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DETAILED SYLLABUS OF EXAM

PART: A (90 MARKS)

(1) Reasoning & Data Interpretation: (30 Questions, 30 Marks)
1. Coding-Decoding

Blood Relation

Problem on Age and Height

Direction Knowledge

Clock and Calendar

Venn Diagram

Rank and Position

Arithmetic Progression

W 00 N oo U1 ph W N

Logical Sequence of Words

S

. Insert the missing Character

—
—

. Word, Numerical and General Analogy

—_
N

. Picture Based General Logical Questions (Visual
reasoning)

13. Probability

14. Data Interpretation (charts, graphs, tables) and Data
Sufficiency

15. Symmetry

16. Mathematical Operations

17. Mathematical modeling

18. Proofs in Mathematics

19. Logical and Mathematical Analytical Ability

20. Statement and Prediction

(2) Quantitative Aptitude: (30 Questions, 30 Marks)

Number System

LCM and HCF

Percentage and Partnership
Profit-Loss

Simple and Compound Interest

Ratio and Proportion

N SN O AW N -

Time and Work, Wages and chain rule
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Time, Speed and Distance

Average, Mean, Mode and Median

10 Brackets and Expansions
11 Square and Square Roots, Cube and Cube Roots, Exponents
12 Polynomials and Factorisation
13 Pair of Linear Equations in Two Variables and Quadratic
Equations
14 Area, Surface Area and Volume (Square, Rectangle, Triangle,
Circle, Cube, Cuboid, Cylinder, Cone, Hemisphere, Sphere)
15 Coordinate Geometry and Trigonometry
(3) Constitution of India: (10 Questions, 10 Marks)
1 Concept of Political Science
2 Preamble of the Constitution
Fundamental values of Democracy, Nationalism and Secularism, Right and
Citizenship
4 Indian Constitution Framing and Characteristics
5 Fundamental Rights, Duties and Directive Principles of State Policy
6 Legislature, Executive and Judiciary in India at Union and State Level
7 Government at Local Level: Institutions of Local Self-Government
Nature of Party System in India
Elections in India
10 Indian Democracy: Challenges and Response
11 Development and Democracy
(4) Current Affairs: (10 Questions, 10 Marks)
1. Current events of state, national and international importance
(5) Comprehension: (Gujarati {S marks} & English {5 marks})

(10 Questions, 10 Marks)

To assess comprehension, interpretation and inference skills,
A paragraph given with set of question on the basis of paragraph
Or statement and assertion type question can be asked
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PART: B

Questions and Its Applications related to Technical Qualification
(120 Questions, 120 Marks)

(120 MARKS)

Sr.
No

UNIT

Questions and Its Applications related to
Educational Qualification

MARKS

1.

Food Laws,
Regulations,
Certification
and
Development
Schemes

-National Food Law and Standards, Food
Regulatory Regime, FSSALI, Codex
Alimentarius Commission, Global Scenario.
-Food Safety and Standards Act -2006, Rules
and Regulations,2011; Food Adulteration,
Misbranding, Common Adulterants in Foods,
Duties and Responsibilities of Food Safety
Authorities.

-Food Product Standards - o
Certification; Procedure, Auditing, Certifying

and Accrediting Bodies. Bureau of Indian
Standards (BIS), AGMARK, ,

30

Introduction
to Basic Food
Science

History of food & its preservation.

-Traditional Food and their importance. Role of
Food fortification. Aspects of eat right challenges
in India.

-Food Constituents — Carbohydrate, Proteins,
Fat, Vitamins, Minerals, Enzymes: Chemical
structure, classification and functions.
-Metabolic Pathway; Digestion and Absorption;
Carbohydrates; Lipids; Proteins, Vitamins,

Fibres and Minerals.

Properties of Food: Physical, Acid, Base &
Buffer, Chemical, Colloids.

20

Food
Microbiolog
y and Food
Biotechnolog

y

-General characteristics of micro-organism;
Classification, ~ Morphology,  Physiology,
Growth, Nutrition and Reproduction; Microbial
growth.

-Food Poisoning and Foodborne Disease; Food
Toxins. Rapid methods in the detection of
micro-organisms.

Food Fermentation; Fermented Food Products
and Beverages.

-Food spoilage of specific food groups (Milk and
Milk products, Meat, Poultry, Fish, Cereal,
Pulses, Oil, Fruits, Vegetables, Canned Food
Products).

-Microbial techniques; Types of micro-
organism, their morphology, culture and media

15
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preparation, SPC, TPC.
-Genetically Modified Organisms (GMOs)
-Enzyme and Protein Engineering

-Fermentation and Preservation
-Alternative Food Production:

Food and
Nutrition

- Food and Nutrition; its functions, classification
and sources.

