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kf7\oqmdsf] ?k/]vf   M— o; kf7\oqmdsf] cfwf/df lgDgfg';f/ b'O{ r/0fdf k/LIff lnOg] 5 M 

 k|yd r/0f  M— lnlvt k/LIff   k"0ff{Í M— @)) 

 låtLo r/0f M— cGtjf{tf{   k"0ff{Í M—  $) 

 

k|yd r/0f — lnlvt k/LIff of]hgf (Examination Scheme) 

kq ljifo k"0ff{Í pQL0ff{Í k/LIff k|0ffnL 
k|Zg ;+Vof 

xcÍef/ 
;do 

k|yd vfB lj1fg  !)) $) 
j:t'ut ax'j}slNks  
(Multiple Choice)  

!))x! Ö !)) 
! 306f 

!% ldg]6 

låtLo 
;d"x ;DjGwL 

ljifo  
!)) $) 

ljifout  

-Subjective_ 
!)x!) Ö !)) # 306f 

 

låtLo r/0f 
 

ljifo k"0ff{Í k/LIff k|0ffnL ;do 

;fd"lxs k/LIf0f  

(Group Test) 
!) 

;fd"lxs 5nkmn 

(Group Discussion) 
#) ldg]6 

JolQmut cGtjf{tf{ #) df}lvs – 

 

!= lnlvt k/LIffsf] dfWod efiff g]kfnL jf c+u|]hL cyjf g]kfnL / c+u|]hL b'j} x'g ;Sg]5 . 

@= kf7\oqmdsf] k|yd / låtLo kqsf] ljifoj:t' km/s km/s x'g]5g . 

#= k|yd / låtLo kqsf] lnlvt k/LIff 5'§f5'§} x'g]5 . 

$= k|yd tyf låtLokqsf kf7\oqmdsf PsfO{x?af6 ;f]lwg] k|Zgx?sf] ;+Vof lgDgfg';f/ x'g]5 M 

 

k|yd kqsf PsfO{ 1 2 3 4 

k|Zg ;+Vof 25 25 25 25 

låtLo kqsf v08 A B C D 
låtLo kqsf PsfO{ 1 2 3 4 

k|Zg ;+Vof 3 2 2 3 

%= j:t'ut ax'j}slNks (Multiple Choice) k|Zgx?sf] unt pQ/ lbPdf k|To]s unt pQ/ afkt 

@) k|ltzt cÍ s§f ul/g]5 . t/ pQ/ glbPdf To; afkt cÍ lbOg] 5}g / cÍ s§f klg 

ul/g] 5}g . 

^= ax'j}slNks k|Zgx? x'g] k/LIffdf s'g} k|sf/sf] SofNs'n]6/ (Calculator) k|of]u ug{ kfOg] 5}g . 

&= ljifout k|Zgsf nflu tf]lsPsf !) cÍsf k|Zgx?sf] xsdf !) cÍsf]  Pp6f nfdf] k|Zg jf  

Pp6} k|Zgsf b'O{ jf b'O{ eGbf a9L efu -Two or more parts of a single question_ jf Pp6f k|Zg 

cGtu{t b'O{ jf a9L l6Kk0fLx? -Short notes_ ;f]Wg ;lsg] 5 .  

*= låtLo kqdf k|To]s v08sf nflu 5'§f5'§} pQ/k'l:tsfx? x'g]5g\ . kl/IffyL{n] k|To]s v08sf 

k|Zgx?sf] pQ/ ;f]xL v08sf] pQ/k'l:tsfdf n]Vg'kg]{5 .  

(= o; kf7\oqmd of]hgf cGtu{tsf kq÷ljifosf ljifoj:t''df h];'s} n]lvPsf] eP tfklg 

kf7\oqmddf k/]sf sfg"g, P]g, lgod tyf gLltx? k/LIffsf] ldlt eGbf # dlxgf cufl8 -

;+zf]wg ePsf jf ;+zf]wg eO{ x6fO{Psf jf yk u/L ;+zf]wg eO{_ sfod /x]sfnfO{ o; 

kf7\qmddf k/]sf] ;Demg''' kb{5 . 

!)= o; eGbf cufl8 nfu" ePsf] dfly plNnlvt ;d"xsf] kf7\oqmd vf/]h ul/Psf] 5 . 

!!= kf7\oqmd nfu" ldlt M— @)^@÷@÷@#  b]lv 

!@= låtLokqsf] kf7\oqmd kl/df{hg ldlt M— @)^^÷(÷!# b]lv -@)&@÷)&÷@$ sf] lg0f{o cg';f/ 

;fd"lxs k/LIf0f ;dfj]z_ 
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k|yd kq M– vfB lj1fg  

 

1.   Food Chemistry 25%

  
  

