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. Subiect No. of Maximum Time
No J Questions Marks

FOOD
TECHNOLOGY o
1 AND 200 200
GENERAL Hours
STUDIES

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, lodine
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




Qe 6T Ud SNl Jeied, STREvS & I @rel g APeRT U
R T &g forRaa e (@ UeR) o e Ao 9d 91gashA

> TIETT ol

QT GRE AR ug Bg I Jror F=iad &—
1. Torfaa wen (@ YoR)

0 T Bl CIEEk|
iy IGLE ST o5 FHATafe
IR IR Gl
1 SR 200 200 03 HveT
NATHTT ALY
2. HRIChR (Afdeed aem) - 25 3P

Ae—1. ST RIS THiT B e H Fomerd geaiae (Negative marking)
TgI USSR | 3wiedi §RT U Ued & forv & TR Ted IRk & forg an
il T Udh & U & U 3 318 Sk <7 & forg (A fad T SR # 9
UHh el o & 9 8), S9 U & forv MuiRa il &1 v dlensg (1/4) 08 @
w0 § Bl SR |

2. 3ifaq == aRumy fiRaa usiem vd dmecepr & sngedf gwT U 3fhl &
AT B SR W NG fhar SREm |
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> Qe GRETl IAWBNI U 5 UIgdshvl
"@rel Uenfiie) iR MR "
S YT 200 HA GG 03 TS Hl 3B 200

AT 1: Erel Wi
@l YT 180 B 3180

SHIS 1. W A A= 8k 99 qiyor

PraElgse, U, a7 R A= &1 a1 3R & | @i+l & SuRfd,
AR &Tqel (A, DT, ofs, URT 3111Q) AR BICARIG] B [JuRhar | Uy
Tl BT BH B Il DR AR AT WRY R I YAT; W1 Ul I S=
gCH & ANId | e THEHROT H USTSHAl &1 AT | UVe o I arel uare
AR BrRITHAS WEl yared, Sifde @rer ugred, sgdfkie wu 3§ Heed @re uarf |
Uhiaes AR PHEH W, WIa 91 dlel Uarel iR A W@Re IR I9H] Y99 |
A1 R UIY0T, HS B1Y, DRI 3R AN | Ffeld ABR AR AT AR
T (RDA)| G UGl # HAqud, Ma@e iR AMg WReY W IAdGT 9T |
HUANYT B BRI IR AHATH |

IPIS 2. GTE geAog e ok @re W@

9rel geToild faee & Rigia, @re o § gedeial &1 AT, Boad @re
ucr, @re Ugrll &7 &d, Wel Siid oD, [AurhdT 3R T | @i sf@etm
FeASial & Aid (HedT AT, e, a1, SUBRYT IR FATAD ATQ) IR Wl gardf
DI GeAold IS IOTal & oAb ol (ST, Ry w9 | @HR, g,
AICIIal, Siar] 3R fauTe] & Had § A —ereTiRd iR HaeHa—wads fafer |
GTel USrdl 3R O &1 GeHild deie Sirg & gl &R daiie | Aahdd
JeTold, STFATG UiEoT (Fard AUl R 3R gfedhRor o fafer |
ATIHRT FEASId IR TR YHIHIVT H D! HADT | Yol DIRIDHT HISH (THATY),
M—arifeaT iR N—arRIfCad | Wrel 3R STel SIiid RTTh] § ORI AR
BT YAl T B AT | T el Ualdl @l I[ureR 3R Silad fdfe Bl
YA BT alel gedoidl @l qfHdr, a9y ®u 9 Ashiviged, HAhged,

BAhIged 3R IHTBIged TR WX |
THIS 3. WIE ARGV, YAVl 3R ISR

Tl TSI, &Tel, Bferdl, W I 191, B, Afeotdl, 79T, 8% AT, a1, BT,
I, s, Mo, 963, UT uerel, ST IS, IS, AN IR Sl @I el
¥ Gre Ol & RIgid iR Gare= | Wrel Ixeful, $9d Rigid Ik fafer,
ST T 3R URA Tebeies AMA & | WTeT AIolhl & deb-ileb] D1 AR FRITd
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YA B | T oldioliT, YSRUT 3R gRdEd Ufshat | IR ARA™ Fie |s | T
TN § SY—SATEl BT ST |

