
 

Food Safety Officer: Exam Scheme and Syllabus 

       Syllabus and Exam Scheme of the written exam (Objective Type) for 

the Post of  Food Safety Officer under Food Safety and Drug 

Administration Department, Uttarakhand 

 Exam Scheme 

Exam scheme for the post of Food Safety Officer is as follows- 

 

1- Written exam (Objective Type)  

S.

No 
Subject 

No. of 

Questions 

Maximum 

Marks 
Time 

1 

FOOD 

TECHNOLOGY 

AND  

GENERAL 

STUDIES 

200 200 
03 

Hours 

 

2- Interview (Personality Test)   & 25 Marks 
 

Note:-1. The written examination will be of objective type, in which the negative 

evaluation method will be adopted. For each wrong answer given by a candidate 

to a question or for more than one answer given by a candidate to the same 

question (even if one of the answers given is correct), one-fourth (1/4) mark of 

the marks prescribed for that question will be deducted. 
 

 2. Final Merit list will be prepared on the basis of a total of marks obtained 

by the candidate in the Written Exam and Interview/Personality Test. 
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 SYLLABUS FOR FOOD SAFETY OFFICER 

 

“FOOD TECHNOLOGY AND GENERAL STUDIES” 

 

Total Questions: 200                    Total Time: 3hrs                  Total Marks: 200 

 
 

Part A: Food Technology 

Total Questions: 180                         Total Marks: 180 

 

Unit 1. Food Chemistry and Human Nutrition    

 Structure and functions of carbohydrates, protein, fat, and vitamins. 

Occurrence of minerals, toxicity of heavy metals (As, Cd, Pb, Hg etc.) and 

pesticides. Anti-nutritional factors and their effect on human health; methods of 

their removal from foods. Role of Enzymes in food processing. Nutraceuticals 

and functional foods, organic foods, genetically modified foods. Natural and 

synthetic colouring; flavouring agents and their impact on human health. Food 

and nutrition, its functions, classification and sources. Balanced diet and 

recommended dietary allowance (RDA), Food contaminants, adulterants and 

their effects on human health. Causes and prevention of malnutrition.   
 

 

Unit 2. Food Microbiology and Food Hygiene 
 

 Principles of food microbiology, role of microbes in food quality, 

fermented food, food spoilage, food borne pathogens, poisoning and diseases. 

Sources of microorganisms in food chain (raw materials, water, air, equipment 

and handler etc.) and methods of evaluating microbiological quality of foods- 

culture dependent and culture independent methods with special reference to 

yeast, mould, protozoan, bacteria and virus. Principles and techniques in 

microbiological examination of foods and water. Indicator microbes, 

Presumptive test (Most Probable Number) and confirmatory count methods. 

Beneficial microorganisms and their role in food processing. Single Cell Protein 

(SCP), Prebiotics and Probiotics. Methods of detecting, Anti-microbial resistance 

in food and water borne pathogens. Role of microbes affecting the quality & shelf 

life of processed foods with special emphasis on psychrophiles, mesophiles, 

halophiles and thermophiles. 
 

 

Unit 3. Food Preservation, Processing and Packaging  
 

 Principles and Operations of Food Processing in food grains, pulses, 

legumes, edible oil seeds, fruits, vegetables, spices, condiments, Tea, Coffee, 

sugar, jaggery, confectionery, bakery, beverages, dairy, egg, meat and aqua food 
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products. Food preservation, its principles and methods including novel and 

emerging technology. Food additives with respect to their technological functions 

and safe limits. Food packaging methods and principles including novel 

packaging materials and techniques. Food labelling, storage and transportation 

practices. Ready to eat Indian street foods. By product utilization of food industry. 
 

Unit 4. Food Analysis and Quality 

 Fundamentals of field and laboratory sampling with statistical tools, 

maintenance of chain of evidence and transportation conditions in terms of 

aerobic and anaerobic microbes. Basic/classical methods of food analysis. 

Analytical techniques including HPLC, GC, AAS, NIR, NMR, FTIR, TEM, 

SEM, Fluorescent microscopy, UV-VIS Spectrophotometry, GC-MS and 

molecular techniques. Food quality definition, attributes and role in food industry. 

Sensory quality evaluation and its methods. Principles and need of quality 

assurance and quality control. Detection of common adulterants in various foods 

products. Methods of detecting toxins. Principles of food safety management 

system including traceability and recall - Sanitation, Hazard Analysis Critical 

Control Points (HACCP), Good Manufacturing Practices (GMP), Good 

Laboratory Practices (GLP), Good Agricultural Practices (GAP) and Good 

Hygienic Practices (GHP). Legal aspects related to food safety. Food safety 

management system (FSMS)- ISO: 22000; Quality Management system (QMS)-

ISO: 9001. Total Quality Management. ISO certification. Food Fraud, Personal 

Hygiene, Pest and Rodent control; Food Plant sanitation and Hygiene. Food 

Hazard. Methods of detecting radiation and radioactivity. 
 

