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Syllabus of the Preliminary Examination for the post of Food
Inspector / Food Safety Officer, Class-3(GMC)

Marks-200 Questions-200 Medium-English

. Basic Concepts: General Chemistry, Inorganic and Organic Chemistry,
Physical Chemistry, Food Chemistry: Water, Carbohydrates, Fats and Oils,
Proteins, Enzymes, Flavor, Natural Food Pigments, Food Additives, Food
Toxicology, Food Microbiology

. The Food Safety and Standards Act 2006

. Food Safety and Standards Rules, 2011

. The Food Safety and Standards Regulations, 2011

. The Food safety and Standards (Food Products Standards and Food
Additives), Regulations, 2011

. The Food safety and Standards (Licensing and Registration of Food Business),
Regulations, 2011

. The Food safety and Standards (Laboratory and Sampling Analysis),
Regulations, 2011

. The Food safety and Standards (Packaging and Labeling), Regulations, 2011

. The Food safety and Standards (Contaminants, Toxins and Residues),
Regulations, 2011

10. The Prevention of Food Adulteration Act, 1954

11. Food Safety and Standards (Prohibition and Restriction of Sales) Regulation,
2011

12. Food Safety and Standards (Labeling and Display) Regulations, 2020

X
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00 rv F P ibiti 'ctions on sales
13. Food Safety Su eillance, ood Recall, th]blthl’l and Restr1 l |
rticles/ingr t 1 tc e tl'. tion re atmg to
of certain articles/i g edients/admixtures etc., Restrictions

conditions for sale, sale of vegetable oil and fat, Food Analysis.

14. Rights of Consumers, Consumer Protection Act, 1986, Consumer Complaint
Redressal Mechanism, Citizen Connect, Food Safety Connect, Food Smart
Consumer, GAMA Portal, Smart Consumer App, CPGRAM Portal, Consumer
Grievance Redressal Mechanism by FSSAI, Adjudication, Prosecution,

Offences and Penalties under Food Safety and Standards Act, 2006 and Food
Safety and Standards Rules, 2011,

IS. Safe and Nutritious Food (SNF) Initiative, Mandatory BIS certification on
Food Products and Food Packaging Materials, AGMARK certification,

Common Adulteration and Quick Tests For detection of adulterants.

6. Food Safety Organizations: Food Safety and Standards Authority of India,

Food Safety Enforcement and State Food Authorities, APEDA, FAO, WHO,
ISO, Global Food Safety Partnership.

7. Current Trends and Recent Advancements in the field of Food Safety
and Standards.
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Serial No. TYPE OF QUESTIONS Mark to be allotted

1 ESSAY (A minimum of 200 words | 15

and a maximum of 250 words):
Choose any one topic from a list of
Three.  (Descriptive  analytical/
philosophical/ based on Current
Affairs)

2 LETTER WRITING (in about 100 | 10
words): A formal letter expressing
one's opinion about an issue. The
issues can deal with daily office
matters/ a problem that has
occurred in the office/ an opinion in
response to one sought by a ranked
officer etc.

3 REPORT WARITING (in about 150 | 10
words): A report on an official
function/event/field trip/survey etc.

OR PRECIS WRITING: A Precis in
about 1/3 of the words in the given
passage.

4 ENGLISH GRAMMAR: 10 Multiple | 10
choice questions set from the
following list:
1.Tenses
2. Voice
3. Narration (Direct-Indirect)

4. Transformation of sentences

5. Use of Articles and Determiners
6. Use of Prepositions

7. Use of Phrasal verbs

8.Use of idiomatic expressions
9.Administrative Glossary
10.Synonyms/Antonyms

11. One-word substitution
12.Cohesive
devices/Connectives/Linkers

13, Affixes

14. Words that cause confusion like
homonyms/homophones.

% TRANSLATION: Translation of a |05

short passage from Gujarati to
English.
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Syllabus of the Mains Written Examination for the post of Food
Inspector / Food Safety Officer, Class-3(GMC) Paper-2

Marks: 100 Medium: English

. Basic Concepts: General Chemistry, Inorganic and Organic Chemistry,

Physical Chemistry, Food Chemistry: Water, Carbohydrates, Fats and Oils,
Proteins, Enzymes, Flavor, Natural Food Pigments, Food Additives, Food
Toxicology, Food Microbiology

. The Food Safety and Standards Act 2006
. Food Safety and Standards Rules, 2011
. The Food Safety and Standards Regulations, 2011

. The Food safety and Standards (Food Products Standards and Food

Additives), Regulations, 2011

. The Food safety and Standards (Licensing and Registration of Food Business),

Regulations, 2011

. The Food safety. and Standards (Laboratory and Sampling Analysis),

Regulations, 2011

. The Food safety and Standards (Packaging and Labeling), Regulations, 2011

. The Food. safety and Standards (Contaminants, Toxins and Residues),

Regulations, 2011

10. The Prevention of Food Adulteration Act, .1954

11. Food Safety and Standards (Prohibition and Restriction of Sales) Regulation,

2011

12. Food Safety and Standards (Labeling and Display) Regulations, 2020

%
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13. Food Safety Surveillance, Food Recall, Prohibition and Restrictions on sales
of certain articles/ingredients/admixtures etc., Restrictions relating to

conditions for sale, sale of vegetable oil and fat, Food Analysis.

14. Rights of Consumers, Consumer Protection Act, 1986, Consumer Complaint
Redressal Mechanism, Citizen Connect, Food Safety Connect, Food Smart
Consumer, GAMA Portal, Smart Consumer App, CPGRAM Portal, Consumer
Grievance Redressal Mechanism by FSSAI, Adjudication, Prosecution,
Offences and Penalties under Food Safety and Standards Act, 2006 and Food
Safety and Standards Rules, 2011.

15. Safe and Nutritious Food (SNF) Initiative, Mandatory BIS certification on
Food Products and Food Packaging Materials, AGMARK certification, -

Common Adulteration and Quick Tests For detection of adulterants.

16. Food Safety Organizations: Food Safety and Standards Authority of India,
Food Safety Enforcement and State Food Authorities, APEDA, FAO, WHO,

ISO, Global Food Safety Partnership.

17. Current Trends and Recent Advancements in the field of Food Safety

and Standards. W

(Prasun Patel)
DEPUTY SECRETARY
GUJARAT PUBLIC SERVICE COMuicain-
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