1.1  Historical development of food chemistry  

1.2 Proximate composition of foods and their determination  

1.3 Structure, classification and properties of carbohydrates. Physical and 

chemical properties of monosaccharides and disaccharides. Structure of 

different polysaccharides (starch, pectin, cellulose, hemicellulose). Properties 

of starch, gel formation, retrogradation of starch, modified starch, amylase 

and amylopectin  

1.4 Structure, classification and properties of proteins. Classification and 

properties of amino acids, essential and non essential amino acids, 

denaturation of proteins 

1.5 Structure, classification and properties of lipids. Saturated and unsaturated 

fatty acids, reactions of unsaturated fatty acids, rancidity, autoxidation, 

flavour reversion 

1.6 Classification and properties of vitamins. Occurrence of minerals in food 

1.7 Structure of water, hydrogen bond, free water, bound water, water activity 

and its importance in food 

1.8 General properties and classification of enzymes, enzymes in food industry, 

enzymatic browning, non-enzymatic reactions, caramelization, Maillard 

reaction 

1.9 Natural pigments in food (chlorophyll, carotenoids, anthocyanins ), artificial 

food colours, synthetic coal tar dyes and their assessment of safe limit 

1.10 Principal flavouring compound in food, threshold value, flavour enhancers 

1.11 Other food additives used in food industries: antioxidants, emulsifiers, 

preservatives, stabilizers, anti caking agents, thickening agents, chelating 

agents, anti foaming agents, artificial sweeteners (saccharine, aspartame, 

cyclamate, dulcin)  

1.12 General introduction to flavonoids and alkaloids 
 

2.  Food Microbiology 25% 
 

2.1  Principle and application of the polarizing microscope, ultraviolet 

microscope, phase contrast microscope, electron microscope 

2.2  Morphology and cytology of bacteria, yeasts, molds, viruses and protozoa 

2.3  Growth, reproduction, transformation, mutation and spore formation of micro 

organism 

2.4  General principles of serology and immunology 

2.5  Mutation and gene function at the molecular level, genetic recombination. 

2.6  Bacterial nutrition and metabolism  

2.7  General morphological and physiological characteristics of yeasts. 

Identification characteristics of Saccharomyces and Endomyces 

2.8  Identification characteristics of food spoilage microorganisms (Salmonella 

species, E. coli, Staphylococcus species., Pseudomonas species), 

identification of Aspergillus, Penicillum, Rhizopus species  

2.9  Microbiology of meat, fish, poultry and their products, milk and milk 

products, fruit and vegetable products, fast foods, cereals and cereal products, 

spices, tea and coffee  
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2.10 Environmental microbiology ( air, water and soil) 

2.11 Hurdle concept of  food safety 

2.12 Food borne infection and intoxication. Biotoxins : aflatoxins, fuminosin, 

ochratoxin, zearalenon 
 

3 Biochemistry and Nutrition 25% 

3.1 Digestion, absorption, metabolism and functions of carbohydrates, proteins 

and lipids 

3.2 General properties of enzymes, coenzymes and factors, enzyme kinetics and 

mechanism of action, inhibitors and activators 

3.3 Biochemical functions of nucleic acids, elementary notions of protein 

biosynthesis 

3.4 Nutritional importance of vitamins, minerals, trace elements, essential fatty 

acids and essential amino acids. Protein Efficiency Ratio (PER), Net Protein 

Utilization (NPU), Chemical Score 

3.5 Nutritional classification of food. Food groups, balance diet and application 

of food composition table 

3.6 Nutritional requirements and recommended dietary allowances of infants, 

preschool children, pregnant and lactating mother  

3.7 Importance of mother's milk in child nutrition. Baby foods, infant foods, 

weaning foods, supplementary foods 

3.8 Assessment of nutritional status and their indicators 

3.9 Major nutritional deficiency diseases 
 

4. Food Engineering 25% 
4.1 Units, dimensions and their conversion 

4.2 Unit operation, heat and material balance, heat transfer (conduction, 

convection and radiation) and heat exchangers 

4.3 Laws of thermodynamics and it’s applications 

4.4 Flow of fluids, laminar and turbulent flow, Newtonian and non-Newtonian 

fluids, selection of pumps. Principle and application of rheology and 

rheometry 

4.5 Principle, application and equipments for  refrigeration & freezing, drying, 

evaporation, centrifugation, size separation (filtration, sedimentation), size 

reduction (crushing, slicing, grinding) 

4.6 Principle and application of distillation, extraction and super critical fluid 

extraction 

4.7 General introduction to belt conveyers, chain conveyers, screw conveyers, 

elevators and their importance in food industries 

4.8 Steam generation and it’s application in food industries 

4.9 Principle of extrusion cooking and it’s use in food industries 

4.10 High pressure technology, membrane technology (Reverse Osmosis and Ultra 

Filtration) and its application in food industries 

4.11 Process plant and equipment design, scale-up and safety factors 
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j:t'ut ax'pQ/ gd"gf k|Zgx? (Sample Questions) 
 

 

1. The super critical fluid region in Pressure-temperature phase diagram lies in 

 (A) Triple point 

 (B) Liquid region 

 (C) Vapour region 

 (D) Beyond Vaporisation curve 

Correct Answer:-  (D) 

 

2. High pressure treatments of several thousand atmospheres to food system 

 (A) Denatures protein 

 (B) Inactivates Enzyme 

 (C) Sterilises micro organisms 

 (D) All of them 

Correct Answer:- (D) 

 

3. The intake of large amount of MSG by hypersensitive person can trigger 

(A) Cancer 

(B) Drowsiness 

(C) Heart disease 

(D) Vomiting 

 

Correct Answer:- (B) 

 

4. Which is not an antioxidant? 

(A) TBHQ 

(B) PG 

(C) BHA 

(D) GMS 

 

Correct Answer:- (D) 