 

Unit 5. Indian and International Food Laws  
 

 

 Food Safety and Standards Act of India 2006 and Food Safety and 

Standards Rules and Regulations – 2011: Provision, definitions and different 

sections of the act and implementation. Role of relevant national bodies, e.g. 

APEDA and Spice Board etc. International Food Control Systems/Laws, 

Regulations and Standards/Guidelines with regard to Food Safety: CODEX 

Alimentarius Commission (CAC) - history, members, standard setting and 

advisory mechanism, Joint Expert Committee on Food Additives (JECFA), Joint 

FAO/WHO Expert Meeting on Microbiological Risk Assessment (JEMRA), 

Joint meeting on Pesticide Residues (JMPR), WTO agreements - Sanitary and 

Phyto Sanitary measures/Technical Barriers to Trade (SPS/TBT) related to food 

items. National and international accreditation bodies and procedures. Bureau 

Indian Standard (BIS), AGMARK, Coffee Board, Tea Board, Essential 

commodities act, Consumer protection act.  
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Unit 6. Food Safety and Standards Authority of India (FSSAI) : Role, 

Functions and Initiatives 

Structure and Functions of Food Authority, systems and processes in Standards, 

Enforcement, Laboratory ecosystem, imports, Third Party Audit etc. Promoting 

safe and wholesome food (Eat Right India, Food Fortification, Special Nutrition 

Programme (SNP)), Clean Street Food Hub, Repurpose Used Cooking Oil 

(RUCO), hygiene rating and various other social and behavioural change 

initiatives. Role of State Food Authorities. 

 

Unit 7. Public Health Challenges 

Definition, history and current scenario of Public Health.  Concept of Health and 

Disease. Determinants and Dimensions of Health; Level of prevention. Clinical 

and dietary survey, Programs of nutrition in India (Mid-day meals at schools, 

Anganwadi systems, ICDS, NIDDCP, NNAPP, WIFS, National food security 

mission, SABLA, FSSAI initiatives on food fortification, FFRC). Importance of 

diet in alleviating health risks, especially non-communicable diseases and 

increasing cancer cases. Epidemic dropsy, Lathyrism, Epidemic fluorosis, Iodine 

deficiency disorder (IDD) etc. Epidemic, endemic and pandemic, out-break 

investigation and their methods. 

Part B: General Studies 

  Total Questions:20                                Total Marks:20 

 

Unit 8. General Studies 

 General Science; Computer Literacy; Current events of State, National and 

International importance; History of India, Indian National Movement, Indian 

Polity, Economy, Geography; Population, Culture, Sports, Food & Agriculture, 

Religion, Festivals etc. with special reference to Uttarakhand.  

---------------------- 

 

 

 

 

 

 

 

 



 

Food Safety Officer: Exam Scheme and Syllabus 

[kk| laj{kk ,oa vkS’kf/k iz”kklu] mRrjk[k.M ds vUrxZRk [kk| lqj{kk vf/kdkjh in 

ij p;u gsrq fyf[kr ijh{kk ¼oLrqfu’B izdkj½ dh ijh{kk ;kstuk ,oa ikB~;Øe 

 

 ijh{kk ;kstuk 

 

[kk| lqj{kk vf/kdkjh in gsrq ijh{kk ;kstuk fuEuor gS&  
 

1- fyf[kr ijh{kk ¼oLrqfu"B izdkj½   

Ø0 

la0 
fo’k; 

iz”uksa dh 

la[;k 

vf/kdre 

vad 
le;kof/k 

1 

[kk| izkS|ksfxdh 

vkSj  

lkekU; v/;;u  

 

200 200 03 ?k.Vk 

 

2- lk{kkRdkj ¼O;fDrRo ijh{kk½ & 25 vad 
 

uksV%&1- mDr oLrqfu’B izd`fr dh ijh{kk esa _.kkRed ewY;kadu ¼Negative marking½ 

i)fr viukbZ tk;sxhA vH;FkhZ }kjk izR;sd iz”u ds fy, fn;s x;s xyr mRrj ds fy, ;k 

vH;FkhZ }kjk ,d gh iz”u ds ,d ls vf/kd mRrj nsus ds fy, ¼pkgs fn;s x;s mRrj esa ls 

