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PART I- General  Knowledge and Current Affairs

Salient Features of Indian Constitution

Salient features of the Constitution - Preamble- Its significance and its place in the

interpretation of the Constitution.

Fundamental Rights - Directive Principles of State Policy - Relation between Fundamental
Rights and Directive Principles - Fundamental Duties.

Executive - Legislature - Judiciary - Both at Union and State Level. - Other Constitutional
Authorities.

Centre-State Relations - Legislative - Administrative and Financial.

Services under the Union and the States.

Emergency Provisions.

Amendment Provisions of the Constitution.

Social Welfare Legislations and Programmes

Social Service Legislations like Right to Information Act, Prevention of atrocities against

Women & Children, Food Security Act, Environmental Acts etc. and Social Welfare

Programmes like Employment Guarantee Programme, Organ and Blood Donation etc.

RENAISSANCE IN KERALA

Towards A New Society

Introduction  to  English  education  -  various  missionary  organisations  and  their
functioning- founding of educational institutions, factories.printing press etc.

Efforts To Reform The Society

(A) Socio-Religious reform Movements



SNDP Yogam, Nair Service Society, Yogakshema Sabha, Sadhu Jana Paripalana Sangham,
Vaala  Samudaya  Parishkarani  Sabha,  Samathwa  Samajam,  Islam  Dharma  Paripalana
Sangham, Prathyaksha Raksha Daiva Sabha, Sahodara Prasthanam etc.

(B) Struggles and Social Revolts

Upper cloth  revolts.Channar agitation,  Vaikom Sathyagraha,  Guruvayoor  Sathyagraha,
Paliyam  Sathyagraha.  Kuttamkulam  Sathyagraha,  Temple  Entry  Proclamation,  Temple
Entry Act .Malyalee Memorial, Ezhava Memorial etc.

Malabar riots, Civil Disobedience Movement, Abstention movement etc.

Role Of Press In Renaissance

Malayalee,  Swadeshabhimani,  Vivekodayam,  Mithavadi,  Swaraj,  Malayala  Manorama,
Bhashaposhini,  Mathnubhoomi,  Kerala  Kaumudi,  Samadarsi,  Kesari,  AI-Ameen,
Prabhatham, Yukthivadi, etc

Awakening Through Literature

Novel,  Drama, Poetry,  Purogamana Sahithya Prasthanam, Nataka Prashtanam,  Library
movement etc

Women And Social Change

Parvathi Nenmenimangalam, Arya Pallam, A V Kuttimalu Amma, Lalitha Prabhu.Akkamma
Cheriyan, Anna Chandi, Lalithambika Antharjanam and others

Leaders Of Renaissance

Thycaud  Ayya  Vaikundar,  Sree  Narayana  Guru,  Ayyan  Kali.Chattampi  Swamikal,
Brahmananda  Sivayogi,  Vagbhadananda,  Poikayil  Yohannan(Kumara  Guru)  Dr  Palpu,
Palakkunnath Abraham Malpan, Mampuram Thangal,  Sahodaran Ayyappan, Pandit K P
Karuppan, Pampadi John Joseph, Mannathu Padmanabhan, V T Bhattathirippad, Vakkom
Abdul Khadar Maulavi, Makthi Thangal, Blessed Elias Kuriakose Chaavra, Barrister G P
Pillai,  TK Madhavan, Moorkoth Kumaran,  C. Krishnan, K P Kesava Menon, Dr.Ayyathan
Gopalan, C V Kunjuraman, Kuroor Neelakantan Namboothiripad,

Velukkutty Arayan, K P Vellon, P K Chathan Master,  K Kelappan,  P.  Krishna Pillai,  A K
Gopalan,  T R Krishnaswami Iyer,  C Kesavan.  Swami Ananda Theerthan ,  M C Joseph,
Kuttippuzha Krishnapillai and others

Literary Figures

Kodungallur  Kunhikkuttan  Thampuran,  KeralaVarma  Valiyakoyi  Thampuran,  Kandathil
Varghese Mappila. Kumaran Asan, Vallathol Narayana Menon, Ulloor S Parameswara Iyer,
G  Sankara  Kurup,  Changampuzha  Krishna  Pillai,  Chandu  Menon,  Vaikom  Muhammad
Basheer. Kesav Dev, Thakazhi Sivasankara Pillai, Ponkunnam Varky, S K Pottakkad and
others



GENERAL KNOWLEDGE AND CURRENT AFFAIRS

General Knowledge and Current Affairs

Part II

Carbohydrates  Definition,  classification,  physical  and  chemical  properties,  sources,
biological  role,  metabolism,deficiency  diseases,  inborn  errors  of  carbohydrate
metabolism. Nutritional aspects of carbohydrate. 2) Proteins  definition, classification,
physical and chemical properties, sources, biological role, biological value of protein,
protein  metabolism,  protein  deficiency  diseases  and  inborn  errors  of  protein
metabolism.  3)  Lipids  Definition,  classification,  physical  and  chemical  properties,
sources, biological role, metabolism, and inborn errors of lipid metabolism. Nutritional
aspects  of  lipids.  4)  Vitamins Definition,  classification,  characteristics,  absorption &
role  of  vitamins  in  metabolism,  deficiency  diseases.5)Minerals   Definition  -  types,
absorption & role of  minerals,  minerals  deficiency diseases.  6)  Enzymes Definition,
classification,  mechanism of enzyme  action.,  enzyme  specificity,  enzyme  activity,
factors affection enzyme activity, uses of enzymes, enzymes in clinical diagnosis.  7)
Nucleic acids DNA & RNA, structure & function, metabolism, genetic disorders. e.g.
cancer,  autoimmune diseases 8)  Role of Hormones 9) Interrelation between
Nutrients. 

