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W = fofe T e (Written Examination) quig:-00
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Management ) 0L ¥ Objective) | W (MCQs) firve
Jar gEAad HTA-FH
(Job Based- Knowledge) 30 WT x R ¥AF
el I
(Short
- a1 FEAFUT HE-A N Answer) 93 W x Y #Z N
(Job Based- Knowledge) | 10© ¥0 o AT I 14
(Subjective) ¥ 99T x Q0 A§
(Long fome
Answer)
i =or: seqatat (Interview) Uig:-30
REVIELD] quitg il qET Jorredt
F=aqaral (Interview) 30 AiRg® (Oral)
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Q. A IMEXIFHHAB! ASHATs TIH =R T G =R T g5 =T @rsi TS |
2. i ofearsr weT v Aremw o weEwHST favEeq 99 W g g
GIET SOTHT ATIRAT AT a1 G WEA FA UF WA A g | A ATeEgers
TAE IO SACATAT g3 AT FHA FANT T b |
3. fofe w@emer wregw wrm Surel @1 SEEh werEr Juel T @t 39 g |

¥, R T ¥ e wer Tl wher gergs gg | 9 okl wder e |

Y. FEQIT Tgabiedd T (Multiple choice) 5T Teld X fSUAT Yo TTad IT)

AT R0 YA AT HIT MG | O SO ARTHT O« a9 AT {TA g9 T AT
FHET 9 R

% AEQIA AgABledd g THAH T SR ed et el AEREE (Capital
letters): A, B,C,D HI ﬁ'@:fﬁ?ﬁl qrr FALEE (Small letters): a, b, ¢, d TEH 9 AT
F 3T T T G STRYRAF T §IG |
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O, TEABICTH TIT T TALA o THRHT FRlledie (calculator) TANT T = ST |

. FITRTE Y9 B%hl gHHN WMHUHT debebl YISl AW YT AT UIS YT B gF AT
S@WT TG AT (Two or more parts of a single question) 9l T3ZT U e g‘% Ell
EL| %W“ﬁ%’{?(Short notes) e gl g |

<. B W gE ERW UE @EHT Al gElgs SOiiRddE® gl
THEATET TUH GUSHT TAHT I A @IS H] JACAHAT TEqq |

Q0. TUEAHT I YYT T&dl, A3 T AAR TAGFAT graega oo/ &5y aqar
g |

9. 79 UEAHH A AeciianT oA/ fArwr GEmeqa SgE dfgusr 9 am
TEAHHAT THI FHIA, VA, g\ qor fifdee e fWid w=a1 3 wear e
(GIMET 9UHT a7 GG WS EAZUHT a7 99 T4 LT 95) HIAT Ehes 99
WEAHHAT Tl T I |

R, TIW TR THEAEE GAE HUHT IFHEaRAe W G sRU! TOemr aeaferd
TREE |

3. 79 WS S N WUHT AIY Jocligd 4T, THE, STGHeH! TIHH @R
DT F |
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J99 97 ( Paper 1)
ol O L s e L R s O s o R A L
HA[(Part I):
T T T A SGaedq9A ( General Awareness and Public Management)
gvg ( Section -A) : (YO TT xR AT =0 AF)
1. 9 A (General Awareness)

1.1, “TTersh! Afaar
1.2, rer (Toa: | TT) HN AN TaeT, T FId, AT T GrFEAee
1.3, O (G WY YLwr) Bl UfdRTEd, AEFpae T AHISE  Aaer gEeedr

EIREAL]
1.4, 7O (FEO: Ag9 YS9T) B OAMAH FE€d T A ATEEE AT GEeedr

EIREAL
15, St e, B G, amEen, wg, SAy  AREdT T ST

AT
1.6. HIFE SETHT YA T A (67 T Uit Hecdqul Iudiedee
1.7. STEATEL, I, G T 90T T WA B

1.8. TYH TEEH T AGHT @RISR G FEL B

1.9, &H W (Ao, fomeda, AEa T QAW ) qeael S
1.10. TET T AT Heca®! GRS Tdfaise

gug ( Section -B) : (10 W¥TA x R & = R0 AF)

2. qrEwHe® sgIeds (Public Management)
2.1, AT SHFEAA (Office Management)

2.1.1. & (Office) : U=, Hecd, HTT T YH

2.1.2. BI® HHAHT B T UEE

2.1.3. HIATAA Aq AT (Office Resources): I T YR

2.1.4. BRATATA TARH! Hecd, [ T Qe

2.1.5. HAT HEEE  (Office Procedure): 95 <T98  (Correspondence), Tdl T
FAT  (Registration and Dispatch), ®T3fTE  (Filing), 9RY= (Circular), q%
A9 (Order), fevft <@ 3 fevwft TomR el e faqas Fee