,d lgh gh D;kas u gks½] ml iz”u ds fy, fu/kkZfjr vadksa dk ,d pkSFkkbZ ¼1@4½ n.M ds 

:i esa dkVk tk;sxkA  

 2- vafre p;u ifj.kke fyf[kr ijh{kk ,oa lk{kkRdkj esa vH;FkhZ }kjk izkIr vadksa ds 

;ksx ds vk/kkj ij fufeZr fd;k tk;sxkA 
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 [kk| lqj{kk vf/kdkjh in gsrq ikB~;Øe 

      Þ[kk| izkS|ksfxdh vkSj lkekU; v/;;uß 

dqy iz”u% 200      dqy le;% 03 ?k.Vs    dqy vad% 200 

 

Hkkx 1% [kk| izkS|ksfxdh 

  dqy iz”u% 180          dqy vad%180 

 

bdkbZ 1- [kk| jlk;u foKku vkSj ekuo iks"k.k 

dkcksZgkbMªsV] çksVhu] olk vkSj foVkfeu dh lajpuk vkSj dk;ZA [kfutksa dh mifLFkfr] 

Hkkjh /kkrqvksa ¼vklsZfud] dSMfe;e] ysM] ikjk vkfn½ vkSj dhVuk'kdksa dh fo"kkärkA iks"kd 

rRoksa dh deh djus okys dkjd vkSj ekuo LokLF; ij mudk çHkko( [kk| inkFkksaZ ls mUgsa 

gVkus ds rjhdsA [kk| çlaLdj.k esa ,atkbeksa dh HkwfedkA iks"kd rRo ;qä [kk| inkFkZ 

vkSj dk;kZRed [kk| inkFkZ] tSfod [kk| inkFkZ] vkuqoaf'kd :i ls la'kksf/kr [kk| inkFkZA 

çk—frd vkSj —f=e jax(  Lokn c<+kus okys inkFkZ vkSj ekuo LokLF; ij mudk çHkkoA 

Hkkstu vkSj iks"k.k] blds dk;Z] oxhZdj.k vkSj lzksrA larqfyr vkgkj vkSj vuq'kaflr vkgkj 

HkÙkk ¼RDA½A [kk| inkFkksaZ esa lanw"kd] feykoV vkSj ekuo LokLF; ij mudk çHkkoA 

dqiks"k.k ds dkj.k vkSj jksdFkkeA 

 

bdkbZ 2- [kk| lw{etho foKku vkSj [kk| LoPNrk 

[kk| lw{etho foKku ds fl)kar] [kk| xq.koÙkk esa lw{ethoksa dh Hkwfedk] fdf.or [kk| 

inkFkZ] [kk| inkFkksaZ dk {k;] [kk| tfur jksxtud] fo"kkärk vkSj jksxA [kk| J`a[kyk esa 

lw{ethoksa ds lzksr ¼dPpk eky] ty] ok;q] midj.k vkSj lapkyd vkfn½ vkSj [kk| inkFkksaZ 

dh lw{etho oSKkfud xq.koÙkk ds ewY;kadu dh fof/k;k¡] fo'ks"k :i ls [kehj] QQwan] 

çksVkstksvk] thok.kq vkSj fo"kk.kq ds lanHkZ esa lao/kZu&vk/kkfjr vkSj lao/kZu&Lora= fof/k;k¡A 

[kk| inkFkksaZ vkSj ty dh lw{etho oSKkfud tk¡p ds fl)kar vkSj rduhdsaA ladsrd 

lw{etho] vuqekfur ijh{k.k ¼loksZÙke laHkkO;rk la[;k½ vkSj iqf"Vdj.k x.kuk fof/k;k¡A 

ykHkdkjh lw{etho vkSj [kk| çlaLdj.k esa mudh HkwfedkA ,dy dksf'kdk çksVhu ¼,llhih½] 

çh&ck;ksfVDl vkSj çks&ck;ksfVDlA [kk| vkSj ty tfur jksxtudksa esa jksxk.kqjks/kh çfrjks/k 

dk irk yxkus dh fof/k;k¡A çlaL—r [kk| inkFkksaZ dh xq.koÙkk vkSj thou vof/k dks 

çHkkfor djus okys lw{ethoksa dh Hkwfedk] fo'ks"k :i ls lkbØksQkbYl] eslksQkbYl] 

gsyksQkbYl vkSj FkeksZQkbYl ij tksjA 

bdkbZ 3- [kk| laj{k.k] çlaLdj.k vkSj iSdsftax  

[kk| vukt] nkysa] Qfy;ka] [kk| rsy cht] Qy] lfCt;ka] elkys] gjs elkys] pk;] d‚Qh] 

