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1- dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad&1600 fnukad&01-

03-2024 }kjk LokLF;] fpfdRlk f”k{kk ,oa ifjokj dY;k.k foHkkx] >kj[k.M jk¡ph ds varxZr 

i= la[;k&262¼24½] fnukad&16-02-2024 ds vUrxZr oSDVj tfur jksx fu;a=.k dk;ZØe ds 

v/khu lgk;d dhV foKkuosÙkk in] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M 

ljdkj ds i=kad&1598 fnukad&01-03-2024 }kjk LokLF;] fpfdRlk f”k{kk ,oa ifjokj dY;k.k 

foHkkx] >kj[k.M jk¡ph ds varxZr i= la[;k&264¼24½] fnukad&16-02-2024 ds vUrxZr oSDVj 

tfur jksx fu;a=.k dk;ZØe ds v/khu lgk;d oSDVj tfur jksx fu;a=.k inkf/kdkjh in] 

dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad&1599 fnukad&01-

03-2024 }kjk LokLF;] fpfdRlk f”k{kk ,oa ifjokj dY;k.k foHkkx] >kj[k.M jk¡ph ds varxZr 

i= la[;k&260¼24½] fnukad&16-02-2024 ds vUrxZr oSDVj tfur jksx fu;a=.k dk;ZØe ds 

v/khu fujh{kd] oSDVj tfur jksx fu;a=.k dk;ZØe in] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk 

foHkkx] >kj[k.M ljdkj ds i=kad&403 fnukad&24-01-2025 }kjk ;kstuk ,oa fodkl foHkkx] 

>kj[k.M jk¡ph ds varxZr i= la[;k&18] fnukad&07-01-2025 ds vUrxZr iz[k.M lkaf[;dh 

Ik;Zos{kd@duh; lkaf[;dh lgk;d@vUos’kd in] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk 

foHkkx] >kj[k.M ljdkj ds i=kad&1161 fnukad&27-02-2025 }kjk Ñf’k] i”kqikyu ,oa 

lgdkfjrk foHkkx ¼i”kqikyu izHkkx½] >kj[k.M jk¡ph ds varxZr i=kad&155] fnukad&11-02-2025 

ds vUrxZr xO; rdfudh inkf/kdkjh in] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] 

>kj[k.M ljdkj ds i=kad&2016 fnukad&14-03-2024 }kjk Ñf’k] i”kqikyu ,oa lgdkfjrk 

foHkkx ¼i”kqikyu izHkkx½] >kj[k.M jk¡ph ds varxZr eRL; funs”kky; ds v/khu i=kad&97] 

fnukad&01-02-2024 ds vUrxZr eRL; izlkj i;Zos{kd in] dkfeZd] iz'kklfud lq/kkj rFkk 

jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad&1544] fnukad&17-03-2025 }kjk vads{k.k 

funs”kky;] foÙk foHkkx ds varxZr i= la[;k&379] fnukad&21-02-2025 ds vUrxZr vads{kd 

in] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad&784 

fnukad&05-02-2024 }kjk LokLF;] fpfdRlk f”k{kk ,oa ifjokj dY;k.k foHkkx] >kj[k.M jk¡ph 

ds varxZr i= la[;k&296¼16½] fnukad&27-12-2023 ds vUrxZr duh; oSKkfud lgk;d] jkT; 

vkS"kf/k tk¡p iz;ksx'kkyk] ukedqe] jk¡ph] dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] 

>kj[k.M ljdkj ds i=kad&6703] fnukad&18-11-2025 }kjk rdfudh f”k{kk funs”kky;] mPp 

,oa rdfudh f”k{kk foHkkx ds varxZr i= la[;k&1072] fnukad&10-10-2025 ds vUrxZr 

iz;ksx”kkyk lgk;d ¼foKku lacaf/kr fo"k;½ in ds lalwfpr fjfä;ksa ds fo:) fu;qfä ds fy, 

Hkkjr ds ukxfjdksa ls fofgr izi= esa **>kj[k.M rdfudh@fof'k"V ;ksX;rk/kkjh Lukrd Lrjh; 

la;qä izfr;ksfxrk ijh{kk&2026 ¼fu;fer fjfDr½** ds fy;s vkWuykbZu vkosnu vkeaf=r fd;s 
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tkrs gSaA mEehnokj foojf.kdk dh fofHkUu dafMdkvkas esa fofgr 'kS{kf.kd ;ksX;rk rFkk fu/kkZfjr 

vk;q lhek ds vUrxZr vkosnu ns ldrs gSaA vkWuykbZu (Online) vkosnu vk;ksx ds osclkbZV 

https://jssc.jharkhand.gov.in/ ij ykWxbZu (Login) djds lefiZr fd;k tk ldrk gSA  

2- ijh{kk  'kqYd%& 

ijh{kk 'kqYd :ñ 100@&¼lkS :i;s½ gSA 

ijh{kk 'kqYd esa NwV%&>kj[k.M jkT; ds vuqlwfpr tutkfr@vuqlwfpr tkfr ds vH;fFkZ;ksa ds 

fy;s ijh{kk 'kqYd :ñ 50@& ¼ipkl :i;s½ gSA dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] 

>kj[k.M] jk¡ph ds i=kad&8559] fnukad&23-10-2019 ds vkyksd esa >kj[k.M jkT; ds 40% 

vFkok blls vf/kd fu%'kDrrk okys fnO;kax vH;fFkZ;ksa dks ijh{kk 'kqYd esa NwV vuqekU; gSA 

>kj[k.M jkT; ds LFkkuh; fuoklh vuqlwfpr tutkfr@vuqlwfpr tkfr dksfV ls brj dksfV 

ds vH;fFkZ;ksa }kjk fj;k;rh nj ij ijh{kk 'kqYd Hkjs tkus dh fLFkfr esa muds vkosnu i= dks 

jn~n djrs gq, mudh vH;fFkZrk lekIr dj nh tk ldrh gSA fcuk ijh{kk 'kqYd Hkqxrku fd;s 

vkosnu i= Lohdkj ugha gksaxs vkSj os jÌ fd;s tk ldsxsaA ijh{kk 'kqYd vÁfrns; (Non 

Refundable) gksxkA 

¼[k½ vkjf{kr oxZ dh cSdykWx fjfä;ksa ds fo:) foKkiu la[;k&02@2026 izdkf'kr fd;k 

x;k gS] ftlesa dqy fjfDr 04 ¼pkj½ gSA foKkiu la[;k 01@2026 ,oa 02@2026 nksukas ds fy, 

vgZÙkk izkIr vH;FkhZ ,d lkFk gh vkosnu dj ldsaxs vkSj bl vk'k; dk fodYi vkWuykbZu 

vkosnu Hkjus esa miyC/k jgsxkA nksuksa foKkiu ds fy, vkosnu djus dh fLFkfr esa ,d gh 

ijh{kk 'kqYd ns; gksxkA ;fn dksbZ vH;FkhZ flQZ ,d foKkiu ds fo:) vkosnu nsrs gSa rks oSlh 

fLFkfr esa mUgsa ,d ijh{kk 'kqYd gh nsuk gksxkA nksuksa foKkiu ds fy, ,d gh ijh{kk vk;ksftr 

dh tk;sxhA 

3- fjfä;ksa dk fooj.k %& 

Øñ 
lañ 

inuke vkj{k.k dksfV 

inksa dh la[;k 

dqy 

dqy fjfä ds v/khu {kSfrt vkj{k.k 

efgyk 
[ksydwn 
dksVk 

va/kkiu 
vkSj de 
nf̀"V 

cgjkiu 
,oa Jo.k 
fu%'kDrrk 

pyu 
fu%'kDrrk 
;k lsjsczy 
ikYlh 

Loyhurk] 
ckSf)d 

fu%'kDrrk  
,oa cgq 

fu%'kDrrk 

1 2 3 4 5 6 7 8 9 10 

1 
lgk;d dhV 

foKkuosÙkk] oSDVj 
tfur jksx 

1-vukjf{kr 1 0 

0 0 0 0 0 2-vuqlwfpr tutkfr 1 0 

3-vuqlwfpr tkfr 0 0 
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Øñ 
lañ 

inuke vkj{k.k dksfV 

inksa dh la[;k 

dqy 

dqy fjfä ds v/khu {kSfrt vkj{k.k 

efgyk [ksydwn 
dksVk 

va/kkiu 
vkSj de 
nf̀"V 

cgjkiu 
,oa Jo.k 
fu%'kDrrk 

pyu 
fu%'kDrrk 
;k lsjsczy 
ikYlh 

Loyhurk] 
ckSf)d 

fu%'kDrrk  
,oa cgq 

fu%'kDrrk 

1 2 3 4 5 6 7 8 9 10 
fu;a=.k dk;ZØe 

¼lewg ^[k^½ 
4-vR;Ur fiNM+k oxZ¼vuq&I½ 0 0 

5- fiNM+k oxZ¼vuq&II½ 0 0 

6-vkfFkZd :Ik ls detksj oxZ 0 0 

;ksx %& 2 0 0 0 0 0 0 

2 

lgk;d oSDVj 
tfur jksx 
fu;a=.k 

inkf/kdkjh] oSDVj 
tfur jksx 

fu;a=.k dk;ZØe 
¼lewg ^[k^½ 

1-vukjf{kr 2 0 

0 0 0 0 0 

2-vuqlwfpr tutkfr 1 0 

3-vuqlwfpr tkfr 0 0 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 1 0 

5- fiNM+k oxZ¼vuq&II½ 0 0 

6-vkfFkZd :Ik ls detksj oxZ 0 0 

;ksx %& 4 0 0 0 0 0 0 

3 

fujh{kd] oSDVj 
tfur jksx 

fu;a=.k dk;ZØe 
¼lewg ^[k^½ 

1-vukjf{kr 20 1 

1 1 0 1 0 

2-vuqlwfpr tutkfr 13 1 

3-vuqlwfpr tkfr 3 0 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 1 0 

5- fiNM+k oxZ¼vuq&II½ 0 0 

6-vkfFkZd :Ik ls detksj oxZ 5 0 

;ksx %& 42 2 1 1 0 1 0 

4 

iz[k.M lkaf[;dh 
Ik;Zos{kd@duh; 

lkaf[;dh 
lgk;d@vUos’kd 

¼lewg ^[k^½ 

1-vukjf{kr 101 5 

5 3 2 2 2 

2-vuqlwfpr tutkfr 

60 
¼01 in 
vkfne 

tutkfr ds 
fy, 

lfEefyr½ 

3 

3-vuqlwfpr tkfr 21 1 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 15 1 

5-fiNM+k oxZ ¼vuq&II½ 9 0 

6-vkfFkZd :Ik ls detksj oxZ 22 1 

;ksx %& 228 11 5 3 2 2 2 

5 
xO; rdfudh 
inkf/kdkjh  
¼lewg ^[k^½ 

1-vukjf{kr 29 1 

1 1 1 1 0 

2-vuqlwfpr tutkfr 19 1 

3-vuqlwfpr tkfr 7 0 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 5 0 

5- fiNM+k oxZ¼vuq&II½ 5 0 

6-vkfFkZd :Ik ls detksj oxZ 7 0 

;ksx %& 72 2 1 1 1 1 0 

6 
1-vukjf{kr 31 2 

2 1 1 1 0 
2-vuqlwfpr tutkfr 20 1 
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Øñ 
lañ 

inuke vkj{k.k dksfV 

inksa dh la[;k 

dqy 

dqy fjfä ds v/khu {kSfrt vkj{k.k 

efgyk [ksydwn 
dksVk 

va/kkiu 
vkSj de 
nf̀"V 

cgjkiu 
,oa Jo.k 
fu%'kDrrk 

pyu 
fu%'kDrrk 
;k lsjsczy 
ikYlh 

Loyhurk] 
ckSf)d 

fu%'kDrrk  
,oa cgq 

fu%'kDrrk 

1 2 3 4 5 6 7 8 9 10 

eRL; izlkj 
i;Zos{kd  

¼lewg ^[k^½ 

3-vuqlwfpr tkfr 8 0 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 5 0 

5- fiNM+k oxZ¼vuq&II½ 6 0 

6-vkfFkZd :Ik ls detksj oxZ 8 0 

;ksx %& 78 3 2 1 1 1 0 

7 
vads{kd  

¼lewg ^x^½ 

1-vukjf{kr 59 3 

3 2 2 1 1 

2-vuqlwfpr tutkfr 

38 
¼01 in 
vkfne 

tutkfr ds 
fy, 

lfEefyr½ 

2 

3-vuqlwfpr tkfr 14 1 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 11 1 

5- fiNM+k oxZ¼vuq&II½ 9 0 

6-vkfFkZd :Ik ls detksj oxZ 14 1 

;ksx %& 145 8 3 2 2 1 1 

8 

duh; oSKkfud 
lgk;d] jkT; 
vkS"kf/k tk¡p 
iz;ksx'kkyk] 
ukedqe] jk¡ph 
¼lewg ^x^½ 

1-vukjf{kr 3 0 

0 0 0 0 0 

2-vuqlwfpr tutkfr 1 0 

3-vuqlwfpr tkfr 1 0 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 1 0 

5- fiNM+k oxZ¼vuq&II½ 0 0 

6-vkfFkZd :Ik ls detksj oxZ 0 0 

;ksx %& 6 0 0 0 0 0 0 

9 

iz;ksx”kkyk 
lgk;d ¼HkkSfrd 

foKku½ 
¼lewg ^x^½ 

1-vukjf{kr 8 

1 1 1 1 0 0 

2-vuqlwfpr tutkfr 4 

3-vuqlwfpr tkfr 2 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 1 

5- fiNM+k oxZ¼vuq&II½ 1 

6-vkfFkZd :Ik ls detksj oxZ 1 

10 

iz;ksx”kkyk 
lgk;d ¼jlk;u 

foKku½ 
¼lewg ^x^½ 

1-vukjf{kr 8 

2-vuqlwfpr tutkfr 4 

3-vuqlwfpr tkfr 2 

4-vR;Ur fiNM+k oxZ¼vuq&I½ 1 

5- fiNM+k oxZ¼vuq&II½ 1 

6-vkfFkZd :Ik ls detksj oxZ 1 

;ksx %& 34 1* 1* 1* 1* 0 0 
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 uksV ¼Øekad 9 ,oa 10 ds fy;s½ %& {kSfrt vkj{k.k ds vk/kkj ij p;fur mEEkhnokj ftl “kk[kk dk 

vH;FkhZ gksxk mls mlh “kk[kk esa rFkk ftl vkjf{kr ;k vukjkf{kr oxZ dk gksxk mlh vkjf{kr ;k 

vukjf{kr oxZ esa lek;ksftr fd;k tk,xkA    

 dksfVokj fjfDr;ksa dh la[;k vf/k;kph foHkkx ds vuqjks/k ds vkyksd esa la'kksf/kr dh tk ldrh gSA  

4- ijh{kk ds fy, vkosnu nsus ds iwoZ vH;FkhZ ;g lqfuf'pr gks ysa dh os foKkfir in dh ik=rk 

ds fo"k; ij izdkf'kr lHkh 'kÙkksZa dks iwjk djrs gSaA ijh{kk esa cSBus dh vuqefr iw.kZr% vkSicfU/kd 

gksxhA ijh{kk ds fy, izos'k i= fuxZr gksuk izekf.kr ugha djrk gS fd vH;FkhZ foKkfir in 

ij fu;qfDr ds fy, p;u gsrq fu/kkZfjr ik=rk iwjh djrs gSa D;kasfd vk;ksx eq[; ijh{kk ds ckn 

lQy vH;fFkZ;ksa ds ik=rk ls lEcfU/kr izek.k i=ksa dh tk¡p djsxkA  

5-   dafMdk& 3 esa of.kZr inksa dk osrueku ,oa U;wure 'kS{kf.kd ;ksX;rk fuEuor~ gS%& 

Øñlañ inuke osrueku 
U;wure 'kS{kf.kd ;ksX;rk  

¼ljdkj }kjk ekU;rk izkIr laLFkku ls½ 

1 2 3 4 

1 
lgk;d dhV foKkuosÙkk] 
oSDVj tfur jksx fu;a=.k 

dk;ZØe  

is eSfVªDl ysoy&7] 
44900 & 142400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls LukrdksÙkj] 
tho foKku ¼dhV foKku½ 

2 
lgk;d oSDVj tfur jksx 
fu;a=.k inkf/kdkjh] oSDVj 
tfur jksx fu;a=.k dk;ZØe 

is eSfVªDl ysoy&7] 
44900 & 142400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls Lukrd 
¼foKku½ 

3 
fujh{kd] oSDVj tfur jksx 

fu;a=.k dk;ZØe  
is eSfVªDl ysoy&6] 
35]400 & 112400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls Lukrd 
¼foKku½ 

4 
iz[k.M lkaf[;dh 

Ik;Zos{kd@duh; lkaf[;dh 
lgk;d@vUos’kd 

is eSfVªDl ysoy&6] 
35]400 & 112400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls 
xf.kr@vFkZ'kkL=@lkaf[;dh ds lkFk Lukrd 
fMxzhA 

5 xO; rdfudh inkf/kdkjh  
is eSfVªDl ysoy&6] 
35]400 & 112400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls Ms;jh 
VsDuksykWth@Ms;jh ¼xO;½ foKku esa Lukrd dh 
fMxzh vFkok led{k ;ksX;rkA 

6 eRL; izlkj i;Zos{kd  
is eSfVªDl ysoy&6] 
35]400 & 112400@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls eRL; 
foKku Lukrd@tUrq foKku ¼izfr"Bk½ 

7 vads{kd 
is eSfVªDl ysoy&5] 
29]200 & 92]300@& 

fdlh ekU;rk izkIr fo'ofo|ky; ls xf.kr 
vFkok vFkZ'kkL= vFkok okf.kT; vFkok lkaf[;dh 
esa Lukrd fMxzhA  
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Øñlañ inuke osrueku 
U;wure 'kS{kf.kd ;ksX;rk  

¼ljdkj }kjk ekU;rk izkIr laLFkku ls½ 

1 2 3 4 

8 
duh; oSKkfud lgk;d] 

jkT; vkS"kf/k tk¡p 
iz;ksx'kkyk] ukedqe] jk¡ph  

is eSfVªDl ysoy&5] 
29]200 & 92]300@& 

foKku ;k Hks"kth ;k Hks"kftd jlk;u ;k 
vk;qfoZKku ls Hkkjr ljdkj }kjk ekU;rk çkIr 
fo'ofo|ky; ls Lukrd@LukrdksÙkj dh mikf/k 
gks ;k lerqY; vgZrk ;k ftlds ikl Hkkjr 
ljdkj }kjk ekU;rk çkIr fdlh fo'ofo|ky; 
dh vk;qfoZKku ;k foKku ;k Hks"kth ;k Hks"kftd 
jlk;u esa LukrdksÙkj mikf/k gks ;k ftlds ikl 
bafLVVîw'ku v‚Q dsfeLV~l ¼bafM;k½ dk 
,lksfl,Vf'ki dk ,slk fMIyksek gks] ftls mlesa 
,d fo"k; ds #i esa vkS"kf/k;ksa dk fo'ys"k.k vkSj 
HkS"kftd ysdj mä ijh{kk ikl djds çkIr fd;k 
gks vkSj ftls mä mikf/k ;k fMIyksek çkIr djus 
ds i'pkr~ ftls bl ç;kstu ds fy, fu;qfädrkZ 
çkf/kdkjh ds ekU;rk nh gks vkSj ftls ¼i½ 
vf/kfu;e ds v/khu fu;qä ljdkjh fo'ys"kd 
ds] vFkok ¼ii½ fu;qfädrkZ vf/kdkjh }kjk bl 
ç;kstu ds fy, vuqeksnu fdlh laLFkk ;k 
ijh{k.k ç;ksx'kkyk ds v/;{k ds] fu;=a.kk/khu 
fdlh ç;ksx'kkyk esa vkS"kf/k;ksa ds ijh{k.k dk 
LukrdksÙkj ds i'pkr~ de ls de N% ekg dk 
vuqHko gksA vk;ksx esa vkosnu çkIr gksus dh 
vafre frfFk rd okafNr 'kS{kf.kd ;ksX;rk çkIr 
djuk vH;fFkZ;ksa ds fy, vko';d gksxkA 

9 
iz;ksx”kkyk lgk;d ¼HkkSfrd 

foKku½ 
is eSfVªDl ysoy&5] 
29]200 & 92]300@& 

fo”ofo|ky; vuqnku vk;ksx (UGC) ls 
ekU;rk izkIr fdlh laLFkku@fo'ofo|ky; ls 
HkkSfrd foKku fo’k; esa izfr’Bk (Honours) ds 
lkFk Lukrd fMxzhA 

10 
iz;ksx”kkyk lgk;d 
¼jlk;u foKku½ 

is eSfVªDl ysoy&5] 
29]200 & 92]300@& 

fo”ofo|ky; vuqnku vk;ksx (UGC) ls 
ekU;rk izkIr fdlh laLFkku@fo'ofo|ky; ls 
jlk;u foKku fo’k; esa izfr’Bk (Honours) 
ds lkFk Lukrd fMxzhA 

U;wure 'kS{kf.kd ;ksX;rk%&  

(i)- vH;fFkZ;ksa dks vk;ksx esa vkosnu izkIr gksus dh vafre frfFk rd okafNr U;wure 'kS{kf.kd 

;ksX;rk mrh.kZ gksuk vfuok;Z gksxkA vFkkZr~ 'kS{kf.kd ;ksX;rk ds fu/kkZj.k ds fy, Online 

vkosnu nsus dh vafre frfFk dks vk/kkj frfFk (Reference Date) ekuk tk;sxkA ;fn 

dksbZ vH;FkhZ bl frfFk rd fu/kkZfjr 'kS{kf.kd ;ksX;rk ugha /kkfjr djrs gSa rks os vkosnu 

Hkjus ds fy, v;ksX; le>s tk;saxsA 
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(ii)- [ksydwn dksVk ds varxZr vkj{k.k dk nkok dyk] laLd`fr] [ksydwn ,oa ;qok dk;Z foHkkx] 

>kj[k.M ds ladYi la[;k&1709] fnukad&12-09-2007 }kjk Js.kh&^[k* ds inksa ij lh/kh 

fu;qfDr gsrq fu/kkZfjr fuEu ekud ds vuqlkj vuqekU; gksxk %&  

Øñlañ izfr;ksfxrk dk Lrj miyfC/k 

01 02 03 

1- vUrjkZ"Vªh; vksyfEid dfeVh vFkok muls lacaf/kr 
QsMjs'kuksa }kjk vk;ksftr izfr;ksfxrkA 

esMy 

2- Hkkjrh; vksyfEid la?k vFkok mlls lEc) QsMjs'kuksa 
}kjk vk;ksftr jk"Vªh; pSfEi;u'khi Lrj dh izfr;ksfxrkA 

izFke LFkku 

3- jk"Vªh; Lrj dh izfr;ksfxrkA fo'o fjdkMZ 
 

uksV%& mi;qZDr vafdr ladYIk la[;k&1709] fnukad&12-09-2007 vk;ksx ds osclkbZV 

https://jssc.jharkhand.gov.in ij miyC/k gSA    

6-   vk;q lhek%& foKkfir inksa ds lanHkZ esa mez dh x.kuk fnukad 01-08-2025 ds vk/kkj ij dh 

tk;sxhA  dafMdk&3 ¼fjfä;ksa dk fooj.k½ ds Øekad&08 ij vafdr in duh; oSKkfud lgk;d] 

jkT; vkS"kf/k tk¡p iz;ksx'kkyk] ukedqe] jk¡ph ds fy;s jkT; vkS"kf/k tk¡p iz;ksx'kkyk] ukedqe] 

jk¡ph esa lafonk ij dk;Zjr dfeZ;ksa ds vf/kdre mez lhek dk fu/kkZj.k muds lafonk ij izFke 

fu;qfDr dh frfFk ds vk/kkj ij dh tk;sxhA 

¼d½ U;wure mez lhek & 21 o"kZ 

¼[k½  vf/kdre mez lhek%&¼dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds ladYi 

la[;k&29] fnukad&04-01-2021 }kjk ;Fkk fu/kkZfjr½ 

 ¼i½ vukjf{kr@vkŒdŒoŒ  & 35 o"kZA 

 ¼ii½ vR;Ur fiNM+k oxZ ¼vuqlwph&1½ ,oa  
  fiNM+k oxZ vuqlwph&2 ¼iq:"k½  & 37 o"kZA 

 ¼iii½ efgyk    

  [vukjf{kr] vkŒdŒoŒ] vR;Ur fiNM+k oxZ ¼vuqlwph&1½  

  ,oa fiNM+k oxZ ¼vuqlwph&2½]  & 38 o"kZA 

 ¼iv½ vuqlwfpr tutkfr@vuqlwfpr tkfr ¼iq:"k ,oa efgyk½ & 40 o"kZA  
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¼x½ lHkh dksfV ds fu%'kDr vH;fFkZ;ksa dks vf/kdre vk;q lhek esa 10 ¼nl½ o"kksZa dh vfrfjDr 

NwV nh tk;sxhA fu%'kDrrk laca/kh izek.k&i= jkT; ljdkj }kjk xfBr l{ke fpfdRlk 

Ik"kZn ls fofgr izi= ¼ifjf'k"V& X½ esa fuxZr gksuk pkfg,A lHkh Jsf.k;ksa esa fu%'kDrrksa 

dk nkok rHkh ekU; gksxk tc fu%'kDrrk de ls de 40% ¼pkyhl izfr'kr½ vFkok 

mlls vf/kd gksA 

 ¼i½ fofgr izi= ls fHkUu izi= rFkk l{ke izkf/kdkj ls fHkUu izkf/kdkj }kjk fuxZr 

gksus dh fLFkfr esa fu%'kDrrk izek.k i= ekU; ugha gksaxsA  

 ¼ii½ vkosnu lefiZr djus dh vafre frfFk ds i'pkr~ fuxZr fu%'kDrrk izek.k i= 

ekU; ugha gksaxsA  

¼?k½ vk;ksx }kjk izek.k i=ksa dh tk¡p ds Øe esa vkosnu izi= esa vafdr fu%'kDrrk laca/kh 

nkos ds vuq:i fu%'kDrrk izek.k i= miyC/k ugha djk, tkus dh fLFkfr esa vH;FkhZ dh 

vH;fFkZrk jÌ dj nh tk,xhA   

¼³½ HkwriwoZ lSfudksa dks vf/kdre vk;q lhek esa ik¡p o"kksaZ dh vfrfjDr NwV nh tk;sxhA 

HkwriwoZ lSfud gksus ls lacaf/kr izek.k&i= ;Fkkle; vk;ksx }kjk ek¡x dh tk;sxh ftls 

izLrqr djuk vfuok;Z gksxkA  

¼p½  mez esa NwV dk ykHk mijksDr **x** ;k **³** esa dksbZ ,d gh ekU; gksxkA  

7- fu%'kä vH;fFkZ;ksa ds fy, lqfo/kk  

fu%'kä Js.kh ds mEehnokjksa dks muds vuqjks/k ij LØkbZc dh lqfo/kk vk;ksx }kjk fuEu 'krksZa 

ds v/khu nh tk;sxhA 

(i) 40% ¼pkyhl½ izfr'kr vFkok blls vf/kd fu%'kDrrk okys va/kkiu ,oa de n`f"V] pyu 

fu%’kDrrk ¼nksukas gkFk izHkkfor½ RkFkk lsjsczy ikYlh dh dksfV ds vH;fFkZ;ksa dks gh muds 

vuqjks/k ij LØkbc dh lqfo/kk ,oa ijh{kk esa mÙkj nsus ds fy, 20 feuV izfr ?kaVk dh 

nj ls vfrfjä le; iznku fd;k tk;sxkA blds vfrfjDr fu%”kDr dksfV ds vU; Js.kh 

ds vH;fFkZ;ksa }kjk eq[; fpfdRlk vf/kdkjh@flfoy ltZu }kjk fy[kus esa 'kkjhfjd 

v{kerk laca/kh izek.k i= fofgr izi= ¼ifjf’k"V& XI½ miyC/k djk;s tkus dh fLFkfr esa 

LØkbc dh lqfo/kk iznku dh tk,xhA  
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(ii) oSls fu%'kä vH;fFkZ;ksa dks gh Jqrys[kd@LØkbc dh lqfo/kk feysxh ftuds Áos'k i= 

(Admit Card) esa Category ds le{k vkj{k.k oxZ ds i'pkr~ PH eqfnzr gksA 

(iii) mi;qZDr dafMdk&(i) esa mYysf[kr fu%'kDr vH;fFkZ;ksa }kjk Jqrys[kd@LØkbc dh lqfo/kk 

laca/kh vuqjks/k i= vk;ksx dk;kZy; esa ijh{kk dh frfFk ls de ls de 15 fnu igys 

lefiZr fd;k tkuk vfuok;Z gksxkA 

(iv) mi;qZDr dafMdkvksa esa vafdr vuqns'kksa dk ikyu ugha djus ij vk;ksx }kjk 

Jqrys[kd@LØkbc dh lqfo/kk miyC/k ugha djk;h tk;xh] ftlds fy, lEcfU/kr 

vH;FkhZ Lo;a gh mrjnk;h gksaxsA 

8- ik=rk%&  

I. ijh{kk esa cSBus dh vuqefr iw.kZr% vkSicfU/kd gksxhA ijh{kk ds fy, izos'k i= fuxZr         

gksuk izekf.kr ugha djrk gS fd vH;FkhZ foKkfir in ij fu;qfDr ds fy, p;u gsrq fu/kkZfjr 

ik=rk iwjh djrs gSa D;kasfd vk;ksx ijh{kk ds ckn fdlh Hkh le; vH;fFkZ;ksa dh ik=rk ls 

lEcfU/kr izek.k i=ksa dh tk¡p dj ldrk gSA fu/kkZfjr tk¡p dk;ZØe esa vuqifLFkr jgus vFkok 

vkosnu esa Hkjs x;s ik=rk lEcU/kh izek.k i= izLrqr ugha djus vFkok fu/kkZfjr vof/k varxZr 

ugha gksus ij vkj{k.k@vU; YkkHk vuqekU; ugha gksxk ,oa vH;fFkZrk jn~n dh tk ldrh gSA  

II. ijh{kk ds fy, vkosnu nsus ds iwoZ vH;FkhZ ;g iw.kZr% lqfuf'pr gks ysa fd os foKkfir in 

dh 'kS{kf.kd ,oa rdfudh vgZÙkk] U;wure@vf/kdre vk;q lhek] vkj{k.k dh dksfV bR;kfn ls 

lEcU/kh ik=rk ds fo"k; ij foojf.kdk esa fofgr lHkh 'kÙkksZa dks iwjk djrs gSaA  

9- vkj{k.k % 

 vkosnu esa fu;r izfof"V ds v/khu bafxr vkj{k.k dk nkok ugha djus ij vkj{k.k dk ykHk ugha 

feysxkA  

10- ¼I½ vkj{k.k dk nkok djus okys vH;fFkZ;ksa gsrq LFkkuh; fuoklh izek.k i= 

¼d½  vkj{k.k dk nkok djus okys lHkh oxZ ds vH;fFkZ;ksa dks dkfeZd] iz'kklfud lq/kkj rFkk 

jktHkk"kk foHkkx ds i=kad&4650] fnukad&02-06-2016 }kjk fu/kkZfjr izi= esa vuqe.My 

inkf/kdkjh ds Lrj ls fnukad&02-06-2016 rFkk blds i'pkr~ fuxZRk LFkkuh; fuoklh 

izek.k i= ekU; gksxk ftldk ekud izi= ifjf'k"V&VIII ij /kkfjr gSA   
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vFkok 
  dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds i=kad&5752 fnukad 19-07-2019 

