
3.1.2. Acid Food and Non-acid Food
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3.2.

3.3.

3.1.3. Food Preservation by Cooling, Freezing, Drying, Canning. Bottling Pickling, Curing,
Chemical Preservatives and Irradiation

Post-Harvest and Food Processing Technology

3.2.1.  Post-Harvest Handling of Major Cereal Grains: Cleaning. Grading, Storage
and Transportation.

3.2.2. Storage System of Major Food Grains.

3.2.3. Good Storage Practices.

3.2.4.  Milling of Major Cereal Grains.

3.2.5. Biology of Store Pests.

3.2.6. Technology of Cereal Products.

3.2.7.  Development, Growth, Maturation, Ripening of Fruits and Vegetables.

3.2.8.  Post-Harvest Operation of Fruits and Vegetables.

3.2.9.  Drying and Dehydration of Fruits and Vegetables.

3.2.10. Technology of Fruits and Vegetable Products.

3.2.11. Collection and Reception of Milk.

3.2.12. Processing and Preservation of Milk and Milk Products.

3.2.13. Processing and Preservation of Meat, Poultry and Fish.

3.2.14. Processing and Preservation of Tea, Coffee, Spices and Condiments.

3.2.15. Food Losses and Deterioration.

Food Engineering

3.3.1. Mass and Energy Balance.

3.3.2. Fluid Flow and Heat Transfer.

3.3.3.  Drying and Evaporation.

3.3.4. Distillation and Crystallization.

3.3.5. Different Separation Techniques.

3.3.6.  Working Principle of Refrigeration System.

3.3.7.  Various Types of Pumps and Other Equipment used in Food and Dairy Industry

Food Chemistry and Nutrition

4.1.

4.2.

Food Chemistry

4.1.1. Composition of Food: Carbohydrates, Amino acids, Lipids, Minerals, Vitamins and Water.
4.1.2. Food Additives.
4.1.3.  Browning in Foods.

Human Nutrition

4.2.1. Fundamentals of Food and Nutrition.

4.2.2.  Nutritional Significance of Food Products, Malnutrition, Balanced Diet.
4.2.3. Biochemical aspects of Nutrition.

4.2.4. Malnutrition and Assessment Nutritional Status.

4.2.5.  Nutrition in the Life Stages and Food Habit.

4.2.6. Food and Nutrition Security.

4.2.7.  Food Supplementation and Fortification.

Food Quality Control

5.1

5.2.

Food Legislation

5.1.1. Food Standards and Standard Formulation Process.

5.1.2.  The Role of Public Analysts and Food Inspectors.

5.1.3.  Role of District Government Advocate, Chief District Officer and Judges in Food Regulation.
Food safety and Quality Control

5.2.1. Food Inspection and Sampling.

5.2.2.  Quality Attributes of Food.

5.2.3.  Contamination, Adulteration and Misbranding.

5.2.4. Good Laboratory Practices.

5.2.5. Food Safety and Quality Control Tools: GMP, GHP, HACCP and TQM.
5.2.6. SPS, TBT, CODEX and food technology in WTO
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5.2.7. Role of Different Stakeholders in Food Chain for Food Quality Control.
5.2.8. Food safety and Quality Control Issues and their Mitigation Measures.
5.2.9. Hygiene and Sanitation in Food Industry.
5.3. Laboratory Analysis of Food Products
5.3.1. Acid, Base and Buffer Solutions, Indicators, pH of a Solution, Normality, Molecular Weight,
Gravimetric and Titrimetric Methods of Analysis, Solubility.
5.3.2.  Proximate and Ultimate Analysis of Food.
5.3.3.  Sensory Evaluation.
5.3.4.  Microbiological Analysis of Food.
5.3.5.  Errors in Analytical Performance and Interpretation of Results

6. Basic Microbiology and Food Microbiology

6.1. Basic Microbiology
6.1.1. Classification of Microorganisms.
6.1.2. Working Principles and Uses of Different Types of Microscopes
6.1.3. Enumeration of Microorganisms.
6.1.4. Nutrition and Culture of Microorganisms.
6.1.5. Factors Affecting Growth of Microorganisms.
6.1.6. Aseptic Operations.
6.1.7. Staining Techniques.
6.1.8. ldentification of Microorganisms

6.2. Food Microbiology
6.2.1. General Principles Underlying Food Spoilage.
6.2.2. Microbiology of Milk, Meat, Water and Other Foods.
6.2.3. Food Borne IlIness.

6.3. Fermentation Technology
6.3.1. Industrial Application of Microorganisms.
6.3.2. Different types of Fermenters and Fermentation Processes.
6.3.3. Production Technology of Alcoholic Beverages: Beer, Wine, Cider and distilled Spirits.

6.3.4. Technology of Traditional Fermented Foods: Sinki, Gundruk, Jand, Sakeand Other
Products.

6.3.5. Technology of Fermented Dairy Products.
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