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FOOD PROCESSING / FOOD TECHNOLOGY

THE SYLLABUS IS ONLY ILLUSTRATIVE AND NOT EXHAUSTIVE

General :

Agriculture and Livestock, milk production in India, National bodies concerned
with trade and export of processed foods in the country, special value addition
in food processing, food regulations, specifications, process economics and
management, Food & Agro Industries as a means of employment generation,
problems of food processing in India.

Food Chemistry, Food Microbiology, Nutrition

Proximate composition of foods, chemistry of carbohydrates, proteins and fats,
chemistry of food constituents vis-[dvis physical properties of foods, changes in
food constituents during processing.

Moisture and minerals in foods, acid soluble and insoluble ash and their
significance.

Vitamins in foods, role of vitamins, vitamin deficiency diseases.

Energy Value of Foods; Energy Requirement :

Protein quality, protein malnutrition, infant nutrition and infant foods,
nutritive value of foods in relation to processing, enzymes and their application
in foods.

Recommended daily allowance of calories, proteins, vitamins, growth kinetics
of micro-organisms, identification of micro-organisms.

Factors influencing the destruction of micro-organisms.

Micro-organisms in natural products and their control, sources and
preventions of contamination.

Microbiology of atmosphere, water, milk, cereals and cereal products, meat and
meat products, fish and fish products, canned foods.

Food poisoning, food borne infections.



Infestation Control and Pesticides :

Commodity storage, insect, pests and their effects, infestation detection, moulds /
their role, rodents / vertebrate pests, pesticides classification / chemistry /
formulation, appliances, insect growth regulators, bio-pesticides, fumigants,
infestation control and preventive measures, sanitation, ballooning techniques,
irradiation, pesticides and health hazards, safety devices, organic foods.

General Principles of Food Preservation :

Preservation of foods by application of heat, canning, bottling, etc.
Preservation of food by removal of moisture, water activity and its significance.
Intermediate moisture foods, prevention of food by refrigeration and freezing.
Sugar and salt as preserving agents.

Use of chemicals in food preservation.

Use of micro-organisms in food preservation.

Irradiation and microwave heating of food products.

Unit Operations :

Fluid flow, heat transfer, evaporation, application of evaporation in food
industry, types of evaporators, distillation — Routh's Law, Harry's Law,
classification of distillation, batch distillation, steam distillation, vacuum
distillation and their application in food industries, drying, theory of drying,
free moisture, critical moisture content, equilibrium moisture content, heat
transfer in drying, types of driers and their respective applications in food
industries.

Material operations, material handling, mixing, kneading, blending,
homogenization, separation methods, filtration, centrifugation, size reduction
and classification, slicing, dicing, crushing, grinding, -classification of
equipment and application. Crystallization.

Technology of Animal Products :

Livestock and poultry population in India

Meat and poultry industry in India in relation to Nation's economy.

Types of slaughter, modern abattoir, estimation of animals, meat grading.
Factors influencing the quality of fresh meat and cured meat.

Preservation of meat, refrigeration and freezing, thermal processing,
dehydration and use of chemicals.

Meat curing and packaging.

By-products of meat industry, egg and egg products.

Fisheries resources of the world.

Cold storage and freezing preservation, canning of fish and fish products,
drying and dehydration of fish.

Smoking, curing and pickling of fish, fish oils, fish meal.

By-products of fish processing, fish processing plant sanitation.



Dairy Technology :

Factors Affecting Composition of Milk :

Composition of milk from various species, production, processing, distribution
and storage of liquid milk.

Technology of evaporated milk, condensed milk, technology of non-fat milk
solids, full fat milk powder and instantised milk powder.

Technology of cheese.

Fermented milk products, milk plant sanitation, [pasteurization and
sterilization.

Technology of Food Grains and Legumes :

Wheat Production, Varieties and their Qualities :

Milling of wheat, technology of bread, biscuits, crackers, cakes, dough rheology.
Rice production, varieties and their qualities.

Cooking quality of rice and methods of studying the same, methods of part
boiling, economics of part boiling.

Cooking quality of new and old rice.

Rice milling operations, milling machinery, degree of milling.