}kjk fu/kkZfjr izi= esa fnukad 19-07-2019 dks vFkok mlds i'pkr~ vapykf/kdkjh ds 

Lrj ls fuxZr LFkkuh; fuokl izek.k i= ekU; gksxk ftldk ekud izi= ifjf'k"V&IX 

ij /kkfjr gSA 

¼[k½ 19-07-2019 ds iwoZ vapykf/kdkjh ds Lrj ls fuxZr LFkkuh; fuoklh izek.k&i= ekU; 

ugha gksxkA  

¼x½ fnukad&02-06-2016 ds iwoZ fdlh Hkh Lrj ls fuxZr LFkkuh; fuoklh izek.k&i= ekU; 

ugha gksxkA 

¼?k½ ifjf'k"V esa vafdr izi= ls fHkUu izi= esa fuxZr LFkkuh; fuoklh izek.k&i= ekU; ugha 

gksxkA  

¼³½ eq[; ijh{kk ds mijkar vYilwphc) vH;fFkZ;ksa ds izek.k i=ksa ds tk¡p dk;ZØe ds le; 

vkosnu i= esa fd;s x;s nkos ds leFkZu esa vH;fFkZ;ksa }kjk oS/k LFkkuh; fuoklh izek.k&i= 

lefiZr fd;k tkuk vfuok;Z gksxkA  

 ¼p½ firk@ ifr ds vk/kkj ij fuxZr LFkkuh; fuoklh izek.k i= ekU; gksaxsA ifr ds vk/kkj 

ij fuxZr LFkkuh; fuoklh izek.k i= ,oa vU; izek.k i=ksa esa vH;FkhZ dk uke fHkUu gksus 

ij izek.k i=ksa dh tk¡p ds nkSjku bl lEcU/k esa 'kiFk i= lefiZr djuk vfuok;Z 

gksxkA 

10- ¼II½  tkfr izek.k i=&  

¼d½ >kj[k.M jkT; ds vuqlwfpr tkfr@vuqlwfpr tutkfr ds lUnHkZ esa ftyk@vuqe.My 

ds mik;qDr@ vuqe.My inkf/kdkjh ds Lrj ls fuxZr tkfr izek.k i= ftldk ekud 

izi= ifjf'k"V&I  ij /kkfjr gSA  

 vFkok 

 dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds i=kad 1754 fnukad 25-02-2019 }kjk 

fu/kkZfjr izi= esa fnukad 25-02-2019 dks vFkok mlds i'pkr~ vapykf/kdkjh ds Lrj ls 

fuxZr tkfr izek.k i= ftldk ekud izi= ifjf'k"V&II ij /kkfjr gSA  

vFkok 
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dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds i=kad 2669 fnukad 10-05-2023 }kjk 

;Fkk la”kksf/kr ekud izi= esa fnukad 10-05-2023 dks vFkok mlds i'pkr~ vapykf/kdkjh 

ls vU;wu ds Lrj ls fuxZr tkfr izek.k i= ftldk ekud izi= ifjf'k"V& III ij 

/kkfjr gSA 

¼[k½ >kj[k.M jkT; ds vR;Ur fiNM+k oxZ ¼vuqlwph-I½ ,oa fiNM+k oxZ ¼vuqlwph-II½ ds 

lUnHkZ esa fnukad 29-08-2012 dks vFkok blds i'pkr~ mik;qDr vFkok vuqe.My 

inkf/kdkjh ds Lrj ls fuxZr xSj fØeh ys;j tkfr izek.k i= ftldk ekud izi= 

ifjf'k"V&IV ij /kkfjr gSA fdUrq tkfr izek.k i= dh oS/krk lekIr gksus dh fLFkfr esa 

lEcfU/kr vH;fFkZ;ksa dk dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds i=kad 1754 

fnukad 25-02-2019 ds v/khu izi= 15 esa xSj fØeh ys;j Lo?kks"k.kk i= lefiZr djuk 

vfuok;Z gksxk ftldk ekud izi= ifjf'k"V&V ij /kkfjr gSA 

    vFkok 

  dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds i=kad 1754 fnukad 25-02-2019 ds 

vkyksd esa fnukad 25-02-2019 dks vFkok mlds i'pkr~ vapykf/kdkjh ds Lrj ls fuxZr 

tkfr izek.k i= ftldk ekud izi= ifjf'k"V&VI ij /kkfjr gSA  

¼x½    vkfFkZd :Ik ls detksj ukxfjdksa ds oxZ ds v/;k/khu vkj{k.k dk ykHk l{ke izkf/kdkjh 

}kjk tkjh **vk; ,oa lEifÙk izek.k&i=** izLrqr dj izkIr fd;k tk ldsxkA vkfFkZd 

:Ik ls detksj ukxfjdksa ds oxZ ds lnL; ds :Ik esa vH;FkhZ ds nkos ds izek.k Lo:Ik] 

fofgr izi= ¼ifjf'k"V&VII½ esa mik;qDr@vuqe.My inkf/kdkjh@vapykf/kdkjh }kjk 

fuxZr vk; ,oa lEifÙk izek.k&i= ekU; gksxkA  

¼?k½ fnukad 25-02-2019 ds iwoZ vapykf/kdkjh ds Lrj ls fuxZr vFkok ifjf'k"V esa vafdr 

izi= ls fHkUu izi= esa vapykf/kdkjh ds Lrj ls fuxZr tkfr izek.k i=@ vk; ,oa 

lEifÙk izek.k&i= ekU; ugha gSA 

¼³½ ifjf'k"V esa vafdr izi= ls fHkUu izi= esa fuxZr tkfr izek.k i=@ vk; ,oa lEifÙk 

izek.k&i= lkekU;r% ekU; ugha gksxkA  

¼p½ eq[; ijh{kk ds mijkar vYilwphc) vH;fFkZ;ksa ds izek.k i=ksa ds tk¡p dk;ZØe ds le; 

vkosnu i= esa fd;s x;s nkos ds leFkZu esa vH;fFkZ;ksa }kjk oS/k tkfr izek.k i=@vk; 

,oa lEifÙk izek.k&i= lefiZr fd;k tkuk vfuok;Z gksxkA vH;fFkZ;ksa }kjk lefiZr tkfr 
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izek.k i=@vk; ,oa lEifÙk izek.k&i=] vkosnu dh frfFk@Online vkosnu nsus dh 

vafre frfFk dks oS/k gksuk pkfg;sA Online vkosnu nsus dh vafre frfFk dks voS/k 

(Invalid) tkfr izek.k i=@vk; ,oa lEifÙk izek.k&i= ekU; ugha gksxkA 

¼N½ vR;ar fiNM+k oxZ ¼vuqlwph-I½ ,oa fiNM+k oxZ ¼vuqlwph-II½ ds laca/k esa dsUnz ljdkj esa 

fu;qfDr gsrq dsUnz ljdkj }kjk fu/kkZfjr fofgr izi= esa fuxZr tkfr izek.k i= (OBC 

Certificate) ekU; ugha gksxkA  

 ¼Tk½ 'kS{kf.kd dk;ksZa@lsuk esa HkrhZ fy, fuxZr tkfr izek.k i=@vk; ,oa lEifÙk  izek.k&i= 

vkj{k.k dksfV fu/kkZj.k ds fy, vuqekU; ugha gksxkA 

¼>½ firk ds vk/kkj ij fuxZr tkfr izek.k i=@ vk; ,oa lEifÙk izek.k i= gh ekU; gksaxsA  

¼´½ dkfeZd iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ]jk¡ph ds i=kad&235] 

fnukad&10-01-2019 ds vkyksd esa >kj[k.M jkT; esa fookg ds vk/kkj ij vkozftr 

efgykvksa dks vkj{k.k dk ykHk vuqekU; ugha gksxkA 

 ¼V½ vuqlwfpr tutkfr] vuqlwfpr tkfr] vR;ar fiNM+k oxZ ¼vuqlwph-I½] fiNM+k oxZ 

¼vuqlwph-II½ ,oa vkfFkZd :Ik ls detksj ukxfjdksa ds oxZ ds vH;FkhZ tks vkj{k.k dk 

nkok djrs gSa] muds }kjk foojf.kdk esa fu/kkZfjr fofgr izi= ls fHkUu izi= esa fuxZr 

vFkok vkosnu dh frfFk@ Online vkosnu nsus dh vafre frfFk dks voS/k (Invalid) 

tkfr izek.k i=@vk; ,oa lEifÙk izek.k&i=@Lo ?kks"k.kk lefiZr djus ij mudh 

vH;fFkZrk vukjf{kr dksfV ds fjfDRk rd vuqekU;rk ds lkis{k lhfer dj nh tk,xhA 

,slh ifjfLFkfr esa mDr dksfV ds vH;FkhZ dh vH;fFkZrk vukjf{kr dksfV ds fy, fu/kkZfjr 

'krkZsa ds v/khu gh gksxhA mDr fLFkfr esa vH;FkhZ dks vukjf{kr dksfV ds fy, fu/kkZfjr 

ijh{kk 'kqYd vk;ksx ds funs'k ij vfuok;Zr% tek djuk gksxkA  

uksV%& 

 (I)  l{ke Lrj ls fHkUu Lrj ,oa foojf.kdk ds ifjf'k"V&I ls ifjf'k"V& IX] ij vafdr 

izi= ls fHkUu izi= esa fuxZr tkfr@vk; ,oa lEifÙk izek.k&i=@LFkkuh; fuokl izek.k 

i= lkekU;r% ekU; ugha gksxk rFkk ,sls izek.k i=ksa ds vk/kkj ij Hkjs x;s vkosnu i= 

fu;qfDr izfØ;k ds fdlh Hkh Lrj ij jÌ fd;s tk ldrs gaS] ftlds fy, lacaf/kr 

vkosnd Lo;a mrjnk;h gksxsA 
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   (II)  vR;ar fiNM+k oxZ ¼vuqlwph&I½ ,oa fiNM+k oxZ ¼vuqlwph&II½ ds vH;FkhZ }kjk oS/krk 

lekIr tkfr izek.k i= lefiZr djus dh fLFkfr esa foojf.kdk esa vafdr xSj fØeh ys;j 

Lo?kks"k.kk i= lefiZr djuk vfuok;Z gksxkA okafNr ?kks"k.kk i= lefiZr ugha djus ij 

vk;ksx }kjk mDr izek.k&i= Lohdkj ugha fd;k tk;sxkA  

 (III) LFkkuh; fuoklh@tkfr izek.k i=@vk; ,oa lEifÙk izek.k&i= esa vafdr 

vkonsd@vkosnd ds firk@ifr ds uke ,oa uke dh oÙkZuh (spelling) eSfVªd@10oha 

ds lfVZfQdsV@vad i= esa ntZ oÙkZuh (spelling) ls fHkUu ugha gksuk pkfg,] vU;Fkk 

,sls izek.k i= ekU; ugha gksaxsA 

 (IV) foKkiu izdk'ku dh frfFk dks >kj[k.M ljdkj }kjk ykxw vkj{k.k lEcU/kh lHkh fu;e 

izzHkkoh gksaxsA vkj{k.k dk nkok djus okys vH;fFkZ;ksa dks lacaf/kr izek.k&i= vk;ksx }kjk 

izek.k&i=ksa dh tk¡p ds volj ij lefiZr djuk vfuok;Z gksxkA 

 

12- vkWuykbZu (Online) vkosnu dks Hkjus ds fy, egRoiw.kZ fn'kk funZs'k%& 

(i) vkosnu i= dks Hkjus ds iwoZ vH;FkhZ foKkiu ,oa foojf.kdk dks MkmuyksM dj 

ysa rFkk foojf.kdk dh 'kÙkksZa ds vuqlkj vkosnu i= esa lwpuk vafdr djsaA 

¼d½ foojf.kdk dks /;kuiwoZd i<+dj vkosnu Hkjus ds iwoZ vH;FkhZ ;g 

lqfuf'pr dj ysa fd tks izek.k i= vkosnu gsrq vko';d gSa og muds 

ikl miyC/k gSaA  

¼[k½ vkosnu Hkjus ds iwoZ vius QksVks] iw.kZ gLrk{kj ,oa lHkh vko”;d 

izek.ki=ksa dh Scanned  izfr Hkh vius lkFk j[ksaA  

¼x½ lHkh izek.k i=ksa dks /;kuiwoZd ns[k ysa fd bu lHkh esa mudk uke] firk 

dk uke ,oa vU; fooj.k lgh gSa vU;Fkk vkosnu Hkjus ds iwoZ mls Bhd 

djk ysaA 

(ii) vkosnd vius uke dh oÙkZuh (Spelling) ogh fy[ksaxs tks eSfVªd@10oha ds 

lfVZfQdsV@vad i= esa vafdr gSA eSfVªd@10oha ds lfVZfQdsV@vad i= esa 

vafdr uke vkSj vkosnu i= esa Hkjs x;s uke dh oÙkZuh (Spelling) esa varj ugha 

gksuk pkfg;sA vkosnu esa uke ls lacaf/kr lwpuk esa uke ds vkxs 

Jh@feLVj@Jheku~ vkfn 'kCnksa dk O;ogkj ugha fd;k tk;A 
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(iii) vkosnd vius vkosnu i= ds ;Fkk fu/kkZfjr LFkku ij ogh tUe frfFk ;Fkk& 

frfFk] eghuk vkSj o"kZ ntZ djsaxs tks muds eSfVªd lfVZfQdsV@vad i= esa vafdr 

gSA  

13-   Online vkosnu i= dks Hkjuk ,oa lefiZr (Submit) djuk%&   

vkWuykbZu vkosnu dks Hkjus ds fy, fn, x;s fn'kk funZs'k dk v{kj'k% ikyu djsaA vkosnu 

i= esa nh xbZ lwpukvksa ls lacaf/kr lHkh izek.k i= lkeus j[ksa ,oa iw.kZ larq"V gksus ds i'pkr 

gh vkosnu i= dks tek (Submit) djsaA  

(i) vkosnu i= Hkjus ds fy, loZÁFke vk;ksx ds osolkbZV https://jssc.jharkhand.gov.in 

ij tk,¡ ,oa Online Application for JTGLCCE-2026 dks Click djsa rRi'pkr 

viuk iathsdj.k (Registration) djasA  

(ii) iathsdj.k ÁfØ;k iw.kZ gksrs gh vkids eksckbZy Qksu ,oa bZesy ij iathdj.k la[;k ,oa 

ikloMZ vk tk;sxkA iathdj.k la[;k ,oa ikloMZ dks uksVdj lqjf{kr j[ksa D;ksafd Hkfo"; 

esa ykWx&bZu djus ds fy, bu nksuksa dh vko';drk gksxhA  

(iii) iathdj.k la[;k ,oa ikloMZ ÁkIr gksrs gh iqu% ykWx&bZu dj vius ckjs esa foLrr̀ lwpuk 

vafdr djsa ,oa okafNr izek.k&i= dh Scanned izfr viyksM djsaA vkosnu ds izR;sd 

ì"B dks Save and Continue djus ds i'pkr~ vxys i`"B dh lwpuk Hkjk tkuk vko';d 

gSA blds i'pkr~ ijh{kk 'kqYd dk Hkqxrku dj nsaA  

(iv) ijh{kk 'kqYd Hkqxrku djus ds ckn viuk LdSu fd;k gqvk ¼Scanned½ QksVks ,oa iw.kZ 

gLrk{kj viyksM dj nsaA ;fn vki vius viyksM fd;s x;s QksVks ,oa gLrk{kj ls larq"V 

gSa rks vkosnu i= dks lefiZr (Submit) dj vkosnu i= dk fizaVvkmV ys ysa rFkk bls 

Hkfo"; ds fy, vius ikl lqjf{kr j[ksaA  

(v) vkosnu i= lefiZr djus ds iwoZ ;g vo'; ns[k ysa fd nh xbZ tkudkjh lR; gS 

vU;Fkk xyr ?kks"k.kk i= nsus gsrq vH;fFkZrk jn~n djus ,oa vU; dkjZokbZ djus ij 

vk;ksx fu.kZ; ysxkA 

(vi) vkWuykbZu vkosnu esa ntZ lwpukvksa ls lEcfU/kr izek.k i=ksa ds ewy izfr dh tk¡p izek.k 

i= tk¡p dk;ZØe esa dh tk;sxhA bl volj ij lHkh izek.k i=ksa ds lkFk vH;FkhZ dh 

mifLFkfr vfuok;Z gksxhA bldk vuqikyu ugha gksus dh fLFkfr esa vkosnd dh vH;fFkZrk 

jn~n le>h tk;sxhA vkWuykbZu vkosnu esa fd;s x;s nkos ds leFkZu esa okafNr izek.k 

i= miyC/k ugha djk;s tkus dh fLFkfr esa vkj{k.k@vU; ykHk ns; ugha gksxk@vH;fFkZrk 

jn~n le>h tk,xhA 

(vii) ,d vH;FkhZ }kjk ,d ls vf/kd vkWuykbZu vkosnu lefiZr fd;s tkus dh fLFkfr esa 

vH;FkhZ }kjk v|ru vafre lefiZr fd;s x;s vkosnu dks oS/k ekuk tk;sxk rFkk iwoZ esa 

lefiZr lHkh vkosnuksa dks jn~n dj fn;k tk;sxk rFkk lEcfU/kr jn~n vkosnuksa dk ijh{kk 

'kqYd vizfrns; gksxkA 
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14-  vkosnu izfØ;k iw.kZ djus dh fofHkUu frfFk;k¡ %& vkWuykbZu vkosnu i= ds fofHkUu pj.kksa dks 

iw.kZ djus dh frfFk;k¡ fuEuor~ gSa%& 

 d½ jftLVªs'ku djus rFkk lwpuk ntZ djus gsrq fnukad&01-06-2026 ls fnukad& 30-06-2026 

dh e/; jkf= rdA 

[k½ ijh{kk 'kqYd Hkqxrku djus rFkk QksVks ,oa gLrk{kj viyksM djus ds fy, fnukad&   -

03-07-2026+ dh e/; jkf= rdA 

 x½ fnukad&05-07-2026 ls fnukad&10-07-2026 ds e/; jkf= rd vkWuykbZu vkosnu i= esa 

vH;FkhZ dk uke] tUe frfFk] bZ&esy vkbZñMhñ ,oa eksckbZy la[;k dks NksM+dj fdlh Hkh 

v'kq) izof"V dks la'kksf/kr djus ds fy, fyad iqu% [kksyh tk;sxh ftlds ek/;e ls oS/k 

vH;FkhZ vkWuykbZu vkosnu i= dh v'kqf);k¡ la'kksf/kr dj ldsaxsA NwV lfgr ijh{kk 

'kqYd Hkqxrku djus dh fLFkfr esa 'kqf)dj.k dk nkok ijh{kk 'kqYd Hkqxrku dh jkf'k 

rd lhfer gksxkA 

15- vkosnu dh izfof"V;ksa esa la'kks/ku%& 

fnukad&05-07-2026 ls fnukad&10-07-2026 dh e/; jkf= rd vkWuykbZu vkosnu i= esa vH;FkhZ 

dk uke] tUe frfFk] bZ&esy vkbZñMhñ ,oa eksckbZy la[;k dks NksM+dj fdlh Hkh v'kq) izof"V 

dks la'kksf/kr djus ds fy, iqu% fyad miyC/k djk;h tk;sxhA miyC/k fyad ds ek/;e ls oS/k 

vH;FkhZ vkWuykbZu vkosnu i= dh v'kqf);k¡ la'kksf/kr dj ldsaxsA vuqlwfpr tkfr ,oa vuqlwfpr 

tutkfr dksfV ds vH;fFkZ;ksa }kjk ;fn vius vkj{k.k dksfV dks vukjf{kr] vR;ar fiNM+k oxZ 

¼vuqlwph&I½] fiNM+k oxZ ¼vuqlwph&II½ ,oa vkfFkZd :Ik ls detksj ukxfjdksa ds oxZ dksfV esa 

la”kksf/kr fd;k tkrk gS rks ,slh ifjfLFkfr esa mDr vH;FkhZ dks la”kksf/kr dksfV ds fy, vuqekU; 

ijh{kk 'kqYd dh vUrj jkf”k dk Hkqxrku djuk vko’;d gksxkA la”kks/ku ds mijkar iqu% Hkqxrku 

gsrq lwpuk vyx ls miyC/k djk;h tk;sxhA la'kks/ku ds mijkar varj jkf'k dk Hkqxrku ugha 

djus ij vkosnu Lohdkj ugha fd, tk;asxsA la”kks/ku dh frfFk ds i'pkr~ fdlh Hkh izfof"V esa 

lq/kkj dk dksbZ Hkh nkok ekU; ugha gksxk vkSj Hkjs x;s vkosnu ds vk/kkj ij gh vkosnd ds 

lUnHkZ esa ijh{kk izfØ;k iwjh gksxhA 

16- ijh{kk 'kqYd Hkqxrku djus dh izfØ;k%& 

ijh{kk 'kqYd tek djus ds fy, Submit To Proceed Payment Click  djsaA ,d u;k ist [kqy 

tk;sxk ftlesa Term & Condition dks fVd ¼√½ dj Proceed  cVu nckdj vkxs c<+saA blds ckn 

Select Payment category ds lkeus JTGLCCE-2026 Select djsa rFkk viuk Registration 

Number Mkydj viuk ijh{kk 'kqYd dk Hkqxrku djsaA 

17- inksa dk fodYi %& 
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vH;FkhZ foojf.kdk esa izko/kkfur U;wure 'kS{kf.kd ;ksX;rk ds vk/kkj ij miyC/k inksa ds fy, 

vf/kekurk Øe esa fodYi ns ldrs gSaA   

18- ijh{kk dk Lo:i %& vk;ksx }kjk vksñ,eñvkjñ@ CBT (Computer Based Test) vk/kkfjr 

yh tk;sxhA ijh{kk ;fn fofHkUUk lewgksa esa fy;k tkrk gS rks vH;fFkZ;ksa ds izkIrkad dk 

Normalisation fd;k tk;sxkA vH;fFkZ;ksa dh es/kk lwph muds izkIrkad d s Normalised vad 

ds vk/kkj ij rS;kj fd;k tk;sxk rFkk ijh{kkQy izdk'ku ds Ik'pkr mUgsa Normalised vad 

gh fn;k tk;sxkA Normalisation dh fof/k (Formulae) vH;fFkZ;ksa ds voyksdukFkZ vk;ksx ds 

osclkbZV& https://jssc.jharkhand.gov.in ij miyC/k gSA     

19-1 ijh{kk dk Lo:i ,oa ikB~;Øe %&    

¼d½  ijh{kk nks pj.kksa esa yh tk;sxh & izkjafHkd ijh{kk ,oa eq[; ijh{kkA 

  ijarq ijh{kk esa 50]000 ¼ipkl gtkj½ ls de vH;FkhZ jgus ij lkekU;r% izkjafHkd 

ijh{kk ugha yh tk;sxhA mDr vf/kdre lhek ls vf/kd vH;FkhZ jgus dh fLFkfr esa Hkh fofHkUu 

ifjfLFkfr;ksa ds vk/kkj ij lh/ks eq[; ijh{kk vk;ksftr djus ds laca/k esa vk;ksx fu.kZ; ys 

ldsxkA  

 ¼[k½  ijh{kk esa lHkh iz'u oLrqfu"B ,oa cgqfodYih; mÙkj vk/kkfjr gksaxsA izR;sd iz'u rhu 

vad ds gksaxsA lgh mÙkj ds fy, 3 ¼rhu½ vad iznku fd;s tk;saxs ,oa izR;sd xyr 

mÙkj ds fy, 1 ¼,d½ vad dh dVkSrh dh tk;sxhA 

 ¼x½  ijh{kk dh Hkk"kk fgUnh@vaxzsth gksxhA  

 ¼?k½  çkjfEHkd ijh{kk dk ikBîØe & lkekU; Kku ls lacaf/kr fuEufyf[kr fo"k;ksa ls lacaf/kr 

cgqfodYih; mÙkj vk/kkfjr ç'u iwNs tk;saxsA ijh{kk dh vof/k nks ?kaVksa dh gksxhA 

(i) lkekU; v/;;u                    & 30 ç'u 

(ii) >kj[k.M jkT; ls lacaf/kr Kku  & 60 ç'u 

(iii) lkekU; xf.kr     & 10 ç'u 

(iv) lkekU; foKku    & 10 ç'u 

(v) ekufld {kerk tk¡p   & 10 ç'u 

dqy & 120 ç'u 
 

i=&  
(i) lkekU; v/;;u & blesa ç'uksa dk mís'; vH;FkhZ ds lkekU; tkudkjh rFkk lekt esa 

muds vuqç;ksx ds lEcU/k esa mldh ;ksX;rk dh tk¡p djuk gksxkA orZeku ?kVukvksa vkSj 

fnu&çfrfnu dh ?kVukvksa ds lw{e voyksdu rFkk muds çfr oSKkfud –"Vdks.k tSls ekeyksa 
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dh tkudkjh tSlk fd fdlh Hkh f'kf{kr O;fä ls vis{kk dh tkrh gSA bles >kj[k.M] Hkkjr 

vkSj iM+kslh ns'kksa ds lEcU/k esa fo'ks"k :i ls ;Fkk lEHko ç'u iwNs tk ldrs gSaA le&lkef;d 

fo"k;] oSKkfud çxfr] jk"Vªh;@varjkZ"Vªh; iqjLdkj] Hkkjrh; Hkk"kk,¡] iqLrd] fyfi] jkt/kkuh] 

eqæk] [ksy&f[kykMh] egRoiw.kZ ?kVuk,¡A Hkkjr dk bfrgkl] laL—fr] Hkwxksy] i;kZoj.k] vkfFkZd 

ifj–';] Lora=rk vkUnksyu] Hkkjrh; —f"k rFkk çk—frd lalk/kuksa dh çeq[k fo'ks"krk,¡ ,oa 

Hkkjr dk lafo/kku ,oa jkT; O;oLFkk ns'k dh jktuhfrd ç.kkyh] ipk;rh jkt] lkeqnkf;d 

fodkl] iapo"khZ; ;kstukA >kj[k.M jkT; dh HkkSxksfyd fLFkfr ,oa jktuhfrd fLFkfr dh 

lkekU; tkudkjhA 
 

(ii) >kj[k.M jkT; ls lacaf/kr Kku%& >kj[k.M jkT; ds Hkwxksy] bfrgkl] lH;rk]    laL—

fr] Hkk"kk&lkfgR;] LFkku] [kku&[kfut] mn~;ksx] jk"Vªh; vkUnksyu esa >kj[k.M dk ;ksxnku] 

lkfgR;] fodkl ;kstuk,¡] [ksy&f[kykMh] O;fäRo] ukxfjd miyfC/k;k¡] iqjLdkj] jk"Vªh; ,oa 

vUrjkZ"Vªh; egRo ds fo"k; bR;kfnA 
 

(iii) lkekU; xf.kr%& bl fo"k; esa lkekU;r% vad xf.kr] çkFkfed chtxf.kr] T;kfefr] 

lkekU; f=dks.kfefr] {ks=fefr ls lacaf/kr ç'u jgsaxsA lkekU;r% blesa eSfVªd@10oha d{kk ds 

Lrj ds ç'u jgsaxsA 
 

(iv) lkekU; foKku%&  lkekU; foKku ds ç'u esa fnu&çfrfnu ds voyksdu ,oa vuqHko 

ij vk/kkfjr foKku dh lkekU; le> ,oa ifjcks/k ls lacaf/kr ç'u jgsaxs] tSlk fd ,d lqf'kf{kr 

O;fä ls] ftlus fdlh foKku fo"k; dk fo'ks"k v/;;u ugha fd;k gks] visf{kr gSA 
 

(v) ekufld {kerk tk¡p%& blesa 'kkfCnd ,oa xSj 'kkfCnd nksuksa çdkj ds ç'u jgsxsA bl 

?kVd esa fuEu ls lacaf/kr ;FkklaHko ç'u iwNs tk ldrs gSa lk–';] lekurk ,oa fHkUurk] LFkku 

dYiuk] leL;k lek/kku] fo'ys"k.k –'; Le`fr] foHksn] voyksdu] lEc) vo/kkj.kk] vad xf.krh; 

rdZ 'kfä] vad xf.krh; la[;k J`a[kyk ,oa dwV ys[ku rFkk dwV O;k[;k bR;kfnA  
 

 ¼³½  çkjfEHkd ijh{kk mijkUr eq[; ijh{kk gsrq p;u%& çkjafHkd ijh{kk esa çkIr vad ds vk/kkj 

ij vk;ksx }kjk vH;fFkZ;ksa dh es/kklwph rS;kj dh tk,xhA rnqijkUr dqy fjfä ds iUæg xq.kk 

vH;fFkZ;ksa dks es/kk Øekuqlkj çkjafHkd p;u lwph rS;kj dh tk,xhA mä lwph esa fdlh dksfV 

¼mnxz ,oa {kSfrt½ ds vH;fFkZ;ksa dk çfrfuf/kRo fjfä ds iUæg xq.kk ls de gksus ij ml dksfV 

ds vfrfjä vH;fFkZ;ksa dks Hkh eq[; ijh{kk gsrq p;fur fd;k tk,xkA eq[; ijh{kk gsrq lHkh 

dksfV ds vafre p;fur vH;FkhZ ds cjkcj çkIrkad /kkfjr djus okys 'ks"k lHkh vH;fFkZ;ksa dks Hkh 

eq[; ijh{kk esa lfEefyr gksus ds fy, p;fur fd;k tk,xkA 



 
 

19 | P a g e  
 

19-2 eq[; ijh{kk ds fy, rhu i= gksaxsA ;g ijh{kk rhu ikfy;ksa esa yh tk;sxhA izR;sd i= ds ijh{kk 

dh vof/k 2 ?kaVk dh gksxhA blesa fuEufyf[kr fo"k;ksa ls lacaf/kr cgqfodYih; mÙkj vk/kkfjr 

ç'u iwNs tk;saxs %& 

 i= & 1 ¼Hkk"kk Kku½ % dqy iz'u & 120] ijh{kk vof/k & 2 ?kaVk 

   ¼d½  fgUnh Hkk"kk Kku   & 60 iz'u 

   ¼[k½  vaxzsth Hkk"kk Kku  & 60 iz'u 

 Hkk"kk Kku esa izkIr vad ek= vgZd (Qualifying) gksxk] ftlesa mÙkh.kZ gksus ds fy, fgUnh 
,oa vaxszth Hkk"kk Kku esa izkIr vadks dks tksM+ dj 30 % vad izkIr djuk fu/kkZfjr jgsxkA bl 
i= esa izkIr vad es/kk lwph fu/kkZj.k ds fy, ugha tksM+k tk;sxkA  
 

 i= &2&fpfUgr tutkrh; ,oa {ks=h; Hkk"kk% dqy iz'u&100]ijh{kk vof/k& 2 ?kaVk 

 fgUnh@vaxzsth@mnwZ@laFkkyh@caxyk@eq.Mkjh ¼eq.Mk½@ gks@ [kfM+;k@ dqMw[k ¼mjkao½@ 
dqjekyh@ [kksjBk@ ukxiqjh@iapijxfu;k@mfM+;k@laLd̀r esa ls fdlh ,d Hkk"kk dh 

ijh{kk fodYi ds vk/kkj ij vH;FkhZ ns ldsaxsA bl ijh{kk esa lacaf/kr Hkk"kk ds 100 

cgqoSdfYid iz'u iwNs tk;saxsA  

  fpfUgr tutkrh; ,oa {ks=h; Hkk"kk esa 30 izfr'kr vad izkIr djuk vfuok;Z gksxkA 
19-3 i=& 3 ¼rdfudh@fof'k"V fo"k; ,oa lkekU; Kku½ % dqy iz'u&150] ijh{kk vof/k&2 ?kaVk 

