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Syllabus for the Post of Development Officer- Technology
(Level-7)
Marks: 100

PART-A (Marks: 25) General Knowledge
Multiple choice questions only

1. Events of national and international importance.
2. Current affairs- international, national and regional.

3. General Science and it applications to the day to day life Contemporary
developments in Science & Technology and information Technology.

4. Social- economic and political history of modern India

5. Indian polity and governance: constitutional issues, public policy, reforms and
e-governance initiatives

6. Economic development in India since independence

7. Physical geography of Indian sub-continent

8. Disaster management: vulnerability profile, prevention and mitigation
strategies, Application of Remote Sensing and GIS in the assessment of
Disaster.

9. Sustainable Development and Environmental Protection

10.Logical reasoning, analytical ability and data interpretation.

PART-B (Marks: 75) Subjective Paper
Multiple choice guestions only

Section: | Coconut

1. Scenario of coconut cultivation-World-India

2. Coconut production technology-Production of quality planting material-
hybridization and crop improvement-varieties-cultivars-Mass multiplication

techniques

3. Pests and diseases of coconut and its management-Layout-planting techniques-

fertilizer application-irrigation-yield parameters-harvest indices
4. Coconut processing-value added products-bye product utilization

5. Domestic and international demand and supply-MSP and market prices-
Marketing of coconut-mobilization of coconut farmers-awareness and extension

techniques

6. Export scenario of coconut-Health benefits of coconut-Role and activities of

Coconut Development Board



Section: Il: Technoloqgy

1. Post harvest technology: Importance of post harvest technology, Post harvest
losses, Maturity indices, Value addition and preservation of fruits and vegetables,
Principles and methods of food preservation, Heat processing, pasteurization,
canning, dehydration, freezing, freeze drying, fermentation, microwave,
irradiation and chemical preservatives — coconut based convenience foods and
pickles, chutney, sauces, jam, jelly, marmalade, health drinks, minimally
processed products - Packaging - materials and methods. Nutritional labelling of
food- Quality control of Agricultural products-AGMARK-CODEX —HACCP- FSSA-
NABL accreditation-Food plant sanitation- Food hygiene- Environment and waste
management

2. Food Science And Nutrition: Food Biochemistry & Nutrition, Principles of Food
Preservation, Food Additives & Preservatives, Speciality & Functional Foods,
Sensory Evaluation of Food Products

3. Food Process Engineering: Food Thermodynamics, Food Refrigeration & Cold
Chain , Heat & Mass Transfer in Food Processing ,Unit Operations of Food
Processing-lI Unit Operations of Food Processing-ll,Food Storage Engineering,
Applications in Food Industry, Food Process Equipment Design, Instrumentation
& Process Control in Food Industry

4. Microbiological Aspects: Microscopy, staining and culture techniques,
sterilization techniques, culture media, factors influencing microbial growth,
Sources of microorganisms in food, Food spoilage types, causes and indications.
Control of spoilage, pre-harvesting and post harvesting, food processing.

5. Biochemical Aspects: Chemical composition of food: Carbohydrates, lipids,
proteins, fiber, vitamins, and minerals-Biological value of proteins (BV), Protein
efficiency ratio (PER), Digestability coefficient, Net protein Utilization, Net Protein
Ratio(NPR), Chemical Score, Free Radicals and Antioxidants. Energy value of
foods, Respiratory Quotient (RQ), Determination of Basal Metabolic Rate (BMR),
Determination of energy metabolism during work, Energy expenditure for various
types of activities, Recommended Daily Allowance (RDA), Specific Dynamic
Action (SDA) of foods, Analytical techniques used in detection of adulteration of
food: Principle, procedure and detectors of  chromatographic
techniques (Column, paper, TLC, HPLC and GC), Spectroscopic techniques
Food Analysis — moisture content, ash, fat, carbohydrate, crude fibre, crude
protein, sodium, potassium, calcium, and phosphates. Food adulteration:
common adulteration, contamination and pesticide analysis. Oils and Fats -
lodine value and saponification value.
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