By-products of rice milling and their utilisation.

Processing oil seeds, extraction of oil from oil seeds.

Refining and bleaching of oils, hydrogenation of oil.

Legume — production, types of legumes, chemical aspects and quality of
legumes, processing, secondary processing of products, utilization of minor
pulses.

Technology of Fruits and Vegetables :

Containers and other packaging materials used in fruit and vegetable
preservation: Canning and bottling of fruit and vegetables, quality of raw
materials for processing. Fruit syrups, squashes, cordials and nectars, jam,
jellies and marmalades, pickles and chutneys.

Carbonated beverages.

Vinegar and tomato products.

Storage and handling of fruits and vegetables.

By-products from fruits and vegetables.

Aseptic processing and packaging, processing of mushrooms.

Plantation Products and Flavour Technology :

Refining and processing of spices, packing of spices, value added products from
spices.

Carbonated beverages.

Production, processing, grading and marketing of tea, curing, roasting, brewing
of coffee, instant coffee — manufacture / production, processing, grading and
marketing of cocoa.



e Food plant organization, factors in plant location, plant layout, industrial
costing, testing marketing of new product.

Flavours — Production, processing, chemical composition, properties, special
attributes, flavouring components, extraction, evaluation, quality control and
standards, formation of flavours in foods, technology, isolation and identification of
flavouring materials, synthetic flavouring agents and problems thereof, flavour
evaluation, standards / specifications.

Packaging Technology — Evolution, functions, relevance, design, protective
packaging, shelf life, permeability, kinetics, various types of packing materials,
vacuum / gas / shrink / stretch / industrial packaging, sealing, pouches, packaging
standards / regulations / laws / specifications, quality control, packaging and
ecosystem.



&,

NABARD

NATIONAL BANK FOR AGRICULTURE AND RURAL DEVELOPMENT
WETID T4 — IS T — JRPRY 9 & forq welf 2 ferRRaa adter & forg argasms

WTeT FRANhRUT | WTeT dh-1h
IE UTAHH haet frgeft &, Wt 78t

IR H PV, G TAT T I<UTEH, < H TGP W b AR 3R R & Jet
RIS R, WTET SRRl H TR o e, Tmed ff e, fafederT, ufshar sRfreht
Ud ST, ISR Joi & ATE & U H Qe G By SENT, JR H Tl TAEhRT ISR
DI FH.

grer uerelf 6 MfdRTHe TRAHT, BreEgse, MEH 3R a7 6 JR—INEG TRTT. T
yeTIf & T Uit 3IR WTeT Tcah! & IARI(e TRET Bl JeT. TR & SR Qe
uerelf & gedm! § uRac.

Ter el H I G ST, e H gereiier 3R Sreereliel W Ud $epT Hecd.

e uert § e, ferfie & #rf, faerfaq Hf ot & 8 arelt darRar.

Ter STf T Froll qed, Frolt Dl STTLIDT ;

TICIAT T JUrariT, TSI Hursur, fRig] areer 3fiR fR1g] SMMER, JER &b YRRl &b GRuE
5 UINUT T Hed, SATSH 3IR 3TER H gl UM,

STERT 7 BeARY, TICH, AT Bl & SR HHT, AIShI- M- BT Blgriicd
fqara.

HTShI1-3MRIRT T ggam.

TSI R & AT BT TATIT PR dTel HRb.

e fieh SeUTaI H HISSPI- AR U e (1T, HEHUT & AT U {FRUT 31~ I<UTa],




S+ T foI=T0T 3R Phieepmere :

A BT HSRUT, DIC, DICHAIAD 3R g7Tch AT, S I T YT SRTT, HieSd / Ih! ¥epT,
IS / gfae Hieeft, Hicrrel o1 affferur / IRIfTeT / fFRauur, Iueul, dHiegfs e,
g PRI, BEHCH, ST AT FRET 3R RS SUR, Teesdl, e da-le, FaRr,
TN 3R Ty UR TSI, YRET U, S JATER.

QT IRRET0T & =T faIga :

IR DT BTN T BT IRRET, FTHHITEUT AT .