30 feuV 

¼d½ rdfudh@fof'k"V fo"k;   & 100 iz'u 

¼[k½ lkekU; v/;;u    & 20 iz'u 

¼x½ lkekU; xf.kr    & 20 iz'u 

¼?k½ lkekU; foKku    & 10 iz'u 

 rdfudh@fof'k"V fo"k; esa 30 izfr'kr vad izkIr djuk vfuok;Z gksxkA 

fVIi.kh%& i=&1 ¼Hkk"kk Kku½ dh ijh{kk esa U;wure vgZrkad 30% ¼rhl izfr'kr½ gSA blls de vad 

izkIr djus okys vH;FkhZ fu;qfä ds fy, p;u gsrq vlQy@v;ksX; ekus tk;saxs rFkk ,sls vH;fFkZ;ksa 

ds i=&2 ,oa i=&3 dk ewY;kadu ugha fd;k tk;sxkA blh rjg fpfUgr {ks=h;@tutkrh; Hkk"kk iz'u 

i=&2 esa 30 izfr'kr ls de vad izkIr djus okys vH;fFkZ;ksa ds iz'u i=&3 dk ewY;kadu ugha fd;k 

tk;sxkA     

    eq[; ijh{kk dk ikB~;Øe 

i=&1 ¼Hkk"kk Kku½ 

 ¼d½ fgUnh Hkk"kk Kku %& 

 ¼i½ fgUnh vuqPNsn ij vk/kkfjr iz'u & 30 iz'u 
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 ¼ii½ fgUnh O;kdj.k ij vk/kkfjr iz'u & 30 iz'u 

bl fo"k; esa fgUnh vifBr vuqPNsn ¼Unseen Passage½ rFkk fgUnh O;kdj.k ij vk/kkfjr iz'u 

jgsaxsA 

 ¼[k½ vaxzsth Hkk"kk Kku %& 

 ¼i½ vaxzsth vuqPNsn ij vk/kkfjr iz'u & 30 iz'u 

 ¼ii½ vaxzsth O;kdj.k ij vk/kkfjr iz'u & 30 iz'u 

bl fo"k; esa vaxzsth vifBr vuqPNsn (Unseen Passage) rFkk vaxzsth O;kdj.k ij vk/kkfjr 

iz'u jgsaxsA 

 

i=&2 ¼tutkrh; ,oa {ks=h; Hkk"kk½ 

 fgUnh@vaxzsth@laLd`r@mnwZ@laFkkyh@caxyk@eq.Mkjh ¼eq.Mk½@ gks@ [kfM+;k@ dqMw[k 

¼mjkao½@ dqjekyh@ [kksjBk@ ukxiqjh@iapijxfu;k@mfM+;k esa ls fdlh ,d Hkk"kk dh ijh{kk 

fodYi ds vk/kkj ij vH;FkhZ ns ldsaxsA bl ijh{kk esa lacaf/kr Hkk"kk ds 100 cgqoSdfYid iz'u 

iwNs tk;saxsA mDRk i= ds ijh{kk dh vof/k 2 ?kaVk gksxhA 

 tutkrh; ,oa {ks=h; Hkk"kk dk ikB~;Øe ifjf'k"V&XII ij /kkfjr gSA 

i= &3 ¼rdfudh@fof'k"V fo"k; ,oa lkekU; Kku½ ¼dqy iz'u&150½ 

¼d½ ¼dqy iz'u&100½ rdfudh@fof'k"V fo"k;ksa dk ikB~;Øe ifjf'k"V&XIII ij /kkfjr gSA lgk;d 

dhV foKkuosÙkk] lgk;d oSDVj tfur jksx fu;a=.k inkf/kdkjh ,oa fujh{kd] oSDVj tfur jksx 

fu;a=.k dk;ZØe rFkk eRL; izlkj i;Zos{kd in ds fy;s rdfudh@fof'k"V fo"k;ksa dk ikB~;Øe 

vyx ls izdkf”kr fd;k tk;sxkA 

¼[k½ ¼i½ lkekU; v/;;u ¼dqy iz'u&20½%& 

 blesa iz'uksa dk mís'; vH;FkhZ dh lkekU; tkudkjh rFkk lekt esa muds vuqiz;ksx ds 

lEcU/k esa mldh ;ksX;rk dh tk¡p djuk gksxkA orZeku ?kVukvksa vkSj fnu&izfrfnu 

dh ?kVukvksa ds lw{e voyksdu rFkk muds izfr oSKkfud n`f"Vdks.k tSls ekeyksa dh 

tkudkjh ftls fd fdlh Hkh f'kf{kr O;fä ls vis{kk dh tkrkh gSA blesa >kj[k.M] 

Hkkjr vkSj iM+kslh ns'kksa ds laca/k esa fo'ks"k :i ls ;Fkk laHko iz'u iwNs tk ldrs gSaA 

le&lkef;d fo"k;] oSKkfud izxfr] jk"Vªh;@varjkZ"Vªh; iqjLdkj] Hkkjrh; Hkk"kk,¡] 
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iqLrd] fyfi] jkt/kkuh] eqnzk] [ksy&f[kykM+h] egÙoiw.kZ ?kVuk,¡A Hkkjr dk bfrgkl] 

laLdf̀r] Hkwxksy] i;kZoj.k] vkfFkZd ifjn`';] Lora=rk vkanksyu] Hkkjrh; d`f"k rFkk 

izkd`frd lalk/kuksa dh izeq[k fo'ks"krk,¡ ,oa Hkkjr dk lafo/kku ,oa jkT; O;oLFkk] ns'k 

dh jktuhfrd iz.kkyh] iapk;rh jkt] lkeqnkf;d fodkl] iapo"khZ; ;kstukA  

  >kj[k.M jkT; dh HkkSxksfyd fLFkfr ,oa jktuhfrd fLFkfr dh lkekU; tkudkjhA 

 ¼ii½ lkekU; foKku ¼dqy iz'u&20½%& 

 lkekU; foKku ds iz'u esa fnu&izfrfnu ds voyksdu ,oa vuqHko ij vk/kkfjr foKku 

dh lkekU; le> ,oa ifjcks/k ls lacaf/kr iz'u jgsaxsA tSlk fd ,d lqf'kf{kr O;fä ls 

ftlus fdlh foKku fo"k; dk fo'ks"k v/;;u ugha fd;k gks] visf{kr gSA 

 ¼iii½ lkekU; xf.kr ¼dqy iz'u&10½%& 

 bl fo"k; esa lkekU;r% vad xf.kr] izkFkfed chtxf.kr] T;kfefr] lkekU; f=dks.kfefr] 

{ks=fefr ls lacaf/kr iz'u jgsaxsA lkekU;r% blesa eSfVªd@10oha d{kk Lrj ds iz'u jgsaxsA 

20- eq[; ijh{kk ds vk/kkj ij es/kk lwph dk fuekZ.k % 

(i) vk;ksx }kjk vk;ksftr eq[; ijh{kk ds mijkar foojf.kdk dh dafMdk&19-3 dh fVIi.kh 

ds v/khu iz'u i=&2 fpfUgr {ks=h;@tutkrh; Hkk"kk ,oa i=&3 & rdfudh@ fof”k"V 

fo"k; esa izkIr vadks@Normalised vadksa dks tksM+dj lesfdr vadksa ds vk/kkj ij 

lkekU; es/kk&lwph (Common Merit List) rS;kj dh tk;sxh vkSj es/kk (Merit) ds 

vk/kkj ij dksfVokj fjDr inksa dh la[;k ds vuqlkj vH;fFkZ;ksa dk p;u fd;k tk;sxkA  

 (ii) es/kk&lwph esa ,d ls vf/kd mEehnokjksa ds izkIrkad leku (Equal Marks) jgus ij  

es/kk dk fu/kkZj.k mEehnokjksa dh tUe frfFk ds vk/kkj ij fd;k tk;sxk rFkk vH;FkhZ]  

ftudh mez T;knk gksxh] mUgs vis{kkÑr Åij LFkku feysxkA ;fn ,d ls vf/kd 

mEehnokjksa ds izkIrkad vkSj tUe frfFk leku ik;h tkrh gS] rks ,slh fLFkfr esa muds 

Lukrd Lrj rdfudh@fof'k"V ;ksX;rk ijh{kk esa izkIr vdksa ds vk/kkj ij ojh;rk dk 

fu/kkZj.k fd;k tk;sxk] vFkkZr Lukrd Lrj rdfudh@fof'k"V ;ksX;rk ijh{kk esa vf/kd 

vad izkIr djus okys mEehnokj dks es/kkØe esa Åij j[kk tk;sxkA 

 (iii) es/kk ds vk/kkj ij vukjf{kr in ds fy;s rS;kj es/kk lwph esa leku ekinaM ij vkjf{kr 

oxZ ds vH;FkhZ ds vkus dh fLFkfr esa mDr vH;FkhZ dh x.kuk vukjf{kr oxZ ds vuqekU; 

inksa ds fo:) dh tk;sxh vkSj muds uke ds lkeus mudk vkj{k.k oxZ Hkh ogh gksxkA 

bl lEcU/k esa jkT; ljdkj ls izkIr v|ru funsZ'kksa dk ikyu fd;k tk;sxkA 
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 (iv) ijh{kk esa fuEu U;wure vgZrkad ls de vad ikus okys vH;fFkZ;ksa dks es/kk&lwph esa 

'kkfey ugha fd;k tk;sxk%& 

  (I) vukjf{kr @vkñdñoñ      & 40 ¼pkyhl½ izfr'kr 

(II)  vuqlwfpr tkfr@vuqlwfpr tutkfr ,oa efgyk    & 32 ¼cÙkhl½ izfr'kr 

  (III) vR;Ur fiNM+k oxZ &¼vuqlwph&1½   & 34 ¼pkSarhl½ izfr'kr 

  (IV) fiNM+k oxZ vuqlwph&2     & 36-5¼lk<+s NÙkhl½ izfr'kr 

  (V) vkfne tutkfr            & 30 ¼rhl½ izfr'kr 

 (v) dafMdk&3 ¼fjfä;ksa dk fooj.k½ ds Øekad&08 ij vafdr in duh; oSKkfud lgk;d] 

jkT; vkS"kf/k tk¡p iz;ksx'kkyk] ukedqe] jk¡ph ds fy;s jkT; vkS"kf/k tk¡p iz;ksx'kkyk] 

ukedqe] jk¡ph esa lafonk ij dk;Zjr dfeZ;ksa dks vuqHko ds fo:) izfr iw.kZ o’kZ ds fy, 

02 vad ds vk/kkj ij vf/kdre 05 o’kksaZ ds fy;s 10 vad ns; gksxk] ftls muds vafre 

izkIrkad esa tksM+ dj es/kk&lwph esa lwph esa “kkfey fd;k tk;sxkA 

(vi) mi;qZDr mi dafMdkvksa ds vk/kkj ij lkekU; es/kk&lwph rS;kj dh tk;sxh vkSj rnqijkUr 

fjfDr;ksa ds lkis{k vkj{k.k dksfV okj p;u lwph xfBr gksxhA  
 

21- vH;fFkZ;ksa ds izek.k i=ksa dk lR;kiu 

 foojf.kdk dh dafMdk&20 ds vk/kkj ij es/kklwph izk:i xfBr djus ds i'pkr~ vk;ksx ds }kjk 

vafre :Ik ls lQy vH;fFkZ;ksa dk ik=rk@ vgÙkkZ ls lEcfU/kr izek.k i=ksa dh tk¡p dh 

tk;sxhA  

izek.k i=ksa dh tkap ds Øe esa ;fn fdlh dksfV ds mEehnokj ds vkosnu i= esa vafdr nkoksa 

dk lR;kiu ugha gks ikrk gS vkSj mudh mEehnokjh mDr dksfV dh fjfDr ds fy, LFkkfir 

ugha gksrh gS rks ,slh fLFkfr esa lEcfU/kr dksfV esa fjDr inksa ds fo:) es/kklwph esa miyC/krk 

ds vkyksd esa fupys Øe ds mEehnokjksa dks vk;ksx }kjk izek.k&i=ksa dh tk¡p ds fy, vkeaf=r 

fd;k tk;sxkA 

22- fu;qfä%&  

(i) ijh{kk esa lQyrk lsok inksa ij fu;qfDr ds fy;s dksbZ vf/kdkj iznÙk ugha djsxk] tc 

rd >kj[k.M ljdkj dk] ,slh tkap ds i'pkr~] tks vko';d le>h tk;] lek/kku 

ugha gks tkrk gS fd vH;FkhZ yksd lsok esa fu;qfDr ds fy;s vius pfj= vkSj iwoZ oÙ̀k ds 

lEcU/k esa lHkh izdkj ls mi;qDr gSA 

(ii) lsok esa fu;qfDr;k¡ le;&le; ij dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] 

>kj[k.M ljdkj }kjk vuqlwfpr tkfr] vuqlwfpr tutkfr] vR;Ur fiNM+k oxZ 
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¼vuqlwph&1½] fiNM+k oxZ ¼vuqlwph&2½ rFkk vkfFkZd :Ik ls detksj ukxfjdksa ds oxZ 

ds fy;s lsok esa fo'ks"k izfrfuf/kRo ds lEcU/k esa vkns'kksa ds v/;/khu gksxhA  

23- vU;kU;%& 

1- vk;ksx }kjk ijh{kkvksa ds lapkyu ds volj ij >kj[k.M ijh{kk lapkyu vf/kfu;e] 

2001 rFkk Jharkhand Competitive Examination (Prevention and redressal of 

unfair means in Recruitment) Act 2023  ds izko/kku izHkkoh gksxsaA  

2- izkjafHkd ,oa eq[; ijh{kk esa fdlh iz”u ds xyr gksus@fdlh iz”u ds lHkh fodYi xyr 

gksus@fdlh iz”u ds ,d ls vf/kd fodYi lgh gksus@iz”u ds fganh ,oa vaxzsth vuqokn 

esa fHkUurk vkfn dh fLFkfr esa iz”u dks jÌ djus vFkok lHkh mifLFkr vH;fFkZ;ksa dks 

mDr iz”u ds fo:) leku vad iznku djus dk vf/kdkj vk;ksx ds ikl lqjf{kr jgsxkA    

3- vkosnu esa vafdr lwpukvksa ,oa izfof'k"B;ksa dh iw.kZ ftEesokjh vkosnd dh gksxh rFkk 

fdlh Hkh izdkj dh xyr tkudkjh ds fy, vkosnd Lo;a mRrjnk;h gksaxsA 

4- foojf.kdk esa izko/kkfur okafNr 'kS{kf.kd vgÙkkZ@LFkkuh; fuoklh@tkfr izek.k 

i=@vk; ,oa lEifÙk izek.k&i=@fu%”kDrrk izek.k i= ds ekud izi=ksa dh fHkUurk 

rFkk mDr izi=ksa ds vUrxZr oÙkZuh esa =qfV@v”kqf) ls lacaf/kr fdlh izdkj ds fookn 

mRiUu gksus dh fLFkfr esa vk;ksx dk fu.kZ; vafre gksxkA 

5- vk;ksx }kjk vk;ksftr ijh{kk ds fo"k; ij vH;FkhZ@muds ekrk&firk@vfHkHkkod }kjk%& 

(i) vkosnu izi= esa xyr lwpuk nsus@xyr izek.k i= lefiZr djus@tkylkth] 

(ii) ijh{kk ds nkSjku voS/k rjhdk viukus@udy djus@QthZ vH;FkhZ dks viuh 

txg  ij ijh{kk esa cSBkus@dnkpkj djus esa fyIr ik;s tkus] 

(iii) izek.k i=ksa dh tk¡p ds volj ij vk;ksftr dkmUlsfyax (Counselling) ds 

nkSjku QthZ izek.k&i=ksa@QthZ igpku ds vk/kkj ij fu;qfDr gsrq p;u lwph 

esa LFkku ik tkus dh fLFkfr esa os fuEu n.M ds Hkkxh gksaxs %& 

¼d½ vH;FkhZ dh mEehnokjh lekIr dj nh tk;sxhA 

¼[k½ vH;FkhZ dks vk;ksx }kjk vk;ksftr ijh{kk esa Hkkx ysus ds fy;s 

vxys 2@3 o"kksZa ds fy;s oafpr dj fn;k tk;sxkA 

¼x½ vijkf/kd ?kVuk dh fLFkfr esa vH;FkhZ@muds ekrk&firk@ 

vfHkHkkod ;FkkfLFkfr tks Hkh mÙkjnk;h gks] ds fo:) fof/k ds 

vuq:i dkjZokbZ dh tk;sxhA 

6-  vk;ksx }kjk vk;ksftr ijh{kkvksa esa vH;fFkZ;ksa dh vkosnu i=@mEehnokjh fuEu 

 voLFkkvksa esa jÌ fd;k tk ldsxk %& 
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(i) vH;FkhZ dh mez ijh{kk esa Hkkx ysus ds fy;s fu/kkZfjr mez lhek esa ugha gksukA 

(ii) 'kS{kf.kd ;ksX;rk lfgr fu/kkZfjr vgZrkvksa dks iwjk ugha djukA 

(iii) vkosnu dh izfØ;k iw.kZ ugha djuk] fu/kkZfjr ijh{kk 'kqYd tek ugha djuk] 

QksVks ,oa gLrk{kj viyksM ugha djuk] vkosnu esa la”kks/ku ds mijkar ijh{kk 

'kqYd dh varj jkf”k dh Hkqxrku ugha djukA vkosnu lefiZr djus dh iw.kZ 

izfØ;k dk ikyu ugha djukA 

(iv) izek.k i=ksa dh tk¡p ds volj ij mEehnokjh ds leFkZu esa vko';d vgZrkvksa 

ls lEcfU/kr ;Fkk fu/kkZfjr izek.k i=ksa dh ewy izfr fu/kkZfjr le; lhek ds 

vUnj izLrqr ugha djukA 

(v) vk;ksx dh ijh{kk esa udy djukA 

(vi) vk;ksx dh ijh{kk esa vius cnys fdlh vU; O;fDr dks QthZ <ax ls 'kkfey 

djukA 

(vii) vH;FkhZ }kjk vkosnu esa xyr rF; nsdj ijh{kk esa 'kkfey gksus dk vf/kdkj 

ik tkuk] tks fdlh Hkh le; izekf.kr gksA bl fo"k; ij vk;ksx dks fu.kZ; 

ysus dk vf/kdkj lqjf{kr gksxkA 

(viii) vk;ksx dh ijh{kk esa 'kkfey gksus ds fy;s izos'k i= tkjh gksuk vH;FkhZ dh 

mEehnokjh dks lajf{kr ugha dj ldsxkA 

(ix) vH;FkhZ dh mEehnokjh jÌ djus ds fo"k; ij fu.kZ; ysus ds iwoZ mls viuk 

i{k j[kus ds fy;s leqfpr volj fn;k tk;sxk rFkk iwjs ekeys ij lE;d :i 

ls fopkj djus ds mijkUr vk;ksx fof/klEer fu.kZ; ysxkA 

(x) mEehnokjh dks jÌ djus ds fo"k; ij fu.kZ; dh tkudkjh vH;FkhZ dks ;Fkkle; 

nh tk;sxhA 

(xi) ijh{kkQy izdk'ku gksus ds 7 fnuksa ds vUnj dksbZ Hkh ijh{kkFkhZ fofgr izi= esa 

500 ¼ik¡p lkS :i;s½ 'kqYd ds lkFk iquZewY;kadu ds fy, vkosnu ns ldsxkA 

bldk ;Fkk'kh?kz fu"iknu vk;ksx }kjk djrs gq, ijh{kkFkhZ dks lwfpr fd;k 

tk;sxkA 

(xii) fdlh ijh{kk dsUnz ij vH;fFkZ;ksa }kjk lkewfgd udy@dnkpkj fd;s tkus dh 

f'kdk;r gksus vkSj tk¡p esa bls izekf.kr ik;s tkus ij mDr ijh{kk dsUnz ij 

laikfnr ijh{kk dks jn~n djus dk vf/kdkj vk;ksx ds ikl lqjf{kr jgsxkA 

ijh{kk jn~n gksus dh fLFkfr esa iqu% mldh ijh{kk ugha yh tk;sxhA 
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(xiii) ijh{kk dh vof/k esa fdlh Hkh vH;FkhZ dks ijh{kk dsUnz ds ckgj tkus dh vuqefr 

ugha gksxhA ijh{kk izkjEHk gksus ds ckn fdlh Hkh vH;FkhZ dks ijh{kk dsUnz esa 

izos'k dh vuqefr ugha gksxhA 

(xiv) vH;fFkZ;ksa dks lykg nh tkrh gS fd Online Hkjk gqvk vkosnu i= Submit 

djus ds iwoZ mls ,d ckj Hkyh Hkakfr tk¡p ys rkfd dksbZ =qfV u jg tk;sA  

(xv) oSls vH;FkhZ izfr;ksfxrk ijh{kk esa lfEefyr gksus ds gdnkj ugha gksaxs ftUgsa 

la?k yksd lsok vk;ksx@>kj[k.M yksd lsok vk;ksx@>kj[k.M deZpkjh p;u 

vk;ksx@vU; p;u vk;ksx }kjk fufnZ"V vof/k rd dnkpkj ds ekeyksa esa 

ijh{kk ls oafpr dj fn;s tkus dk vkns'k ikfjr fd;k x;k gksA mEehnokjksa ds 

ijh{kk esa cSBus dh ik=rk ;k vik=rk ds fcUnq ij vk;ksx dk fu.kZ; vafre 

gksxkA 

(xvi) ijh{kk dsUnz ds vUnj eksckby Qksu] istj] Bluetooth vkfn vFkok bl izdkj 

dk dksbZ Hkh bysDVªksfud midj.k ys tkuk oftZr gksxkA ijh{kk dsUnz ds vUnj 

fdlh izdkj dk bySDVksfud midj.k ik;s tkus ij ml vH;FkhZ dh vH;fFkZrk 

jn~n dj nh tk,sxhA  

   vH;fFkZ;ksa dks ;g Hkh lykg nh tkrh gS fd ijh{kk esa mi;ksx gksus okys 

oLrqvkas dks gh ys tk;A ijh{kk dsUnz ifjlj esa 'kkafr ,oa vuq'kklu cuk;s j[kuk 

ijh{kkfFkZ;ksa dk nkf;Ro gksxkA  

(xvii) Áos'k i= ¼Admit Card½ vk;ksx ds Website ij Upload  gksxk ftls vH;FkhZ 

Download dj ijh{kk esa 'kkfey gksaxsA Áos'k i= ¼Admit Card½ Mkd ls vyx 

ls ugha Hkstk tk;sxkA fcuk Áos'k i= ¼Admit Card½ ds ijh{kk esa cSBus dh 

vuqefr ugh nh tk;sxhA 

 Áos'k i= ¼Admit Card½ esa uke@QksVks@gLrk{kj esa =qfV gksus ij ijh{kk 

esa 'kkfey ugha gks ldsaxsA vr% vH;FkhZ vafre :i ls vkosnu Submit djus ds 

iwoZ vkosnu i= esa viuk uke] QksVks ,oa gLrk{kj dk feyku lqfuf'pr dj 

ysaA 

(xviii) ijh{kk ls lacaf/kr lHkh lwpuk,¡ vf/kd`r :i ls vk;ksx ds osclkbZV ij fn;k 

tk;sxkA 

(xix) Online vkosnu ,oa ijh{kk 'kqYd Hkqxrku ls lacaf/kr pkyku dh çfr ijh{kk esa 

'kkfey gksus ds fy, fuxZr ços'k i= ¼Admit Card½ dh çfr vH;FkhZ vius 

ikl lqjf{kr j[ksxsaA bu dkxtkrks dh vko';drk Hkfo"; esa gks ldrh gSA  
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(xx) vk;ksx dks vifjgk;Z dkj.kksa ls ijh{kk ds dk;ZØe esa ifjorZu djus dk vf/kdkj 

lqjf{kr gksxkA  

(xxi) Áos'k i= ¼Admit Card½ dh ewy izfr vius ikl lqjf{kr j[ks] izek.k&i=ksa ds 

tk¡p ds Øe esa vk;ksx }kjk bldh ekax dh tk,xhA  

gñ@& 

ijh{kk fu;a=dA 
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ifjf'k"V&¼I½ 

dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 7@tk-fu-&19&11@2008  
dk-&5682 fnukad& 22 vDVwcj] 2008 }kjk fu/kkZfjr izi= 

 

 
>kj[k.M ljdkj 

-------------------------------------------------------------- 
 

¼dk;kZy; dk uke½ 
 
 

tkfr  izek.k&i= 
¼lHkh dk;ksZa ds fy;s½ 

 
la[;k&-----------------------------------                                  frfFk%&----------------------------- 

   

izekf.kr fd;k tkrk gS fd Jh@Jherh@dqekjh -------------------------------------------------------------------------------------

iq=@iq=h@iRuh] Jh -------------------------------------------------------- fuoklh] xzke@dLck@eksgYyk -------------------

Mkd?kj---------------------------- Fkkuk ----------------------------- ftyk ---------------------------- jkT;------------------------------- 

vuqlwfpr tkfr*@vuqlwfpr tutkfr* Js.kh ds vUrxZr------------------------------------- tkfr@mi tkfr 

ds lnL; gSa] tks >kj[k.M jkT; ds fy;s vuqlwfpr tkfr*@vuqlwfpr tutkfr* ds :i esa 

ekU;rk izkIr gSA  

2- Jh@Jherh@dqekjh------------------------------- ,oa@vFkok mudk@mudh ifjokj lk/kkj.kr% 

xkao@dLck------------------------------------] 'kgj-------------------------------]  ftyk----------------------------] jkT;------------------esa 

fuokl djrs gSaA 

 
LFkku  %&       l{ke inkf/kdkjh dk gLrk{kj 
        uke  -------------------------------------- 

fnukad %&       inuke ----------------------------------- 
 
 

¼dk;kZy; dh eqgj½ 

¼uksV%& tks ykxw ugha gks] mls dkV fn;k tk;A½ 

1- *  fcgkj iquxZBu vf/kfu;e] 2000 dh /kkjk&23 ,oa 24 ds vUrxZr 5oha rFkk 6oha vuqlwph esa vafdr 
Øe'k% lafo/kku ¼vuqlwfpr tkfr½ la'kks/ku vkns'k 1950 ,oa lafo/kku ¼vuqlwfpr tutkfr½ la'kks/ku 
vkns'k 1950 

2- *  vuqlwfpr tkfr ,oa vuqlwfpr tutkfr vkns'k ¼la'kks/ku½ vf/kfu;e] 2002- 
&&&&&&&& 
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ifjf'k"V&¼II½ 
dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 
14@tkñfuñ&03&13@2015@dkñ 1754 fnukad 25-02-2019 }kjk fu/kkZfjr izi= 

 

>kj[k.M ljdkj ds v/khu inksa ij fu;qfDr@nkf[kyk gsrq vkosnu djus ds fy, vuqlwfpr tkfr vFkok 
vuqlwfpr tutkfr ds O;fDr;ksa dks tkfr izek.k i= tkjh fd;s tkus dk QkeZ 

¼dk;kZy; dk uke½ 
izek.k i= la0 %&         fnukad %& 

 
 izekf.kr fd;k tkrk gS fd Jh@Jherh@lqJh -------------------------------------------------- firk Jh----------------------------------
--------------------------------@ifr Jh ----------------------------------------------------- ¼fookfgr efgyk ds ekeys esa½ irk&xzke@okMZ@'kgj-
-------------------------------------------- iks0----------------------------------------Fkkuk-------------------------------------- ftyk@izeaMy-------------------------------------
---jkT;@la?k'kkflr izns'k ---------------------------------------------------------------------] >kj[k.M jkT; esa ;Fkk vuqlwfpr tkfr vFkok 
vuqlwfpr tutkfr ds v/khu -----------------------------------tkfr ds lnL; gSa rFkk -------------------------------------- /keZ dks ekuus 
okys gSaA 

2- ------------------------------- rFkk@vFkok mudk ifjokj lk/kkj.kr;k >kj[k.M jkT; ds xzke@uxj ---------------------
---------- ftyk@ize.My ----------------------------------------- esa fuokl djrs gSaA 

3- ;g izek.k i= vxys vkns'k rd ;k >kk[k.M jkT; ds vuqlwfpr tkfr vFkok vuqlwfpr tutkfr dh 
lwph esa dksbZ ifjoÙkZu gksus rd oS| gksxkA 

fVIi.kh 
d½ ;gk¡ iz;qDr in *lk/kkj.kr;k fuoklh* dk ogh vFkZ gksxk] tks tuizfrfuf/kRo vf/kfu;e 1950 dh 

/kkjk& 20 esa gS ,oa vafdr LFkku vkosnd ds Lo&?kks"k.kk ij vk/kkfjr gSA 
[k½ tkfr izek.k i= tkjh djus ds fy, l{ke izkf/kdkjksa dh lwph fuEuor~ fufnZ"V gS%& 

 i) ftyk n.Mkf/kdkjh@ vij n.Mkf/kdkjh@ mik;qDr@ vij mik;qDr@ vij lekgÙkkZ@ izFke 
Js.kh n.Mkf/kdkjh@ vuqe.My n.Mkf/kdkjh@ dk;Zikyd n.Mkf/kdkjh@ lgk;d lekgÙkkZ 
,oa lgk;d n.Mkf/kdkjh 

 ii) vapy vf/kdkjh 
 
x½ fcgkj iquxZBu vf/kfu;e 2000 dh /kkjk 23 vkSj 24 ds v/khu Øe'k% ik¡poha vkSj NBh vuqlwph }kjk 

;Fkkla'kksf/kr la'kks/ku vkns'k 1950 ¼vuqlwfpr tkfr;ksa ds fy,½ rFkk la'kks/ku vknsu 1950 ¼vuqlwfpr 
tkutkfr;ksa ds fy,½ rFkk vuqlwfpr tkfr ,oa vuqlwfpr tutkfr vkns'k ¼la'kks/ku½ vf/kfu;e 2002 
}kjk xfBr >kj[k.M esa fjfDr;ksa vkSj inksa ¼vuqlwfpr tkfr;ksa] vuqlwfpr tutkfr;ksa rFkk vU; fiNM+k 
oxksZa ds fy,½ ds fy, vkj{k.k vf/kfu;e 2001A 

 
LFkku % ------------------------------------ 

fnukad %------------------------------------     gLrk{kj ---------------------------------------------------- 
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ifjf'k"V ¼III½
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ifjf'k"V&¼IV½ 
dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 7@tkfr&19&11@2008 
dk-&10007 fnukad& 29 vxLr] 2012 }kjk fu/kkZfjr izi= 
 