(Unit 2)1 Micro-organisms, Importance of Micro organisms, General classification,
study of the morphological, cultural characteristics  and  bio-chemical  activities  of
bacteria. 2 Growth curve of typical bacterial cell, Growth requirement of  bacteria,
sterilization by physical and chemical methods.  3  Different  sources  of  contamination,
intrinsic and extrinsic parameters of Food which effect Microbial growth. b.
General  principles  underlying  Food  spoilage,  chemical  changes  caused  by
Microorganism c. Spoilage changes in different Food stuffs in brief. 4 Microbiology of
Water-number and kinds of Microorganisms present, test for contamination of bacteria.
5 Food Hazards,  Food Poisoning,  Food borne Diseases,  Food intoxication,  Study of
causative agent, symptoms of disease, prevention, control and vaccination. 6. Microbes
in fermented Food – Alcoholic beverages, Indigenous fermented foods like Idli, Dhokla,
Bread, Soya Bean Fermented Foods. 

(Unit 3) Definition  of  anatomy physiology,  general  anatomy of  human body.  2.
Protoplasm Chemical, Physical and physiological properties of protoplasm. 3. Animal
cell Structure, composition and function of Cell Membrane; structure and functions of
Mitochondria,  Endoplasmic  reticulum,  Ribosomes  and  Lysosomes;Structure  of
Nuclear  envelope  and  its  functions;  Nucleolus–structure  and  function  4.  Tissues
Structure  and  functions  of  various  types  of  tissues.  Organs  and  organ systems an
integrated approach.5.Digestive system brief study of the anatomical organization of



the  digestive  tract  and  process  of  digestion,  absorption  and  assimilation  of  food.
6.Circulatory system heart structure and working of heart blood vessels, lymph vessels
and  their  functions.  Lymphatic  system  concept  of  circulation  at  tissue  level.
Composition  and  functions  of  blood  and  lymph.  Mechanism of  blood coagulation
blood grouping and blood transfusion.7.Defense Mechanisms of the body Localization
of  infection,  inflammation,  active  and  passive  immunity,  introduction  to  T-
lymphocytes  and  B-lymphocytes  Immunization,  failure  of  immunity  Common
Variable  immuno  deficiency  syndrome  (CVID)  Acquired  Immuno  deficiency
syndrome (AIDS). 8. Respiratory System Basic anatomy of the respiratory system.
Process of respiration-Transport and exchange of oxygen and carbon dioxide in the
body. 

(UNIT 4)9. Excretory System Excretory Organs–Structure and functions of Kidneys,
Formation of urine, composition of urine, Role of Skin and Liver in excretion. 10. Body
Fluids, Water and Electrolytic Balance. 11. Nervous system, Physiology of the nerve
cell,  Parts  of  the Central  Nervous System and functions.  Origin and propagation of
nerve  impulse,  Synaptic  transmission,  neurotransmitters,  Parts  of  Brain  and  their
functions,  Spinal cord –  Structure  and  function,  Importance  of  Automatic  nervous
system. 12. Endocrine  Glands, structure and endocrine functions of – Hypothalamus
Pituitary Gland, Thyroid Gland, Pancreas (Islets),  Adrenal  Gland,  Testis,  Ovary,
General introduction to mode of hormones on target cells.  13. Reproductive System.
Anatomy and functions of male reproductive organs, Anatomy and functions of Female
reproductive  organs.  Menstrualcycle,  Conception,  Parturition,  Contraception,
Menopause and associated physiological problems. 

(UNIT  5)1.Introduction  to  therapeutic  diets.Basic  concepts,  principles,  factors
considered,  classification,  special  feeding  methods,  pre  and  post  operative  diet.
2.Routine Hospital diets Regular diet, light diet, soft diet, full liquid diet, clear liquid
diet  and tube feedings 3.  therapeutic adaptation of  normal diet.  Feeding infants and
children problems in feeding in the Hospital. 4. Diet in fevers, typhoid fever, influenza
and tuberculosis, Rheumatic fever & counseling. 5. Disease of Gastro Intestinal tract
Constipation dysentery diarrhea, colitis. 6. Diet in Cancer & Counseling Risk factors,
general  reaction,  nutritional  problems,  nutritional  requirements,  Role  of  food  in
prevention  of  Cancer.  7.  Diet  on  Liver  Diseases  & Counseling  Cirrhosis,  hepatitis,
hepatic coma, diseases of gall bladder, pancreatitis, 8. Diet in Cardio vascular disease &
Counseling  Atherosclerosis,  coronary  heart  disease,  lipidaemia,  hypertension,
congestive heart failure, myocardial infarction. 9. Diet in kidney diseases& counseling
Nephritis,  Acute  chronic  and  renal  failure,  renal  calculi.  10.  Diseases  of  metabolic



