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4. Food Technology

4.1.

4.2.

Principle of Food Preservation

4.1.1. Basic Principles of Food Preservation

4.1.2. Acid Food and Non-acid Food

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

4.1.4. Novel method of food preservation (High pressure processing, Ohmic heating, Pulse electric field,
Cold plasma, Nanotechnology)

Post-Harvest and Food Processing Technology

4.2.1. Post-Harvest Handling of Major Cereal Grains: Cleaning. Grading, Storage and Transportation.
4.2.2. Storage System of Major Food Grains.

4.2.3. Good Storage Practices.

4.24. Milling of Major Cereal Grains.

4.2.5. Biology of Store Pests.

4.2.6. Technology of Cereal Products.

4.2.7. Development, Growth, Maturation, Ripening of Fruits and Vegetables.
4.2.8. Post-Harvest Operation of Fruits and Vegetables.

4.29. Drying and Dehydration of Fruits and Vegetables.

4.2.10. Technology of Fruits and Vegetable Products.

4.2.11. Collection and Reception of Milk.

4.2.12. Processing and Preservation of Milk and Milk Products.

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

4.2.14. Processing and Preservation of Tea, Coffee, Spices and Condiments.
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4.2.15. Food Losses and Deterioration.
4.3. Food Engineering
4.3.1. Mass and Energy Balance.
4.3.2. Fluid Flow and Heat Transfer.
4.3.3. Drying and Evaporation.
4.3.4. Distillation and Crystallization.
4.3.5. Different Separation Techniques.
4.3.6. Working Principle of Refrigeration System.
4.3.7. Various Types of Pumps and Other Equipment used in Food and Dairy Industry

5. Food Chemistry and Nutrition

5.1.  Food Chemistry
5.1.1. Composition of Food: Carbohydrates, Amino acids, Lipids, Minerals, Vitamins and Water.
5.1.2. Food Additives.
5.1.3.  Browning in Foods.

5.2.  Human Nutrition
5.2.1. Fundamentals of Food and Nutrition.
5.2.2. Nutritional Significance of Food Products, Malnutrition, Balanced Diet.
5.2.3. Biochemical aspects of Nutrition.
5.24. Malnutrition and Assessment Nutritional Status.
5.2.5.  Nutrition in the Life Stages and Food Habit.
5.2.6. Food and Nutrition Security.
5.2.7. Food Supplementation and Fortification.

6. Food Quality Control
6.1. Food Legislation
6.1.1. Food Standards and Standard Formulation Process.
6.1.2. The Role of Public Analysts and Food Inspectors.
6.1.3. Role of District Government Advocate, Chief District Officer and Judges in Food Regulation.
6.2. Food safety and Quality Control
6.2.1. Food Inspection and Sampling.
6.2.2. Quality Attributes of Food.
6.2.3. Contamination, Adulteration and Misbranding.
6.2.4. Good Laboratory Practices.
6.2.5. Food Safety and Quality Control Tools: GMP, GHP, HACCP and TQM.
6.2.6. SPS, TBT, CODEX and food technology in WTO
6.2.7. Role of Different Stakeholders in Food Chain for Food Quality Control.
6.2.8. Food safety and Quality Control Issues and their Mitigation Measures.
6.2.9. Hygiene and Sanitation in Food Industry.
6.3. Laboratory Analysis of Food Products
6.3.1. Acid, Base and Buffer Solutions, Indicators, pH of a Solution, Normality, Molecular Weight,
Gravimetric and Titrimetric Methods of Analysis, Solubility.
6.3.2.  Proximate and Ultimate Analysis of Food.
6.3.3. Sensory Evaluation.
6.3.4. Microbiological Analysis of Food.
6.3.5. Errors in Analytical Performance and Interpretation of Results

7. Basic Microbiology and Food Microbiology
7.1.  Basic Microbiology
7.1.1. Classification of Microorganisms.
7.1.2. Working Principles and Uses of Different Types of Microscopes
7.1.3.  Enumeration of Microorganisms.
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7.1.4. Nutrition and Culture of Microorganisms.
7.1.5. Factors Affecting Growth of Microorganisms.
7.1.6. Aseptic Operations.
7.1.7. Staining Techniques.
7.1.8. ldentification of Microorganisms
7.2. Food Microbiology
7.2.1. General Principles Underlying Food Spoilage.
7.2.2. Microbiology of Milk, Meat, Water and Other Foods.
7.2.3. Food Borne lliness.
7.3.  Fermentation Technology
7.3.1. Industrial Application of Microorganisms.
7.3.2. Different types of Fermenters and Fermentation Processes.
7.3.3. Production Technology of Alcoholic Beverages: Beer, Wine, Cider and distilled Spirits.
7.3.4. Technology of Traditional Fermented Foods: Sinki, Gundruk, Jand, Sake and Other
Products.
7.3.5. Technology of Fermented Dairy Products.
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1.8. AT @TE TE=gdl A, 3008