>kj[k.M ljdkj ds v/khu inksa ij fu;qfä gsrq vkosnu djus ds fy, vR;Ur fiNM+k oxZ@fiNM+k 
oxZ }kjk izLrqr d;k tkus okyk tkfr izek.k i= 
 
  izekf.kr fd;k tkrk gS fd Jh@Jherh@dqekjh ---------------------------------------------------------- 
iq=@iq=h --------------------------------------------------------------------------------------- xzke@'kgj ----------------------------------                 
Fkkuk --------------------------------- ftyk ------------------------------------ >kj[k.M ds jgus okys@dh jgus okyh gSa] 
tks >kj[k.M inksa ,oa lsokvksa dh fjfä;ksa esa vkj{k.k ¼vuqlwfpr tkfr;kas] vuqlwfpr tutkfr;ksa 
,oa vU; fiNM+s oxksZa ds fy,½ vf/kfu;e&2001*,**  dh /kkjk&2 ds vUrxZr vR;Ur fiNM+k oxZ 
¼vuqlwph&1½ rFkk fiNM+k oxZ ¼vuqlwph&2½ ds v/khu vR;Ur fiNM+k oxZ@fiNM+k oxZ ds :i esa 
ekU;rk izkIr  ------------------------------------------ leqnk; ls vkrs@vkrh gSaA 
  ;g Hkh izekf.kr fd;k tkrk gS fd os dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk 
foHkkx ds ladYi la[;k&3482 fnukad& 10-06-2002 }kjk vaxhd`r dkfeZd rFkk izf'k{k.k foHkkx] 
Hkkjr ljdkj ds dk;kZy; Kkiu la[;k&36012@22@93&LFkk0 ¼,l-lh-Vh-½ fnukad& 08-09-
1993 dh vuqlwph ds LrEHk&3 esa mfYyf[kr O;fä@oxZ ¼Øheh ys;j½ esa 'kkfey ugha gSaA 
LFkku  %&       l{ke inkf/kdkjh dk gLrk{kj 
        uke  -------------------------------------- 
fnukad %&       inuke ----------------------------------- 
         ¼dk;kZy; dh eqgj½ 
¼uksV%& tks ykxw ugha gks] mls dkV fn;k tk;A½ 

 
1- *   >kj[k.M inksa ,oa lsokvksa dh fjfä;ksa esa vkj{k.k ¼vuqlwfpr tkfr] vuqlwfpr tutkfr ,oa vU; 

fiNM+s oxksZa ds fy,½ vf/kfu;e] 2001 dh vuqlwph&1 ,oa vuqlwph&2 esa vafdr tkfr;k¡@mi 
tkfr;k¡A 

2- **  >kj[k.M inksa ,oa lsokvksa dh fjfä;ksa esa vkj{k.k ¼vuqlwfpr tkfr] vuqlwfpr tutkfr ,oa vU; 
fiNM+s oxksZa ds fy,½ vf/kfu;e] 2001 dh /kkjk&2 esa lf™kfgr vR;Ur fiNM+k oxZ@fiNM+k oxZ 
dh tkfr;ksa dh lwph] tks ladYi la[;k&3885] fnukad 05-11-2001] 801 fnukad 11-02-2003] 
3436 fnukad 28-06-2004] 6337 fnukad 08-12-2004] 6374 fnukad 11-12-2004] 368 fnukad 19-
01-2006] 2759 fnukad 01-06-2006] 3706 fnukad 15-07-2006] 4447 fnukad 24-08-2006] 5182 
fnukad 26-09-2006] 1604 fnukad 28-03-2007] 243 fnukad 11-01-2008] 5108 fnukad 23-09-
2008] 4450 fnukad 01-08-2001] 5826 fnukad 19-09-2011] 697 fnukad 26-09-2011] 6580 
fnukad 20-10-2011] 8060 fnukad 17-12-2011 ,oa 144 fnukad 06-01-2012] 2855 fnukad 27-
03-2012 ,oa le;&le; ij ;Fkk la'kksf/krA 

 
 
 
inuke ------------------------------------------------      dk;kZy; ds lhy lfgr 
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ifjf'k"V&¼V½ 
 

Øhehys;j jfgr gksus lEcU/kh Lo&?kks"k.kk i= 
¼;g vkosnd@vkosfndk }kjk iwoZ fuxZr Øhehys;j jfgr izek.k i= ds lkFk lefiZr fd;k tk;sxk½ 

 

eSa ------------------------------------------------------------------------------------------ firk ---------------------------------------------------------------------------------- 

ifr@iRuh ----------------------------------------------------------------------------------------- fuoklh] xzke@dLck@'kgj ----------------------------------- -

------------------------------------------ iksLV ----------------------------------------------------------------------- Fkkuk ------------------------------------------------------------- 

vapy --------------------------------------------------------- ftyk ---------------------------------------------------------------------- jkT; ---------------------------------- 

,rn~ }kjk ?kksf"kr djrk@djrh gw¡ fd eaS -------------------------------------------------------------------------------------------------------------------------- 

leqnk; dk@dh gw¡ tks fd dkfeZd yksd f'kdk;r ,oa isa'ku ea=ky; ¼dkfeZd ,oa izf'k{k.k foHkkx½ Hkkjr 

ljdkj] ubZ fnYyh ds fnukad 08-09-1993 ds dk;kZy; Kkiu la[;k 360112@22@93 LFkkñ ¼,lñlhñVhñ½@ 

>kj[k.M jkT; ds ladYi la[;k ------------------------------ fnukad ------------------------ esa fufgr vkns'k ds vuqlkj fu;kstu@ 

ukekadu esa vkj{k.k ds iz;kstu ls Hkkjr ljdkj@ >kj[k.M ljdkj }kjk vU; fiNM+k oxZ@ vR;Ur fiNM+k 

oxZ ¼vuqlwph&I½@ fiNM+k oxZ ¼vuqlwph&II½ ds :Ik esa ekU; gSA 

2- ;g fd eq>s >kj[k.M jkT; ds ftyk ----------------------------------------------------- vapy ------------------------------------------ ds 

}kjk Øhehys;j jfgr izek.k i= la[;k ------------------------------ fnukad ------------------------------------- fuxZr gSA 

3- eSa ;g Hkh ?kks"k.kk djrk gw¡@djrh gw¡ fd foxr rhu foÙkh; o"kZ ds nkSjku eSa vkB ¼8½ yk[k :i;s ls 

de okf"kZd vk; gksus ds dkj.k Øhehys;j esa ugha vkrk@vkrh gw¡A 

4- eSa ;g Hkh ?kks"k.kk djrk@djrh gw¡ fd eSa fnukad 08-09-1993 ,oa 13-09-2017 ds mi;qZDr lanfHkZr 

dk;kZy; Kkiu dh vuwlwph ds dkWye&3 esa mfYyf[kr O;fDr;ksa@oxksZa ¼lEiUu oxZ½ ls lEcfU/kr ugha gw¡A 

5- eSa ;g Hkh ?kks"k.kk djrk@djrh gw¡ fd ;fn Hkfo"; esa esjh mi;qZDr Lo&?kks"k.kk xyr ikbZ tkrh gS rks 

blds vkyksd esa izkIr vkj{k.k ,oa vU; vkuq"kafxd lqfo/kkvksa dks jn~n djrs gq, /kkjk 193 Hkkñnñfoñ ,oa vU; 

lqlaxr /kkjkvksa ds rgr esjs fo:) dkuwuh dkjZokbZ dh tk ldrh gSA 

 

vkosnd@vkosfndk ¼?kks"k.kkdÙkkZ½ dk gLrk{kj 
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ifjf'k"V&¼VI½ 
dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 14@tkñfuñ&03&13@2015@dkñ 

1754 fnukad 25-02-2019 }kjk fu/kkZfjr izi= 
 

>kj[k.M ljdkj ds v/khu inksa ij fu;qfDr@'kS{kf.kd laLFkkuksa esa ukekadu gsrq vkosnu djus ds fy, vR;Ur 
fiNM+k oxZ@ fiNM+k oxZ ds lnL;ksa }kjk izLrqr fd;s tkusokys Øhehys;j jfgr izek.k i= dk izi= 

¼dk;kZy; dk uke½ 
 

izek.k i= la0 %&         fnukad %& 

 izekf.kr fd;k tkrk gS fd Jh@Jherh@lqJh -------------------------------------------------- firk Jh---------------------
---------------------------------------------@ifr Jh ----------------------------------------------------- ¼fookfgr efgyk ds ekeys esa½ 
xzke@uxj------------------------------------ ftyk@izeaMy----------------------------------------jkT;@la?k'kkflr izns'k --------------------
------------------------------------------------- tkfr ds lnL; gSa] tks >kj[k.M fjfDr;ksa vkSj inks ads fy, vkj{k.k 
¼vuqlwfpr tkfr] vuqlwfpr tutkfr rFkk vU; fiNM+s oxksZ ds fy,½ vf/kfu;e 2001 ds v/khu fiNM+s 
oxZ ¼vuqlwph&I vkSj II½ ds :Ik esa ekU;rk izkIr gSa rFkk ;s --------------------------------------------- /keZ dks ekuusokys 
gSaA 

2- ---------------------------------------------------------------------------------- rFkk@vFkok mudk ifjokj lk/kkj.kr;k >kj[k.M 
jkT; ds xzke@ uxj ---------------------------------------------------- ftyk@ize.My --------------------------------------------------- esa 
fuokl djrk gS@djrs gSaA 

3- ;g Hkh izekf.kr fd;k tkrk gS fd Hkkjr ljdkj ds dkfeZd ,oa izf'k{k.k foHkkx ds dk;kZy; Kkikad 
36012@22@93&LFkkñ ¼,lñbZñVhñ½ fnukad 08-09-1993 dh vuqlwph ds LrEHk&3 esa mfYyf[kr rFkk 
dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx ds ladYi la[;k&3482 fnukad& 10-06-2002 }kjk ;Fkk 
vaxhd`r ds v/khu Øhehys;j O;fDr@oxZ ds lnL; ugha gSaA 

4- ;g izek.k i= dk;kZy; Kkiu la[;k 36012@22@93&LFkkñ ¼,lñbZñVhñ½ fnukad 08-09-1993 
ds viotZuksa ds fu;ekuqlkj izxf.kr vkosnu rFkk mldh@ mlds ekrk&firk }kjk fd;s x;s ?kks"k.kk 
ds vk/kkj ij tkjh fd;k tkrk gS rFkk ;g fuxZr gksus dh frfFk ls ,d o"kZ ds fy, oS| gksxkA fdUrq 
Øhehys;j esa ugha gksus lEcU/kh v|ru Lo/kks"k.kk i= ¼QkeZ la[;k&15½ layXu djus ij bl izek.k i= 
dh oS|rk Lo/kks"k.kk i= lefiZr djus ds foÙkh; o"kZ ds fy, ekU; gksxhA 

LFkku % ------------------------------------ 

fnukad %------------------------------------     gLrk{kj ------------------------------------------------ 

        inuke ------------------------------------------------- 

        dk;kZy; ds lhy lfgr 
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ifjf'k"V&¼VII½ 

Government of Jharkhand 
(Name & Address of the authority issuing the certificate) 

INCOME & ASSET CERTIFICATE TO BE PRODUCED BY ECONOMICALLY WEAKER 
SECTIONS 
Certificate No. …………………………..     Date …………………. 

Valid for the Year ……………… 

 

 This is certify that Shri/Smt./ Kumari …………………………………… son/daughter/wife 

of ………………………………….. permanent resident of ……………………………………. 

village/street ……………………………….. post office ………………………… District 

…………………….. in the State/Union Territory Economically Weaker Section, since the gross 

annual income* of his/her family** is below Rs. 8 Lakh (Rupees Eight Lakh only) for the financial 

year ………………………. His/Her family does not own or possess any of the following assets***. 

I. 5 acres of agricultural land and above; 

II. Residential flat of 1000 sq. ft. and above; 

III. Residential plot of 100 sq. yards and above in notified municipalities; 

IV. Residential plot of 200 sq. yards and above in areas other than the notified 
municipalities. 

 

2. Shri/Smt./Kumari ………………………………………………….. belongs to the 

……………….. caste which is not recognized as a Scheduled Castes, Scheduled Tribe and OBC/ 

EBC-I/BC-II. 

 

Signature with seal of office ………….. 

Name …………………………………… 

Designation ……………………………. 

  

 

*Note: 1.  Income covered all sources i.e. salary, business, profession, etc. 

**Note: 2. The term "Family" for this purpose include the person, who seeks benefit of 
reservation, his/her parents and siblings below the age of 18 years as also his/her 
spouse and children below the age of 18 years. 

***Note: 3. The property held by a "Family" in different places/ cities have been clubbed while 
applying the land or property holding tests to determine EWS status. 

 

Recent Passport 
size attested 

Photograph of the 
applicant 
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ifjf'k"V&¼VIII½ 
 

dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 14@LFkkuh;rk-
uhfr&14&03@2016  dk-&4650 fnukad& 02-06-2016 }kjk fu/kkZfjr izi= 

 
¼vuqe.My inkf/kdkjh }kjk fnukad& 02-06-2016 vFkok blds ckn ds frfFk esa fuxZr >kj[k.M dk 
LFkkuh; fuoklh izek.k i= gh ekU; gksxk½ 
 

 

 
>kj[k.M ljdkj 

-------------------------------------------------------------- 
 

¼dk;kZy; dk uke½ 
>kj[k.M dk LFkkuh; fuoklh izek.k i= 

izek.k i= la0 %&        fnukad %& 

   izekf.kr fd;k tkrk gS fd Jh@Jherh@lqJh -------------------------------------------------- 

firk@ifr Jh------------------------------------------------------------------ irk&xzke@okMZ@'kgj--------------------------------------------- iks0-

---------------------------------------Fkkuk-------------------------------------- ftyk---------------------------------------- ds LFkkuh; fuoklh gSa vkSj 

;g izek.k i= dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds ladYi la[;k&3198 

fnukad& 18-04-2016 dh dafMdk& ---------------------------- esa mfYyf[kr izko/kkuksa ds vkyksd esa fuxZr fd;k 

x;k gSA izek.k i= /kkjd dh vksj ls >kj[k.M ds vfrfjDr fdlh vU; jkT;@dsUnz'kkflr izns'k ds 

LFkkuh; fuoklh ugha gksus dk izfrKku dh izfrc)rk dh xbZ gSA 

LFkku %& 

fnukad %& 

dk;kZy; dk eqgj       izek.k i= fuxZr djus okys  
         inkf/kdkjh dk uke ,oa inuke 
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ifjf'k"V&¼IX½ 
 

dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds i=kad& 5752 fnukad& 19-07-2019 
}kjk fu/kkZfjr izi= 

 

 
¼vapykf/kdkjh }kjk fnukad&19-07-2019 vFkok blds ckn ds frfFk esa fuxZr >kj[k.M dk LFkkuh; 
fuoklh izek.k i= gh ekU; gksxk½ 

>kj[k.M ljdkj 
 

¼dk;kZy; dk uke½ 
>kj[k.M dk LFkkuh; fuoklh izek.k i= 

izek.k i= lañ %&         fnukad %& 

 izekf.kr fd;k tkrk gS fd Jh@Jherh@lqJh -------------------------------------------------- firk@ifr Jh----------
-------------------------------------------------------- irk&xzke@okMZ@'kgj--------------------------------------------- iks0-------------------------------------
---Fkkuk-------------------------------------- ftyk---------------------------------------- ds LFkkuh; fuoklh gSa vkSj ;g izek.k i= 
dkfeZd] iz'kklfud lq/kkj rFkk jktHkk"kk foHkkx] >kj[k.M ljdkj ds ladYi la[;k&3198 fnukad& 
18-04-2016 dh dafMdk& ---------------------------- esa mfYyf[kr izko/kkuksa ds vkyksd esa fuxZr fd;k x;k gSA 
izek.k i= /kkjd dh vksj ls >kj[k.M ds vfrfjDr fdlh vU; jkT;@dsUnz'kkflr izns'k ds LFkkuh; 
fuoklh ugha gksus dk izfrKku dh izfrc)rk dh xbZ gSA 

LFkku % ------------------------------------ 

fnukad %------------------------------------ 

 

dk;kZy; dk eqgj       izek.k i= fuxZr djus okys   
        inkf/kdkjh dk uke ,oa inuke 
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ifjf'k"V&¼X½ 

laLFkku@vLirky dk uke vkSj irk       vuqcU/k&1 
 
Áek.k i= la[;k-------------------------------------    rkjh[k------------------------------------------- 

fu%'kärk Áek.k i= 
 
 
 
 
 
  
 

  Áekf.kr fd;k tkrk gS fd Jh@Jherh@dqekjh------------------------------------------------------------------------------------------------------

--lqiq=@iRuh@lqiq=h----------------------------------------------------------------------------vk;q--------------------------------------------------fyax---------------------------------

--igpku fpUg----------------------------------------------------------------------------------------------------------------------------------------fuEufyf[kr Js.kh dh LFkk;h 

fu%'kärk ls xzLr& 

d- xfr fo"k;d ¼yksdksehVj½ vFkok ÁefLr"dh; i{kk?kkr ¼QkWfyt½ 

¼i½ nksuks Vkaxs ¼chñ,yñ½ & nksuksa iSj ÁHkkfor fdUrq gkFk ÁHkkfor ugha 
¼ii½ nksuksa ckgsa ¼chñ,ñ½ & nksuksa ckgsa ÁHkkfor  ¼d½ nqcZy igq¡p 
        ¼[k½ detksj idM+ 
¼iii½ nksuksa Vakxs vkSj ckgsa ¼chñ,yñ,ñ½ & nksuksa Vkaxs vkSj ckgsa ÁHkkfor 
¼iv½ ,d Vkax ¼vksñ,yñ½ & ,d Vkax ÁHkkfor ¼nk;ka ck;ka½ 
    ¼d½ nqcZy igq¡p 
    ¼[k½ detksj idM+ 
    ¼x½ xfr foHkze ¼vVSfDll½ 
¼v½ ,d ckag ¼vksñ,ñ½ ,d ckag ÁHkkfor 
    ¼d½ nqcZy igq¡p 
    ¼[k½ detksj idM+ 
    ¼x½ xfr foHkze ¼vVSfDll½ 
¼vi½ ihB vkSj furEc ¼chñ,pñ½& ihB vkSj furEc esa dM+kiu ¼cSB vkSj >qd ugha ldrs½ 
¼vii½detksj ekal isf'k;ka ¼,uñMCY;wñ½ & ekal isf'k;ksa esa detksjh vkSj lhfer 'kkjhfjd lgu'kfäA 
[k- va/kkiu vFkok vYi nf̀"V 
¼i½ chñ& va/kkiu 
¼ii½ ihñ chñ& vkaf'kd :i ls va/krk 
x- de lqukbZ nsuk 
¼i½ Mhñ& cf/kj 
¼ii½ ihñ Mhñ& vkaf'kd :i ls cf/kj 
 ¼ml Js.kh dks gVk nsa tks ykxw u gks½ 

 
fpfdRlk cksMZ ds v/;{k 
}kjk fof/kor Áekf.kr 
mEehnokj dk gky dk 
QksVks tks mEehnokj dh 
fu%'kärk n'kkZrk gkssA 
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2- ;g fLFkfr esa Áxkeh gS@xSj Áxkeh gS@ blesa lq/kkj gksus dh laHkkouk gS@blesa lq/kkj gksus dh laHkkouk ugha 
gSA bl ekeys dk iqufuZ/kkj.k fd, tkus dh vuq'kalk dh tkrhA-------------------------------o"kksZa----------------------------------------efguksa 
dh vof/k ds i'pkr iqufuZ/kkj.k fd, tkus dh vuq'kalk dh tkrh gSA 

3- muds ekeys esa fu%'kärk dk Áfr'kr------------------------------------------gSA  
4- Jh@Jherh@dqekjh--------------------------------------------------------------------------vius dÙkZO;ksa ds fuoZgu ds fy, fuEufyf[kr 
'kkjhfjd vis{kkvksa dks iqjk djrs@djrh gS%& 
¼i½ ,Q & vaxqfy;ksa dks pykdj dk;Z dj ldrs@ldrh gSaA   gk¡@ugha 
¼ii½ ihñ ihñ& /kdsyus vkSj [khapus ds tfj, dk;Z dj ldrs@ldrh gSaA   gk¡@ugha 
¼iii½ ,y & mBkus ds tfj, dk;Z dj ldrs@ldrh gSaA    gk¡@ugha 
¼iv½ dsñ lhñ& ?kqVuksa ds cy >qdus vkSj ncd dj dk;Z dj ldrs@ldrh gSaA gk¡@ugha 
¼v½ ch &>qd dj dk;Z dj ldrs@ldrh gSaA     gk¡@ugha 
¼vi½ ,l & cSBdj dk;Z dj ldrs@ldrh gSaA     gk¡@ugha 
¼vii½,lñ Vhñ& [kM+s gksdj dk;Z dj ldrs@ldrh gSaA    gk¡@ugha 
¼viii½MCY;w & pyrs gq, dk;Z dj ldrs@ldrh gSaA     gk¡@ugha 
¼ix½ ,lñbZñ& ns[k dj dk;Z dj ldrs@ldrh gSaA     gk¡@ugha 
¼x½ ,p & lquus@cksyus ds tfj, dk;Z dj ldrs@ldrh gSaA   gk¡@ugha 
¼xi½ vkjñ MCY;w & i<+us vksj fy[kus ds tfj, dk;Z dj ldrs@ldrh gSaA  gk¡@ugha 

 
 
¼MkW0------------------------------------------½  ¼MkW0-------------------------------------------------------½ ¼MkW0----------------------------------------------------½ 
      lnL;                           lnL;                                v/;{k 
   fpfdRlk cksMZA       fpfdRlk cksMZA    fpfdRlk cksMZA 
 
 

 
fpfdRlk v/kh{kd@eq[; fpfdRlk vf/kdkjh@ 

vLirky ds eqf[k;k }kjk ÁfrgLrk{kkfjrA 
¼eqgj lfgr½ 

tks ykxw u gks dkV nsaA 
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ifjf'k"V ¼XI½ 

laLFkku@vLirky dk uke vkSj irk        
 
Áek.k i= la[;k-------------------------------------      rkjh[k------------------------------------------- 

fy[kus esa v{kerk laca/kh Áek.k i= 
 
 
 
 
 
  
 

  Áekf.kr fd;k tkrk gS fd Jh@Jherh@dqekjh------------------------------------------------------------------------------------------------

lqiq=@iRuh@lqiq=h----------------------------------------------------------------------------vk;q--------------------------------------------fyax-----------------------------------

igpku fpUg----------------------------------------------------------------------------------------------------------------------------------------LFkk;h irk --------------------------------

----------------------------------------------------------------------------------------------------------- dk ijh{k.k v/kksgLrk{kjh }kjk fd;k x;kA tk¡pksijkar 

ik;k x;k fd budh “kkjhfjd v{kerk buds fy[kus dh izfØ;k dks vo:) djrh gSA 

 
 

 
eq[; fpfdRlk vf/kdkjh@flfoy ltZu  

                                                         ¼eqgj lfgr½ 
tks ykxw u gks dkV nsaA 
 
uksV&  izek.k i= lacaf/kr fnO;kaxrk ds fpfdRld }kjk gh fuxZr fd;k tk;A  

¼mnkgj.k & va/kkiu vkSj de n`f’V & p{kq fo’ks"kK½ 

 

eq[; fpfdRlk 
vf/kdkjh@flfoy 
ltZu }kjk fof/kor 
Áekf.kr mEehnokj 

dk gky dk QksVks tks 
fu%'kärk n'kkZrk gkssA 
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ifjf”k"V&(XII) 

larkyh Hkk"kk 

 
[k.M ^d^ 

 
¼i½ O;kdj.k & Hkk"kk ifjp;] laKk] loZuke] opu] fyax] iq:"k] fØ;k] dky] fo'ks"k.k vO;;] çR;;] igsfy;k¡ 
eqgkojs] HksurkdkFkk] cq>kscksy] dqæqe] ltho&futhao] leksPpj.k fHkukFkZd vFkZ] ydksfDrA 
          

    [k.M ^[k* 

¼ii½ lkfgR; &  
 

larkyh yksd lkfgR; & vFkZ] ifjHkk"kk] Hkkx&foHkkx] larkyksa dk mn~Hko vkSj fodkl] xks= foHkktu] 
xk<+ foHkktu] ioZR;kSgkj] laLdkj fookg] e`R;wA  
 
yksd xhr & Mkgkj] ckgk] lksgjk; dkjke] nks³] fockg] nk¡lk;A 

 
larkyh f'k"V lkfgR; & dfork&dq³dq#cqn] ¼gfjgj gk¡lnk½] lk¡ogsar~] ¼ckny eqewZ½] ekjk³ks%] ¼lkjnk 
çlkn fdLdw½] lsaxsy] fcjlk eq.Mk] ¼dså lhå VqMw½] rqiqu?kkV] ¼j?kqukFk Vqìw½- lkuk ¼Meu gk¡lnk½] 
jkgyk fjfey ¼Meu gk¡lnk½] psgjk ¼';kepj.k gsEcze½A 

     
    [k.M ^x* 

 
yksd dFkk & /kkjrh fljtko dkFkk] ekuok fljtko dkFkk ikfjl dkFkk] lsanjkdkjdk dkFkk] ikjkc 
iquk dkFkkA 

 
dgkuh& ekM+?kkVh] ¼fnxEcj gk¡lnk½] rkjk vk´pkj] ¼dså lhå VqMw½] vku[kk ykgk] 
¼lksHkkukFk csljk½] dkFkk jsuk³ xksuks³] ¼peikorh VqMw½ 

 
ukVd & fdfj´ flanqj] frydk eqjew A 

 
fuca/k & flnks dkUkgw gqy] ckck frydk ek¡>h gqy] fMck fdlqu gqy] fcjlk vkUnksyu] 
ioZ&R;kSgkj] vkfxy gkiM+ke dksok% dkFkkA 
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[kfM+;k Hkk"kk 

[k.M ^d^ 

 
O;kdj.k & o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;] okP; 

ds Hksn] foijhrkFkZd 'kCn] i;kZ;okph 'kCnA 
 
 

[k.M ^[k* 

i| lkfgR; 

 
¼1½ yksdxhr %& [kfM+;k yksdxhr dh ifjHkk"kk] oxhZdj.k 10 fofo/k yksdxhr 
 
¼2½ f'k"Vxhr %& 
 

1- lsusy & uqol dsjds*êk 

2- tksgkj & I;kjk dsjds*êk 

3- xyxkFkk Øwl nk: rks*eyq³ rk; & iknjh lkeq,y ckxs 

4- nqj³ukfu³ vkyks³ukfu³ nk: rsxk & Jh lkeq,y ckxs 

5- , vik 

6- lsusy  

7- /kkbu rsjrsyss 

8- fd^rq³^ vik 

9- mfe´ pksuk & M‚- vfuy ohjsUæ dqYyw 

10- Hkabgj iks^nk & laq- çQqYy lksjs³ 

¼3½ dfork,¡ %& 

1- yeye & I;kjk dsjds*êk 

2- 26 tuojh & I;kjk dsjds*êk 

3- egkft;kse xk¡/kh & I;kjk dsjds*êk 

4- >kM+h /kje eks´ & I;kjk dsjds*êk 

5- fdfuj& I;kjk dsjds*êk 

6- ?kksy eksyks; vxLr 

7- yksVk^ Mk* & esjh ,l- lksjs³ 

8- usMk^ lkM+k 

9- csrk³ 

10- vkfncklh ve* dguh 
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[k.M ^x^ 

[kfM+;k x| lkfgR; 
 

¼1½ yksd dFkk %& ¼nl yksddFkk,¡½ & vuq"Bku laca/kh dFkk,¡] gkL;&O;aX;iw.kZ dFkk,]¡ vykSfdd rRoksa ls ;qDr 

dFkk,¡] i'kq&i{kh laca/kh dFkk,¡] lkekftd dFkk,¡ rFkk ijh dFkk,¡A 

¼1½ lqxh vksMks^ equh 

¼2½ dqyh cw<+h 

¼3½ <syk jks my* 

¼4½ dksUgksj jks yks³xks; 

¼5½ VsVsVksgkas*t 

¼6½ lk¡[kh jks dksbyh 

¼7½ dksutks* ds*f<³ 

¼8½ pqfV;k jks dsaMks*M 

¼9½ dqjdqj ls csbpMkse 

¼10½ fyfV;k vksMks* pqfV;k 

¼2½ f'k"V dgkuh ¼vk/kqfud dgkfu;k¡½ %& 

¼1½ eks¥ fcrk yk*t & çkså esjh ,lå lksjs³ 

¼2½ ywj /kks* elVj & lqå irjl ck* 

¼3½ cksjtk* & çks- esjh ,lå lksjs³ 

¼4½ cq/kok* dksjeks & lq- irjl ck* 

¼5½ egkfdfeu & lq- dqekj ck* 

¼6½ ftuxh me cksusrk ck;uk gks;rk & lq- tq,y lksjs³ 

¼7½ jktk csVk* cjkdkbZr & Jh tqfyeql ck^ 

¼8½ buk lqXxh me rksjks*rke & jkst VsVs 

¼3½ [kfM+;k ukVd %& flfye [kksM+h ;k* lksejk & bfy;l ck* 

¼4½ lkfgfR;d fuca/k %& 

¼1½ I;kjk dsjdsêk 

¼2½ tqfy;ql ck* 

¼3½ M‚Œ jkst dsjds*êk 

¼4½ M‚å ekfFk;l Mq³Mq³ 

¼5½ M‚å tksok fde ³q³³qq³ 

¼6½ M‚å vkj- ih- lkgw 

¼7½ M‚å vfuy ohjsUæ dqYyw 

¼8½ M‚å esjh ,l- lksjs³ 
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Odia Language and Literature 
 

1. Grammar :- 

Barna, Shabdagathana, Linga, Bachana, Karaka, Bibhakti, Sandhi, Samasa, Yugma Shabda, 

Bhinnarthaka Shabda, Anekarthaka Shabda, Biparitarthaka Shabda,  Krudanta, Taddhita O 

Chhanda, Alankara. 