disorder.  Arthritis,  Diabetes  mellitius  and Gout.  11.  Diseases  of  Nervous  system &
counseling Polyneuropathy, burning feet syndrome, anorexia nervosa and epilepsy. 12.
Diseases of  Endocrine disorders  & counseling  Hypothyroidism,  Hyperthyroidism,
Hypocalcimia 13. Anemia 

(UNIT 6) Introduction to Nutrition Principles of Foods and Nutrition,Food groups, Diet
and balanced diet, Meal planning, meal  pattern, selection of adequate diet, BDA, RDA
of different   age groups,  use  of  Food exchange list.  2.  Nutritional  requirements  for
infancy,  pre-school,  school  going and  adolescents  and adult  hood.  Factors  affecting
nutritional status, Nutritional problems, Packed lunch, and school lunch programmes,
Food habits. 3. Nutritional requirements for expectant and nourishing mother, dietary
modification  –  dietary  problems,  complications  of  pregnancy  and  Indian  nourishing
mother.  4.  Geriatric  Nutrition:  Nutritional  requirement,  physiological  changes,
Nutritional  changes,  Nutritional problems during old age.  5. Nutritional problems in
India-Anemia,  overweight,  under-weight,  vitamin A-deficiency,  PEM, goiter,  thiamin
deficiency. 6. Food selection purchase, storage, Food handling, sanitation and hygiene 7.
Assessment of nutritional status by population sampling, Anthropometry, Biophysical
assessment, Radiographic examination, Nutritional adequacy of diet consumed, clinical
assessment, Biochemical assessment. 8. Diet survey methods - Population sampling &
duration of survey, diet survey methods, Questionnaire, Food list  method,  Interview
method, Food inventory of log book method, Weightment of raw food, Weightment of
cooked food, Analysis of cooked food method, Adult consumption units, Nutrition and
Health  Education  Definition,  importance  channels  of  nutrition  education,  nutrition
education methods, planning for nutrition and health education. Techniques of nutrition
education.  Evaluation  of  nutritional  programmes.  Role  of  Nutrition  Education
Programmes in eradication of malnutrition.  10.  Role  of  National  &  International
Agencies to overcome malnutrition (ICDS, UNICEF, WHO, FAO, ICAR) 11. Food fads
& fallacies. 12. Applied Nutritional Programmes ANP,MMP, SNPJCDS, FWPJPP, BNP. 

(UNIT 7) Foundation Ingredients :- Carbohydrates, fats, Proteins, Minerals, Vitamins,
Seasonings,  Flavorings,  Liquids,  Thickening  agents,  Fats  &  Oils,  Sweetening  &
Raisings agents.2. Various cooking methods & Culinary terms (Western & Indian):- 3.
Principles  of  cooking  food  with  special  application  to  fish,  egg,  meat,  vegetables,
cheese,  pulses & cereals.  4.  Salads :-  Importance,  types,  common salad dressing.  5.
Soups :- importance, types 6. Seasoning & flavoring 7. Menu & Meal planning, rules
for compilation of menu. 8. Standardization of recipes & portion control. (9) (a) Food



Production  Management  –  establishing  purchase  specification,  volume  fore  casting,
dealing  with  suppliers,  receiving  methods,  stores  organization,  inventory  control  of
stock, portion control, yield testing standard recipes. 

(UNIT 8) Quantity Food Production :- Objectives of food preparation,  working
methods, cooking methods, food preservation, food spoilage. 10. Service Management
a) Table Service, dining room management b) Delivery and Service of food in different
systems.  (11)  Development  of  new  recipes  and  modified  recipes.12)Organization
Organizational  Chart, Organizational charts of Dietary/food service department, line of
staff,  authority,  responsibility,  power,  delegation  of  authority,  centralization  and
decentralization  of  food  service.  13)  Leadership,  motivation  and  communication  a)
Dietician  as  a  leader,  leadership  qualities  that  a  dietitian  should  posses,  styles  of
leadership  and  their  effect  on  subordinates.  b)Relation  between  motivation  and
performance, Hygiene Theory, Application of above theories to motivate subordinate
communication,  need  for  communication,  process  of  communication,  upward,
downward and lateral communication, barriers to effective communication, listening.
14) Staffing and Personnel Management: Manpower planning, Recruitment, Selection,
Induction, Performance  Appraisal,  Training  Development.  15)  Planning  and
Equipment Purchase, Layout Design: 

NOTE: - It may be noted that apart from the topics detailed above, questions from other

topics prescribed for the educational qualification of the post may also appear in the

question paper. There is no undertaking that all the topics above may be covered in the

question paper.