2. Food Technology
2.1.  Principle of Food Preservation

2.1.1. Basic Principles of Food Preservation

2.1.2. Acid Food and Non-acid Food

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

2.1.4. Novel method of food preservation (High pressure processing, Ohmic heating, Pulse electric
field, Cold plasma, Nanotechnology)

2.2. Post-Harvest and Food Processing Technology
2.2.1. Post-Harvest Handling of Major Cereal Grains: Cleaning. Grading, Storage and Transportation.
2.2.2. Storage System of Major Food Grains.
2.2.3. Good Storage Practices.
2.2.4. Milling of Major Cereal Grains.
2.2.5. Biology of Store Pests.
2.2.6. Technology of Cereal Products.
2.2.7. Development, Growth, Maturation, Ripening of Fruits and Vegetables.
2.2.8. Post-Harvest Operation of Fruits and Vegetables.
2.2.9. Drying and Dehydration of Fruits and Vegetables.
2.2.10. Technology of Fruits and Vegetable Products.
2.2.11. Collection and Reception of Milk.
2.2.12. Processing and Preservation of Milk and Milk Products.
2.2.13. Processing and Preservation of Meat, Poultry and Fish.
2.2.14. Processing and Preservation of Tea, Coffee, Spices and Condiments.
2.2.15. Food Losses and Deterioration.
2.3. Food Engineering
2.3.1. Mass and Energy Balance.
2.3.2. Fluid Flow and Heat Transfer.
2.3.3. Drying and Evaporation.
2.34. Distillation and Crystallization.
2.3.5. Different Separation Techniques.
2.3.6. Working Principle of Refrigeration System.
2.3.7. Various Types of Pumps and Other Equipment used in Food and Dairy Industry

PPSC/ Page 7



T I qaT AENT
qfFemt g
T ST a1 T T TR AT A d B e, BE A YT FAlIel Heald 6iE,
i<t e, @ W o A e TEshl Gell, deaide AN WA arcnsd T Teaw

gUg-9 (Section-B):- &0 AF

3. Food Chemistry and Nutrition

3.1. Food Chemistry
3.1.1. Composition of Food: Carbohydrates, Amino acids, Lipids, Minerals, Vitamins and Water.
3.1.2. Food Additives.
3.1.3.  Browning in Foods.

3.2.  Human Nutrition
3.2.1. Fundamentals of Food and Nutrition.
3.2.2. Nutritional Significance of Food Products, Malnutrition, Balanced Diet.
3.2.3. Biochemical aspects of Nutrition.
3.24. Malnutrition and Assessment Nutritional Status.
3.2.5.  Nutrition in the Life Stages and Food Habit.
3.2.6. Food and Nutrition Security.
3.2.7. Food Supplementation and Fortification.

4. Food Quality Control
4.1. Food Legislation
4.1.1. Food Standards and Standard Formulation Process.
4.1.2. The Role of Public Analysts and Food Inspectors.
4.1.3. Role of District Government Advocate, Chief District Officer and Judges in Food Regulation.
4.2. Food safety and Quality Control
4.2.1. Food Inspection and Sampling.
4.2.2. Quality Attributes of Food.
4.2.3. Contamination, Adulteration and Misbranding.
4.24. Good Laboratory Practices.
4.2.5. Food Safety and Quality Control Tools: GMP, GHP, HACCP and TQM.
4.2.6. SPS, TBT, CODEX and food technology in WTO
4.2.7. Role of Different Stakeholders in Food Chain for Food Quality Control.
4.2.8. Food safety and Quality Control Issues and their Mitigation Measures.
4.2.9. Hygiene and Sanitation in Food Industry.
4.3. Laboratory Analysis of Food Products
4.3.1. Acid, Base and Buffer Solutions, Indicators, pH of a Solution, Normality, Molecular Weight,
Gravimetric and Titrimetric Methods of Analysis, Solubility.
432. Proximate and Ultimate Analysis of Food.
4.3.3. Sensory Evaluation.
4.3.4. Microbiological Analysis of Food.
4.3.5. Errors in Analytical Performance and Interpretation of Results

5. Basic Microbiology and Food Microbiology

5.1.  Basic Microbiology
5.1.1. Classification of Microorganisms.
5.1.2.  Working Principles and Uses of Different Types of Microscopes
5.1.3. Enumeration of Microorganisms.
5.1.4. Nutrition and Culture of Microorganisms.
5.1.5. Factors Affecting Growth of Microorganisms.
5.1.6. Aseptic Operations.
5.1.7. Staining Techniques.
5.1.8. Identification of Microorganisms

5.2.  Food Microbiology
5.2.1. General Principles Underlying Food Spoilage.
5.2.2. Microbiology of Milk, Meat, Water and Other Foods.
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5.2.3. Food Borne lliness.
5.3. Fermentation Technology
5.3.1. Industrial Application of Microorganisms.
5.3.2. Different types of Fermenters and Fermentation Processes.
5.3.3. Production Technology of Alcoholic Beverages: Beer, Wine, Cider and distilled Spirits.
5.3.4. Technology of Traditional Fermented Foods: Sinki, Gundruk, Jand, Sake and Other
Products.
5.3.5. Technology of Fermented Dairy Products.
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