-Balance  diet; Recommended  Dietary
Allowances (RDA),

-Techniques for assessment of Human
Nutritional status, causes and preventions of
Malnutrition.

-Programme of Nutrition and Health in India
(MDMP, ICDS, National Food Security
Mission).

Macro and micro nutrients deficiency diseases
and their prevention.

05

Food
Preservation,
Packaging
and Storage

- Food preservation, Principles and its methods.

- Thermal and Non-Thermal Food Preservation
Technology.

-Food Packaging: Concept of food packaging.
Type of packaging, Packaging Laws and
Regulations, Evaluation of food packaging
materials, Packaged commodities rules.

-Novel Technologies in Food Packaging and

Recent Developments.

Food Storage; Storage structures, practices
environment_ and its interaction with stored
product.

0s

Agricultural
Science

- Status of Agriculture in India, Types of traditional
and modern farming systems.

-Components of Farming System, Farming-
based Livelihood Systems, Crops and cropping
systems.

- Livestock: Dairy, Piggery, Goats, Poultry,

Duckery systems.

Horticultural Cr0111><s/1) A%ro—forestly systems,
Aquaculture, Duck/Poulfry-cum-Fish, ~“Dairy-
cum-Fish, Piggery-cum-Fish. Small, medium
and laége enterprises including value chains and
secondary enterprises as livelthood components
for farmers.

05
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Food Safety, |  Food Safety; Definition, Scope, Importance,
Quality Standard, and Factors affecting.

Control, - Hazards and Risks; Types of hazards — Physical,

Hygiene & Chemical, Biological hazards.
Standard Management of hazards.

-Hygiene and Sanitation in Food Service
Establishments; Introduction, Sources of
contamination and their control. Waste Disposal.
Pest and Rodent Control, Personnel Hygiene.

- Basic concepts of Food Safety Management;
PRPs; GHPs, GMPs, SSOPs. HACCP, ISO

Series, TQM.
ESMS 22000, ISO 22000:2005, Global Food
Safety Management systems.

Animal -Composition _of Meat, Types of Meat,
Slaughtering, Tenderization and Curing.
Product

) -Fish and Poultry processing. Physical,
Processing Chemical, Nutritional and Functional
characteristics of Egg.

- Composition and properties of Milk and
their different processed products
(Concentrated and dried, Fermented,

Cream, Ice Cream, Butter, Cheese).
Milk adulterants and its detection.

Dairy - Composition and properties of Milk and
Science their different processed products
(Concentrated and dried, Fermented,
Cream, Ice Cream, Butter, Cheese).
- Milk adulterants and its detection.
-Milk Science: Includes the chemistry of milk,
physical properties, milk microbiology, and
factors affecting composition.
-Processing Unit Operations:
Covers separation, standardization,
pasteurization, sterilization,
homogenization, and concentration.
-Product Technology: Focuses on the
manufacture of fluid
milk, cream, butter, cheese, ice cream, dried
milks, and indigenous dairy products.
-Quality and Safety: Encompasses quality

control, chemical quality
assurance, packaging technologies, and
hygiene practices.

Food -Use of Non-thermal technologies (Micro
Processing Filtration, High Pressure processing, Ultra
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Technology

Filtration, Reverse Osmosis), Ultra-high

voltage electric fields, Cold Plasma.
- Nutraceuticals and functional foods, Junk foods.

-Method of food preservation; Thermal
Processing, Pasteurization, Concentration,

Canning, Dehydration, Freezing,
Fermentation, Irradiation and Food additives.
- Aseptic preservation; Hurdle

Technology, = Hydrostatic =~ Pressure

Technology, Microwave Processing.

-Innovative Thermal Technologies (Ohmic
heating, Dielectric heating, Infrared and

Induction heating) in food processing.
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YHLRLet Aal

Qs AsetA

wlel Yrell wal dRel UR(AM-2008, (@A
ol [Qansll (Rules and Regulations) 2099; WL&l
UeldlHl QoAM, Rru3at, WRISHL ALHLeU
AaA(al ueled, wial Yral Adl@siel
$3% vlal ScllGlELZ|AL

VL2l Geuleatletl tR00

YHLRLel (Certification): sl A(S(EaL, ymi@ld
Wl HlcAcl wUAl ArewA; eurdla Hiots
0L (BIS), AIHIE (AGMARK).

