g]kfn s[lif cg";Gwfg kl/ifb\ 
kbk'lt{ ;ldlt
-kf&\oqmdsf] c° ef/, j}!flgs k'm* ^]Sgf]nf]hL pk;d'x P;=1_

j}!flgs k'm* ^]Sgf]nf]hL pk;d'x P;=1 :t/sf] v"nf k|ltof]lutf b"O{ efudf x"g]% . efu klxnf]df lnlvt k/LIff / efu b"O{df cGt/aftf{ . lnlvt k/LIff b]xfo cg";f/ ljifox¿df cfwfl/t x"g] % . v"Nnf k|ltof]lutfsf] k')ff{° 100 / k/LIff ;do b"O{ #)^f x"g]% . 

pQm kbsf] nflu Go'gtd of]Uotf ;DalGwt s[lif ljifodf :gftsf]Q/ pkflw k|FKt u/]sf]x"g" kg]{% . 
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	;DalGwt ljifodf ePsf k|ljlwx¿sf] gjLgtd !fg
	25
	ljifout 

%f]^f]%f]^f] pQ/
	5


	25

	3
	;DalGwt ljifodf ;d:of ;dfwfg
	15
	ljifout nfdf] pQ/
	1 
	15

	4
	g]kfn s[lif cg";Gwfg kl/ifb\;¤u ;DalGwt ljifosf] !fg 
	10
	ljifout pQ/
	1


	10


b|i^JoM
-1_ :jLs[t kf&\oqmd adf]lhd lnOg] lnlvt k/LIffsf] plt)Ff{° 50 k|ltzt x"g] % . kbk'lt{ ;ldltsf] sfo{ljlw 2061 adf]lhd lnlvt k/LIffaf^ %gf}^ x"g] pd]b\jf/x¿nfO{ efu b"O{sf] cGt/aftf{df ;fd]n u/fOg] % . v"nf tk{m cGt/aftf{sf] k')ff{° 30 / z}lIfs of]Uotfsf] c° 10, s[lt 5 / cltl/Qm pkflw 5 c°sf] x"g]% . cGtaftf{df ;kmn x"g 50 k|ltzt c° k|fKt ug"{ kg]{% .
-2_
j:t"ut / laifoutsf] pQ/ k"l:tsf leGbfleGb} x"g ;Sg]% . k/LIff ;dfKt ePkl% k|Zgkq / pQ/k"l:tsf b"j} lkmtf{ ug"{ kg]{% .

-3_
kf&\oqmddf ;dfj]z ePsf ;a} kf&\of+zx¿af^ oyf;+ej k|Zg ;f]lwg] % .

-4_
kf&\oqmddf h];"s} n]lvPsf] ePtfklg kf&\oqmddf k/]sf P]g lgodx¿ k/LIffsf] ldlt eGbf 3 dlxgf cufl* ;+zf]wg ePsf] jf ;+zf]wg eO{ x^fOPsf jf yk u/L ;+zf]wg eO{ sfod /x]sfnfO{ o; kf&\oqmddf k/]sf] ;+´g" kb{% .

-5_
kf&\oqmd ldlt 2060 a}zfvkl% k|sflzt lj!fkgb]lv nfu' x"g]% .

efu-b"O{

-s_
cGt/aftf{ - k')ff{° 30   


-v_
z}lIfs of]Uotf - k')ff{° 10


-u_
cltl/Qm pkflw 5 / s[lt 5
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Open and internal competition examination

Sub Faculty – Food Technology
Food Technology
Basic principles of food preservation and their mode of development in the 21st century. Various kinds of packaging materials and their role in marketing of food products. Processing of foods-cereals, legumes, and oilseeds, fruits and vegetables, tea, coffee, and spices, confectionery, and bakery products, meat, and meat products, milk and milk products, eggs and poultry products, fishery products, sugar and chocolates, use of chemical additives in food preservation. Predication of shelf life of food-stuffs, role of enzymes in food processing. Cold storage, cellar stores for extending shelf life of vegetables. Role of Refrigeration and Freezing in Storage of perishable commodities.