2. Bhasha Bhaga :- 

A. Bhasha  

B. Upabhasha 

C. Bhasha Parivartanara Karana O Diga 

D. Dhwoni Parivartanara Karana O Diga 

E. Artha Parivartanara Karana O Diga 
 

3. Padya Bhaga :- 

A. Loka Geeta (Doli Geeta, Karama Geeta, Tusu Geeta, Bibaha 

Geeta O Kandana Geeta) 

B. Shrimad Bhagbat   - Jagannath Das 

C. Rasakallola   - Dinakrushna Das 

D. Tapaswini    - Gangadhara Meher 

E. Kishora Chandrananda Champu - Kabisurya Baladeva Rath 

F. Kalijai    - Godabarisha Mishra  

G. Kara Kavita   - Gopabandhu Das 

H. Shriyachandaluni   - Radhamohan Gadnayak 

4. Gadya Bhaga :- 

A. Loka Kahani (Rupakatha, Upakatha, Osha O Bratakatha, 

Pashupakhyira Katha) 

B. Rebati    - Fakir Mohan Senapati 

C. Aneka Smita Hasa  - Manoj Das 

D. Chha Mana Atha Guntha - Fakir Mohan Senapati 

E. Paraja     - Gopinatha Mahanti 

F. Konarka   - Ashwini Kumar Ghosh   

G. Ghara Sangsara   - Rama Chandra Mishra 

H. Abishkara          - Manoranjan Das 
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iapijxfu;k 
 

[k.M ^d^ 

O;kdj.k %&o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;] okD; 

ds Hksn] foijhrkFkZd 'kCn] ÅukFkZd 'kCn A 

 

[k.M ^[k^ 

i| lkfgR; 

yksdxhr%& 

1- iapijxfu;k yksdxhr 

2- yksdxhr dh ifjHkk"kk vkSj egRo 

3- iapijxfu;k yksdxhrksa dh fo'ks"krk,¡ 

4- iapijxfu;k yksdxhrksa esa Hkko] jl] Nan vkSj dyk lqUnjb 

5- iapijxfu;k yksdxhrksa esa ç—fr fp=.k 

6- iapijxfu;k dje xhrksa ds çdkj 

7- iapijxfu;k fookg xhrksa dk oxhZdj.k 

8- iapijxfu;k Vqlw xhrksa dk oxhZdj.k 

9- iapijxfu;k fookg xhrksa dk Hkko lkSUn;Z 

10- lagjb xhrksa dk oxhZdj.kA 

 

f'k"Vxhr@dfork,¡& 

1- lkou ekl   & l`f"V/kj egrks ^lehj^ 

2- >kxM+k   & lf̀"V/kj egrks ^lehj^ 

3- jkou c/k  & M‚å pUæeksgu egrks  

4- thou iFksd Qwy & ijekuUn egrks 

5- thou iFksd Qwy & jktfd'kksj flag 

6- ckacjk ¼dfork laxzg½ & fnuca/kq egrks ,oa ijekuUn egrks 

7- egqvk jl   & lgksnj [kafMr 
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[k.M ^x^ 

yksddFkk%&  iapijxfu;k yksddFkk] laiknd&ijekuUn egrks 

1- djek /kjek dsj dkFkk 

2- ckjgk vkj Hkkyw 

3- lrukjkbu dkFkk 

4- ftrqvk cjr dsj dkFkk 

5- fc,tjh vkj ik¡pijh 

6- Bdqvk vkj fHk[kqvk 

7- ekek&Hkfxuk 

8- fcu ckisd Nqvk 

9- i¡Bh luh 

10- pkykd fcykb 

ukVd%&1- batr & jktfd'kksj flag 

f'k"Vdgkuh%& tfn ,lu grd gys dk grd& larks"k lkgq ^çhre^ 

lkfgR;dkj%& 

1- T;ksfryky egknkuh 

2- ijekuUn egrks 

3- jktfd'kksj flag 

4- l̀f"V/kj egrks 

5- larks"k lkgq ^çhre^ 

6- nhuca/kq egrks 

7- pUæeksgu egrks 

8- djepUn vghj 
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Ukkxiqjh Hkk"kk 

[k.M& ^d^ 

O;kdj.k %& o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;] okD; 

ds Hksn] foijhrkFkZd 'kCn] ÅukFkZd 'kCn A 

    [k.M& ^[k^   

    i| lkfgR; 

1- ukxiqjh Hkk"kk ds yksdxhr %& yksdxhr dh ifjHkk"kk] ukxiqjh Hkk"kk ds yksdxhrksa dk oxhZdj.k] nl ¼10½ 

fofo/k xhrksa dk v/;;uA 

1- laLdkj xhr & 03  

2-  ioZ&R;ksgkj xhr & 03 

3-  Je xhr & 01 

4-  cky xhr & 01 

5- _rq xhr & 01 

6- lkekU; xhr & 01 

2- f'k"V xhr@dfork,¡ %&  

¼d½ dfork,¡ 

1- tkxk&tkxk   & lh- Mh- flag 

2- fcjlk rksj b;kbn esa & f{kfrt dqekj jk; 

3- ukxiqjd Hkkbeu & Hkhe egrks 

4- tsB ekl vkfr & Hkjr uk;d 

5- rqylh vkmj dSdVl & /kjsUæ çokgh 

6- rksj csrjk esa  & fxfj/kkjh jke xkaS>w ^fxfjjkt* 

7 ukok¡ lkyd ukok¡ xhr & dqekjh cklUrh 

8- xk¡o dj lka> & ikaMs johUæ ukFk jke  

9 eqyqd Hkkjr & vtht valkjh 

10- txr tuuh & 'kdqUryk feJ 

¼[k½ xhr %& 

1- iksfM+yks cj[kk _rq & j?kqukFk ùifr 

2- NksMq diVh ek;k & cjtq jke 

3- ikih çk.k NqVs ugha >V ds & egar ?kkalh  

4- B: nkrk fnxEcj & ?kklh jke 

5 mefM+ xxu ?ku ?keaM & dfo dapu 

6 vjtqu dgr fc;kjh & txfuokl ukjk;.k frokjh 

7- laor iSalBh lky & –xiky jke nso?kfj;k 

8- dM+fd mByd ryokjh & çQqYy dqekj jk; 

9- lkou ?kVk & ubZemíhu fejnkgk 

10- vktknh [kkfrj & j.kfot; ukFk 'kkgnso 
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[k.M& ^x^ 

x| lkfgR; 

1- ukxiqjh yksddFkk%& ukxiqjh Hkk"kk dh dksbZ nl ¼10½ yksddFkk,¡%& 

1- daxu vkmj pqjh 

2- Hkkbx dj [ksby 

3- VqlqV HksaMk 

4- e;uk vkmj cqV 

5- csyebr jkuh 

6- dey vkmj dsrdh 

7- pkspk pjb vkmj jktk 

8- NksVdh jkuh 

9- cugfjuh dj csVk 

10- fcUnqfy;k jkuh 

2- f'k"V dFkk,¡%& ukxiqjh Hkk"kk dh vkB vk/kqfud dgkfu;k¡%&  

1- ,d pdrk jmn & çQqYy dqekj jk; 

2- fcaf>;k & 'kkjnk çlkn 'kekZ 

3- jíh dkxt & M‚- ch-ih- ds'kjh 

4- fØlel dj lka> & M‚- dqekjh clUrh 

5- HkksVkax Mgj & iape lkgq 

6- euiqju & j.kfot; ukFk 'kkgnso 

7- Hkkbx & çeksn dqekj jk; 

8 ekanh & M‚- mes'k uan frokjh 

3- ukVd & Bkdqj fo'oukFk lkgh & M‚- fols'oj çlkn ds'kjh 

4- lkfgfR;d fuca/k %& ukxiqjh Hkk"kk ds fdUgha vkB ¼8½ lkfgR;dkjksa dk  thou&ifjp; ,oa mudh      —

fÙk;ksa dk v/;;u%&  

                      ukxiqjh ds lkfgfR;d fuca/k 

  1- çQqYy dqekj jk; 

  2- èR;qat; ukFk 'kekZ 

  3- dfo jRu 'kkjnk çlkn 'kekZ 

        4-    lguh misUæ iky ugu 

  5-    M‚- ch-ih- ds'kjh 

  6-  ubZemíhu fejnkgk 

  7-    M‚- fxfj/kkjh jke xkSa>w ^fxfjjkt* 

  8-    M‚- dqekjh oklarh 
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dqjekyh 

[k.M ^d^ 

O;kdj.k%& o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;]   okD; 

ds Hksn] foijhrkFkZd 'kCn] ÅukFkZd 'kCnA 

[k.M ^[k* 

x| lkfgR; 

1- yksddFkk %& 

¼1½ ckanuk ¼lsagjsb ijc½ 

¼2½ Vlj jktk 

¼3½ fulkjfFk ds Hkxoku lkjfFk 

¼4½ lk/ku 

 ¼5½ fyyqd dlfu 

¼6½ ekNsd gkalh 

¼7½ iqbrw 

¼8½ fl;kjsd ekansbj 

¼9½ jktk ?kkjs fcgk 

¼10½ /khjts dkjt fl) 

 

2- vk/kqfud dgkuh & 

¼1½ NViVh & clar dqekj esgrk 

¼2½ ckuNk & M‚å ,på ,uå flag 

¼3½ fnlk & fujatu ekgrv 

¼4½ <safd lkai & lqfuy ekgrv 

¼5½ /k[kk & vuUr ekgrv 

¼6½ /kusd xjc & M‚å ,på ,uå flag  

¼7½ edjh & M‚å ,på ,uå flag 

¼8½ xkN Hkxoku & M‚å ,på ,uå flag 

3- ukVd & dsfjvk cgq& dkfyin egrks  

4- lkfgR;dkj%& M‚0 uUæ fd'kksj flag] y[khdkUr egrks] ds'ko pUæ egrks] clUr dqekj esgrk] vuUr egrks] 

M‚å ekuflag egrks] [kqnh jke egrks] M‚å gjnso ukjk;.k flagA 
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[k.M ^x* 

i| lkfgR; 

1- yksdxhr%& yksdxhr dh ifjHkk"kk] dqjekyh yksdxhrksa dk oxhZdj.k dqjekyh yksdxhr & fookgxhr] Medp] 

m/kokxhr] <ixhr MkabM+/kjk xhr ¼ikarkxhr½] dje] ,<s+b;k] cknauk ¼lksgjkbZ½ [ksyxhr] 

ckyxhr ¼Nok Hkqyk xhr½  

2- f'k"V xhr %& 

¼1½ Þts fof/k tue nsyk] rkgk ds fcljh xsykA^^ 

¼2½ Þl;us lius ns[kh] iyds uk ijs vk¡[khA^^  

¼3½ ^^fjrq calr Hksy] ej fi;k dkgka xsyA^^ 

¼4½ ^^yky dey ngs] Qwy ekyk mit;sA^^ 

¼5½ ÞòUnkous QqVhxsyk] ukuk tkfr Qwy xksA^^ 

¼6½ ^^Hkknj ekls lSa;k ej iM+yh cstkj] bkesa ukpc dblsA^^  

¼7½ ^^lqb;k eqgh cqf<+;kab] thous lkarkoyh xksAß & Hkhepj.k 

¼8½ Þfi;k fi;k tkfr;k] cjlk fcrh xsy jsAß & ckmynkl 

¼9½ ^^vkoy ek/ko cgs eUn iouokA^^&rqylhnkl 

¼10½ ^^vkoy cfjlk fgr] gqndh mBy fpÙkA^^ 

 

vk/kqfud dfork,¡ % 

¼1½ mM+hl 

¼2½ tkxj.k 

¼3½ xufr 

¼4½ ,dVk xkNs nqbfV psjsb 

¼5½ tkgk¡d >kad rkfj 

¼6½ Hkxqvk fia/kkd rjgv 

¼7½ fcMqy 

¼8½ fclfjl uk ekab 

¼9½ /ka/kkSjk 

¼10½ rksa; du 
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Urdu Language and Literature 
 

(A) 
I. ZABAAN  (LANGUAGE) 

(1) HINDUSTANI  KA  IRTIQA 

 (2) URDU  ZABAAN  KI  PAIDAISH:  NAZARYAAT  AUR  HAQAIQ  KA  JAIZA 

(3) JHARKHAND  KI  QABAILI  ELAAQAI  ZABAANEN 

(4) JHARKHAND  MEN  URDU 

(B) 

II. QAWAID  (GRAMMAR) 

(1) MUTRADIFAT,  ISM  MOSAGGHAR  WA  MOKABBAR 

(2) SAABIQA  WA  LAAHIQA,  ZARBUL MASL 

(C) 
III.  SHAYERY (POETRY) 

GHAZAL (1) ULTI HO GAYIN SAB TADBEEREN KUCHH NA DAWA NE KAAM   KIYA  (MEER) 
 

                   (2)  FAQEERANA  AAYE  SADA  KAR  CHALE (MEER) 

                   (3) DILE  NADAN  TUJHE  HUWA  KIYA  HAI (GHALIB)  

                   (4) DAYAM PADA HUWA TERE  DAR  PER  NAHIN  HUN  MAIN  (GHALIB) 

NAZM       (5) LENIN  KHUDA  KE HUZOOR  MEN (IQBAL)  

                   (6) EK  AARZOO (IQBAL) 

                   (7) NISAR  MAIN  TERI GALIYON  KE  AYE  WATAN  KE  JAHAN (FAIZ) 

                   (8) MUJH SE PAHLI SI MOHABBAT  MERI  MAHBOOB  NA  MANG (FAIZ) 

(D) 
III. NASR (PROSE) 
                      NOVEL (1) FIRE AREA (ILYAS AHMAD GADDI) 

                     AFSANA  (2) PARINDA PAKADNE WALI GADI (GHAYAS AHMAD GADDI) 

   (3)  NIRVAAN (ZAKI ANWAR) 

                                        (4) MRS.  JOHN (SHEEN AKHTAR) 
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[kksjBk Hkk"kk 

[k.M ^d^ 

O;kdj.k%& [kksjBk Hkk"kk dk o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] 

okP;] okD; ds Hksn] foijhrkFkZd 'kCn] mukFkZd 'kCn A 

[k.M& ^[k^ 

i| lkfgR; 

 

1- [kksjBk Hkk"kk ds yksdxhr %& yksdxhr dh ifjHkk"kk] ifjp;] [kksjBk Hkk"kk ds yksdxhrksa dk oxhZdj.k] nl 

¼10½ fofo/k xhrksa dk v/;;uA  

1- laLdkj xhr ¼fookg xhr] lfg;kjh xhr] NfB;kjh xhr½ &03 

2- ioZ&R;ksgkj xhr ¼dje xhr &2] lksgjkb xhr& 1½&03 

3- Je xhr &01 

4- cky xhr &01 

5- _rq xhr &01 

6- lkekU; xhr &01 

2-  f'k"V xhr@dfork,¡ %& [kksjBk Hkk"kk dh nl ¼10½ çfrfuf/k dfork,¡ ,oa nl ¼10½ xhr 

¼d½ dfork,¡ & ,d ifFk;k Mksaxy egqvkß ¼ladyu@laiknd& larks"k dqekj egrks½ ls 

çFke nl ¼10½ dfork,¡A 

¼[k½ xhr %& 

1- ek¡nbj ckts js] ck¡lh ckts js & lqdqekj 

2- cksus ikdyb l;k¡ dksbj & fnus'k fnuef.k 

3- lksgku ykxs js & 'kkafr Hkkjr 

4- drs lqanj NksVkukxiqj & nhid loky 

5- gkej Hkkjr egku & vEcqt dqekj 

6- feyh ds jfggk & çnhi dqekj nhid 

7- lk¡>s gk¡lb >haxk Qwy & egsUæ ukFk xksLokeh 

8- cksu j{kk thou j{kk & vuhrk dqekjh 

9- lsaokfrd ckm¡M+h esyk & lqHkæk dqekjh 

10- t; ek¡; tuuh & f'koukFk çekf.kd 
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[k.M& ^x^ 

x| lkfgR; 

1- yksddFkk %& [kksjBk Hkk"kk dh nl ¼10½ yksddFkk,¡%& 

1- lkr Hkk; ,d cfgu  

2- /kusd /k/kbuh 

3- cq<+k cq<+h vkj lkr ihBk 

4- xqniqpq jkuh vkj dmvk 

5- xksgkby ijc 

6- cq<+h vkj vksdj ukrh 

7- nw fcgkd nqjxfr  

8- dsrdh Qwy 

9- yqbjxj csVh Nmvk 

10- [kq¡Vk fHkrj fpa;k¡ xksVk 

2- f'k"V dgkuh %& [kksjBk Hkk"kk dh vkB vk/kqfud dgkfu;k¡ %& 
 
1- Nk¡gbj   2 cksusd yksj 
3- gke th;c dblsa  4- ukok ftehnkj 
5- mckj    6 ftufxd Mksavkuh 
7- vksn nhnk  8- gqc 
 

3- ukVd & pkHkh&dkBh] ys[kd & Jhfuokl ikuqjh 

4- lkfgfR;d fuca/k %& vkB ¼8½ lkfgfR;d fuca/k  

1- Hkkb&cfgu ds 'kqHk I;kj ds çrhd ijc dje ¼fuca/k½ 

2- Qwy dj ijc ljgqy vkj rdj çklafxdrk ¼fuca/k½  

5- fuEufyf[kr [kksjBk lkfgR;dkjksa ds O;fäRo ,oa —frRo ij fuca/k %& 

Hkqous'oj nÙk 'kekZ O;kdqy] Jhfuokl ikuqjh ,-ds- >k] fo'oukFk nlkSa/kh ̂ jkt*] fo'oukFk ukxj] f'koukFk 

çekf.kd] ';ke lqanj egrks ^';ke*  
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gks Hkk"kk 

[k.M ^d* 
O;kdj.k%&o.kZ fopkj] laKk] loZuke] fyax opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;] okD; ds 

Hksn] foijhrkFkZd 'kCn] i;kZ;okph 'kCnA 

  [k.M ^[k*  
  i| lkfgR; 

f'k"V xhr 
¼1½ rsrs% pUMq 

¼2½ xksyufp ck 

¼3½ vcqv >kj[k.M 

¼4½ ydks cksnjk 

¼5½ flafx 

¼6½ grkZglk 

¼7½ tksukse fnlqe 

¼8½ nqy lquqe tqyks pk 

¼9½ vcqvk uek Hkkjr 

¼10½ fnlqe yfxM~ 

 
dfork,a%& 

 

¼1½ xqfl;k & ckxqu cksnjk 

¼2½ gks;ks xek & iw.kZpUæ fc#ok 

¼3½ ftcuku ckM+k & enu ckujk 

¼4½ gqnk lekt & lksus;k dqekj fr;q 

¼5½ ftcksu & uhjt txeksgu fladq Þfpuxkjhß 

¼6½ jk"Vªh; ioZ 

¼7½ tkfr vUMks fnlqe yfx³ 

¼8½ grkZglk js Vksa;ksy 

¼9½ vys thcksu js 

¼10½ ucq fnlqe js 

viuh Hkk"kk ds yksdxhr & 

    & yksdxhr dh ifjHkk’kk 

& viuh Hkk"kk ds yksdxhrksa dk oxhZdj.k 

yksdxhr ¼fofo/k½ 10 xhr ¼ekxs xhr 3] ck xhr 4] fookg xhr 3½ 
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[k.M ^x* 

x| lkfgR; 

1- yksddFkk& 
¼1½ MksaMk gks 

¼2½ bp% ck 

¼3½ dqyk vksUMks% cjkZUM 

¼4½ dk% vksUMks% jfe;k xjksok 

¼5½ gks vksUMks% lsrk 

¼6½ dkuk nknk 

¼7½ gikuqe 

¼8½ dsijk rq;q 

2- f'k"V dgkuh &  

¼1½ esatkfj & fçfr fr;q 

¼2½ MMq puVq & ne;Urh fiaxqok 

¼3½ lhuh vksUMks% v;% viljk; fdax 

¼4½ pEiq vksUMks nkslek 

¼5½ yksns dkdk 

¼6½ lsa;k gksjk 

¼7½ ljtkse lde ¼çnhi dqekj cksnjk½ 

¼8½ gjko;u j;ks nb;uk 

 
3- ukVd & "kkj gksjk Hkkx &2 

4- lkfgR;fgd fuca/k%& 

¼1½ lkew pj.k rqfcM 

¼2½ M‚Œ nsosUæ ukFk fladq 

¼3½ M‚Œ tkuqe flag lks; 

¼4½ ?ku';ke xkxjkbZ 

¼5½ pUæ eksgu ikV fiaxqok 

¼6½ M‚0 ne;Urh fladq 

¼7½ Mkscjks cqfM+myh 

¼8½ M‚0 çnhi dqekj cksnjk 
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   eq.Mkjh Hkk"kk 

 
[k.M ^d^ 

O;kdj.k%&  o.kZ fopkj] laKk] loZuke] fyax] opu] dkjd] fo'ks"k.k] dky] fØ;k] lekl] vO;;] okP;] okD; 

ds Hksn] foijhrkFkZd 'kCn] lekukFkZd 'kCnA 

[k.M ^[k^ 

i| lkfgR; 

 

1- yksdxhr%&  i.yksdxhrksa dh ifjHkk"kk] yksdxhrksa dk oxhZdj.k 

ii.  yksdxhr& ^cklqjh ct jgh* iqLrd ls xhr la0&11] 13] 214] 167] 349 

&^vuk;qe nqjk³* iqLrd ls xhr la0&101] 104] 231] 252] 370  

2- f'k"Vxhr@dfork,¡%&  &^fgflj iqLrd ls xhr la0&68] 77 

     &^lsysn* iqLrd ls xhr lå& 1] 4 

&cEc: iqLrd ls xhr la0 & 3] 4 

&lla ck iqLrd ls xhr laå& 56] 61 

&lqM+k laxsu iqLrd ls xhr laå& 13 

&euksok&euksok js fcuxk cuks%v 

[k.M ^x^ 

x| lkfgR; 

1- yksddFkk%& 

1 ck usx 

2- djke dkfu 

3- lksjkb 

4- yheu vkn~ jkxkslk 

5- gksu% prqj 

6- xkM+hv% lksaxksfr 

7- ns'ksiqrh jktk 

8 , gxs;k dkso% gksu felh ^^fijh^^ 

9- esn vkn~ lksuk fnfn 

10- xqfiu dkso% ck 
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2- f'k"V dgkuh& 

1- dqyk, dksv% cyk, 

2- fcj gksuk% ukok buq³ 

3- lanq vkj fcafn 

4- cq: dqyk lasnsjk 

5- fcjlk ftfenkj dksv%, txj ,Vs% tnk  

6- jbxM+k lv% ,rs ,js dks vmtnk 

7- fcjlk flnk flnk, lcks% ruk 

8 fifM+;qn psaMs+ rqndk js, mdq% tu jv dkfu 

 

3- ukVd& ejM- xkseds t;iky flag eq.Mk 

 

4- lkfgR;dkjksa dk thou ifjp; ,oa mudh —fr;k¡% 

1- cq) ckcq 

2- dk'khukFk flag eq.Mk ^dk.Ms* 

3- M‚å jken;ky eq.Mk 

4- M‚0 euelhg eq.Mw 

5- HkS;kjke eq.Mk 

6- M‚0 ,l- ,- ch- Mh- gal 

7- M‚0 eufln~/k cM+k;Ån 

8- esukl vksM+s;k 
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ckaXkyk Hkk"kk 

 
1. GRAMMAR  : KARAK,  BIBHAKTI,  EK BAKYA PRAKASH 

 
POETRY:   A.) SANCHAITA   :  Rabindranath Thakur 

 
 Parash Pathar 

 Ebar Firao More 

 Aamar Matha Nato Kore 

 Balaka 

•  Eaikyataan 

 
B.) MADHUKARI  (EDITED BY KALIDAS ROY) 

 
a) Era Jadi Jane   - Kamini Roy 
b) Jiban Bandana  - Kaji Najrul Islam 
c) Aar Kichhu nahi Sadh  -  Budhadev Basu 
d) Purano Kagojer Feriwala - Premendra Mitra 
e) Hat    - Jatindranath Sen Gupta (Kabita Sankalan) 
 

PROSE: 
a) Krishnakanter will  - Bankim Chandra Chattopadhyay 
b) Pather Panchali  - Bibhuti Bhushan Bandopadhyay 
c) Mukut (Drama)  - Rabindranath Thakur 
d) Sajano Bagan (Drama) -  Manoj Mitra  
e) Sahityer Rup O Reeti: 
 

Mahakabya, Geetikabya, Tragedy, Comedy. 
 

Literary Essay:- 
1. Micheal Madhu Sudan Dutta 
2. Bankim Chandra Chattopadhyay 
3. Rabindranath Thakur 
4. Sharat Chandra Chattopadhyay 
5. Kaji Nazrul Islam 
6. Bibhuti Bhushan Bandopadhyay 
7. Tarashankar Bandopadhyay 
8. Jibonanando Das 
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dq¡Mq[k 
 

[k.M&d 

 
dRFkvbu%& rksMu v[k+*vk] fia¥~tdk] mbth fia¥~tdk] es%n] xu;k] uurq*mn] xq.k[k+h] ifj;k] uuuk ¼uy³½] 

ledk] vO;;] okP;] cdiwu gh M+kM+k] fcM+nks cDd] laxh cDdA 
 

[k.M &[k 

i| lkfgR; 

1½ MaMh & MaMh gh cdlksj] MaMh ?kh MkM+k] csatk MaMh] dje MaMh] [k+n~nh MaMh] vlkjh MaMh] /kqfM+;k MaMh] 
tnqjk MaMh] trjk MaMh] yq>dh MaMh] rks%duk MaMh] tsB~Bs MaMhA 

 
2½ dRFkMaMh % 

Vhi % 
1½ ifjndk tkfr;j 6½ ft;k [k+ksn[k+j*bZ 
2½ vlkjh dje 7½ NksVkukxiqj 
3½ vpju ph v;ax 8½ [ks+[ks+y [k+taik 
4½ [k+s[k+yu de*vk lksuk 9½ tw%M+h 
5½ vM+[kk&ps[k+sy 10½ uhu tw%Mh 
 

 [k.M &x 
x| lkfgR; 

1½ [k+hjh % 
Vhi% 
1½ vlqjj njk yks/kjj ¼6½ iqj[kj xfg dqaMh 
2½ dq¡³[kj xfg :bnkl rh Hkksaxuk 7½ pUnks vjk ch%M+h 
3½ eqU/krk dq¡³[kj xfg [k+hjh 8½ ekuh xfg fnu thr euh 
4½ fpPp&psai 9½ dq¡³[kj xfg usx /kje 
5½ djel vjk /kjel ¼10½ ywj eydk nsoku 
 

2½ dRFk [k+hjh % 
                  Vhi % 

1½ vatsyk ¼5½ >fj;ks eyk >juk 
2½ ipxh ifj;k 6½ Bd*mj mUnqy Bdjuj 
3½ dqdks; cjkr 7½ m<+kjh 
4½ y‚Vjh 8½ lDd 

 

3½ yhyk ¼ukVd½ 
 

4½ dRFkiaMh dRFkVwM  
mjk¡o lkfgR;dkj& 

 

• M‚å fueZy feat • M‚å gfj mjk¡o  • noys dqtwj • vgykn frZdh 

• bUæthr mjk¡o • fcgkjh ydM+k • cspu mjk¡o • ihålhå csd 
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fgUnh 

1- Hkk"kk 

 fgUnh dh mRifÙk 

 iqjkuh fgUnh vogê 

 fMaxy 

Hkk"kk ds fofHkUu :i %& jpukRed Hkk"kk] jk"VªHkk"kk] jktHkk"kk] lEidZ Hkk"kk] lapkj Hkk"kkA 

fgUnh dk 'kCn HkaMkj%& rRle~] rn~Hko] ns'kt] fons'ktA 

Hkk"kk foKku %& Hkk"kk dh ifjHkk"kk] mRifÙk] fodkl] ?ofu ifjorZu vkSj vFkZ ifjorZuA 

lkfgR; fl)kUr %& dkO;&y{k.k] dkO;&gsrq] dkO;&iz;kstu] 'kCn&'kfDr] jl] Nan] vaydkjA 

ik'pkR; lkfgR; fl)kUr%&IysVks] oM~ZloFkZ] eSF;w vkuZYM] vkb0,0 fjpM~Zl] Vh0,l] bfy;V ds fl)kUrA 

iz;kstuewyd fgUnh %& vo/kkj.kk] iz'kklfud fgUnh] iz'kklfud i=kpkj] la{ksi.k] fVIi.k] izk:i.k]  

   izfrosnuA 

2- lkfgR; 

¼d½ dkO;  

fu/kkZfjr dfo& fo|kifr] dchj] lwjnkl] rqylhnkl] fcgkjh] jl[kku] Hkw"k.kA 

¼[k½ dkO; ohfFk 

fu/kkZfjr dfo& HkkjrsUnq gfj'pUnz] eSfFkyh'kj.k xqIr] lw;Zdkar f=ikBh fujkyk] lqfe=kuanu iar] egknsoh oekZ] 

t;'kadj izlkn] jke/kkjh flag fnudj] vKs;] ukxktqZu] losZ'oj n;ky lDlsuk vkSj /kwfeyA 

3- miU;kl 

d- xksnku  & izsepUnA 

[k- eSyk vk¡py & Q.kh'oj ukFk js.kqA 

x- jkxnjckjh  & Jhyky 'kqDyA 
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4- dgkfu;k¡ 

d- e/kqvk  & t;'kadj izlkn 

[k- Bkdqj dk dqvk¡ & izsepUn 

x- uhye ns'k dh jktdU;k& tSusUnz dqekj 

?k- ifjUns  & fueZy oekZ 

M- fnYyh esa ,d ekSr& deys'oj 

p- okilh  & m"kk fiz;oank 

N- vfHk'kIr & ;'kiky 

t-  feliky  & eksgu jkds'k 

5- ukVd 

d- Hkkjr&nqn'kkZ& HkkjrsUnq gfj'pUnz 

[k- /kzqo Lokfeuh& t;'kadj izlkn 

x- vk/ks& v/kwjs& eksgu jkds'k 

fgUnh lkfgR; dk bfrgkl& 

1- fgUnh lkfgR; dk bfrgkl& jkepUnz 'kqDy 

2- fgUnh lkfgR; dk bfrgkl& la0 MkW0 ukxsUnz 

O;kdj.k %& laKk] loZuke] fØ;k] fo'ks"k.k] dkjd] lekl] eqgkojsA 

 

 



 
 

61 | P a g e  
 

English Language and Literature 

1- Language 

I. Error Recognition 

II. Fill in the Blanks 

III. Vocabulary 

IV. Spellings 

V. Grammar- Adjective, noun, pronoun, verb, subject-verb Agreement, 

Interchangeability of noun and Verb, Gerund, Participle, Infinitive, Adverb, 

tense, Clause, Transformation, Narration, Voice, Preposition. 

VI. Sentence Structure 

VII. Synonyms 

VIII. Antonyms 

IX. Sentence Completion 

X. Idioms & Phrases 

XI. Comprehension Passage etc. 

2. Literature 

 Novel- Old man and the Sea- Earnest Hemingway; The Painter of signs- 

R.K. Narayan; The Power and the Glory- Graham Greene; Fasting, 

Feasting- Anita Desai 

 Drama- The Tempest- William Shakespeare; Dr. Faustus- Christopher 

Marlowe; Final Solutions- Mahesh Dattani, Hayavadana- Girish Karnard. 

 Poetry-  Sonnet-29- William Shakespeare; The Rainbow- William 

Wordsworth; The Traveller- Walter De La Mare; Lead Kindly Light- 

Cardinal Newman; the Splendour Falls- Alfred Lord Tennyson; Ode to a 

Nightiangle - John Keats; The Hollow Men- T.s. Eliot; Telephone 

conversation- Wole soyinka; A River- A.K. Ramanujan 
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 Short Stories- A Snake in the Grass- R.K. Narayan; The Castaway- 

Rabindranath Tagore; The man of the House- Frank O'Connor; The Flood- 

Kamala Markandaya; The country of the Blind- H.G. Wells; The 

basement Room- Graham Greene. 

 Essay-  Voluntary Poverty- M.K. Gandhi; Discipline for Daily Life- 

Lewis Mumford; The Civilization of To-day- C.E.M. Joad; Letter to a 

Teacher- Nora Rossi and Tom Cole (Trans.); Kamala Nehru- Jawaharlal 

Nehru. 

 History of the English Language : A History of English Lanaguage- 

A.C. Baugh, Origins of the English Language- Joseph Willies. 