Hoe(d Wil

@Qstiotell ulRFu2L

RS ol Aol wnar(l/eeell slastt.
URURAALA WRLS Aol do Heeot; §5 E(EB oot
ol ¢Asl; GURAML 'S AL’ (Eat Right)
UssRetl (A LA

vtel Uesl - stollstsyed, Wdlat, U0l (Fat),
QetPedt, At GRARUSL (Enzymes):
AUAM@ s siuRel, adllsel wa szl
AaAUpAUA Y5l (Metabolic Pathway); Ulel
U e stollelsyed, @QARsY, Wl
(QalPct, $LE561R Wl wlalo.

WRisetl ojetudl: elllds, ARLS, Ao wa UsR,
AUAQS, SABSU.

R0

§5 HIBSlURIAY
AUl §S
oAl sl

Yerllotl AL ceel: collswe, cigl
R3Uell (Morphology), 231052 (Qsltet
(Physiology), (&, WMEL W Yosolot;
yery sl 9.

5 W10l A WS AIN; §5 EAa.
e doll u el B3sUl ugldA.

§5 o2 alot; AAUALRYSA WLel GAULEsll Aol
la.

Alss viLal el olatsclloll yldau (g Aal
gtloll vlotlald], Hid, HRal GBR UEel, Hwvdl,
ULy, $8l0, Ad, S0, AWSELY, AR Sl vlal
Geulgall).

HIBslelAA dsollsl: YeHdletl Usi?l, duell
GLEL UL, Actet (culture) A Hl(SauL
[QuRaat, SPC, TPC.

W
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(RARsAl B 58S WIA(ARA (GMOs - %sollot
URa(dd upaAl).

WoleH Al YElot AGBAAURL.

WLYUARL Aol AR8eL.

ds(@s wilel Geuleel (Alternative Food

Production).

VLS el WML
(Food and

Nutrition)

WIRLS wal WL Aotl s, a0l wal Bld.
Ad(Ad BSIR; RDA - Recommended Dietary
Allowances.

Hlolal WIMRL ctRell Yelisel Hizell dso{ls),
SUNRLetL S1RR1 AR weslalcllatl Gulall.
GURAHL WML A A(RlUelL $1IsHL (MDMP -
He2llol llot, ICDS - As(Act wlo [@si
Aol AU wiel yeu Matet).

A5l Al HEH W sctccloll Guruell adt A20
WA AHell wesld.

ou

el AR,
QF[FoL Aa oLs

uiLel ¥R&ll (Food preservation): dell Rgicl
U Uglanl.

A (Gudla) wal ollot-2rd wiel el
dsolls.

§s WHFoL: g5 W(BoLoll vauet, UFRFaell
Ys(, AHFletl stAEL v [(A2030, vual AL
Al Yealiset, UF>s SIS 3.

5 WML otcllot cdAsolsl Aol ABARe
@st.

VAL 00L& L] LY, Us(A, cldlaRel
U AAURA Geuleot U Aoll widRAs2l.

ou

s [Qsllot

(Agricultural

Science)

HRAML Ml RAA, URURLOLA WAl wY[Ls
Nl uslQallett ystl.

Wl ugldotl uesl, Vel UuURd wulAst
youclA, us wal us ugldxl,

ugltlet (Livestock): 331, WGl BBR, wisyA GBR,
HRUL GBR, olds GBR uUgldudl.

aonadl wsl, s@-clAsl (agro-forestry)
Ug(Aall, HRAGENDL (Aquaculture), Hds/HREU

ou
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AU HRAULAS, 331 WA HRAULAA, WEEL
GOR AU HRAUASL.

Nl M2 w(Astal U2l d3d Acd) ASat
(e Yucl) Aol ollal GAN AEsll ollall,
HeAH wal Hlal ULS .

Ve YRe,
ajetedl i,
RARYAL Aol
el

VLA YRell: cauluRll, cUlU, Hecel, HlRell ua
Aol AUAR 5l URaal.

BHHL Aol ojsUlol (Hazards and Risks):
Sluilell YsiA - elllds, Aua@s A FAs
QA H; °b7lU{1-n°j AAULAL (Management of
hazards).

vllel Al AU 1Rl Bl Aot
URua, gMd ol BA U AMe] [(2ixaL;
5ARAA [@ASIA; Wealld Wl GER ([2inaL,
(519 AWl

WLEl YRell claeustell Yaed [QetcstA:
PRPs, GHPs, GMPs, SSOPs, HACCP, 150 3le(l,
TQM.

FSMS 22000, 1SO 22000:2005, d®s v
YRl cucRaUat yeuclAl

w

yleley Geulest

y(sa (Animal

Product

Processing)

Hite] oitlRel, Hidetll YsiRl, :e2Ray,
2oSATRAt A sl (sacell ulsau).
HIAl Al HRUL (Poultry) YUl sell ellds,
AUAR s, WneetH Hal slalcs catell.

gtlo] ol sl oQRul Ay Axell @Ay
yBau scll sletiadl (Concentrated and dried,
Fermented, Cream, Ice Cream, Buter, Cheese).