phuh] xqM+] feBkbZ] csdjh] is; inkFkZ] Ms;jh mRikn] vaMs] ekal vkSj tyh; [kk| mRiknksa 

esa [kk| çlaLdj.k ds fl)kar vkSj lapkyuA [kk| laj{k.k] blds fl)kar vkSj fof/k;ka] 

ftuesa uohu vkSj mHkjrh rduhdsa 'kkfey gSaA [kk| ;kstdksa ds rduhdh dk;Z vkSj lqjf{kr  
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lhek,aA [kk| iSdsftax fof/k;ka vkSj fl)kar] ftuesa uohu iSdsftax lkexzh vkSj rduhdsa 

'kkfey gSaA [kk| yscfyax] HkaMkj.k vkSj ifjogu çfØ;k,aA rS;kj Hkkjrh; LVªhV QwMA [kk| 

m|ksx esa mi&mRiknksa dk mi;ksxA 

bdkbZ 4- [kk| fo'ys"k.k vkSj xq.koÙkk 

lkaf[;dh; midj.kksa ds lkFk {ks= vkSj ç;ksx'kkyk uewukdj.k ds ewy fl)kar] lk{; 

J`a[kyk dk j[kj[kko vkSj ok;oh; vkSj vok;oh; lw{ethoksa ds lanHkZ esa ifjogu dh 

fLFkfr;k¡A [kk| fo'ys"k.k dh cqfu;knh@vk/kkjHkwr fof/k;k¡A ,pih,ylh] thlh] ,,,l] 

,uvkbZvkj] ,u,evkj] ,QVhvkbZvkj] VhbZ,e] ,lbZ,e] ¶yksjkslsaV ekbØksLdksih] 

;woh&ohvkbZ,l LisDVªksQksVksesVªh] thlh&,e,l vkSj vk.kfod rduhdksa lfgr 

fo'ys"k.kkRed rduhdsaA [kk| xq.koÙkk dh ifjHkk"kk] fo'ks"krk,¡ vkSj [kk| m|ksx esa HkwfedkA 

laosnh xq.koÙkk ewY;kadu vkSj bldh fof/k;k¡A xq.koÙkk vk'oklu vkSj xq.koÙkk fu;a=.k ds 

fl)kar vkSj vko';drkA fofHkUu [kk| mRiknksa esa lkekU; feykoVksa dk irk yxkukA 

fo"kkä inkFkksaZ dk irk yxkus dh fof/k;k¡A [kk| lqj{kk çca/ku ç.kkyh ds fl)kar ftuesa 

VªslfcfyVh vkSj fjd‚y & LoPNrk] tksf[ke fo'ys"k.k egRoiw.kZ fu;a=.k fcanq ¼,p,lhlhih½] 

mi;qä fofuekZ.k çFkk,¡ ¼th,eih½] mi;qä ç;ksx'kkyk çFkk,¡ ¼th,yih½] mi;qä —f"k 

çFkk,¡ ¼th,ih½ vkSj mi;qä LoPNrk çFkk,¡ ¼th,pih½ 'kkfey gSaA [kk| lqj{kk ls lacaf/kr 

dkuwuh igywA [kk| lqj{kk çca/ku ç.kkyh ¼,Q,l,e,l½& vkbZ,lvks % 22000( xq.koÙkk 

çca/ku ç.kkyh ¼D;w,e,l½& vkbZ,lvks % 9001( laiw.kZ xq.koÙkk çca/kuA vkbZ,lvks çek.kuA 

[kk| /kks[kk/kM+h] O;fäxr LoPNrk] dhV vkSj —ard fu;a=.k( [kk| la;a= LoPNrk vkSj 

lQkbZA [kk| tksf[keA jsfM;ks/kfeZrk vkSj fofdj.k dk irk yxkus dh fof/k;k¡A 

 

bdkbZ 5- Hkkjrh; vkSj vUrjkZ’Vªh; [kk| dkuwu  

Hkkjrh; [kk| lqj{kk vkSj ekud vf/kfu;e 2006 rFkk [kk| lqj{kk vkSj ekud fu;e ,oa 

fofu;e &2011% vf/kfu;e ,oa dk;kZU;ou ds izko/kku] ifjHkk’kk,a vkSj fofHkUu /kkjk,aA 

izkalfxd jk’Vªh; fudk;kasssss] tSls & ,ihMk ¼APEDA½ vkSj Likbl cksMZ vkfn A [kk| lqj{kk 