 Phonetics - A Text Book of English Phonetics for Indian students- 

Balasubramaniam, A Course in Phonetics - P. Ladefoged. 
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laLd̀r Hkk"kk 

1- Hkk"kk foKku] 

2- laLdr̀ lkfgR; dk bfrgkl]  

3- oSfnd lkfgR; ¼osn] czkã.k] vk[;d] mifu"kn~½  

4- osnk³x] ¼f'k{kk] dYi] O;kdj.k] fu:Dr] T;ksfr"k vkSj Nun½  

5- O;kdj.k & Loj&O;atu] o.kZ] Loj] /ofu] in] OkkD;] laKk] loZuke] fo'ks"k.k] fØ;kfo'ks"k.k] 

vO;;] 'kCn :i] /kkrq :i] dr̀~ izR;;] rf)r izR;;] L=h izR;;] lfU/k] lekl rFkk okD; jpuk 

ij vk/kkfjr gksaxsA 

iwoZes/k ¼dkfynkl½] mŸkjjkepfjr ¼HkoHkwfr½] vfHkKku 'kkdqUrye~ ¼prqFkZ vad½] dknEcjh ¼'kqd 

uk'kksins'k½] fHk{kqiky o| ¼izFke lxZ½] fdjkrktqZuh;e~ ¼izFke lxZ½ rFkk f'kojkt fot; xzUFkksa ls 

Hkh cgqoSdfYid iz'u iwNs tk;saxsA 

'kCn :i fuEu 'kCnksa ds ¼lkrksa foHkfDr;ksa esa½ 

ckyd] yrk] unh] eqfu] xqf.ku~] lk/kq] Hkor~] vLen~] ;qLen~] rr~ ¼ rhuksa fy³~xksa esa½] loZ] ;qorh] 

ys[kuh] js.kq] i;l~] oLrq rFkk vkReu~A 

/kkrq :i ¼yV~] yksV~] fof/k fy³~x] y³~ rFkk y`V~ ydkjksa esa½ 

iB~] xe~] n`'k~] ik~] gu~] Hkw] vl~] ur̀~] fy[k~] fn'k~] eqp~] LFkk~] ;PN~] 'kp~] rFkk vpZ~A 
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ifjf”k"V&(XIII) 

iz[k.M lkaf[;dh Ik;Zos{kd@duh; lkaf[;dh lgk;d@vUos’kd ,oa vads{kd in ds fy;s 

rdfudh@fof'k"V fo"k;ksa dk ikB~;Øe%& 

(i) iz[k.M lkaf[;dh Ik;Zos{kd@duh; lkaf[;dh lgk;d@vUos’kd in ds vH;FkhZ dks 

rdfudh@fof'k"V fo"k; ds :i esa xf.kr@lakf[;dh@vFkZ”kkL= esa ls fdlh ,d fo’k; 

dk p;u djuk gksxk rFkk p;fur oSdfYid fo’k; dh ijh{kk nsuh gksxhA 

(ii) vads{kd in ds vH;FkhZ dks rdfudh@fof'k"V fo"k; ds :i esa vFkZ”kkL=@okf.kT;@xf.kr 

@lakf[;dh esa ls fdlh ,d oSdfYid fo’k; dk p;u djuk gksxk rFkk p;fur oSdfYid 

fo’k; dh ijh{kk nsuh gksxhA 

(A) vFkZ”kkL= 

1.Advance Micro Economics: - 

a) Marshallian and Varrasiam Approaches to Price determination. 

b) Alternative Distribution Theories: Ricardo, Kaldor, Kaleeki. 

c) Markets Structure: Monopolistic Competition, Duopoly, Oligopoly. 

d)Modern Welfare Criteria: Pareto Hicks and Scitovsky, Arrow's Impossibility 

Theorem, 

A. K. Sen's Social Welfare Function. 

2. Advance Macro Economics: 

Approaches to Employment Income and Interest Rate determination: Classical, Keynes 
(IS)- LM) curve, Neo-classical synthesis and new classical, Theories of Interest Rate 
determination and Interest Rate Structure. 

3. Money-Banking and Finance: 

a) Demand for and Supply of Money: Money Multiplier Quantity Theory of Money 
(Fisher. Pique and Friedman) and Keyne's Theory on Demand for Money, Goals and 
Instruments of Monetary Management in Closed and Open Economies. Relation 
between the Central Bank and the Treasury. Proposal for ceiling on growth rate of 
money. 

b) Public Finance and its Role in market Economy: In stabilization of supply, allocation 
of resources and distribution and development Sources of Government revenue, forms 
of Taxes and Subsidies, their incidence and effects. Limits to laxation, loans, 
crowdingout effects and limits to borrowings. Public expenditure and its effects. 
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4. International Economics: 

a) old and new theories of International Trade. 

i. Comparative advantage. 
ii. Terms of Trade and Offer Curve. 

iii. Product Cyole and Strategic Trade Theories. 
iv. Trade as an engine of growth and theories of underdevelopment in an open 

economy. 

b) Forms of Protection: Tariff and quota. 

c) Balance of Payments Adjustment: Alternative Approaches. 

i. Price versus income, income adjustments under fixed exchange rates 

ii. Theories of Policy Mix. 

iii. Exchange rate adjustments under capital mobility. 

iv. Floating Rates and their Implications for Developing Countries: Currency 

v. Trade Policy and Developing Countries. 

vi. BOP, adjustments and Policy Coordination in open economy macro model. 

vii. Speculative attacks. 

viii. Trade Blocks and Unions. 

ix. WTO: TRIMS, TRIPS, Domestic Measures, Different Rounds of WTO talks, 

5. Growth and Development: 

Theories of growth: Harrod's model: 

i. Lewis model of development with surplus labour. 

ii. Balanced Unbalanced Growth, 

iii. Human Capitals and Economic Growth. 

iv. Research and Development and Economic Growth. 

b) Process of Economic Development of less developed countries: Myrdal and 
Kuzments on economic development and structural change: Role of Agriculture in 
Economic Development of less developed countries. 
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c) Economic Development and International Trade and Investment. Role of 
Multinationals. 

d) Planning and Economic Development: changing role of Markets and Planning. 
Private-Public Partnership. 

e) Welfare indicators and measures of growth-Human Development Indices. The basic 
needs approach. 

Development and Environmental Sustainability Renewable and Non-renewable 
Resources, Environmental Degradation, Intergenerational equity development. 

Indian economics in Post-Independence Era: Land System and its changes, 
Commercialization of agriculture Drain theory, Laissez faire theory and critique. 
Manufacture and Transport: Jute, Cotton, Railways, Money and Credit, Indian 
economy after Independence: 

A. The Pre-Liberalization Era: 

i. Contribution of Vakil, Gadgil and V.K.R.V. Reo. 

ii. Agriculture: Land Reforms and land tenure system, Green Revolution and capital 
formation in agriculture. 

iii. Industry Trends in composition and growth, Role of public and private sector. small 
scale and cottage industries. 

iv. National and Per capita income: Patterns, trends, aggregate and sectoral composition 
and changes therein. 

v. Broad factors determining National Income and distribution, Measures of poverty, 
Trends in poverty and inequality. 

B. The Post-Liberalization Era: 

i. New Economic Reform and Agriculture: Agriculture and WTO, Food processing, 
subsidies. Agricultural prices and public distribution system, Impact of public 
expenditure on agricultural growth. 

ii.      New Economic Policy and Industry: Strategy of industrialization,    Privatization, 
Disinvestments, Role of foreign direct investment and multinationals 

iii. New Economic Policy and Trade: Intellectual property rights: Implications of 
TRIPS. TRIMS, GATS and new EXIM policy 
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iv. New Exchange Rate Regime: Partial and full convertibility. Capital account 
convertibility 

v. New Economic Policy and Public Finance: Fiscal Responsibility Act. Twelfth 
Finance Commission and Fiscal Federalism and Fiscal Consolidation. 

vi. New Economic Policy and Monetary System. Role of RBI under the new regime. 

vii. Planning: From central Planning to indivative planning, Relation between planning 
and markets for growth and decentralized planning: 73rd and 74th Constitutional 
amendments. 

viii. New Economic Policy and Employment: Employment and poverty. Rural wages, 
Employment Generation, Poverty alleviation schemes. New Rural. employment 
Guarantee Scheme. 
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(B) okf.kT; 

1. Accounting. Auditing and Taxation. 

a) Accounting as a financial information system -Impact of behavioral sciences-
Methods of accounting of changing price levels with particulars reference to current 
Purchasing Power (CPP) accounting Advanced problems of company accounts-
Amalgamation absorption and reconstruction of companies-Accounting of holding 
companies-Valuation of shares and goodwill. Controllership functions- property 
control legal and management. 

b) Important provisions of the Income Tax Act. 1961- Definition charge of Income 
tax Exemptions Depreciation and Investment allowance-Simple problems of 
computation of income under the various heads and determination of assessable income 
-Income tax authorities. 

c) Nature and functions of Cost Accounting Cost classification -Techniques of 
segregating semi-variable costs into fixed and variable components Job costing FIFO 
and weighted average methods or calculating equivalent units of production 
Reconciliation of cost and financial accounts -Marginal Costing- Cost volume- profit 
relationship, Algebraic formulae and graphical representationShut-down point-
Techniques of cost control and cost reduction-Budgetary control. flexible Budget 
Standard costing and variance analysis responsibility accounting- Bases of charging 
overheads and their inherent fallacy costing for pricing decisions. 

d) Significance of the attest function-Programming the audit-works-Valuation and 
verification of assets, fixed, wasting and current assets Verification of liabilities Audit 
of limited companies appointment status, power, duties and liabilities of the auditor 
Auditor's report-Audit of share capital and transfer of shares Special point in the audit 
of banking and insurance companies. 

2. BUSINESS FINANCE AND FINANCIAL INSTITUTIONS. 

a) Concept and scope of Financial Management: Financial goals of corporations 
Capital budgeting; Rules of the thumb and Discounted cash flow approaches 
Incorporating uncertainty in investment decisions Designing an optimal capital 
structure Weighted average cost of capital and the controversy surrounding the 
Modigliani and miller model, sources of raising short-term, intermediate and long-term 
finance Role of public and convertible debentures Norms and guidelines regarding 
debt-equity rations, Determinants of an optimal 

dividend policy-optimizing models of James Ewalter and Joha Lintner-Forms of 
dividend payment - Structure of working capital and the variable affecting the level of 
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difference of components Cash now approach of forecasting working capital needs 
Profiles of working capital in Indian industries Credit management and credit policy 
Consideration to tax in relation to financial planning and cash flow statements 

b) Organisation and deficiencies of Indian money Market structure of assets and 
liabilities of commercial banks -Achievements and failures of nationalisation 
Regional rural banks - Recommendations of the Tandon (P.L) study group on following 
of bank credit, 1976 and their revision by the chore (K.B.). committee, 1979 An 
assessment of the monetary and credit policies of the Reserve bank of India 
Constituents of the Indian Capital Market Functions and working of All India term 
Financial institutions (IDBI, IFCI, ICICI, and IRCI) Investment policies of the Life 
Insurance corporation of India and the Unit Trust of India Present state of stock 
exchanges and their regulation. 

c) Provision of the Negotiable Instruments Act, 1881. 

d) Crossings and endorsements with particular reference to statutory protection to the 
paying and collecting bankers Salient Provision of the Banking Regulation Act, 1949 
with regard to chartering, supervision and regulation of banks. 

3. Organization Theory and Industrial Relations. 

a) ORGANISATION THEORY: 

i) Nature and concept of organization: Organization goals Primary and secondary 
goals Single and Multiple goals, ends succession, expansion and multiplication of goals 
Structure-Line and Staff, functional matrix, and project functions and limitations. 
means chain-Displacement, Formal organization: Type, Informal organization 

ii) Evolution of organisation theory: (classical, Neo-classical and system approach 
Bureaucracy Nature and basis of power, sources of power, power structure and politics 
Organisation behaviour as a dynamic system: technical social and power systems 
interrelations and interactions Perception-Status system: Theoretical and empirical 
foundations of Maslow, Megergore, Horzberg, Likert, Vroom, porter and Lawler, 
Odam and Human Models of motivation. Morale and productivity- Leadership: 
Theories and styles Management of Conflicts in organization Transactional Analysis 
Significance of culture to organisatons. Limits of rationality simon March approach. 
Organisation change, adaptation, growth and development-Organisation control and 
effectiveness. 

b) INDUSTRIAL RELATIONS: 

i) Nature and scope of industrial relations: Industrial labour in India and its 
commitment Theories of unionism -Trade union Movement in India Growth and 
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structure-Role of outside leadership-Workers education and other problems 
Collective bargaining-approaches conditions, limitation and its effectiveness in Indian 
conditions-Workers participation in management: philosophy, rational, present day 
state of affairs and its future prospects 

ii) Prevention and settlement of industrial disputes in India: preventive measures, 
settlement machinery and other measures in practice industrial relations in public 
enterprises Absenteeism and Iabour turn-over International Labour Organisation and 
India Role of personnel department in the organization- Executive development, 
personnel policies, personnel audit and personnel research. 
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(C) xf.kr 

1. Linear Algebra: Vector space, Linear dependence and independence, Subspace, 
bases, dimension, Finite dimensional vector spaces. 

Matrices: Cayley Hamilton theorem, Eigen values and Eigen vectors, Matrix of 
transformation, row and column reduction, Echelon form, Rank, Equivalence, 
Congruence and Similarity. Reduction to Canonical forms. Orthogonal and Unitary 
reduction of quadratic and hermitian forms, positive definite quadratic forms. 

2. Calculus: Real numbers, Bounded sets, Open and Closed sets, Real sequences, 
Limits, Continuity, Differentiability, Mean value theorems, Taylor's theorem with 
remainders, Indeterminate form, Maxima and Minima, Asymptotes, Functions of 
several variables, Lagrange method of multipliers, jacobian, Riemann's definition of 
definite integrals. Indefinite integrals, infinite & improper integrals, beta & beta gamma 
functions, double and triple integrals (evaluation techniques only). areas, surface and 
volumes, centre of gravity. 

3. Analytic geometry: Cartesian and polar co-ordinates in two and three dimensions, 
second degree equations in two and three dimensions. reduction to canonical forms, 
straight lines, shortest distance between two skew lines plane, sphere, cone, cylinder, 
paraboloid, ellipsoid, hyperboloid of one and two sheets and their properties. 

4. Ordinary differential equations: Formulation of differential equation order and 
degree, equations of first order and first degree, integrating factors, equations of first 
order but not of first degree, calariaut's equation singular solution. 

Higher order linear equations with constant coefficients, complementar functions and 
particular integrals, general solution, Euler-Cauchy equation Second order linear 
equations with variable coefficients, determination complete solution when one 
solution is known, method of variation of parameters 

5. Dynamics, Statics and Hydrostatics: Degree of freedom and constraints, rectilinear 
motion, simple harmonic motion, motion in a plane projectile, constrained motion, 
work and energy, conservation of energy, motion under impulsive forces, kepler's law, 
orbit under central forces, motion of varying mass, motion under resistance. 

Equilibrium of a system of particles, work and potential energy, friction, c catenary, 
principle of virtual work, stability of equilibrium, equilibrium of fores in three 
dimensions. 
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Pressure of heavy fluids, equilibrium of fluids under a given system of forces, 
Bernoulli's equation, center of pressure, thrust on curved surfaces, equilibrium of 
floating bodies, stability of equilibrium, metacenter, pressure of gases. 

6. Vector analysis: Scalar and vector fields, triple products, differentiation of vector 
function of scalar variable, gradient, divergence and curl in Cartesian, cylindrical and 
spherical coordinates and their physical interpretation. Higher order derivatives, vector 
identities and vector equations. 

Application to geometry: Curves in spaces, curvature and torsion, Serret-Frenet 
formulae Gauss and Stoke's theorem, Green's identities. 

7. Algebra: Groups, Sub groups, normal subgroups, homomorphism of groups, 
quotient groups basic isomorphism theorem, Sylow's theorem, permutation groups, 
Cayley theorem. Rings and ideals, principal ideal Domains, Unique Factorisation 
Domains and Euclidean Domains, and Euclidean Domains, field extensions, finite 
fields. 

8. Complex Analysis: Analytic function, Cauchy-Riemann equations, 

Cauchy's theorem Cauchy's integral formula, power series, taylor's series, Laurent's 
scries, Singularities, Cauchy Rasidue theorem, Contour integration, Conformal 
mapping. Bilinear transformation. 

9. Operations Research: Linear programming problems, basic solution, basic feasible 
solution and optimal solution. Graphical method and simplex method of solution, 
Duality, Transportation and assignment problems. 

Analysis of steady state and transient solution for queueing system with poisson 
arrivals and exponential service time. 

Deterministic replacement models, sequencing problem with two machines and n jobs, 
3 machines and n jobs (special case). 

10. Mathematical Modeling 

(a) Difference and differential equation growth models: Single specięs population 
models, Population growth an age structure model. The spread of technological 
innovation. 

(b) Higher order linear models - A Model for the detection of diabetes. 

 
(c) Nonlinear population growth models: prey- predator models, Epidemic growth 

models 
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 (d) An Application in environment: Urban wastes water management      planning 
models. 

(e) Models from political science: Proportional representation (cumulative and 
comparison voting) models. 

 
  11. Partial differential equations: Curves and surfaces in three dimensions,       
formulation of partial differential equations, solutions of equations, solutions of 
equation of type dx/P=dy/Q=dz/R; orthogonal trajectories, pfaffian differential 
equations, partial differential equations of the first order, solution by Cauchy's method 
of characteristics, charpit's method of solution, linear partial differential equations of 
the second order with constant coefficients, equations of vibrating string, heat equation, 
Laplace equations. 

 
12. Probability: Notion of probability: Random experiment, Sample space, axioms 
of probability, Elementary properties of probability, equally likely outcome problems.  

Random variables: Concept, cumulative distribution function, discrete and continuous 
random variables, expectations, mean, variance, moment generating function  

Discrete distribution: Binomial, geometric, poisson. 

Continuous distribution: Uniform, Exonetial, Normal, Conditional probability, and 
conditional expectation, Bayes theorem, independence, computing expectation by 
conditioning. 

Bivariate random variables: Joint distribution, Joint and Conditional distributions. 

Functions of random variables: Sum of random variables, the law of large number and 
central limit theorem, approximation of distributions. 

13. Mechanics and fluid dynamics: Generalised co-ordinates, holonomic and non- 
holonomic systems D'Alembert's principle and Langrage's equation, Hamilton 
equations, moment of inertia, motion of rigid bodies in two dimensions. 

Equation of continuity, Euler's equations of motion for inviscid flow, stream-lines, path 
of a particle, potential flow. Two dimensional and axisymytric motion, sources and 
sinks, votex motion, flow past a cylinder and a sphere, method of images, Navier- 
Stocke's equation, for a viscous filid. 

14. Discrete Mathematics: Introduction to graph theory: graphs and degree sum 
theorem, connected graph, bi-partite graphs, trees, Eulerian and Hammiltonian graph, 
plane graph and Euler's theorem, planar graphs, 5-color theorem, marriage theorem. 
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15. Logic: Logical connectives negation, quantifiers  , compound statement, Truth table 
Tautologies, Boolean algebra- Lattices, geometrical lattices and algebraic structures, 
duality, distributive and complemented lattices, boolean lettices and boolean algebras, 
booleoan functions and expressions, design and implementation of digital networks, 
switching circuits. 
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(D) lakf[;dh%& 
i). Probability -Sample space and events, probability measures and probability space, 
Statistical independence, Random variable as a mensurable function, Discrete and 
continuous random variables, Probability density and distribution functions, marginal 
and conditional distributions functions of random variables and their distributions, 
expectation and movements, conditional expectation, correlation co-efficient, 
convergence In probability in LP almost everywhere, Markov, Chebychev and 
Kalmogrov inequalities, Borel Cantellilemma, Weak and strong law of large numbers 
probability generating and characteristic functions. Uniqueness and continuity 
theorems. Determination of distribution by moments Linderberg-Levy Central limit 
theorem. Standard discrete and continuous probability distributions, their interrelations 
including limiting cases 

ii. Statistical Inference - Properties of estimates, consistency, unbiasedness, 
efficiency, sufficiency and completeness Cromer-Rao bond, Minimum variance 
unbiased estimation, Rao Blockwell and Lehmann Sheffe's theorem methods of 
estimation by moments maximum likelihood, minimum Chi-square. Properties of 
maximun likelihood estimators confidence intervals for parameters of standards 
distributions. 

 
Simple and composite hypotheses, statistical tests and critical region, two kinds c error, 
power function unbiased tests, most powerful and uniformly most powerful tests 
Neyman person Lemma, Optimal tests for simple hypotheses concerning on parameter, 
monotone likelihood ratio property and its use in constructing UMP tes likelihood ratio 
criterion and its asymptotic distribution, Chi-square and Kolmogo tests for goodness 
of fit. Run test for randomness. Sign test for Location, Wilcoxo Mann-whitney test and 
Kologor-Simirnov test for the two sample Distribution-free confidence intervals for 
quantities and confidence bands for distribution functions. Notions of a sequential test, 
Walds, SPRT, its CC and ASN function. 

iii. linear Inference and Multivariate Analysis -Theory of least squares and Analysis 
of variance, Gausse Markoff theory, normal equations, least square estimates and their 
precision. Tests of significance and intervals estimates based on least square theory in 
one way, two way and three way 

classified data Regression Analysis, linear regression, estimates and tests about 
correlation and regression coefficient curve linear regression and orthogonal 
polynomials, test for linearity of regression Multivariate normal distribution, multiple 
regression, multiple and partial correlation Mahalanobis D2 and Hotelling T2-Statistics 
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and their applications (derivations of distribution of D2 and T2 excluded) Fisher's 
discriminant analysis 

Iv. Sampling Theory and Design of Experiments -Nature and scope of sampling, 
simple random sampling, sampling from finite populations with and without 
replacement, estimation of the standard errors sampling with equal probabilities and 
PPS sampling Stratified random and systematic sampling, two stage and multi-stage 
sampling, multiphase and cluster sampling schemes. 

Estimation of population total and mean, use of biased and unbiased estimates auxillary 
variables, double sampling standard errors of estimates cost and variance functions 
ratic and regression estimates and their relative efficiency. Planning and organization 
of sample surveys with special reference to recent large scale surveys conducted in 
India 

Principles of experimental designs, CRD, RBD, LSD, missing plot technique factorial 
experiments 2nd and 3rd design general theory of total and partial confounding and 
fractional replication. Analysis of split plot, BIB and simple lattice designs. 

 
v. Engineering Statistics- Concepts of quality and meaning of control, Different types 
of control charts like X-R Charts, P charts np charts and cumulative sum control charts. 

Sampling inspection Vs 100 percent inspection. Single, double multiple and sequential 
sampling plans for attributes inspection, OC ASN and ATI curves. Concept of 
producer's risk and consumer's risk. AQI, AOQL, LTPD etc. Variable sampling plants. 

Definition of Reliability, maintainability and availability Life distribution failure rate 
and bath-tub, failure curve exponential and Weibull models, Reliability of series and 
parallel systems and other simple configurations. 

Different types of redundancy like hot and cold and use of redundancy in reliability 
improvement problems in life testing, Censored and truncated experiments for 
exponential model. 

vi. Operational Research- Scope and definition of Or different types of models, their 
construction and obtaining solution. 

Homogenous discrete time Markov chains, transition probability matrix, classification 
of states and ergodic theorems. Homogenous continuous time Markov chains. Elements 
of quening theory, M/M/1 and M/M/K queues, the problem of machine interference 
and GI/M/I and B/GI queues. 
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Concept of scientific inventory management and analytical structure of inventory 
problems simple models with deterministic and stochastic demand with and without 
lead time. Storage models with particular reference to dam type. 

The Structure and formation of a linear programming problem. The simplex procedure 
two phase methods and charnes-M Method with artificial variables. The quality theory 
of linear programming and its economic interpretation. Sensitivity analysis. 

vil. Transportation and Assignment Problems Replacement of items that fail and 
those that deteriorate, group and individual replacement policies. 

Introduction to computers and elements of Fortran IV Programming Formats for input 
and output statements, specification and logical statements and subroutines. 
Application to some simple statistical problems. 

viii. Quantitative Economics -Concept of time-series, additive and multiplicative 
modols, resolution into four components, determination of trend by free-hand drawing. 
Moving averages and fitting of mathematical curves, seasonal indices and estimate of 
the variance of the random components. 

Definition, construction, interpretation and limitation of index numbers, Lespeyre 
parsche Ecgewoth-marshall and Fisher index numbers their comparitions tests for 
index numbers and construction of cost of living index. 

Theory and analysis of consumer demand - Specification and estimation of demand 
functions. Demand elasticities. Theory of production, supply functions and elasticities, 
input demand functions. Estimation of parameters in single equation. 

model-classical least square generalized least squares beteroscedasticity, serial 
correlation multicollinearity, errors in variables model, simultaneous equation models-
Identification. Rank and order conditions. Indirect least squares and two stage least 
squares, short-term economic forecasting. 

ix. Demography and psychometry Sources of demographic data: Census 
registration: NSS and other demographic surveys. Limitation and uses of demographic 
data. 

Vital rates and rations: Definition construction and uses. 

Life tables complete and absidged construction of life tables from vital 

statistics and census returns uses of life tables. 

Logistic and other population growth curves. 



 
 

78 | P a g e  
 

Measure of fertility. Gross and net reproduction rates. 

Stable   population theory. Uses of stable and quasi-stable  population 

techniques in estimation of demographic parameters. 

Morbidity and its measurement Standard Classification by cause of death 

Health surveys and use of hospital statistics. 

Educational and psychological statistics methods of Standardization 

scales and tests. IQ tests. reliability of tests and T and Z scores. 
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iz;ksx”kkyk lgk;d ¼HkkSfrd foKku½ in ds fy;s rdfudh@fof'k"V fo"k;ksa dk ikB~;Øe%& 

 
MATHEMATICAL PHYSICS: Scalar and vector fields, Differentiation of a vector. 
Idea of line, surface and volume integrals; Gradient divergence and curl and their 
expressions in rectangular Cartesian co-ordinate systems, Gauss, Stokes and Green's 
theorems. 

GENERAL PHYSICS: Elasticity, Elastic constants and their inter-relations, 
Calculation of torque on a cylinder, Torisional oscillations. Flexure of beams, Viscosity 
of gases by Rankine's method; Equation of continuity, Euler's equation of motion. 
Surface tension; Determination of surface tension by Quince's method. Viscosity: 
Viscosity of liquids by Poiseuille's method. 

ACOUSITCS: Theory of vibration; Analytical treatment of free, damped and forced 
vibrations, Intensity and laudness of sound; bel, Phon; Measurement of intensity by 
Rayleigh disc method. Standard and probable errors, Propagation of errors; Principle 
of least squares. 

THERMAL PHYSICS: Laws of Thermodynamics: Carnot's engine and its efficiency, 
Carnot theorem; The Second law of thermodynamics; Absolute scale of temperature; 
Entropy. Entropy changes in reversible and irreversible processes. 

Kinetic theory of gases: Maxwell's velocity distribution law and its verification by 
Stem's method. Mean free path; Principal of equipartition of energy (Deduction not 
required) 

Real gases: Deviation from ideal gas equation; Vander Waals equation of state and its 
derivation; Critical constants, Joule-Thomson effect. 

Radiation: Black body radiation; Stefan and Stefan-Boltzmann laws, Qualitative 
explanation of block body radiation by Planck's law, Solar constant. 

Clausius inequality and principal of increase of entropy, Thermodynamic potentials, 
Maxwell's relations, Deduction of Clapeyran's equation, Triple point Kinetic theory: 
Transport phenomena, Brownian motion and Wein's displacement law, Einstein's and 
Debys's expressions for specific heats. 

OPTICS: Interference Interference in films; Newton's rings, Michelson's 
interferometer. 

Diffraction: Fresnel and Fraunh offer diffraction, Half-period zones; Plane diffraction 
grating Polarization of light. Double refraction; Nicole's prism: Quarter wave plate, 



 
 

80 | P a g e  
 

Production and detection of plane, circularly and elliptically polarized light, Rotary 
polarization 

Velocity of light: Kerr cell method for determining the velocity of light 

Resolving power, Rayleigh's criterion, Resolving power of telescope. Microscope 
Grating spectrometer and Prism spectrometer 

ELECTROMAGNETIC THEORY: Maxwell's field equations in vacuum, Plane 
wave vacuum. Poynting vector laws of reflection and refraction. 

ELECTROSTATICS: Electric polarization and displacement vectors, Dee, E+P 
relation (by simple method slab placed in electric field between plates), Energy density, 
Dielectric constant Quadrant and attracted disc electrometer. 

Potential due to system of charges, Dipole and quadrupole moment of a system of 
charges (Multipole expansion), Poission's and Laplace's equations, Simple solutions of 
Laplace's equation. 

Magnetism, current Electricity, Classical Mechanics, Special theory of Relatively, 
Atomic Physics, Quantum Physics, Nuclear Physics, Electronics, Solid-State Physics 
and Digital Circuits. 

MAGNETISM: Gauss Law; Ampere's circuital law; Magnetic field, Bu (H+M); 
Hysteresis and hysteresis loss; Dia, Para and ferro magnetic substances; Susceptibility 
and Permeability. Langevin's theory of dia and para-magnetism, Weiss' theory of 
ferromagnetism. 

CURRENT ELECTRICITY: Magnetic field due to a current carting solenoids, 
Theory of 

moving coil ballistic galvanometer and its uses; Growth and decay of currents in L-R 
circuits, Alternating current circuits; Power and power factor of a circuit, Vector 
diagram method for ac circuits; Analytical treatment of series and parallel circuits 
including sharpness of resonance, Transformer and its Principal by vector diagram 
method. 

Thevenin's, Norton's Reciprocity and maximum power transfer theorems. A.C bridge 
De Sautee, Sobering, Anderson and their vector diagrams. Thermodynamic treatment 
of Seebeck. Politer and Thomson's effects. Thermoelectric diagrams. 

CLASSICAL MECHANICS: Generalized coordinates and moment; Lagrange's and 
Hamilton's 



 
 

81 | P a g e  
 

equations from D' Alembert's Principal, Applications to simple pendulum and 
projectiles, Motion in a central field. Keller's laws their deductions from law of 
gravitation. 

SPECIAL RELATIVITY: Michelson Morley experiment: Postulates of Special 
theory of relativity; Lorentz transformations; Length contraction and time dilation; 
Relativistic addition of velocities, dependence of mass, Equivalence of mass and 
energy. 

QUANTUM PHYSICS: Wave particle duality; de Broglie's relation and experimental 
verification of matter waves, Uncertainty principal. 

NUCLEAR PHYSICS; Basic properties and structure of nuclear elementary ideas 
about nuclear 

forces, Nuclear disintegration, Geiger-Muller counter. 

Bohr-Summerfield theory of hydrogen atom. Bainbridge mass spectrograph, 
Cyclotron, Qualitative explanation of emission of a, b and g-rays. Nuclear reactions, 
types, conservations laws. 

SOLID STATE PHYSICS AND ELECTRONICS: p-n junction, Zener diode Tunnel 
diode, Photo diode, Diode as a rectifier; Hall wave and full wave rectifier circuits, 
Transistor and its characteristics and constants Qualitative idea about amplitude 
modulation and detective, Simple transmitter and receives through block diagram, 
Electron microscope, Cathode rays oscilloscope, Elementary ideas about television, 
Basic logic gates, Boolean algebra and its application to 

simple logic circuits (half folder), Realization of basic logic gates from NAND gates. 
Richardson's and Child-Langmuir's equations and their deductions. A. F. amplifiers 
(RC coupled), Feedback in amplifier, Barkhusen's conditions for oscillation in 
feedback amplifier, Hartley oscillator circuit (analysis not required). 
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GROUP A: INORGANIC CHEMISTRY 

Atomic Structure: Bohr's Atomic Model, Introduction to spectral lines, Hydrogen 
atom, Quantum numbers, Aufbau's principle, Pauli's Exclusion Principal, Hound's rule. 

Modern theory of atomic structure: Elementary idea of failure of classical mechanics. 
Planck's quantum of H-atom by Bhor's theory, Interpretation of emission spectra of H-
atom. Ryaberg constant. Dual nature of light. Photoelectric effect. De- Broglie's 
equation. Wave nature of particles. 

Periodicity: Electronic lay-out of the periodic table Periodicity of properties e.g. lonic, 
covalent and Vander Wall's radii, ionization potential, electron affinity and Electro 
negativity 

General Chemistry of Group I B, II A, II B elements. 

Extraction of the following elements; Silver, Gold, Noron, Tin, and Lead. 

