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2.1. Personal hygiene and etiquette of handlers

2.1. Cleaning & sanitation of area
2.1. Waste management (Damping, Separation etc.)
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4.1.HACCP, GMP, GHP, GLP
4.1.Cleaning (CIP, COP etc.)

4.1.Storage technique (Temperature, Humidity control etc.)
g Fenee
YRIR YIS ATGIOT APS A& FF oAl I



YTI-¢ A € FAFTAIE A Q@/
5.1. Cereals cultivated in Bangladesh; Products and by-prodycts ¢ flour

milling Industry;
5.2. Quality control and flour testing. Standard fOl’mulatiOn, role of

ingredients, manufacturing of Bread, Biscuit, Cracker, Cakes, etc. and
associated machineries; Defeats in Bread and Biscuit and their prevention.

5.3. Flour for Pasta and Noodles; Production processes and associated
equipment. Classification and manufacturing process of major Breakfast
Cereals and related equipment. Packaging of bakery products.

5.4. Types of Confectionery product- Chocolate, Candy, Jellies, Jam, gums,
Toffees etc. Manufacturing process of confectionary products.

5.5 Food packaging — objectives and requirements. Types of packaging.

3.6 Packaging materials. Plastic — microplastic, nano-plastic. Food safety
and environmental issues.
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2.1. Personal hygiene and etiquette of handlers
2.1. Cleaning & sanitation of area
2.1. Waste management (Damping, Separation etc.)
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4.1 HACCP, GMP, GHP, GLP
4.1.Cleaning (CIP, COP etc.)
4.1.Storage technique (Temperature, Humidity control etc.)

stz wow
WWW@WWWWWWl



GYT-¢ WL, PG, R @3 AefHE corerd
5.1. Source of meat, classes of meat and related products; composition ang

nutritive value of meat.

5.2. Post-mortem changes, aging, tendering and curing of meat, Factors
affecting quantity and quality of meat. Meat by-products, meat-borne
diseases and their prevention.

5.3. Poultry- classification, composition and nutritive value, poultry cooking

and processing, factors affecting quantity and quality of poultry meat,
different products-sausages, salami, nuggets, chicken cutlet, chicken
drumsticks, chicken wings, chicken shami kabab, chicken strips, etc.

5.4. Egg- structure, composition and nutritive value of egg, evaluation of
quality, grading of egg, processing and preservation of egg, safety and
hygiene of egg.

3.5 Food packaging — objectives and requirements. Types of packaging.

5.6 Packaging materials. Plastic — microplastic, nano-plastic. Food safety
and environmental issues.
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2.1. Personal hygiene and etiquette of handlers
2.1. Cleaning & sanitation of area .
2.1. Waste management (Damping, Separation etc.)
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4.1. HACCP, GMP, GHP, GLP
4.1.Cleaning (CIP, COP etc.)
4.1.Storage technique (Temperature, Humidity control etc.)
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5.1. Fruits and Vegetable- General Principle of fruits and vegetab),,
preservation by heat, chemicals, sugar, salt, fermentation and drying, fmnS
and vegetable supply chain, packaging and storage, etc.
5.2. Canning and bottling of fruits and vegetables, preparation of frujt
syrups, squashes, cordial, nectars fruit juice concentrates, preparation of jam,
jelly, marmalade, etc.
5.3. Pickles and chutney- Preparation of various types of pickles, preparation

of sauces and chutney, safety and quality control etc.

5.4 Food packaging — objectives and requirements. Types of packaging.

5.5 Packaging materials. Plastic — microplastic, nano-plastic. Food safety
and environmental issues.
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2.1. Personal hygiene and etiquette of handlers

2.1. Cleaning & sanitation of area
2.1. Waste management (Damping, Separation etc.)
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4.1. HACCP, GMP, GHP, GLP

4.1.Cleaning (CIP, COP etc.)
4.1.Storage technique (Temperature, Humidity control etc.)
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5.1. Milk- composition, factors affecting corr.lposmon o.f n.nlk, Phys. k‘é& p
clllemical properties of milk, milk. supply Ché}ln, pasteurization of milk 5"&? |
quality and grading of milk, packaging and storing, etc. ]
5.2. Processing principle and preparation of different t%'pes of milk-. steriliged
milk, homogenized milk, flavored milk, fermented milk, standardized milk,
reconstituted milk, toned milk, double toned milk, etc.

5.3. Processing principle and preparation of butter oil, ice-cream, cheese,
paneer, sweet-meat, etc. Cleaning and sanitization of dairy equipment’s.

5.4 Chilling and freezing, Food preservations - objectives, thawing. freezer
burn, drip losses, refrigerator, freezer, cross-transmission.

3.5 Food packaging — objectives and requirements. Types of packaging.

3.6 Packaging materials. Plastic — microplastic, nano-plastic. Food safety
and environmental issues.
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2.1. Personal hygiene and etiquette of handlers
2.1. Cleaning & sanitation of area
2.1. Waste management (Damping, Separation etc.)
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4.1. FSMS,
4.2. GHP

4.3. Storage technique (Temperature, Humidity control etc.)
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- Risk hazard and measurements in the production process for Hotel Restaurants

5.1. Purchasing, transportation and receiving materials

5.2. Receiving and storage of uncooked product (Meat, fish, vegetables, spices etc.)
5.3. Washing of utensils, vegetables, meat, fishes etc

5.4. Cutting and chopping of vegetables, meat, fish, etc

5.5. Washing of meat and fishes

5.6. Cooking

5.7. Processing of uncooked products (Salads, lemon etc)

5.8. Storage of cooked products

5.9. Washing of utensils and plates

5.10. Serving




