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Sectinn 'A'
Syl]abus-General Studi&s

UNIT-01 - History-of Madhya Pradesh
¢, Ancient History.of Madhya. Pradesh ~Pehistorié Period, Protohistoric Period:
and Histaric Period.
s Medieval Higtory of Madhya Prdesh -
& Modem Historyof Madhya Pradesh:
o Freedony Movement in Medhya Pradesh ..
& “Tribal Historyad Tribsl Literatare. of Madhiya P

UNIT-02::- Gengraph}' of Madhya Pradesh
. Gcographncal Iocation aid. extent of thestate, maj or“Rwers, FHOUTItAINS:
'] Chmate “Seasans, Smls, Temperature, Rmnfall Forest types and Forest.
produce:
& Agriculfuré: Major.crops,. Sources of irtigation, Trrigation. projects
. Thennalggoweg:prgjggts,fﬂone-convenuonal_,encrggsources,,Majpg,r\gﬁx'\;ézﬁl's-.

. populau,onmm, Growth and‘Literacy; Trangportation, Food processing:

industries: o
=
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Politics.and Economy of Madhyapmdesh
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wemRE wiae 99 afyger s, 2004

Politics of Madhya Pradesh

*- Governor, Chief Minister, Cabinet, Vidhan Sabha, H1gh Court, Lokayukta.
e State Secretariaf, Chi¢éf Sectétary, Divisional Commissioner, Police

Comimissioner. .

Distsict Administration, Utban Administration, Local Self Governmient,
Panichayati Raj Institutions.

State Election Commxssmn, State Information. Commission; State Scheduled
Castés:Commiission, State Scheduled Tribes' ‘Commission, State Backward Classes
Commission, State Comrmssmn For Women:

Schedile Caste a_nd Schedule Tribe Preyention of Atrocities Act, [989;

Parichayats Exfenision. to Schedule Areas (PESA) Act; '1996; Environment
Protéction Act, 1986; Madhya Pradesh Govansh Vadh' Pratishedh Adhiniyam,
2004.
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Economy of Madhya Pradesh

Overview of the Ecanomy of Madhya.Pradesh.

Status of Apriculture and Rural Development in Madhya Pradesh.

Devélopment of Industrial and Infrastruétural Framework:-in Madhya Pradesh.
Status of Education, Hedlth and Skill Developmient in Madhya Pradesh.

Status of Madhya Pradesh in. Sustainable Development Goals; :Ease of Doing-
Business and Multidimensional Poverty Index.
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{UNIT-04 - Tribes of Madliya Pradesh: Heritage, Folk Culture and Folk
Literature (with special reference to MPj

The geographical spread of tribes in Madhya Pradesh; constitutionat

provisions refated to tribes.

Major tribes of Madhya Pradesh and I’arttculaﬂy ‘Vulnerable Tribal -Groups
(PVTGs). Tribal welfare programs.

Tribal culture of Madhya, Pradesh; Traditions,. special arts, festivals,
celebrations, language, dialects.and litreture,

Madhya Pradesh tribal's contributio to the freedom struggle of India and
iconic tribal personalities of state. Populat- institutes related to fribes of
Madhya Pradesh, tribal museums, publications etc.

Folk culture and folk literature of Madhya Pradesh.
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R FoodSatetyOfﬂcerExam—Zl)lS |

o 0." Fl\rletabohc Pathway, Digestion and’ Absorptroh ;, ar’bohydrates, Llplds Protems,
: 'Vltamms, Fibres and' Mmerals . =
- _:Propertles of Foody Physncal Acrd Base &Buﬁ'er _Chemical; Colloids.

Unlt-II Food: Mlcrohlology ;
o . Genetal: charactenstlc

f mrcro-orgamsm, Classnﬁcatlon Morphology,
. :'Physwlogy, Growth; Ni ,_'t:on andReproductton, Microbial growth B
¢ Food Poxsonmg and. 1 od IBome Dlsease, Food Toxms ‘Rapld methods in
~detection of micro‘organisms. =
o -Food Fermentation; Fermented Food Products and Beveragcs
. "Food spollage of specl :;food groups (Mllk and Mllk products Meat, Poultry,
‘ d

. .
Emedla ‘preparation, SPC TPC
Umt-IH Food and ‘Nutrition -
.- Food and Nutntlon, on! ,
. Balance diet;. aRecommended D:etary AIIowances (RDA), "Basal *energy
metabolism; (BV; NPU, BMR, PER, BMI): ¢aléulations. '
¢ Techniques for assessment of. I-Iuman Nutnt:onal status,. causes and preventrons
~of Malnufrition. .
*+ & "Progratimé of Nutrltlon and Health 4n Indla (MDMP ICDS Natlonai Food
| .Secunty Mission). -
. Macro and micro nutnents def‘ cxency d:seases and their prevent:on