VHISRE 3R IR & ATeTm 3 WTer IRIE,
TRIRET Yoie & BY 7 diHT IR 77,

YGTeT YRIRETT H IARAT BT SUINT,

XITET YRIRET0T H HTSeh -SRI BT SYINT,
XgTer IUTET BT SRS 371R ATgepiaa gife.
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® TRof YATE, dTY 3NN, aTSUIehRUT, WTeT ST & dTSHIehRuT bl IYIRT. aTsqeh P UK,

JTNIG G BT 71, &XF &1 19, 3G & UBR — 7 IRAA, 91T 317a, f+afa
3RIGT IR TTeT IJENT H $BT ST, b+, Y b RAGIT, T IATcll, Picrepret
ST H ST ST,

AT 3ITIREH, AERTeT gsfor, MfdRaT, FfET, FoifST, BHoMTSIe, Jerdh<
YITetT, ftheaer, TSR |, ATss RS 3R FATRAfthdher, Tl R, STSRAT,

3] ScUTa el Hienfieht :

AR H 43T 3R qRTT & Fe.

9T b Fefegaeel &b HEH H WRA § A 3R T I

PATSEMI b TR, ST HATIT, TR DT WS, Hie IFST.

HIT T GRIRET0T, NHIORI 31R WIS, erfel MRARTT, fSeTsger 3iR AR &l ST,
i I P IU-I<UTE, 3 37 37 b I,



ferer & Aoy AT

3R fegrgsem.

I, HSfordl BT FNT SR fUferT, fiher aiga, fther i,
AT TRAEHRUT & FU-SUTE, Hee YEHRUT I N THTS BT UG,

S drenfiret ;
Y & DU BT THTRIT R dTel HRS

eI SroTTerat & Toe S 2 hUIfSTer, TReT G8 T JedTer], IRIREhRUT faIeRUT U HSRUT.

gcleaTges Hed Ursex &l e,

TR Y Senfieh.
HHcS e Icute, fiied T A, TTaRIgoI 3R TeaTguieM.

QT 31} Bwiery & dienfih

aTfefeh.

Y 31R YR AT &l DT Ura.

Trget e aitaver, Ffet Fefte, feuft oft ffefT,
TgeT el & IU-SeuTg TR S SUINT.

CToTET TRIRRUT — et o et feTepTerT.

T P RITSRT 31 selifzi, det o7 aTsgIome.

Tedl — JUTeH, BioRIT & YR, BRIl Bl IARAD JaT AT JUreil JRAPRUT SedTe]

el 3R Afesrt &1 oenfih :

et 3R Feoll & IRREF H IUIIT BIdTel R 3R 3= YBSHT AT, e 3R Feot
b fSeaTaet 3fR TR, IRIEPRUT & Podl HieT DT U, e AR, TFIT, BIiSTel
3R APHeR, S, Steft 3R AFfered, TR 3iR Fe-T,




RIReT 3TR THIER & IUTE.
Tl 3R Ffesrdl & IU-STTE.
® HIRGH BT SRATCCH TRIRANUT 3iR Y ISHT THATDHRU,

IR SIS TF FefaR STl
PIEMCS IO,

® IS Hithl AN PHRAT, PIDIST BT IS, TERHRUT, ITST 37 HTHICT.

® TS T HIGH, hare¥] §7 Wic Ah, Wie oT3lSe, $SRedel BIRCTT, Y IcdTal dr
AN
IUTE, YRR, RIS o7, faeedmd, 49y giceged, Fela’iT HHive, Tagresr,
eI, Icaraehd AT 3R A, QIR 4 FefdR @l a1, T, galeier, 3R
FeIgRIT FHRIAT BT Uge, HHSTD FeldlRT oie 3R IFehl TR, Fetar Hedidh, AT /
fafeream.
FpTORT &l dpeilep :
fepTr, R, Frera, foTg, Rderd, fSsdTsal, et s, TR, TedTeHend, fesdrsal

AT & T TpR, w1 / f37ep / Ty / aitenfie feaT s, T, s, ST AT e
| gerer faferat / HSEm, urer frRiEr, fSea 9t 3fiR vartaRufier ceeer.