EUML ANMRAN s UELA Aal Aoll UL

ou

33 [Astiet (Dairy

Science)

gtlo] ol sl oQRul Ay Axell @Ay
ylsal scll cotial

EUML ANMRAN Wl Aoll WL

gt (Asitat (Milk Science): o] /ALARLARA,
Allds apetell, Pes WsslelADAY wa
GLULRRLA AAR $cll URHA AHA2 A .

0
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WARDLL Yz vlluraled: AU,
RUesSIEIBatat (YrIells0L), WaRlg R,
RIAAUST P2, QX ASTD2Uot Wal SloUop 2ot
Ulsse 25allcl: yclldl £u, sl Hiwel, 1o,
USRI, g UWaASR Aal gl /uRuRlold
331 Geauleolloll GeulEal UR tallot 3(ocl 53 B,
ofllettil el YeEL: deladl [inel, AuA@ s
ajetell assurance, UEXL cdAso{l$l wal
R9clofl ugldullell uMA AA B.

0 | gs WARLL
esallcdly

ollot-2dd dsollslell GUADL (HSH (sc2R2let,
ales Yok WARDL uesl (eeRelet, Rarl
WRHIRAX - RO), AUERL-8LE ARY SAS
(Bes, sles wlopHl.

o212 5C (Nutraceuticals) U slAlHS
WlRLS (Functional foods), %S $S™U.

wlel AReelell uglQull: add MARDL,
USRS D2Uot, Slotoplot, 3ol (Soutloitll),
Slatesdatet ([Afcllsal), glodol, el
(Fermentation), 80322t ((3ENROD) AU §5
AR (v GRREN).

AARSs (¥RAs) Ureatey; s8ct 25a0AY

(Hurdle Technology), Sl&JR[Rs Y2AR 25a0AY,

wsslda NARDL.

§S ARG otcllot 2ict dsollsl (RS
AL, st s SlRoL, BeslS W BoSs2let
SlRa).

0

YA dlu:

(1) Part-A ol Ul JxRId] 2ial AAY CiINIAHI 81.

(2) CliRdg GitRRI Vol dciHiot MdIBlall M1 U] Vial iAW eI 8.

Q) o%Ad] SIFUBoAatoll U] I %] C4INIHi 289
2 2

(3) 213D Sl[ABoRIctoll ] HI2 AW CIINIHI 82,
R) Part-B i ¢ii of | 3oyol 282,
(2) 4
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1. Q121018 dIISIdal AcifEd (AN Aol dofl GuAafdlal @ddl M oAd] al iAW IV IHI
282,

(3) 2ciffid Yl (Topic) 1A eiddl der BAeURIf @IS Hizall YRid el .

HSN %IR1 %3 Y1 AWINUAIA AHI A1HI0Y 3251201 AUSIQI BA V. F HI2 SN SIgyR
%¥clg] SREI AN HLR—jd ol

(v) AcAIRAsH Yx2Id] HINidR BAEURISl AHY LI HIZ B. CiINiciRoll AYei2otol] [SAHIH]
213 ACARISHHI £ATAA GlIGid] AT1U3] d1Id10f] 2821.

(u) udlatiall v oRid] il iAW AH SN HINIHI &1 IR Adl UH] % el
3ol U BURed 2 dl d 6id dHsN &IR1 AcilEd UHal lal def sUIHI A41Ad) (o121
A7) 289,

(5) 2ugicas udlatioll WIQxcld 2102 ] ofl URI(& olie 2ARws A/ HAdl digiAla
€11ol def sIgoid K102 Slofl URA[&HI SIS UH € SUIHI 241D dl, ddl A%¥NH| € &AJd]
Uoll JRlofl ofis] BEI UHall JrieiRHi U1-2 (Pro-Rata) ol 2eidd] saulai
A9,

(9) GAEYR Uofl AU ¥UIG AU dl d ol MI—221 AGAR SINAH YRIGIR HYO
LRI A IHI AIURI, VT2l ¥UIO] AU Iofl ANHI M Ml —22] ¥ % I RICHR AU

AHIdd] &l1) dotl 1/4 H15 GAEUR AAd 2JeiHig] 21891 SAUIHT 4198,

2ugdicHs ulaliell diflu el sid AeR SIBaldls $Al Hizall ([AdAdUR SIRIsH &
ugd] Hsaofl doiAige UR 3sdIHi 241981, Fofl 21cilEld BAEURIA aiig Adl 241€] RIUUIHI
2119 8.
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