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v'nf÷cfGtl/s k|ltof]lutfTds lnlvt k/LIffsf nflu kf7\oqmd 

Pj+ k/LIff of]hgf 

 

kf7\oqmd of]hgfnfO{ lgDgfg';f/sf b'O{ r/0fdf ljefhg ul/Psf] 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/LIff of]hgf (Examination Scheme) 

!= k|yd r/0f M lnlvt k/LIff (Written Examination)                                                k"0ff{Ë M– !)) 

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

k|yd 

;]jf 

;DaGwL 
!)) $) 

j:t'ut  
ax'j}slNks 

k|Zg (MCQ) 
%) k|Zg x  ! cÍ  

@ 306f ljifout ^ k|Zg x  % cÍ   

;+:yfut 

1fg 
ljifout  $ k|Zg x  %cÍ  

@= låtLo r/0f M cGtjf{tf{ (Interview)                                                                           k"0ff{Ë M– @) 

ljifo k"0ff{Í k/LIff k|0ffnL ;do 

-v_ cGtjf{tf{ @) df}lvs  

 

b|i6Jo M 

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

@= lnlvt k/LIffdf ;f]lwg] k|Zg;+Vof / cÍef/ oyf;Dej ;DalGwt kq÷ljifodf lbO{P cg';f/ x''g]5 . 

#= 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|Zgx?sf] xsdf 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 .  

^= ljifout k|Zgdf k|To]s kq÷ljifosf 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, ljlgod 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 . 

*= k|yd r/0fsf] k/LIffaf6 5gf}6 ePsf pDd]bjf/x?nfO{ dfq låtLo r/0fsf] k/LIffdf ;lDdlnt 

u/fOg]5 . 

(= o; eGbf cufl8 nfu'  ePsf dfly pNn]lvt ;]jf, ;d"xsf] kf7\oqmd vf/]h ul/Psf] 5 .  

!)= kf7\oqmd nfu' ldlt M– @)&%.  
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k|yd kq M— ;]jf ;DaGwL / ;+:yfut 1fg  

efu -c_ – ;]jf ;DjGwL 

v08 -s_ – %) Ü 

1. Food Technology         
1.1 Principles of Food Preservation 

1.1.1 Sampling, Grading, Drying, Tempering 

1.2 Grain Storage Management 

1.2.1 Storage structures, CA storage 

1.2.2 Low temperature storage 

1.2.3 Bulk grain storage 

1.2.4 Moisture migration 

1.2.5 Biotic and abiotic  factors in grain storage 

1.3 Food Chemistry and Nutrition 

1.3.1 Carbohydrates, Amino acids, Lipids, Vitamins, Minerals 

1.3.2 Water content of foods, acid food and non acid food 

1.3.3 Nutritional significance of food products 

1.3.4 Malnutrition and balanced diet 

1.4 Food Microbiology 

1.4.1 Basic knowledge of industrial microbiology 

1.4.2 Bacteria, yeast, mold, food pathogens and useful microorganism and their 

effect on perishability of food 

1.4.3 Insects, pests rodents involved in cereal grains, legumes and oil seeds 

1.4.4 Uses of pesticides, Rodenticides, fumigants etc. in stored cereal grains  

 

2. Food Quality Control  

2.1 Concept of quality control and quality assurance 

2.2 Food standards formulation process / Mandatory Food standards of Nepal 

2.3 Role of Technical Assistant in Nepal Food Cooperation 

2.4 Food sampling and inspection techniques 

 

v08 -v_ – %) Ü 

 

3. Laboratatory  analysis of cereal, legumes and oil seeds   

3.1 Physical grading, international standard 

3.2 Pesticide residue tests 

3.3 Mycotoxin tests 

3.4 Estimation of moisture and calibration of moisture meter 

3.5 Acid, base and buffer solutions, normality, pH 

3.6 Titrimetric methods involved in fats and oil quality analysis 

 

4. Food Engineering  

4.1 Units, dimensions and their conversion 

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

and radiation), and heat exchangers 

4.3 Laws of thermodynamics and its applications 

4.4 Principle, application and equipments for refrigeration and freezing, drying, 

evaporation, size separation (filtration and sedimentation), size reduction (crushing, 

slicing, grinding) 



g]kfn vfB ;+:yfg  

:t/M ;xfos,  ;]jf÷;d"xM k|fljlws,  txM %, kbM al/i7 ;xfos -u'0f lgoGqs_ 

3 

 

4.5 Process plant and equipment design, scale-up and safety factors especially on 

cereals, legumes and oil seeds processing 

4.6 General milling operation : cleaning, separation, classification, husking, milling 

and grinding of wheat, legumes and maize 

4.7 Rice milling : Traditional and modern rice milling machines, husking, polishing, 

destoner, degree of polishing 

 

efu -cf_ – ;:yfut 1fg 

v08 -Uf_ – @) cÍ -$ k|Zg x % cÍ_ 

 

1. ;+ljwfg, P]g / lgodx? tyf ;+:yfut 1fg     

1.1 g]kfn vfB ;+:yfgsf] kl/ro, ;+u7gfTds ;+/rgf, sfo{If]q / ljwdfg cj:yf  

1.2 g]kfn vfB ;+:yfg sfo{ ;~rfng tyf sd{rf/L ;]jf, zt{ / ;'ljwf ;DaGwL ljlgodfjnL 

@)^$ 

1.3 vfB P]g, @)@# / vfB lgodfjnL, @)@& 

1.4 g]kfn u'0f:t/ k|df0f lrGx P]g, @)#& / g]kfn u'0f:t/ k|df0f lrGx lgodfjnL, @)$) 

1.5 :6f088{ gfk / tf}n P]g, @)@%  / :6f088{ gfk / tf}n lgodfjnL, @)@& 

1.6 pkef]Qmf ;+/If0f P]g, @)&% 

1.7 g]kfnsf] jt{dfg ;+ljwfg, -vfB tyf s[lif_ ;DaGwL hfgsf/L 

1.8 cGt/f{li6«o vfB tyf s[lif ;DaGwL ;+3 ;+:yfx?M Okm8 (IFAD), vfB tyf s[lif ;+u7g 

(FAO), / ljZj vfB sfo{qmd (WFP)  ;DaGwL hfgsf/L 

 

 

o; kq÷ljifosf] nflu oyf;Dej lgDgfg';f/ k|Zgx? ;f]lwg] 5 . 

 

k|yd kq -j:t'ut / ljifout_ 

efu  ljifo v08  k/LIff k|0ffnL cÍef/ k|Zg ;+Vof   

-c_ 

;]jf ;DjGwL 

v08 -s_ j:t'ut 

ax'j}slNks 

k|Zg  (MCQ) 

@% @% k|Zg x ! cÍ = @% 

v08 -v_ @% @% k|Zg x ! cÍ = @% 

;]jf ;DjGwL 

v08 -s_ 

ljifout 
!% # k|Zg x % cÍ = !% 

v08 -v !% # k|Zg x % cÍ = !% 

-cf_ ;+:yfut 1fg  v08 -u_ ljifout @) $ k|Zg x % cÍ = @) 

 