2.1.6. AT STAEITIT (Record Management)
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2.1.7. BT REN yrafer (Windows, Word Excel, Presentation System, E-mail,
Internet and Social Media)

2.2, 9297 FASmHAT Tar UF, R0 T g Aol Far FommEed, 2069
2.2.1. 99T FSTHA FATHT &, WG T, T8[d T dREHT T 68
2.2.2. 929 FHHAF [fch, Fea, agan, fE, Wi gsm T s
2.2.3. 3T B el U AT, Hid FMRea T Heleuse

2.3. YSIT A% JAT AART UA, J08E TAT WS @l JaT HawEed, 3085 HT
WU TAEITEE

2.4, TIHIT TWHR GI@F UA, R00Y AT HUHT FaEAEE

2.5. T AT (T&F AT @A) UA, 059 AT HUHT TATARE

26, GEANHe WRE UF, R0&3 T FEWMe @NE HIATE, RO0&Y W HUHT

ELEIDIFED
2.7. QUG (STIEAOT T TA@) UA, R0&Y T GUET (SHIEAET a4 )
et Roey

2.8. At FHEAEly qor R SaRa@ica U9, j0Ls T «Afd® HEiE aar b
AT U@, 088 W WUHT aEIET

2.9. AU Y THR A~ AT A-ATAIZE T MbTIge qraeel AT

2.10. FaAUN® BT Tl ST

2.11. ORI F6iE, @1 T @MU JUllel! FFa=dl g b0

2.12. WENME HaT YATEH! A4, FAT YA T MHM, THT T AETHEE

2.13. WA AGHR, FAET T AR 5% GFadl FAT B

2.14. NI F€T9A (Citizen Charter)

2.15. STATIOAHT ATIROT qAT A9+ cqaead=ar Feem, ==, w617,

i 9ERar, IR T Tqca FFerdl S,
2.16. WA A WA (Human values), TR heed I qMca q9T ATLMEA
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AT (Part 11):-
Yar e HE-TH (Job Based - Knowledge)
(30 Y XX AF= &0 AF)

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. Aminoacids

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
4.10.  Macro and micro nutrient analysis of food
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
5. Food Quality Control
5.1. Food Safety and Standard Act, 2081
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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 Food Producer, distributor, retailer, transporter and consumer (stakeholders) in
food safety and quality
5.8. Role of Federal, Provincial and Local government in Food Quality Control
5.9. District Government Advocate Office and Chief District Officers in the administration
of the Food Regulation

TIH TS AN JAEed [FFaR 9eee e g |

JIq 97 (FE)
AT e [ERRELS TET TR | SR T e x A%
[T A
(A) 0 Q0 WeT X R AF= R0
(General Awareness) E@aﬁ;ﬁ@
I <«
RIEEIECACEIDIEE]
(B) . e R0 0 99T X R #AF= R0
(Public Management) (MCQs)
1 ] e wEe-ad H-F (Job £o 30 GrT X3 qI= €0
Based- Knowledge)
O TAET WRT (Part [1) a1 gE-gq HE-S (Job based -knowledge) 1 UIEAHHSET AAEEAT T
THTSAE AT Y9 &6 Al g |
THE 1 2 3 4 5
YT gem 5 6 4 8 7
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g 9= (Paper 11):-
a1 Faiud Br-I (Job Based-Knowledge)

Qgug (Section) (A):- O AF

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. Aminoacids

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

gug (Section) (B):- X0 #F

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
4.10. Macro and micro nutrient analysis of food
4.11. Solvents
4.12. Organic Acids
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4.13. Mineral Acids

4.14.  Errors in Analytical Performance
4.15. Interpretation of Results and Correct Unit

5. Food Quality Control

5.1.Food Safety and Standard 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 Food Producer, distributor, retailer, transporter and consumer (stakeholders) in food

safety and quality

5.8.Role of Federal, Provincial and Local government in Food Quality Control

5.9. District Government Advocate Office and Chief District Officers in the administration of

the Food Regulation

T3 T A T E AR JeTee g |

Tda = (Frerme)
™ R g | AR X I A ST
& Y9 XU AF
(A) %o R YTX 90 #A¥ =Ro0
fadr | T wvatad - (Job =30
Based- Knowledge) & I X4« AF R YT X q0 A%
(B) 10 _30 30
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