Preparation, Properties, structure and use of the following com pounds, Hydrogen 
peroxide, Ozone, Silicon, Linear-caustic, Purple of cassias, Fulminating Gold, 
Stannous Chloride, White Lead Bo-rax, Diborance, Red Lead. 

Ionic bond: Lattice energy, Born-Haber cycle, factors favoring ionic bonds, variable 
valence, properties of ionic compounds. 

Covalent bonds: Formation of sigma and pi bonds, hybridization and directional 
bonding Valence Bond Theory), structures and shapes of Ct, BFC, PC 5, SF4, Sacl2, 
HaO, NH3 and CH4, Properties of covalent compounds. 

General discussion of group MIA and IVA elements, Preparation, properties and 
uses of the following Hydrazine, Hydrazoic acid, Hydroxyl amine, Phosphorous acid, 
Phosphoric acid. Pyrophosphoric acid, Metaphoric acid, Potassium dichromate, and 
potassium permanganate 

Metals: Occurrence, Metallurgy, properties and uses of chromium, manganese cobalt 
and nickel and their compounds. 

Co-Ordination Chemistry: Double salt and complex salt. Werner theory. 
Nomenclature of coordination compound. E. A.N. concept. V.B. Theory in complexes. 

Analytical Chemistry: Principal involved in the separation of cations. Applications of 
and Solubility product. Common iron effect. Detection and removal of interfering 
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radicals. Principal involved in the radix titration. Uses of KMnO4 K2Cr3O7 iodometry 
and idimetry. 

Introduction to Zero Group, Group VA and VILA. Preoaration, Properties and uses of 
Caro's acid. Marshall's acid, sodium thio-sulphate and chrome alum. 

GROUP B ORGANIC CHEMISTRY 

Introduction: 

(a) Shape and structure of organic compounds. Tetra covalence of craven. 
Hybridization (SP3, Sp2 and SP.) 

(b) Classification and nomenclature of organic compounds, Detections and estimation 
of elements, determination of molecular weight. 

(c) Elementary idea of electron displacement effect; inductive effect, electrometric 
effect, resonance and mesmeric effect 

Alcohols: Definition, Classification and Distinction between different types of 
alcohols. Trihydric alcohoi-glycerol: (i) Total Synthesis from C and H (ii) Reactions. 

Aldehydes and Ketones: General Methods of Preparation, Properties, Electronic 
Nature of C=0 Group 

Carboxylic acids: General methods of preparation, properties of mono-carboxylic acid 
and their derivatives (ester, acid, chloride, anhydride, and amide). Origin of acidic 
properties and electronic nature of COOH acid group its derivatives, 

Isomerism: Structural and stereoisomerism solution of racemic mixtures. Elements of 
symmetry. 

Hydroxyl acids: Lactic acid, tartaric acid and citric acid-their isolation synthesis, 
properties, constitution, Isomerism of lactic acid and tartaric acid. 

Carbohydrates: Classification, nomenclature, structure of glucose and fructose their 
inter conversions, Configuration and preliminary treatment of ring structure. 

Aromatic compounds: Benzene and its mono-substituted derivatives: Toluene, 
Nitrobenzene. Aniline, Benzene diazonium chloride, Phenol, benzal-dehyde Benzene 
sulphonic acid, benzoic acid (Preparation, properties and uses) Elementary idea of 
electrophilic substitution in bnezenering 

Important reactions: Perkin reaction, Friedel Grafts reaction, Cannizzaro's reaction 
Kolbe's reaction, Sandmeyer's reaction. Reformatsky reaction, Reimer-Tiemann 
reaction. 
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Urea-preparation, Properties and its estimation. Uric acid and ureides 

Preparation and synthetic use of (a) ethyl acetoacetate (b) ethyl malonate (c) Orignard 
reagent Dyes Trihenylmethane dyes, phithalein dyes. Azo dyes colour and constitution. 

Heterocyclic compound 5 & 6 membered heterocyclic ring compounds. Pyrrole, Thio 
phen Furan, Pyridine. 

Polynucleart hydrocarbon-Napthalene, anthracene and phenanthrene. 

GROUP C: PHYSICAL CHEMISTRY 

Gaseous State: Kinetic theory of gases- Postulates, Kinetic gas equation, Deduction of 
gas laws from kinetic gas. 

Chemical Equilibrium: Law of mass Action and its kinetic derivation, Equilibrium 
constant relation between Kp. Kc and Kx, Le-Chalelier's Principle. 

Dilute Solution: Colligative properties, lowering of vapor pressure, lavation of boiling 
point, depression in freezing point. Osmosis and Osmotic pressure. 

Thermodynamics: System & Surrounding, types of system, Heat, Work and Internal 
energy First law of Thermodynamics, Enthalpy, Heat Capacities, Relation between Cp 
and Cv. Calculation of W., Q, E and H in iso-thermal) and adiabatic expansion of gases. 

Thermo Chemistry: Hess's law, Kirchhoff's law, Bond energies and their calculation. 

Chemical kinetics: Rate of reaction, order and molecularity of reaction. First and 
second order reaction. Determination of order of reaction Effect of temperature on 
reaction rate. Activation energy. 

Catalysis: Characteristics of catalysts, types of catalysts, enzyme catalyst. Theory of 
catalysis,  autocatalysis. 

Colloidal Chemistry: Classification, preparation, purification and properties of 
colloidal solution. Peptization of colloids. Protection of colloids. Origin of charge on 
colloids. Electrophoresis, coagulation, dialysis, Brownian movement, Gold number. 

Thermodynamics: Second law of thermodynamics. Conversion of heat into work, 
Carnot theorem and carnot cycle. Entropy, entropy changes in reversible and 
irreversible processes Entropy of expansion of ideal gases. Entropy of mixing of gases. 
Work function and free energy and their physical significance. Git Helmholtz equation, 
Clausius-Clapeyron equation and their application Criteria of equilibrium and 
spontaneity. Concepts of activity and activity co-efficient.  
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Electrochemistry: Specific, Equivalent and molecular conductivities Effect of dilution 
on different types of conductivities. Experimental determination of conductivities 
Conductivity cel and cell constant ionic mobility's Kohlrausch law Transference 
number Arrhenius theory of electrolytes. Dissociation of weak and strong electrolytes 
Electrochemistry cells. Reversible electrodes, Types of reverse electrodes. Origin of 
electrode potential. Nernst equation. Stand electrode potential. Hydrogen electrode 
Calomel electrode, Commercial cells 

Crystalline State: Crystal systems. Law of crystallography Weiss and Miller indie 
Crystal lattice. Unit cell, Bravais lattices. Bragg's equation. Cry, Structure of NaCI, 
KCI, graphite and diamond. 

Ionic Equilibria: Ostwald dilution law, lonic product of water, Ka , Kb, pH, Buffer 
lotion, Common ion effect, Solubility product. 
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(1) Pharmaceutical Analysis and Microbiology 

Definition and scope, Different techniques of analysis, Methods of expressing 
concentration, Primary and secondary standards. 

Preparation and standaridization of various molar and normal solutions 

Errors: Sources of errors, types of errors, methods of minimizing errors, accuracy, 
precision and significant figures 

Acid base titration: Thoeries of acid base indeicators, classification of acid base 
titration and theory involved in titrations of strong, weak, and very weak acids and 
bases, neutralization curves 

Non aqueous titrations: Solvents, acidimetry and alkalimetry titration 

Complexometric titration: Classification, metal ion indicators, masking and demasking 
reagents. 

Redox titrations: Concepts of oxidation and reduction, Types of redox titration 
(Principles and applications) 

Electrochemical methods of analysis, Conductometry - Introduction and applications. 

Potentiometry: methods to determine end point of potentiometric titration and 
application 

UV Visible spectroscopy: Electronic transition, chromophores, auxochromes, spectral 
shifts, solvent effect on absorption spectra, Beer and Lambert's law, Derivation and 
deviations. Instrumentation - Sources of radiation, wavelength selectors, sample cells, 
detectors- Photo tube, Photomultiplier tube. Photo voltaic cell, Silicon Photodiode. 
Applications-Spectrophotometric titrations, Single component and multi component 
analysis. 

IR spectroscopy: Introduction, fundaments modes of vibration in poly atomic 
molecules, sample handling, factors affecting vibrations. Instrumentation - Sources of 
radiation, Wavelength Selectors, detectors-Golay cell, Bolometer, Thermocouple, 
Thermister, Pyroelectric detector and application. 

Flame Photometry: Principle, interferences, instrumentation and applications. 

Atomic absorption spectroscopy - Principle, interferences, instrumentation and 
applications. 

Chromatography: Adsorption and partition column chromatography- Methodology, 
advantages, disadvantages and applications. 
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Thin layer chromatography disadvantages and applications. Introduction, Principle, 
Methodology, Rf values, agvantages, 

Paper chromatography Introduction, methodology, development techniques, 
advantages, disadvantages and applications. 

Gas chromatography Introduction, theory, instrumentation, derivatization, temperature 
programming, advantages, disadvantages and applications. 

High performance liquid chromatography (HPLC): Introduction, theory, 
instrumentation, advantages and applications. 

Affinity chromatography: Introduction, theory, instrumentation and applications. 

Mass Spectroscopy: Principles, Fragmantation, lonization techniques Electron impact, 
chemical fonization, instrumentation, applications. 

Good Laboratory Practices General Provisions, Organization and Personnel, Facilities, 
Equipment, Testing Facilities Operation, Test and Control Articles, Protocol for 
Conduct of a Nonclinical Laboratory Study, Records and Reports, Disqualification of 
Testing Facilities 

Calibration and Validation: Introduction, definition and general principles of 
calibration, qualification and validation, importance and scope of validation, types of 
validation, validation master plan. Calibration of pH meter, Qualification of UV-
Visible spectrophotometer, General principles of Analytical method Validation 

(2) Microbiology 

Evaluation of bactericidal & Bacteriostatic agents. 

Designing of aseptic area, laminar flow equipments, study of different sources of 
contamination in an aseptic area and methods of prevention, clean area classification. 

Principles and methods of different microbioligical assay. Methods for standardization 
of antibiotics, vitamins and amino acids. 

Antimicrobial Effectiveness Testing. 

Sterility Testing. 

Bacterial Endotocin Testing 

Particulate Matter. 

Antibiotic Potency Testing 
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I. DAIRY ENGINEERING 

1. Dairy Engineering 

Sanitization Materials and sanitary features of the dairy equipment. Sanitary pipes and 
fittings, standard glass piping, plastic tubing, fittings and gaskets, installation, care and 
maintenance of pipes & fittings. Description, working and maintenance of can washers, 
bottle washers. Factors affecting washing operations, power requirements of can the 
bottle washers, CIP cleaning and designing of system. Mechanical Separation 
Fundamentals involved in separation, Sedimentation, Principles involved in filtration, 
Types, rates of filtration, pressure drop calculations. Gravity setting, principles of 
centrifugal separation, different types of centrifuges. Application in Dairy Industry, 
clarifiers, tri processors, cream separator, self-disludging centrifuge, Bacto-fuge, care 
and maintenance of separators and clarifiers. Homogenization: Classification, single 
stage and two stage homogenizer pumps, power requirement, care and maintenance of 
homogenizers, aseptic homogenizers. Pasteurization: Batch, flash and continuous 
(HTST) pasteurizers, Flow diversion valve, Pasteurizer control, Care and maintenance 
of pasteurizers. Different type of sterilizers, in bottle sterilizers, autoclaves, continuous 
sterilization plant, UHT sterilization, Aseptic packaging and equipment. Care and 
maintenance of Sterilizers. Filling Operation: Principles and working of different types 
of bottle filters and capping machine, pouch filling machine (Pre-pack and aseptic filling 
bulk handling system, care and maintenance. Mixing and agitation: Theory and purpose 
of mixing Equipments used for mixing solids, liquids and gases. Different types of 
stirrers, paddles and agitators. Power consumption of mixer-impeller, selection of 
mixing equipment in dairy industry, mixing pumps. 

2. Dairy Process Engineering: 

Evaporation: Basic principles of evaporators, construction and operation, Different 
types of evaporators used in dairy industry, Calculation of heat transfer area and water 
requirement of condensers, Basic concepts of multiple effect evaporators, Operations 
and various feeding systems, Economy of operation, Thermo processor and MVR system, 
Care and maintenance of evaporators. Drying: Introduction to principle of drying, 
Equilibrium moisture constant, bound and unbound moisture, Rate of drying- constant 
and falling rate, Effect of Shrinkage, Classification of dryers-spray and drum dryers, 
spray drying, etc., air heating systems, Atomization and feeding systems. Factors 
affecting bulk density of power, spray dryer controls, Theory of solid gas separation, 
cyclone separators, Bag Filters, Care and Maintenance of drum and spray dryers. 
Fluidization: Mechanisms of fluidization characteristics of gas-fluidization systems, 
Minimum Porosity, Bed Weight, Pressure drop in fluidized bed, Application of 
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fluidization in drying, Batch fluidization, Fluidized bed dryers. Mechanization and 
equipment used in manufacture of indigenous dairy products, Butter and Ghee making 
machine, Ice-cream and Cheese making equipments. Packaging machines for milk & milk 
products. Membrane Processing: Ultra filtration, Reverse Osmosis and electrodialysis. 
Materials for membrane construction, Ultra filtration of milk, Effect of milk constituents 
on operation, membranes for electro-dialysis. 

3. Dairy Plant Design and Layout 

Introduction of Dairy Plant design and layout. Type of dairies, perishable nature of milk, 
reception flexibility. Classification of dairy plants, Location of plant, location problems, 
selection of site. Dairy building planning, Process schedule, basis of dairy layout, 
importance of planning, principles of dairy layout. Space requirements for dairy plants, 
estimation of service requirements including peak load consideration. General points of 
considerations for designing dairy plant, floor plant types of layouts, service 
accommodation, single or multilevel design. Arrangement of different sections in dairy, 
sitting the process sections, utility/service sections, offices and workshop. Arrangement 
of equipment, milk piping, material handling in dairies, Common problems, office 
layouts-flexibility. Development and presentation of layout, model planning, use of 
planning table in developing plot plant and detailed layout. Choice of building 
construction materials, floors, general requirement of dairy floor finishes, floors for 
different section of dairy, Foundations, walls doors and windows, Drains and drain 
layout for small and large dairies. Ventilation, fly control, mold prevention, illumination 
in dairy plants. 

4. Instrumentation and Process Control: 

Absolute and secondary instruments, Types of secondary instruments, Essentials of 
indicating instruments, Constructional details of indicating instruments. Principle of 
induction type instruments- shaded pole method and two pole methods, compensation 
for frequency and temperature errors. Induction type voltmeter, Ammeter, advantage 
and disadvantages, induction type single phase watt hour meter, their errors and 
remedies, Numerical, wattmeter, power fractometer, etc. Characteristics of Instruments 
and Measuring Systems: Elements of generalized measuring system, static calibration, 
accuracy, sensitivity, reproducibility, static errors, dead zone, drift in measuring 
instruments. Analog and digital representation of signals, Factors influencing the choice 
of transducers. Mechanical Input Transducers: Level, Pressure, Flow, Velocity and 
Humidity Resistive, Capacitive and Inductive, Dielectric system for humidity 
measurements. Temperature Transducers: 

Resistive, inductive, capacitive and thermoelectric transducer. Magnetic Transducers: 
Systems based on induction and magnetic effects on moving charges, Transducers based 
on permeability variation. 
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5. Engineering Drawing: 
Drawing of lines, lettering and dimensioning types of lines, types, types of lettering, 
typer of dimensioning Drawing of scales. Plain scale, diagonal scale, comparative scale 
and Vernier scale. Drawing of projections, Orthographic projections, methods of 
projections. Drawing of screw threads; Types of threads and terminologies used in lit. 
Screw fastening. Types of nuts, types of bolts, stud, locking arrangements for nuts and 
Foundation bolt. Drawing of rivets and riveted joints forms of vivet heads, types of 
riveted, joints, failure of riveted joints. Drawing of welded joints: Forms of welds, 
location and dimensions of welds Drawing of keys, cotter joint, pin joints types of keys, 
types of cotter joints, pin joints. Drawing of shaft couplings: Rigid couplings, loose 
couplings, flexible couplings universal coupling. Drawing of shaft bearings. Journal 
bearings, pivot bearings, collar bearings 

6. Principles of Dairy Machine Design 

Basic concepts in Statics and Dynamics. Force Systems, Equilibrium condition, friction, 
Law of friction, Second moments of inertia, Parallel axis theorem. Dynamics: Equation 
of motion. Translation and rotation of a Rigid body, work and mechanics of materials: 
Stress-Axial Load classification Strain-Hooke's law, stress-strain diagram, Poisson's 
Ratio: Shearing Stresses. Torsion, Torsion formula, Angle to Twist of circular members. 
Power transmission shear force and bending moments, Shear in Beams, Bending 
Moment in beams. Pure bending of beams, Flexural stress shearing stresses in beams 
relations between centre, Torsional and flexural loads. Machine Design Procedures, 
Specification, strength, design factor, factor of safety selection of factor of safety. 
Materials and properties. Static strength, ductility, hardness, fatigue, designing for 
fatigue conditions. Theories of failure, Stresses in elementary machine parts, Design of 
a drive system. Design of length and thickness of belt. Bearing Journal and Anti-friction 
bearings. Selection of ball, tapered roller and thrust beating. Springs, helical and leaf 
springs. Energy stored in springs. Design and selection of springs. 

7. Workshop Practice 

Introduction to workshop practice, safety, care and precautions in workshop. Wood 
working tools and their use, Carpentry and pattern making. Mould material and their 
applications. Heat treatment processes: hardening, tempering, annealing, normalizing 
etc. Metal cutting. Soldering & Brazing, Electric arc welding, Gas welding. Smithy and 
forging operations, tools and equipment. The bench: Flat surface filing, Chipping, 
Scraping Marking out, Drilling and Screwing. Use of jigs and fixtures in production. 
Introduction to following machine tools: (a) Lathe (b) Milling machine (c) Shaper and 
planer (d) Drilling and boring machines (e) Grinder (1) CNC machines 

8. Fluid Mechanics 
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Units and dimensions, Properties of fluids Static pressure of liquids: Hydraulic pressure, 
absolute and gauge pressure, pressure had of a liquid. Pressure on vertical rectangular 
surfaces. Compressible and non-compressible fluids. Surface tension, capillarity, 
Pressure measuring devices, simple, differential, micro, inclined manometer, 
mechanical guges, Piezometer. Floating bodies. Archimedes principle, stability of 
floating bodies. Equilibrium of floating bodies. Metacentric height. Fluid flow: 
Classification, steady uniform and non uniform flow, Laminar and turbulent, continuity 
equation, Bernoulli’s theorem and its applications Flow through pipes: Loss of head, 
determination of pipe diameter. Determination of discharge, friction factor, critical 
velocity, Flow through orifices, mouthpieces, notches and weirs, Vena contracta, 
hydraulic coefficients, discharge losses, Time for emptying a tank. Loss of head due to 
contraction, enlargement at entrance and exit of pipe. External and internal 
mouthpieces, types of notches, rectangular and triangular notches, rectangular weirs. 
Venturimeters, pitot tube, Rota meter. Water level point gauge, hook gauge. Dimensional 
analysis Buckingham's theorem application to fluid flow phenomena. Froude Number, 
Reynolds number. Weber number and hydraulic similitude. Pumps Classification, 
reciprocating, centrifugal pump. Pressure variation, work efficiency Types of chambers, 
selection and sizing. 

9. Heat & Mass Transfer 

Basic heat transfer process, thermal conductivity, convective film co-efficient, Stefan 
Boltzman's constant and equivalent radiation co-efficient, Overall heat transfer co-
efficient, physical properties related to heat transfer. Working principles and application 
of various instruments for measuring temperature. One-dimensional steady state 
conduction: Theory of heat conduction, Fourier's law, Derivation of Fourier's equation 
in Cartesian co-ordinates, Linear heat flow through slab, cylinder and sphere. Heat flow 
through slab, cylinder and sphere with non-uniform thermal conductivity. Concept of 
electrical analogy and its application for thermal circuits, Heat transfer through 
composite walls and insulated pipelines. One-dimensional steady state heat conduction 
with heat generation Heat flow through slab, hollow sphere and cylinder with uniform 
heat generation, Development of equations of temperature distribution with different 
boundary conditions. Steady-state heat conduction with heat dissipation to 
environment: Introduction to extended surfaces (FINS) of uniform area of cross-section. 
Equation of temperature distribution with different boundary conditions. Effectiveness 
and efficiency of the FINS. Introduction to unsteady state heat conduction. Convection: 
Forced and free convection, use of dimensional analysis for correlating variables 
affecting convection heat transfer, Concept of Nusselt number. Prandtl number, 
Reynolds number, Grashoff number, some important empirical relations used for 
determination of heat transfer coefficient. Heat Exchangers: General discussion, fouling 
factors, jacketed kettles, LMTD, parallel and counter flow heat exchangers, Shell and 
tube and plate beat exchangers, Heat exchanger design. Application of different types of 
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heat exchangers in dairy and food industry. Fick's Law of diffusion, steady state diffusion 
of gases and liquids through solids. Equimolal diffusion. Mass transfer co-efficient and 
problems on mass transfer. 

10. Thermodynamics 

Basic concepts: systems, processes, cycles, energy, The Zeroth Law of Thermodynamics. 
Ideal gases: Equation of state, Compression and expansion of gases. The first Law of 
Thermodynamics: Internal energy, enthalpy. The second Law of Thermodynamics: 
Thermodynamic temperature scale, Carnot cycle, entropy, reversibility, availability. Air 
Cycles: Otto, Diesel, dual efficiencies, Plotting the cycles on various thermodynamic 
planes viz, p-V, T-S, p-h diagram, etc. IC. Engines: Two stroke and four stroke cycles, 
construction, injection and ignition of fuel, Performance of IC engines. Fuels: Chemical 
properties, air for combustion, Calorific value and its determination, Burners, firing of 
fuels. Renewable energy sources Properties of steam: Wet, dry saturated, superheated 
steam, Use of steam tables and Molier charts. Steam generators: Fire tube boilers, Water 
tube boilers. Boiler mountings and boiler accessories. Draught Natural, forced, fan, jet, 
Measurement of Height of chimney. Condensers. Layout of pipe-line and expansion 
joints. Boiler trial: Codes, Indian Boiler Regulation acts. Air Compressors: Reciprocating, 
Single and two stage air compressors. 

11. Refrigeration & Air Conditioning 

Basic refrigeration cycles and concepts: Standard rating refrigerating machines, 
Elementary vapour compression refrigeration cycle with reciprocating, rotary and 
centrifugal compressors. Theoretical vapour compression cycle, Departure from 
theoretical vapour compression cycle, representation on T- and p-h diagrams, 
Mathematical analysis of vapour compression refrigeration system. Refrigerants: 
Primary and secondary refrigerants, common refrigerants (Ammonia, Freon), Brine, 
their properties and comparison. Multiple evaporator and compressor systems: 
Applications, One compressor system: dual compression, comparison of system, Control 
of multiple evaporator system, Working and mathematical analysis of above systems. 
Refrigeration equipments: Compressor, Condenser, evaporator, Cooling tower, spray 
pond, Basic elements of design, Construction, operation and maintenance, balancing of 
different components of the system. Refrigeration Controls: Low side and high side float 
valves, capillary tube, thermostatic expansion valve, automatic expansion valve, 
solenoid valve, High pressure and low pressure cutouts, thermostat, overload protector, 
common defects and remedies. Refrigeration Piping Purpose, materials, joint and 
fittings, water and brine pipe size selection. Absorption Refrigeration Systems: Simple 
vapour absorption refrigeration systems, Practical absorption system, Refrigerant 
absorbent combinations Absorption cycle analysis Psychrometry: definition, properties 
of air-vapour mixtures. Psychrometric charts, Processes involving air vapor mixtures, 
Dehumidification, humidifiers, Humidity measurements, humidity control Wet bulb, dry 
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bulb temperature dew point temperature Cooling load calculations: Types of loads, 
design conditions for air cooling, air conditioning loads. Cold storage: Types of cold 
storage, Types of loads in cold storage, Construction of cold storage. Insulating materials 
and vapour barriers. 

12. Electrical Engineering 

Alternating current fundamentals: Electromagnetic induction magnitude of induced 
E.M.F. Alternating current, R.M.S. value and average value of an alternating current. 
Phase relations and vector representation. A.C. series and parallel circuits, Concept of 
resonance, polyphase alternating current circuits, three-phase concept, Star and delta 
connections, star delta transformation, Energy measurement. Transformers: 
Fundamental of transformer, Theory, vector diagram without load and with load, Losses, 
voltage regulation and efficiency of transformer, auto-transformer. Alternators: 
Elementary Principles, Construction and different types of alternators, E.M.F. in 
alternators, circuit breakers. Induction motors: Fundamental principles, production of 
rotating fields, construction, Rotor winding-squirrel cage and phase wound rotors, 
Analysis of current and torque, starting of induction motors, Motor housing, selection of 
motor and its controls. D.C. Machines: Construction and operation of D.C. generator, 
Types of generators, various characteristics of generator, D.C. motors, torque-speed 
characteristics of D.C. motors, Starting and speed control of D.C. motors. Electric Power 
Economics: Maximum demand charge, Load factor and power factor correction. 
Measuring Instruments: Classification of instruments, Elements of a generalized 
measurement system, static and dynamic characteristics. 

13. Food Engineering 

Rheology of processed food, properties of fluid foods, Rheological method, Measurement 
of rhelogical parameters, properties of granular food and powders, Properties of solids 
foods, Visco-clastic models Measurement o food texture. Food Freezing Thermal 
properties of frozen foods. Predication of freezing rates Plank's equation, Neumanna 
problem and Tao solution. Design of food freezing equipment, Air blast freezers, Plate 
freezers and immersion freezers, storage of frozen foods. Food dehydration Estimation 
of drying time for food products, constant rate period and falling rate period 
dehydration. Diffusion controlled falling rate period. Use of heat and mass balanced in 
analysis of continuous dryers, fixed tray dehydration, cabinet drying, tunnel drying. 
Freeze Dehydration Heat and mass transfer, Calculation of drying times, Industrial 
freeze drying. Equipment for pulping, Fruit juice extraction, Balanching, Dehulling, Size 
reduction and distillation. 

II. DAIRY MICROBIOLOGY 

1. Fundamentals of Microbiology 
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Microbiology: history and scope, contributions of Leeuwenhock, Pasteur and Koch. 
Principle of microbiology: Light Microscopy (Bright field, dark field, phase contrast, 
fluorescence); preparation and staining of specimens, electron microscopy. Microbial 
taxonomy: principles; numerical taxonomy, major characteristics used in taxonomy, 
classification according to Bergey's manual of systematic bacteriology. Structure and 
functions of prokaryotic cells; difference between prokaryotes and eukaryotes. 
Microbial growth and nutrition: the growth curve, factors affecting growth of 
microorganisms, estimation of bacterial growth, bacteriostatic and bactericidal agents; 
the common nutrient requirements and nutritional types of microorganisms. Bacterial 
genetics; DNA as the genetic material, structure of DNA; bacterial mutations 
(spontaneous and induced); genetic recombination (transformation, transduction, 
conjugation). Micro flora of air, soil and water: methods for controlling microorganisms 
in air, water as carrier of pathogens. 

2. Introductory Dairy Microbiology 

Hygienic milk production system, microbial quality of milk produced under organized 
vs unorganized milk sector in India and comparison with developed countries, microbial 
and non microbial contaminants, their sources and entry points in milk during various 
stages of production, Good Hygiene Practices (GHP) during milk production operations 
Microorganisms associated with raw milk, morphological and biochemical 
characteristics of important groups and their classification, significance of different 
groups of bacteria i.e. psychrotrophs, mesophiles, thermodurics, and thermophiles in 
milk. Microbiological changes in bulk refrigerated raw milk, Impact of various stages like 
milking, chilling, storage and transportation on microbial quality of milk with special 
reference to psychrotrophic organisms, Direct and indirect rapid technique for 
assessment of microbial quality of milk Role of microorganisms in spoilage of milk, 
souring, curdling, bitty cream, proteolysis, lipolysis, abnormal flavors and discoloration. 
Mastitis milk: Processing and public health significance, organisms causing mastitis, 
somatic cells secreted in milk, detection of somatic cell count (SCC) and organisms 
causing mastitis in milk. Milk as a vehicle of pathogens, Food infection, intoxication and 
toxic infection caused by milk borne pathogens like E. coli, Salmonella typhi, Staph 
aureus, Bacillus cereus etc. Antimicrobial substances in milk: immunoglobulin, 
lactoferin, lysozymes, LP systems etc. 

3. Food and Industrial Microbiology 

Food Microbiology: Basic aspects and scope of food microbiology. Intrinsic and extrinsic 
factors that affect microbial growth in foods. Microbial spoilage of fruits, fruit juices, 
vegetables, cereals, meat, poultry, sea foods, carbonated soft drinks, canned foods; 
control of spoilage. Food preservation physical methods; chemical preservatives and 
natural antimicrobial compounds, biology based preservation system. Industrial 
Microbiology: Fermentation processes: the range, components and types (submerged, 
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surface and solid state fermentation): criteria for selection of industrially important 
microorganisms, media for industrial and inoculums development; down stream 
processing of fermentated products. Fermenters: types, functions, design and control; 
chemostat and turbidostat. Microorganism and processes involved in the production of 
industrial alcohol, organic acids (citric lactic), enzymes (protease, lipase and rennet), 
vitamin (B-12), antibiotic (nisin) and microbiology of effluent treatment in food 
industry. 

4. Starter Cultures and Fermented Milk Products 

Introduction of starter cultures & their importance in dairy industry, classification of 
Lactic Acid Bacteria, Metabolism of Lactic Acid Bacteria and diacetyl production, 
production of antibacterial substances by lactic starter cultures. Mixed and define strain 
starter culture, propagation of starter cultures, factors affecting their propagation; 
starter concentrates- direct bulk and direct vat starter cultures; starter distillates. 
Quality and activity of starter cultures, defects in starters and their control, starter 
failures, antibiotic residues, sanitizers and bacteriophages. Preservation of starter 
cultures: freezing and freeze-drying, factors affecting the survival of cultures during 
preservation. Role of starter cultures in the preparation of various fermented milks; 
classification of fermented milks Microbiology of dahi and yoghurt, different types of 
dahi and yoghurt, preparation; defects and their control. Microbiology of milk products, 
their nutritional and therapeutic significance. Kefir and Kumiss, origin and 
characteristics: microbiology of Kefir grains. Microbiology of other fermented milks 
such as Bugarian milk, cultured buttermilk, Leben and Yakult, their significance. Concept 
of probiotic starters and their application in probiotic dairy food. 

5. Dairy Biotechnology 

Definition, scope and historical development of biotechnology, achievement and future 
application: structure of DNA and RNA, DNA replication, protein synthesis, genetic code, 
mutations: Vectors, cloning strategies in bacteria and animals, DNA technology. 
Protoplast fusion &: Tissue culture in dairy cultures. Application of biotechnology in 
food and dairy industry, dairy effluents. Genetic manipulation of dairy starters for 
improved attributes of commercial value. Dairy enzymes and whole cell immobilization. 
Ethical issues related to use of genetically modified foods. 