Food Engineering:

Unit operation in food processing, Material Balance and Energy Balance, Steam generation and utilization, Boiler operation and its maintenance, High Pressure Food Technology. Super critical fluid extraction and its uses in food industry. Food rheology and texturization. Dehydration of food, various kinds of dryers; such as cabinet, Tunnel, Drum, Spray, and Evaporators. etc.

Food Chemistry:

Food chemistry and its development. Proximate composition of foods, and their determination, chemistry of carbohydrates-monosaccharide, disaccharides, and polysaccharides, caramelization, Maillard reaction, and Browning reaction in food system, Lipids, fatty acids, and their role in identification of major edible oils such as Mustard/Rapeseed oil, olive oil, peanut oil, Soybean oil and sunflower oil, etc Basic concept of ADI limits of food additives and use of Additives.
Antioxidants, Emulsifying, and stabilizing agents, proteins, amino acids, flavoring substances, chelating agents, surface-active agents, cleaning agents, humectants, and anticaking agents etc, Food rheology.

Food Microbiology

Microorganisms and their role in food preservation, and processing. Microbiology and cytology of bacteria, yeasts, and molds, Basic principles of serology and immunology. Growth theory of microbes, Environmental food microbiology – air, water, and soil, Microbiology of meat and meat, products, milk and milk products, fruits and vegetables. Food – borne infection and intoxication, HACCP, and its importance in food quality assurance, Biotoxins, GMOs, Food pathogens, and Indicator organisms, Listeria distea monocytogens, Staphylococcus aurous, Clostridium botulinum, and Clostridium perfringens.
Human Nutrition:
Status of malnutrition and micronutrients deficiency in Nepal. Nutrition as a developmental indicator. Interface between agriculture, health and nutrition, Food-based dietary guidelines, Food composition tables, Growth monitoring for nutritional well being, Diets and their role in management of cardiovascular diseases, Improvement strategy for nutritional status of the Nepalese People, Nutritional requirements for infants, pregnant and lactating mother. Food fortification, Balanced diets, Role of vitamins and minerals in upliftment of nutrition of the people, Food security, PER, NPU, and BMI, Metabolism of carbohydrates, lipid, and protein.

Quality Control:

Basic elements of Food Quality Control, Salient feature of the Food Act 2023, and Food Regulations 2027, and subsequent amendments, critical views of the existing food legislation to comply with WTO regime. Good Agriculture Practices (GAP), Good manufacturing Practices (GMP). Good Hygienic Practices (GHP), and Good Veterinary Practices (GVP). and their relevance in food safety assurance, Status of food contaminants in Nepalese Context and their ramification strategy, HACCP, and Risk Analysis, Codex Standards and their implication in development countries.
Basic principle of food analysis, Instrumental analysis and their importance in identifying and detecting new emerging hazards; principles and use of GLC, HPLC, AAS in food analysis food inspection and sampling, food plant sanitation and hygiene, major food adulterants in Nepalese market. HMG's current plans, policy and strategy for enhancing consumer food safety, Laboratory Quality Assurance, Laboratory Accreditation and Proficiency Testing, Basic approach to develop a new analytical methodology.
Reference:-
1 Principle of Food Preservation.

· Desrosier and Desrosier

2 Food and Nutrition Vol. I and II,

· Dr. M. Swaminathan

3 Food Science

· Norman N. Potter Joseph H. Hotghkiss

4 Food Microbiology

· William C. Frazier

5 Quality Control Hand Book

· Juran

6 Handbook of Analysis and Quality Control for Fruit and Vegetable Products.

· S. Rangana
7 Composition and Analysis of Foods.

· Pearson

8 Introduction to Chemical Enginering

-
Watter L. Badgeer

-
Julius Banchero

9 Food Act 2023 and Food Regulation 2027.

· Nepal Gazette

10 Annual Bulletins

-
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