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A. Syllabus: Food Safety Offic er (FSO). 

PART A: General Aptitude and Computer Literacy - indicative syllabus.I 
 Subject and Syllabus Marks I Question 
Pattern MCQ

I I 

General Intelligence: would include questions of both verbal and non-verbal type fornGENERAL APTITU DE '. 
e.g. s sQuestions 

Questions on analogies, similarities and differences, space visualization, problem solving. 
analysis, judgment, decision making, visual memory, discriminating observ~tions, 

relat ionship concepts, arithmetical reasoni ng, verbal and figure classification, arithrnet1cc:I I
Inumber series, 
f-non-yerbal series etc. 
1 General Awareness: Questions to test the ability of the candidates General Awareness of 5

Ithe environment around him/ her and its application to society. Also testing knowlcdgE of I 
1 currents events and matters of every day observation as may be expected of an educdted 

person. The test will include questions relating to India and neighboring countriP~ spEt 1ally 
pertaining to History, Culture, Geography, Economic. scene, General Polit'{ 1nduding Indian 
Constitution, snorts and sci entific research etc. These questions will be SL1ch that th!"•; do 

Inot 
' 	re uired a spe<.ial study of any discipline ____ _ ·- __ _ 

English language Comprehension: Would test the candidates understanding of the Er;.:;lish 5 
language its vocabulary, grammar etc. Would include questions on comprehension. on 
word subsritutiun. synonyms and antonyms, spelli ng error, spotting errors i11 sentenres, 

- _____J 

5 Qu('st1ons , 
I 

- . 
5Oue;tiun> 

grammar - no~n, pronoun, adjectives, verbs, prepositions, conjunctions, u5e of 'a' 'an' ond I ; 

'the', idioms 

and phrases etc. _ _ ____ _ ·- ___:__J _ .. __ _ 

COMPUTER LITERACY 


r ;:--Q r;t. (Candidate is expected to be able to handle all regula1 office wurk on c.ornputF-r~ I :> u. " IU '~ 

Knowledge oi MS office (word, excel, powerpoint) including basic command~ Googlt I 

IDoc, emails, I

I commonly use social media ha ndles (Whattsapp, FB, T:..,1tter etc). •-:iou~_bE: test:d _ I 



--~ 
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PART B· Functional Kno•tJled;:;t- irid_~c.a_ti_ve_sy'-ll_a_bu._s_.----------
Sub1ect and Syllabus ;.:an<5 Ques:1on 

1 P~t:ern MCQ I 

Indian and International Food l aws (An Overview) 	 I 

• 	 Food Safety and Standards Act of India, 2006: Provision, definitions and differei-t I 20 I 20 Questions 

sections of the Act and implementation. I I 
FSS Rules and Regulations I I

• 	 Overview of other relevant national bodies (e.g. APEDA, BIS EiC, MPEDA, Sp;r.e I 

Board etc.) t 


International Food Control Systems/Law~. Regulations and Stanc!ards/Gu1deline; 1 


with regard to Food Safety - {i) Overview of CODEX /11imenrari1Js Comm1s~u


I 	 {History, Members. Standard setting and Advisory mechanisms· JECf/ JEMP' 

JMPR); WI 0 agreements (SPS/TBT);II • 	Important national and international accreditation bodies ------· __,__ 
FSSAI - Role, Functions, Initiatives (A General Understanding) 

Genesis and Evolution of FSSAI 20 ,20 Quesnons 


Structure and Functions of Food Authority 


Overview of systems and processes in Standards, Enforcement. LcJbort1l,11, 


ecosystem, Imports, Third Party Audit etc. 


Promoting safe and wholesome Food (Eat Right India, ~ood ~ort1fica tion, snf, Clea•' I 

Street Food Hub, RUCO and various other social and behavioural change initiatives) 
 I
Training and capacity building 

• 	 Role of State Food Authorities ·I I--1 

Subject Matter Knowledge 	 __ 2_s_Q.c..u~:.tio11s J_;__2_s_.... _
f------"----- --"---- · - ·--~----------· 

Principles of Food Preservation, Processing and Packaging 

• 	 Food Processing 0perations, Principles, Good Manufacturing Practices 

I • Overview of food preservation methods and their underlying principles including 

novel and emerging methods/principles


I Overview of food packaging methods and principles incllldtng novel pack<ieine 


I materials/techniques

I Principles and Basics of Food Chemistry and t heir role in Human Nutrition 

I Structure and functions of macro-and micro nutrients 

Role of macro and micronutrients in human nutrition 


Overview of food additives with respect to their technologica l functions 


Overview of anti-nutritional factors and their removal from foods 


Overview of enzymes as food processing aids 


Overview of nutraceutic::its and function~ fonds 


Overview of food contaminants and adulterants and their effects on human 


health 


Food allergens and allergenicity 


• Importance of diet in alleviating health risks, especiali\' non·comnoumcable 

disease5 

I Food Microbiology & General principles of Food HygiE:ne 

• General principles of food microbiology and ov0 rview of food b0rne pathotcns 

I • Overview of sources of microorganisms in food chain (raw materials, water l ir, 

I equipment etc) and microbiological quality of foods 

Microbial food spoilage and Food borne dr~ense5 


~ • General principle~ amt techniques tn microtJ1olor;1tc:: e.t.uJ' 11?11u11 ot iff_;-.:~
·-	 -·------ --- ·-- -- ----· 



'~ 
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~-;-overview oi beneficial microorganisms and their role 1:i iood i)roc.es·,•rz and _I____\__ _ 

, human nutrition \ I 
I 
. Genera! principles of food safety management systems indud:ng traceability arid 1 


r.ocall - sc;nitation HACCP, Good production and moces)ir,g µracCces (GMP, GAP, I c: 


tI GilP, GLP, B.A.P, etc) 
Gener:il c0ncepts of food Analysis and Testing 

• Funrl~mentals of field level and laborator\' sampling \·1ith reference tc irnpon:ance of 
I statistical tools.II • Overview of basic/classical methods of fooJ a;ialys1s 

1 • OvP.rv;ew of modern analycical techniques including mass spectrometry and 

' 
I molecular techniques. . , , 

\ • Principlesof Quality a~surance and Quaiity controi with reference to food ao;;ly:. > \ ! \ 


[.:=-and :~:ig . Total - · --==--=--==----1---85-r-- , rk~-j\ ~~-,