SHTE 4. @ fAgelyor 3R I[ores

AIRFHT UGN & A1 &7 AR TANTRTAT TATBIUT & qod AGId, Ared
ST BT IEEE R JAY 3R JAII FeAsidl & ded H uRag &
ReIfCRIT | @ fdgeiyor @1 geral /smarya fafedT | gedigersdl, Sl Togs,
JA—dTBMETH  WISIBICHS],  SIRI—UATH 3R A0dd Tl Al
fIeeIYoTc e Tahiieh | RATel T[OTaT b1 TR, fIRIedy SR @Ml ST H AT |
HIET TOTERTT HeTehT AR g AN | Joraxdt 3meara R o =01 &
Rrgld iR snavgsmar| A= @ Sarcl § Jmr fAerael &1 gdr e |
fqurh garelf @1 yar o B fAfert | @re grem wdEe gonell & Rigla feE
SafAfereT 3k Repfer — Teadl, SiRaH faeeiyor Hewyel FrRIF 6 (TauedRig),
Iugh fafmior nerd (ShuAd), SUYh TN YA (Sioerdl), Sug<h $iy
gy (SUW) &R SWYh ¥awsdl A (Shuad)) wnfie € | @ gRem | Hdfdq
B USe] | W GReAT Jae Uorell (ThUAYAYH)— 3MSUHASN © 22000; T[0T
e Ol (RITHATH)— SMSTHRN © 9001; HYUT T[UTaRAT Faer | SMSUAIN FHT0 |
G UIEES!, ARKTG Weadl, e R PHdd I, el G933 Weadl AR
AHTS | ATel SR | Eaafidar iR fafdzer &1 gar o &1 fafert |

SPIS 5. IR 3R SRS GTel B

YR @rel GReTl IR A4d ATAFTIH 2006 TAT e GREAT AR AMD 9 U
fafm —2011: S1faf M U dI=IE & uraemE, gREmEG iR fafr=T gRIg |
UrARTE I erEl, S — UUIeT (APEDA) 3IR W1sd 91 A1fe | @ gRe
& AR W RIS fRE yonetl / wra it ok Ame / feen fader
Dl USRI AMRT (CAC) — el AlSTdh] R HYaa faeive |fifa, sfasm,
e, A 3R FABHR a4, FJad W&l Jloidl Bl [aevs FAfT (JECFA),
GeH Sid fae™ SiRgH qoih & fofy WY FAO/WHO faeivsi 4@ (JEMRA),
A SO DICHIRID AT (JMPR), WTO FHSI— @rel Uarell & awe § dA-g!
3R WSSl VS @ AUGS /TH-ID] whrac (SPS/TBT) | T Ud RIS
TSI AU Ud URhATY | YRAR AMd &GRI (F1e730d), TWHD, B! dls,
I I, JAMaLID ] JARAIH, IUHIRHT HReT0T AfAIH |
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SPIE 6. ARAN @Ml & 3R AFS UIIHRer (FSSAI): fA®T, B Ud qarar
@l WIHROT & FRA-T Ud B, A9H Taad | Yomferdr 3fR Uihary, TarTemet
uTRReIfr! T, 3T, o€ urel siffee onfe | GRIgM vd difted Ao &I gera
S (3T W3 i, ws BIfichaed, 99y 9y Y (SNP)), dellF wie he
29, ARG Jo© HihiT del (RUCO), BTgSi ST 3R fAf=T |ArIfore &fik FagrR
IR I Ugdl | Il H WTeT UIEhRoT &1 JfHeDT |

SPIS 7. O ey A

S WY B URATYT, SfeT SR aaA URSe | Wy iR IR Bl STaeRoT |
WY & MER® IR MM : AP BT WX | AaMD 3R MR FIeTUT, RA
d OOl GRIGA (Whell H WedTe W, JINHdTS]  UUITll, JMSWISIud,
TATSSISRY,  UAUATIY), S«g3nguhyy, WS Wre Rerm fAeH, e,
THUHTRGTS &I WE GGoIHR0 Hadl Ugcl, UHUBIIRAI) | WRed SHRgAl Bl
B B H FMER BT 98, AT ®Y W IR—GhMHd T 3R 9gd AR & AHA
B B B H | HEMRI STelley, IR, 78RN FIRIRM, MAS & o |
BN arell fAaR (RUESE) onfe | 7, enfasd I iR If¥as Ae™RY, ud™
BT S IR ST AT |

AT 2: AEY 3EgIT
@A U 20 A IP: 20

SHIS 8. WY eI

A A9, $IER ARG 99, TS IR AWIER Agd DI IS
TCAIY; YRA &1 ST, WRATT IS 3TQTel; AR TSI, ffeaRel, e,
|
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