Unit-IV Food Preservatlon, Packag"mand Storage o
e Food preservatlou, Prlnclples andits mefods. -7 ;': U
. Thennal and Non-Thermial ‘Food Preservatio echnology:. .~
s Food Packagmg, Concept‘of food packagmg,.’I‘ype of: packagmg, Packaging
 Laws.and Regulations, Evaluation: of food packagmg mater:als, Packaged
commodities rules. ‘
o Novel Technologxes m Food packagmg and. recent development
. Food Storage;- Storage strucmres,"pi‘actlces ‘erivironment ‘and its. interaétion
, - with stored. product L . :
Unit-V Indlan Farmmg System e T -
‘ Status of Agrlculture in! ndra, Types-of trad:t:onaf and: modem farmmg systems.
Components of Farmmg System,’ Farmmg—based Livelihood Systems-Crops-and
- croppifig systems. .
. Livestock; Dairy, Prgge v, Goatry;. PouItry, Duckery systems:-
. -Hort:cultural 'Crops, Agr‘d-forestry systems, Aquacu]ture ‘Duck/Poultry-cum-
Flsh "Dairy-cum-Fish, Plggery-cum—Prsh Small, ‘medium and. large -enterprises
' :'mcludmg value' chams and secondary enterpnses as lwehhood components for

farmers. n 7 o _

. S @/(,,. -
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Commerclal farmmg-based lwehhood models by NABARD ICAR (State’

Agncultural Usivegsitiesand KVKs)

rSohemes and Programs 'by Central and Stat "Go .
‘promonon offannmg-based hvehhood opportumtxes :

Food Safety, Deﬁnmon, Scope Importance, tandard and'Factots affectmg

.
. ‘Hazards and Risks; Types. of. hazards Phys:cal Chemlcal B:ologwal hazards.

. FSMS 22000 180 ?.2000 2005, Global Foo
ﬁnit—.VII' Integrated Agrlculture Production Teclmolo

Management of-hazards;

- Hyglene and Samtanon m Faod Semoe Establlshments Introductton, Sources

of contammanon and thetr control Waste Dlsposal Pest and: Rodent.Control,
. Personnel Hygiene:

’.Basuc concepts: of” Foodl Saﬁey Management, -PRPs;: GHPS, GMPs, SSOPs.

 HACCP, ISO- Series; TQM
afety Management systems

Salient feature: ongnculture and livestock of Madhya Pradesh_ -
Crops production; Ceréils,’ Pulses, ,Oﬂseeds ‘4nd -Millets;’ Hornculture ‘Crop-
Productlon, Vegetable, LFrmts *Flowers;

o prces, Turmeric, Gmger, Conander Cumln, Fenugreek, Carom and Fennel.

Anirial Husbandry; I vaestock Production, atry, Ponltry, Duckety, Fisheries,
Aquaculture Aplculture Agro fore: 18, Concept of Sustamablhty ,
Post Harvest Management, Energy anagement, ‘Water Harvesting &
Management, Soil Health .Crop: Management, Pest Management

‘Unit-VIII Animal Product Processmg

o

Composmon of Meat, 'I‘ypes of Meat, Slaughtermg, Tenderization and Curmg
Fish and Poull:ry processing. . -
Phymcab Chemical, 'Nutrlnonal and. Functlonal charactenstlcs of Egg.
Processmg of Egg and. Egg produc A
. Composition and’ propert:es of-Milk* and.-‘f'fthelr dlﬁ'erent processed products
(Concentrated and-driéd; Fennented, Cream, Ice Cream, Butter, Cheese).
"Milk adilterants: and its’ detecuon

Umt—IX Food Processmg 'I‘echnology

= Use of non-thermal technolo’éies (Mlcro Flltratton, High Pressure processing,
'Ultm Flltratlon Reverse Osm051s) U]tra-hlgh voltage electric fields;, Cold

. Plasma

'Nutraceutloals and functlonal foods Iunk‘foods .
Method of food preservatlon “Thermal:. Progessing, -~ Pasteurization,
Concentration, Canmng, Dehydranon, Freezmg. Fermentatlon, Irradiation and

- Food additives:

Aseptlc preservatlon, Hurdle Technology, Hydrostat:c Pressue Technology; -
) chrowave Processmg

) Innovatlve Thermal Technologtes (Ohmxc heatmg, 'Dielectric: heatmg, Infrared

and Inducnon heatmg) in: food processmg
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