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1. Principle of food preservation
1.1 Grading
1.2 Blanching
1.3 Canning
1.4 Bottling
1.5 Freezing
1.6 Drying
1.7 Pickling
1.8 Curing
1.9 Chemical Preservatives

2. Food Chemistry and Nutrition
2.1 Carbohydrates
2.2 Amino acids
2.3 Lipids
2.4 Minerals
2.5 Vitamins
2.6 Water
2.7 Content of foods
2.8 Acid food and non-acid food
2.9 Nutritional Significance of Food Products, Malnutrition, Balanced Diet

3. Food Microbiology
3.1 Bacteria, Yeasts and Molds
3.2 Food Pathogens and Useful microorganisms
3.3 Perishability of foods

4. Laboratory Analysis of Food Products
4.1 Acid, Base and Buffer Solutions
4.2 Indicators, pH of a Solution
4.3 Normality, Molecular Weight
4.4 Gravimetric and Titrimetric Methods of Analysis
4.5 Solubility
4.6 Endothermic and Exothermic Reactions
4.7 Osmosis, Osmolarity, Osmotic Pressure
4.8 Hydrogen Bonds
4.9 Food Compositional
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4.10 Analysis, Estimation of Moisture

4.11 Solvents

4.12 Organic Acids

4.13 Mineral Acids

4.14 Errors in Analytical Performance

4.15 Interpretation of Results and Correct Unit
4.16 ldentification of glucose, fructose and sucrose

Food Quality Control

5.1 Food Safety and Quality Act, 2081

5.2 Food Regulation, 2027

5.3 Feed Act, 2033

5.4 Feed Regulation, 2041

5.5 Food Standards Formulation Process

5.6 The Role of Public Analysts and Food Inspectors

5.7 Role of consumers versus Food Quality Control

5.8 District Government Advocate Office and Chief District Officers in the administration of the
Food Regulation

TATAA AT L0 FeT T Eg |

TUH TAB] AFAR 3 AHH g |

g Afiferare HFEIE ST W T3 T WA qaR T4 |

THAIAS! Ty 100 gig T Ig YO gy |

IR T I AUET JFHEAREE WA Aeqard TOET JHEE B e |



