TS I AT AR
EA{II R RRE UL L
e, uiEl e, WRite werEd a1 @ wed! w@Hl ger Wandcas Tes! TeTHE
METHAB! TI@N: T MEAHAB! ATIRAT [FFATER 33 =0 a0eT g g
TR T foifaa adven T R00
T =or: seqarar quiE: 30
TQET AT (Examination Scheme)

ToH T feiRaa qEn

kKl = g | STiwly | wEr gl T e AFAR KLE
FET Section A: R0 THAxR AST=¥O AF ¥y
qIqq i} q00 %0 a@%‘%ﬁ%‘ T | Section B: R0 YAxR Ag=¥0 AF o
AT (MCQs) Section C: 90 J%HxR AFT=0 AT
qeeiead - Section A: R UHx Q0 AF=0AF
A (Job ¥ =30 AT T
o 2 | x L AF=RO0 AF | R
T qo00 ¥ o o Section B: X T4x Q0 AF=R0AF 30
knowledge) (Subjective)
Y Fhx 4 qg=0 ¥F | Fre
Section C: ¥ U%x X HF=30 #§

fd = seqatar

kD) g qhEr Jomet e
seaarar 30 | afu®
S

. A MEFHAB! AAAE TR T T G T T g8 T e AROE

3. fad el wAAd! HeqH WM ST HHD! O] S WA [G3UHT G, Wl Wbl ATERAT e A
FUS WA FH TF W gAg | R EEE T T e 39 91 9h S 9 g |

3. foifem ol wemm T STl @ G derer Saed 3 et 99 g |

. v A 3l we e o gegs g | 3 o fofed when e R wia fom At |

K. A c{gaobf?qqo (Multiple Choice) WT@! TTed St [GUAT Yo% TTeld 9o a19d R0 Uerd 9% Hal
TG | T I ALCH A AT A% GET G T AT B WA G |

& AECIT dgAeTE WA g TOA OMR STRURAHT YA WUFMT G e e S Bubble
TS T OMR AeHH! SARYRAHT TAN HUHAT TG I <T€aT S Capital letters: A, B, C, D AT
AT | Smallletters: a, b, ¢, d BT ST A1 o4 F WA THN A A JORYRAHT G &G |

o,  TEABCTH T g THAH B TR FACFHA (Calculator) TANT T T H |

c. [T wAERE eHAl AHUS! A3 UIST Al WA A1 U3 YHEN g A1 TeAwaT Fél AT (Two or more
parts of a single question) aT T3l W ¥waiid S_SL a1 73t et (Short notes) ATEA Al |

<. TR WA g T yedd wues ol gegE SaRaBEe gigd | wandil yoE @uedl v e
T WP FARAHH G, |

0. TOETH AN WAEEd, 95 T AIAR JAEE T ASHH Jooi@ AT ATAR g |

99. T WETHH A A=iiaept T/ feedan S uus! U qri e weR U, e q
Hftee whersr fafq wwer 9 @i wnfe Ganes qusT 91 GeE WS TCRUHT A1 99 T GG WS B
THIAE T9 TSTHHA Wh T T4 |

93, T T THEAEE FAIE AU SHHAREEAS WA A AT qher afent e |

eI @n [l R059/5/33




T e AT AT
BN Jew, BeTR
g, Wl 7, Wi S a1 9 Wes! Wb g SeARac W Terwe
T T fgda =
YT GFad HE-F (Job based knowledge)

guis (Section) (A)
Principle of Food Preservation
1.1. History of Food Preservation
1.2. Postharvest Physiology and Treatment of Plant Foods
1.3. Grading, Blanching
1.4. Canning and Bottling
1.5. Freezing, Drying
1.6. Pickling, Curing
1.7. Use of Preservatives in Food Processing

Food Chemistry

2.1. Carbohydrates

2.2. Proteins, Peptides and Amino acids

2.3. Lipids, Fats & Oils

2.4. Minerals

2.5. Vitamins

2.6. Water

2.7. Proximate and Ultimate Constituents of Foods
2.8. Acid foods and Non-acid Foods

Human Nutrition

3.1. Food Groups and Balanced Diet

3.2. Nutritional Value of Foods

3.3. Malnutrition, Undernutrition and Overnutrition
3.4. Anti-nutritional Factors in Food

3.5. Food Composition Table

3.6. Recommended Dietary Allowance (RDA)

Food Microbiology

4.1. Bacteria, Yeasts and Molds

4.2. Food Contamination

4.3. Food Pathogens, Food-borne Illness: Infections and Intoxications
4.4. Useful Microorganisms in Foods

4.5. Perishability of Foods

qug (Section) (B)

Laboratory Analysis of Food Products

5.1. Acid, Base and Buffer Solutions

5.2. Indicators, pH of a Solution, Solubility

5.3. Normality/Equivalent Weight, Molarity/Molecular Weight
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5.4. Methods of Analysis: Gravimetric, Titrimetric, lodimetry, Oxidation-Reduction, etc.
5.5. Endothermic and Exothermic Reactions

5.6.  Osmosis, Osmolarity, Osmotic Pressure

5.7. Determination of Moisture, Crude Fat, Protein, Crude Fiber, Ash, Carbohydrate

5.8. Solvents, Organic Acids, Mineral Acids.

5.9. Interpretation of Results and Analytical Errors

5.10. Laboratory Accreditation and ISO 17025

6. Food Quality Assurance/Control
6.1. Food Purity and Quality Act, 2024 and related laws
6.2. Feed Act, 2033 and Feed Regulation, 2041.
6.3. Consumer Protection Act 2075 (2018).
6.4. Food Standards (Mandatory and Voluntary) Formulation Processes.
6.5. Concept of Quality Assurance and Quality Control.
6.6. Codex Standard, ISO 22000 and HACCP.
6.7. Concept of SPS and TBT Measures.
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