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Food Technology

11

1.2

1.3

14

Principles of Food Preservation
1.1.1 Sampling, Grading, Drying, Tempering

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

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

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

Food Quality Control

2.1
2.2
2.3
2.4

Concept of quality control and quality assurance

Food standards formulation process / Mandatory Food standards of Nepal
Role of Technical Assistant in Nepal Food Cooperation

Food sampling and inspection techniques

qus (@)

Laboratory analysis of cereal, legumes and oil seeds

3.1
3.2
3.3
3.4
3.5
3.6

Physical grading, international standard

Pesticide residue tests

Mycotoxin tests

Estimation of moisture and calibration of moisture meter
Acid, base and buffer solutions, normality, pH

Titrimetric methods involved in fats and oil quality analysis

Food Engineering
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Units, dimensions and their conversion

Unit operation, heat and material balance, heat transfer (conduction, convention
and radiation), and heat exchangers

Laws of thermodynamics and its applications

Principle, application and equipments for refrigeration and freezing, drying,
evaporation, size separation (filtration and sedimentation), size reduction
(crushing, slicing, grinding)

Process plant and equipment design, scale-up and safety factors especially on
cereals, legumes and  oil seeds processing

General milling operation : cleaning, separation, classification, husking, milling
and grinding of wheat, legumes and maize

Rice milling : Traditional and modern rice milling machines, husking, polishing,
destoner, degree of polishing
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5.1
5.2
5.3
5.4
5.5
5.6
5.7
5.8
5.9

AT G AT AT ATAR FFIAIHT GRAA, TSATHS AIAAT T FIUETA

AT G AT AT AR FFATH! Faeaa7 T Faamae

G AT qIT ATIR FFIAT HHAT F&T, O T Fiadr eaedr fafqaHmEedr, 099
T T TIT ATIR HIAT @RE TIT AR FAMIAT A TaqTaedr, 008
TATAHT ATH HiGATH, 09 (@I AT ) FFIedT SATAHT

T U, 013 ¥ @ fAaHmEer, 3009

AT TUER YA foeg U9, 2038 T q9Te qurEay G/ ferem ferHreedt, 00
TWUEE AT ¥ e UA, 03¢ ¥ WIVSE A9 ¥ drel HaHTaedl, 039
JINRRT fed TReT TH, 09y

5.10 F=RIMZT @& 91 H FFeredl 99 Feares: ghe (IFAD), @& a9r & #re

(FAQ) ? fava &= ®rEH (WFP) F¥=dl SR

I TAR] AT AATEFAT [HATTER JeAe% qidae 3 |

RE I E NCENU))
AT faog gug qAET JUel | SEHIR 939 g&IT
< % %0 RO Y X R AF = ¥O
() a1 gEET @) EREeaecy —
| @ | g7 (MCQs) |__%° RO 9T X R o7 = ¥O
(3 IR AT @m R0 90 999 X R F = R0

fgirar aorepT AT Tareea AT EarR qedee Qiiues |

e o (fawama)

o gug | AFAR e T T IR




Y AT qIqT ATIR H fafes

WX ETAF, 941/ qHg: Wi /R, d8: K, I8 aS q@id (O o)
g1/ s giqairarcrs fafea ot st aregs

JaT =T

()

40

% U9 XL 9F = 30

R 999 X 90 9§ = RO

(@)

40

T 99T X L 9§ =30

R 99 X490 ¥[F = RO