ds lEcU/k esa vUrjkZ’Vªh; fu;a=.k iz.kkyh@dkuwu fofu;e vkSj ekud@fn”kk funsZ”k % 

dksMsDl ,fyeSaVsfj;l vk;ksx (CAC) & [kk| ;kstdksa ij la;qDr fo”ks’kK lfefr] bfrgkl] 

lnL;] ekud vkSj lykgdkj rU=] la;qDr [kk| ;kstdkas dh fo”ks’kK lfefr ¼JECFA½] 

lw{e tho foKku tksf[ke ewY;kadu ds fy, la;qDr FAO/WHO fo”ks’kK cSBd ¼JEMRA½] 

la;qDr cSBd dhVuk”kd vo”ks’k ¼JMPR½] WTO le>kSrs& [kk|  inkFkksZa ds lEcU/k esa lSusVªh 

vkSj QkbVks lSusVªh ds ekinaM@rduhdh :dkoV ¼SPS/TBT½A jk’Vªh; ,oa vUrjkZ’Vªh; 

,ØhfMVs”ku laLFkk,a ,oa izfØ;k,aA Hkkjrh; ekud C;wjks ¼chvkbZ,l½] ,xekdZ] d‚Qh cksMZ] 

pk; cksMZ] vko';d oLrq vf/kfu;e] miHkksäk laj{k.k vf/kfu;eA 
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bdkbZ 6- Hkkjrh; [kk| lqj{kk vkSj ekud izkf/kdj.k ¼FSSAI): Hkwfedk] dk;Z ,oa uokpkj 

[kk| izkf/kdj.k dh lajpuk ,oa dk;Z] ekud izorZu eas iz.kkfy;k¡ vkSj izfØ;k,a] iz;ksx”kkyk 

ikfjfLFkfrdh ra=] vk;kr] FkMZ ikVhZ vkWfMV vkfnA lqjf{kr ,oa ikSf’Vd Hkkstu dks c<+kok 

nsuk ¼bZV jkbV bafM;k] QwM QksfVZfQds”ku] fo”ks’k iks’k.k izksxzke ¼SNP½½] Dyhu LVªhV QwM 

gc] jhijit ;wTM dqfdax rsYk ¼RUCO½] gkbthau jsfVax vkSj fofHkUu lkekftd vkSj O;ogkj 

ifjorZu dh igyA jkT;ksa esa [kk| izkf/kdj.k dh HkwfedkA 

 

bdkbZ 7- tu LokLF; pqukSfr;k¡ 
 

tu LokLF; dh ifjHkk"kk] bfrgkl vkSj orZeku ifj–';A LokLF; vkSj jksx dh vo/kkj.kkA 

LokLF; ds fu/kkZjd vkSj vk;ke % jksdFkke dk LrjA uSnkfud vkSj vkgkj losZ{k.k] Hkkjr 

esa iks"k.k dk;ZØe ¼Ldwyksa esa e/;kà Hkkstu] vkaxuokM+h ç.kkyh] vkbZlhMh,l] 

,uvkbZMhMhlhih] ,u,u,ihih] MCY;wvkbZ,Q,l] jk"Vªh; [kk| lqj{kk fe'ku] lcyk] 

,Q,l,l,vkbZ dh [kk| lq–<+hdj.k laca/kh igy] ,Q,Qvkjlh½A LokLF; tksf[keksa dks 

de djus esa vkgkj dk egRo] fo'ks"k :i ls xSj&laØked jksxksa vkSj c<+rs dSalj ds ekeyksa 

dks de djus esaA egkekjh tyksnj] ySfFkfjTe] egkekjh ¶yksjksfll] vk;ksMhu dh deh ls 

gksus okyk fodkj ¼vkbZMhMh½ vkfnA egkekjh] LFkkfud jksx vkSj oSf'od egkekjh] çdksi 

dh tkap vkSj mudh fof/k;k¡A  

 

Hkkx 2% lkekU; v/;;u 

  dqy iz”u% 20          dqy vad% 20 

 

bdkbZ 8- lkekU; v/;;u 
 

lkekU; foKku( daI;wVj lk{kjrk( jkT;] jk"Vªh; vkSj varjkZ"Vªh; egRo dh lelkef;d 

?kVuk,( Hkkjr dk bfrgkl] Hkkjrh; jk"Vªh; vkanksyu( Hkkjrh; jktuhfr] vFkZO;oLFkk] Hkwxksy( 

tula[;k] laL—fr] [ksy] Hkkstu vkSj —f"k] /keZ] R;kSgkj vkfn] mÙkjk[kaM ds fo'ks"k lanHkZ 

esaA 

---------------------- 

 

 

 

  

  

 