6. Quality and Safety Monitoring in Dairy Industry 

Current awareness on quality and safety of dairy foods, consumer awareness and their 
demands for safe foods, role of codex alimentarious commission (CAC) in harmonization 
of international standards, quality (ISO 9001:2000) and food safety (HACCP) system and 
their application during milk production and processing. National and international 
food regulatory standards, BIS, PEA, ICMSF, IDF etc., their role in the formulation of 
standards for controlling the quality and safety of dairy foods. Rapid assessment of dairy 
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food for microbial and non-microbial contaminants, Enumeration Principles in 
detection of predominant spoilage organisms and pathogens like indicator organisms, 
E.coli, salmonella, shigella, staph aureus, Bacillus cereus and non microbial 
contaminants like antibiotic residues, aflatoxin, pesticides other inhibitors etc from. 
dairy foods and their control measures. Microbial quality of water and environmental 
hygiene in dairy plant, chlorination of dairy water supply, quality of air. Personnel 
hygiene, treatment and disposal of waste water and effluents; setting up of a 
microbiological pathogen lab in a dairy plant and its safety concern. 

III. DAIRY TECHNOLOGY 

1. Market Milk 

Market milk industry in India and abroad: Distinctive features of tropical dairying as 
compared to those of the tropical climate of developed countries. Collection and 
transportation of milk; a) Organization of milk collection routes b) Practices for 
collection of milk, preservation at farm, refrigeration, natural microbial inhibitors, 
lactoperoxidase system. c) Microbial quality of milk produced on farm. Effect of pooling 
and storing on microbial quality of refrigerated milk. Role of psychrotrophs, Role of 
tropical climate on spoilage of milk.d) Chemical tests for grading raw milk. e) 
Microbiological tests for grading raw milk. Reception and treatment (pre-processing 
steps) of milk in the dairy plant: a) Reception, chilling, clarification and storage: General 
practices. b) Homogenisation: Definition, pretreatments, theories, synchronization of 
homogenizer with operation of pasteurizer (HTST) c) Effect of homogenization on 
physical properties of milk. d) Bactofugation: Theory and microbiology. Thermal 
processing of milk: a) Principles of thermal processing: kinetics of microbial destruction, 
thermal death curve, arrhenius equation, D value, Z value, Fo value, Q10 value. b) Factors 
affecting thermal destruction of micro-organisms. c) Definition and description of 
processes: Pasteurization, thermisation, sterilization, UHT Processing. d) Microbiology 
of pasteurised milk, thermdzes, sterilized & UHT milk. e) Product control in market milk 
plant. f) Defects in market milk. g) Manufacture of special milks: toned, doubled toned, 
reconstituted, recombined, flavoured, homogenized vitaminised and sweet acidophilus 
milk. h) Manufacture of sterilized milk. i) Distribution systems for market milk. Quality 
and safety aspectes in dairy food chain, good manufacturing practices (GMP) in dairy 
processing. UHT processing of milk: a) Relevance of UIIT processing in the tropical 
climate b) UHT plants: Description Direct, Indirect, with upstream and downstream 
homogenization, third generation UHT plants c) Aseptic packaging, types and systems 
of packaging, sterilizing packages, filling systems. d) Technical control in the UHT plant. 
Training of personnel. Plant hygience, e) Shelf life of UHT milk and tests for UHT milk. 
Nutritive value of milk. Effect of heat processing on nutritive value. Efficiency of plant 
operation: product accounting, setting up norms for operational and processing losses 
for quantity, fat and SNF, monitoring efficiency. Maintaining plant hygiene & HACCP. 
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2. Traditional Dairy Products. 

Status and significance of traditional milk products in India. Khoa: Classification of types, 
standards methods of manufacture and preservation factors affecting yield of khoa. 
Physico-chemical changes during manufacture and storage of khoa. Mechanization in 
manufacture of khoa. Confectioneries made from Khoa-Burfi, peda, Milkcake, 
Kalakhand, Gulabjaman and their compositional profile and manufacture practices. 
Rabri and Basundhi: Product identification, process description, factors affecting yield 
physico-chemical changes during manufacture. Channa: Product description, Standards 
method of manufacture, packaging and preservation. Chhana-based sweets, Rasogolla, 
Sandesh, Ras-malai. Mechanization of manufacturing process. Paneer Product 
description standards method of manufacture packaging and preservation. Physico-
chemical changes during manufacture and storage. Mechanization of paneer 
manufacturing/packaging process. Srikhand: Chakka-product description, standards 
method of manufacture, small scale and industrial, packaging and preservation aspects. 
Shrikhand-save as chakka. Physico-chemical changes and quality assurance during 
manufacture and storage. Sandesh: Product description method of manufacture and 
packaging process. Misti dahi: Product description method of manufacture and 
packaging process. Kheer and Payasam: Product description methods of manufacture, 
innovations in manufacturing and packaging processes. Microbiology of indigenous milk 
products, predominance of spoilage & pathogenic organisms in Khoa, Chhanna, Paneer, 
Shrikhand, their spoilages, control measures & legal specifications. Biopreservative 
principles in enhancing the self-life of indigenous milk products including active 
packaging. 

3. Fat-Rich Dairy Products 

Status of fat-rich dairy products in India and abroad Cream: a) Definition & Legal 
standards, Effeciency of cream separation and factors affecting it, control of fat 
concentration in cream. b) Planning and operating a cream production unit) 
neutralization, standardization, pasteurization and cooling of cream. c) Preparation and 
properties of different types of cream, table cream, sterilized cream, whipped cream, 
plastic cream, frozen cream and chip-dips (cultured cream), UHT processing of cream. 
d) Bacteriology of cream including defects, factors affecting quality of cream, ripening of 
cream e) Packaging storage and distribution, defects (non-microbial) in cream and their 
prevention. 

Butter: a) Introduction to the butter making process, theory of churning, Legal 
standards, b) Technology of Butter manufacture, Batch and continuous methods. Over-
run in batter, control of fat loses in butter-milk, packaging and storage, transportation, 
defects in butter, theology of butter, uses of butter. Microenvironment in cream and 
butter, impact of critical process factors on entry of spoilage and pathogenic organisms 
in cream & butter, their spoilages & control measures. Legal microbiologies 
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specifications of cream & butter. Butter making equipment: Construction, operation, 
care and maintenance of cream separators, coolers and vacreator, factory butterchurn 
and continuous butter making machine. Special butters and related products a) 
Manufacture, packaging, storage and properties of whey butter, flavoured butter, 
whipped butter, renovated butter/fractionated and polyunsaturated milk fat products, 
vegetable oil-blended products and low-fat spreads. b) Manufacture, 

packaging, storage and characteristics of margarine of different types. Ghee and butter 
oil: a) Methods of ghee making-batch and industrial processes, innovations in ghee 
production, procedure, packaging and preservation of ghee; utilization of substandard 
milk. b) Ghee: Composition and changes during manufacture fat constants. 

4. Cheese Technology 

Origin and history of development of cheese manufacture, status and scope in India and 
abroad. Definition, standards and classification of cheese. Milk quality in relation to 
cheese making. Treatment of milk, Physical and chemical. Cheese additives and 
preservatives. Role of starter culture in relation to cheese quality. Rennet preparation 
and properties, rennet substitutes. Action of rennet on milk in relation to cheese making. 
Manufacture of different varieties of cheese: Cheddar, Gouda, Swiss, Mozzarella, Cottage. 
Microbiological changes during preparation ripening in cheese. Role of milk 
constituents and changes during manufacture and ripening in cheese. Factors affecting 
yield of cheese. Packing, storage and distribution of cheese. Accelerated ripening of 
cheese. Microbiological defects in cheese; their cause and prevention. Manufacture of 
processed cheese, cheese spread and processed cheese foods. Mechanization and 
automation in cheese processing. Microbiological critical control of cheese cold store. 

5. Ice-Cream And Frozen Desserts 

History, development and status of ice cream industry, History, development and status 
of ice cream industry, Definition, classification and composition of ice cream and other 
frozen desserts, Stabilizers and emulsifiers-their classification, properties and role in 
quality of ice-cream, Technological aspects of ice cream manufacture, Thermodynamics 
of freezing and calculation of refrigeration loads, Types of freezers, refrigeration control 
/ instrumentation, Types of freezers, refrigeration control/instrumentation, Hygiene, 
cleaning and sanitation of ice cream plant, Effect of process treatments on the physico-
chemical properties of ice-cream mixes and ice cream, Processing and freezing of ice-
cream mix and control of over run, Packaging, hardening, storage and shipping of ice-
cream, Defects in ice cream, their causes and prevention, Physico-chemical properties of 
ice-cream and compositional standards. Microenvironment in ice cream, 
microbiological quality of ingredients, critical process factors & their impact on entry of 
pathogen in ice cream, their survival during storage, food poisoning out breaks, food 
safety & legal standards, Recent advances in ice-cream industry and plant management, 
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Technology for preparation of dried ice-cream milk mix. and Nutritive value of ice-
cream. 

6. Condensed And Dried Milk 

History, status and scope in India and abroad, Definition and legal standards: Condensed 
milk, sweetened condensed milk and evaporated milk., Manufacturing techniques;a) 
Manufacture of evaporated milk including pilot sterilization test b) Manufacture of 
sweetened condensed milk c) Recombined sweetened condensed milk. Grading and 
quality of raw milk for condensed and evaporated milk, Physico-chemical changes 
taking place during manufacture of condensed milk, Heat stability of milk and 
condensed milk, Physico-chemical properties of condensed milk and role of stabilizers 
in the stability of condensed milk, Chemical defects in condensed milk, their causes and 
prevention., Microbiological qualities of condensed milks, preservative used in 
evaporated, condensed & dried milks, a) Type of microorganisms occurring in 
condensed milks b) Survival and growth of microorganisms during manufacture and 
storage.c) Microbiological standards, d) Type of spoilage and their prevention. Recent 
advances with reference to freeze concentration and membrane concentration, Dried 
Milks: History and status in India and abroad, Grading and quality of raw milk for dried 
milks, Manufacture of skim milk powder (SMP), whole milk powders and heat classified 
powders, Physico-chemical changes taking place during manufacture of dried milks, 
Physical properties of dined milks, Defects in dried milks during manufacture and 
storage, their causes and prevention, PFA, BIS and International Standards for dried 
milk Manufacture of infant foods, malted milk foods and other formulated dried 
products, Microbiological quality of various dried milks including infant foods and 
Management of condensed and dried milk industry. 

7. By Product Technology 

Status, availability and utilization of dairy by-products in India and Abroad. Associated 
economic and pollution problems, Physico chemical characteristics of whey, butter milk 
and ghee residue, By-products from skim milk: a) Casein types of commercial casein 
their specifications, manufacturing processes with basic principles involved. b) 
Industrial and food uses of caseins c) Manufacture of sodium and calcium caseinates 
their physico-chemical and functional properties and food applications d) Manufacture 
of casein hydrolysates and its industrial application e) Cooprecipitates: types, their 
specifications, manufacturing processes with basic principles involved, functional 
properties and food applications. Whey processing: a) Fermented products from whey, 
b) Beverages from whey c) Deproteinized and demineralized whey d) Condensed whey 
e) Dried whey, types and their specification, manufacturing techniques. F) Utilization of 
whey products. Whey protein concentrates: a) Methods of isolation with basic principles 
involved, physico-chemical properties of whey proteins concentratesb) Functional 
properties and food applications of WPC. Lactose methods for the industrial production 
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of lactose, refining of lactose, uses of lactose and hydrolysis of lactose. Butter milk 
processing a) Condensed butter milk b) Dried butter milk c) Utilization of butter milk 
products Ghee residue. Composition, processing and utilization Nutritional 
characteristics of by products. 

8. Judging of Dairy Products 

Introduction, definition and importance of sensory evaluation in relation; to consumer 
acceptability and economic aspects, factors affecting food acceptance. Terminology 
related to sensory evaluation. Design and requirements of sensory evaluation 
laboratory Basic principles: Senses and sensory perception, Physiology of sensory 
organs, Classification of tastes and odours, threshold value factors affecting senses, 
visual, auditory, tactile and other responses Fundamental rules for scoring and grading 
of milk and milk products Procedure: Types of tests difference tests (Paired comparison, 
due-trio, triangle) ranking, scoring. Hedonic scale and descriptive tests. Panel selection, 
screening and training of judges. Requirements of sensory evaluation, sampling 
procedures. Factors influencing sensory measurements. Milk Classes of raw and 
processed milks, defects associated with them, milk score card and its use. Judging and 
grading of milk. Fermented milks. Desirable and undesirable characteristics of 
fermented milks, sensory evaluation of dahi, yoghurt, chakka, srikhand, lassi and other 
fermented drinks. Cream: Desirable attributes and defects in cream Score card for 
cream, Judging and grading of different types of cream. Butter: Specific requirements of 
high grade butter, undesirable attributes of butter, butter score-card, sensory evaluation 
of butter. Ghee: Grades of ghee, special requirements of quality ghee, defects in ghee, 
sensory evaluation of ghee. Frozen dairy products: Desirable and undesirable 
characteristics of frozen dairy products. Sensory evaluation of ice cream, kulfi and milk 
sherbets. Cheese Quality attributes of some common cheese varieties and their defects, 
score card for cheese. Sensory evaluation and grading for cheddar, cottage and other 
varieties of cheeses. Dried dairy products. Desirable and undesirable characteristic of 
dried milks Judging and grading of dry milk products. Concentrated milks: Desirable 
attributes and defects. Judging and grading of evaporated and condensed milk. Heat 
desiccated Indian milk products: Desirable and undesirable characteristics. Sensory 
evaluation of khoa and khoa based sweets, Acid coagulated Indian milk products 
desirable arid undesirable characteristics. Sensory evaluation of paneer, chhana and 
chhana based sweets. Consumer acceptance studies: Objectives. Methods, types or 
questionnaires, development of questionnaires, comparison of laboratory testing and 
Consumers studies, limitations. Interrelationship between sensory properties of dairy 
products and various instrumental and physico-chemical tests Preparation of milk and 
milk products with defects, techniques for simulation. 

9. Food Technology-1 
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Status of food processing industries in India and abroad, magnitude and inter- 
dependence of dairy and food industry, prospects for future growth in India. Harvesting, 
transportation and storage of fruits and vegetables. Post harvest processing of fruits and 
vegetables. Peeling, sizing, blanching, Canning of fruits and vegetables, Drying and 
freezing of fruits and vegetables. Juice processing- General steps in juice processing, role 
of enzymes in fruit Juice extraction, equipments and methods of fruit juice extraction, 
preservation of fruit juices, fruit juice clarification, concentration of fruit juices, fruit 
juice powders. Fruit juice processing, Orange and tangerine, Lemon and lime juice Apple 
juice, Grape juice, Nectars, pulpy juices, tropical blends, Vegetable juices. Jam, Jelly, 
Marmalade, Pectin: Chemistry & technology. Fruits and vegetable preserves, Glazed, 
Crystallized fruits. Tomato base products: Juice, puree, paste, sauce, ketchup. Pickles: 
Principle of pickling, technology of pickles. Beverages Classification, scope, carbonated 
non-alcoholic beverages and its manufacture. Fruit beverages and drinks, additives for 
fruit based beverages. Coffee: Production practices, structure of coffee/cherry, Coffee 
processing including roasting, grinding, brewing extraction, dehydration, 
aromatizxation, instant coffee. Tea-Tea leaf processing, green, red, yellow, instant tea 
Technology of confectionery foods- Candies, Chewing gums and bubble gums, Toffees, 
Caramels, Standards of confectionery products. Chocolate products: Cocoa bean 
processing, chocolate liquor, Standards of confectionery products functional foods: 
Introduction, Phytochemicals, Milk ingredients as nutraceuticals, fiber-rich food 
products etc. 

10. Packaging Of Dairy Products 

Introduction, Importance of Packaging, History of Package Development, Packaging 
materials, a) Characteristics of basic packaging materials. Paper (paper board, 
corrugated paper, fibre board), Glass, Metal, Plastics, Foils and laminates, retort 
pouches, Package forms, Legal requirements of packaging materials and product 
informatio. Packaging of milk and dairy products such as pasteurized milk, UHT-
sterilized milk, aseptic packaging, fat rich products-ghee and butter, coagulated and 
desiccated indigenous dairy products and their sweetmeades, concentrated and dried 
milks including baby foods. Modern Packaging Techniques, Vacuum Packaging, Modified 
atmosphere packaging (MAP), Eco-friendly packaging, Principles and methods of 
package sterilization, Coding and Labelling of Food packages, Aseptic Packaging (AP), 
Scope of AP and pre-requisite conditions for AP, Description of equipments (including 
aseptic tank) and machines- Micro-processor controlled systems employed for AP, 
Package conditions and quality assurance aspects of AP, Microbiological aspects of 
packaging materials Disposal of waste package materials, Packaging Systems. 

11. Dairy Plant Management and Pollution Control 

Production Management. Definition, Function and structure of Production Management, 
Production planning & Control, Work study and measurement moiton and time study, 
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Plant Operations. Efficiency factors losses, Financial and Managerial efficiency Provision 
for Industrial Legislation in India, Particularly in dairy industry, Personal Management. 
Manpower planning, recruitment, training, transfer, promotions policies, Job 
specifications, Job evaluation, Job enhancement, Job enrichment, MBO, working 
conditions. Safty hazards, hazards prevention security for plant machinery and the 
employees, Plant Maintenance. Prevention & Break-down maintenance Spare parts 
inventory, tools & lubricants etc. Food hygine, personnel hygine, plant hygine, water 
quality etc. Cleaning and Sanitation - different type of cleaning and sanitizing agents, 
Effluent treatment: Type, degree and treatment of waste 

12. Food Technology-11 

Coreal grams, legumes and oilseeds, Structure and composition of cereals, legumes and 
oilseeds, Milling of paddy, quality factors of rice grains, processing of rice bran oil, 
Instant nee, quick cooking rice, canned rice, Milling technology of wheat, Criteria of 
wheat flour quality, improvers for wheat flour, Types of wheat flour, Milling technology 
of maize, wet milling of com, Milling technology of barley, malting of barley and its 
utilization in manufacture of value added food products including malted milk foods, 
Alcoholic beverages, Dehuaaing and processing technology of important pulses, 
Dehulling and extraction of oil in major oilseed crops like soy bean, mustard, sunflower, 
ground nut, Vegetable protein concentrates / isolates, Utilization of oil cake in food 
formulation. Bakery and Snack technology :Technology of bread, biscuits, crackers and 
cakes, Technology of manufacturing process of Pasta foods Macaroni, Noodles and 
Spaghetti, Technology of breakfast cereals. com flakes, puffed, extruded snacks, Potato 
chips Meat, fish and egg technology Development of meat, poultry, egg and fish industry 
in India, Pre-slaughter care, handling and ante mortem inspection of animal, Stunning 
and slaughtering techniques, Postmortem inspection, rigor mortis and conversion of 
muscle to meat, Processing of meat and meat products curing, smoking, edeboning and 
comminuted, Slaughterhouse sanitation, meat hygiene and zoonotic diseases, 
Processing of poultry meat, Egg and egg products Processing of albumen, yolk and whole 
egg, drying and freezing of egg, quality assessment of egg, Types, handling, 
transportation and marketing of fish, Preservation of fish, Manufacturing process of fish 
protein concentrate, fish sausages, dehydrated fish and fish pickles Cleaning and 
sanitation, Waste management of food processing plants. 

IV. DAIRY CHEMISTRY 

1. Physical Chemistry of Milk 

Constituents and gross composition of milk of different species and breeds of milch 
animals, Colloidal State Distinction between true and colloidal solution, lypophilie & 
lypophobic solution, properties of colloidal system. Properties of colloidal systems, Gels-
their formation and properties. Milk as a colloidal system and its stability. Elementary 
idea about emulsion. Density Density and specific gravity, pyknometer method, 
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hydrometer lactometer. Density and specific gravity of milk, effect of various processing 
variables on the density and specific gravity of milk. Liquid State Surface tension, surface 
energy interfacial tension. Surface tension of mixtures. Surface tension of milk and the 
factors affecting it. Viscosity- Definition of viscosity, Newtonian and Non-Newtonian 
liquids, Stokes Law, influence of temperature and concentration of solute on viscosity. 
Viscosity of milk, evaporated milk and condensed milk. Refractive index. Colligative 
Properties of Dilute Solution: Vapour pressure, Raoults Law, Depression of freezing 
point, Elevation of boiling point. Freezing point and boiling point of milk. Osmosis and 
Osmotic pressure. Inter-relation of colligative properties.  

Aqueous solution of Electrolytes: Electrolytes, non-electrolytes, ionic mobility, electrical 
conductance, Ostwald Dilution Law, Kohlrawsch Law, Electrical conductance of milk 
Ionic Equilibria Dissociation of water, ionic product of water, concept of pH and pOH and 
their scale. Acids and bases: Bronsted Lewis concepts of acids and bases, dissociation 
constants of acids and bases. Salt-then hydrolysis Buffer solutions. Derivation of 
Henderson Hasselbach equation and it application, buffer capacity and buffer index, 
milk as a buffer system. Equilibrium of electrolytes, pH indicators. Oxidation- Reduction: 
Redox potential, Nernst equation, electrochemical cells. Hydrogen, glass and calomel 
electrodes. Redox system of milk. Nuclear Chemistry: The nature of isotopes, radio 
isotopes. Half life period of radio isotopes. Some of the important radio isotopes. 
Occurrence of radio nuclide in milk & milk products. Molecular Spectroscopy: The 
spectrum of electromagnetic radiation, the laws of Lambert and Beer, visible, and ultra-
violet Spectroscope. Mention of mass, NMR spectroscopy. 

2. Chemistry of Milk 

Definition and structure of milk, factors affecting composition of milk, Nomenclature 
and classification of milk proteins, Casein: Isolation, fractionation and chemical 
composition, physico-chemical properties of casein, Whey proteins: Preparation of total 
whey proteins: a-Lactalbumin and ẞ- Lactoglobuline Properties of a Lactalbumin and ẞ 
lactoglobulin, Immmunoglobulin and other minor milk proteins and non proteins 
nitrogen constituents of milk, Hydrolysis and denaturation of milk proteins under 
different physical and chemical environments, Estimation of milk proteins using 
different physical and chemical methods, Importance of genetic polymorphism of milk 
proteins Milk enzymes with special reference to lipases, Xanthine Oxidase, phosphates, 
proteases and lactoperoxidase, Milk carbohydrates their status and importance. 
Physical and chemical properties of lactose, Sugar amine condensation, amadori re 
arrangement, production of hydroxyl methyl furfural (HMF), Processing related 
degradation of lactose, Definition, general composition and classification of milk lipids. 
Nomenclature and general structure of glycerides, factors affecting the fatty acid 
composition. Milk phospholipids and their role in milk products, Unsaponifiable matter 
and fat soluble vitamins, Milk Salts: Mineral in milk (a) major mineral (b) Trace 
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elements, physical equilibria among the milk salts and Milk contact surfaces and metallic 
contamination 

3. Chemical Quality Assurance 

Importance of chemical quality control in dairy industry, setting up quality control 
laboratories and testing facilities, mobile testing laboratories. Sampling procedures, 
labeling of samples for analysis choice of analytical tests for milk and milk products for 
chemical analysis, instrumental methods of analysis. Calibration of dairy glassware 
including butyrometer, pipettes, burettes, hydrometers, lactometers and freezing point 
thermometer Preparation and standardization of reagents required in the analysis of 
milk and milk products. Application of PFA, AGMARK, BIS and codex related to dairy 
products for the quality control of milk and milk products. Preservatives, neutralizers 
and adulterants in milk and milk products and their detection. Accreditation of 
analytical laboratories, Hazard analysis and critical control points (HACCP) Prediction 
of shelf life behavior of milk and milk products. Milk contact surfaces, metallic 
contamination, environmental contaminates such as pesticides, antibiotics, heavy 
metals in dairy products: methods of estimation. Soft and hard water, temporary and 
permanent hardness, softening of hard water. 

4. Food Chemistry 

Water: Water binding and chemical reactions mediated by water. Food Proteins: 
Classification, physico-chemical properties, Reaction involved in processing, Reactions 
with alkali, Enzyme catelysed reactions involving hydrolysis and proteolysis, Theories 
of formation of texturised proteins. Lipid: Reactions involved during deep frying of food 
viz., autoxidation of saturated acyl lipids and polymerization. Lipoprotein and 
membrane definition, classification and involvement in the formation of biological 
membranes. 

Unsaponifiable matter contents in various fats and oils. Edible fats and oils, classification 
and chemical composition. Carbohydrates: Legumes, jellies polysaccharide viz. linear, 
branched and modified. Properties and utilization of common polysaccharides, viz. 
cellulose, glycogen, hemicellulose and pectin. Enzymatic degradation of 
polysaccharides, viz, agar, alginate. Carrangeenan, gums and starch. Production of 
dextrans and malto dextran. Food Enzymes: Hydrolases and lipases, utilization in food 
industry, effect of inihibitors, pH and temperature. Minerals in foods: Main Elements, 
trace elements in eggs, cereal and cereal products, vegetables and fruits. Aroma 
compounds in foods: Threshold value, off flavours. Food additives: Vitamins, amino 
acids, minerals. Aroma substance flavour enhancers-monosodium glutamate, 
nucleotides. Sugar substitutes, sorbitol, Sweeteners-saccharin, cyclamate. Food colours. 
Anti-nutritional factors and Food contanimant: Toxic-trace elements, radio nuclides. 
Cereals and cereal products: Individual constituents, like proteins, lipids, carbohydrates 
and vitamins in cereals flour and their relationship in dough making. Type of flours, 
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bread making and non-bread making chemical composition, influence of 
additives/minor ingredients on baking properties. Physical, chemical changes during 
baking. Legumes Classification composition and physico-chemical properties. 
Vegetables and fruits: Classification, general composition, chemical changes during 
ripening and storage. Jams, jellies and pickles Classification, composition and 
preservation. Beverages: Classification, Coffee, Tea and Cocoa-gradation, composition, 
chemical changes during processing, volatile compounds. Preservation of Foods General 
principles of food preservation, chemical preservation, preservation through 
irradiation. 

5. Biochemistry & Human Nutrition 

Biochemistry Enzymes Ribozymes, isozymes, allosteric enzymes, zymogens, regulatory, 
Classification and mechanism of enzyme action, Factors affecting rate of enzyme 
catalyzed reaction, enzyme inhibition, Enzymes coenzymes and co-factors immobliation 
of enzymes, Nucleic acids and Bioenergetics Structure and function, definition and 
composition. Structure of RNA & DNA-Anabolism and Catabolism of carbohydrates, 
lipids and proteins. Vitamins and Hormones Structure & functions, general description 
Relationship between vitamins and hormones in terms of their biological role. 
Elementary knowledge of milk synthesis in mammary gland. 

Human Nutrition: Theory and definition, Scope of Nutrition: Functions of the various 
nutrients in body. Digestion, absorption and assimilation of nutrients. Comparative 
requirements and nutritional requirement of different age groups. (WHO and ICMR 
standard) Methods of evaluation of nutritive value of foods Nutritional value of cow, 
buffalo and human milk. Milk intolerance: lactose deficiency and protein hyper 
sensitivity. Safety aspects of food additives, toxic elements, radionuclides, pesticides and 
antibiotic residues in milk and milk products. Institutional feeding of workers. Planning 
and implementation of national food and nutrition policies and programme. Regulatory 
aspects of nutrition, IDF code on nutrition, nutrition facts under NLEA, Nutrient 
descriptors, serving size and nutritional claims. 

6. Organic Chemistry 

Hydrogen bonding: Concepts of hydrogen bonding inter and intra molecular hydrogen 
bonding in alcohol, carboxylic acids and other molecule. Hydrophobic interactions: 
Elementary idea of hydrophobicity and its importance in the structure of proteins. 
Alcohols: Important properties of mono, di and trihydric alcohols (Glycol and Glycerol) 

Aldehydes and Ketone Reactions of aldehydes and ketones. Importance of carbonyl 
compounds in food flavors. Carboxylic acids: Ionization constant and strength of 
carboxylic acids. Important reactions of carboxylic acid, Derivatives. Esters, Amides, 
Lactones their preparation and reactions. Amines: Basic character of amines, important 
reactions. Phenols Acidic character of phenols and effect of nuclear subsituents on it. 



 
 

106 | P a g e  
 

Reactions in phenols. Substituted carboxylic acid important reactions of halogen 
substituted, Keto and Hydroxy acids Zwilter-ion forms, its properties viz melting point 
and volatility. Amino Acids and Peptides Synthetic and natural amino acids General 
properties of amino acids. Definition and classification of proteins. Primary, secondary, 
tertiary and quaternary structure of Proteins, Carbohydrates: Definition, Classification 
and isomerism. Derivation of structure of Glucose, open chain and ring structure, 
evidences for ring structure stereochemistry and stability of anomers Reactions of 
monosaccharides. Fatty acids and Lipids: Definition and classification Important 
reaction of fatty acids (saturated and unsaturated) Structure and properties of Neutral 
lipids, phospholipids and cholesterol. 

V. DAIRY BUSINESS MANAGEMENT 

1. Economic Analysis 

Basic concepts-wants, goods, wealth, utility, consumption, demand and supply, 
Consumer behaviour-law of diminishing marginal utility and equi-marginal utility, 
cardinal and ordinal utility approach for consumer's behaviors. Theory of demand-law 
of demand, demand schedule, demand function, determinates of demand, individual 
consumer demand and market demand, demand forecasting, elasticity of demand, price 
elasticity, income elasticity and cross elasticity, Consumer's surplus. Theory of 
production concepts of firm and industry, basic factors of production and their role, 
production function for a single product, nature of production function, laws of returns. 
Concepts of costs-fixed and variable costs, short run and long run costs, average and 
marginal costs, economics and diseconomies of scale Concept of market types of market, 
pricing and output under different market situations, market price and normal price, 
price determination under perfect Competition, monopoly, oligopoly and monopolistic 
competition. National income GDP, GNP, NNP, disposable personal Income, per capita 
income, inflation. Economic features and characteristics of dairy sector in India. Dairy 
development strategy with special emphasis in post-independence era and Operation 
Flood Programme 

2. Financial Management and Cost Accounting 

Introduction: Definition, scope and objectives of financial management. Different 
Systems of Accounting: Financial Accounting, Cost accounting, Management Accounting. 
Doubles entry system of Book-Keeping. Preparation of Accounting Records: Journal, 
Purchases and Sales Book and Posting in Ledger, Cash Book. Preparation of Final 
Accounts and adjustments at the end of trading period. Preparation of Trial Balance 
Banking Transactions and Bank reconciliation statements. Statements of Financial 
Information: Accounting system: A source of financial statements, Classification of 
capital and revenue expenditure, Balance Sheet, Profit and Loss Account, Statement of 
changes in the financial position, funds flow statements, cash flow statement, uses of 
funds flow and cash flow statements in Financial decision making Financial Analysis 
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Nature and uses of financial analysis, Liquidity ratios, Profit analysis and operating 
leverage, Break even analysis, Profit analysis and operating Leverage ratios, Activity 
ratios, Profitability ratios, Utility of Ratio analysis. Cost Volume analysis, Utility of CVP 
analysis Capital Structure: CS Planning, risk return trade off, financial leverage. Cost of 
capital: Management of cost of capital, cost of debt, debentures, preference share capital, 
equity share capital & retained earning, overall cost of capital. Investment decision: 
Time value of money, Net present value, Investment evaluation criteria, NPV method, 
Internal rate of return method, Profitability index method, Pay back period method, 
Accounting rate of return method. Capital budgeting: Complex Investment Decisions: 
Investment timing & duration Investment decisions under inflation, Investment 
decisions under capital rationing. Project Report, Feasibility Report Valuation. Working 
capital management- Concept & determinants of working capital, Estimating working 
capital needs. Depreciation Concept and method. Introduction, Definition, Objectives, 
Common terms. Costing: Essentials of sound costing system. Different methods of 
costing, elements of cost: Labour-recording of time, idle time, methods of remunerating 
labour, Premium & Bonus Plans, Materials, Overheads. Cost classification: Direct and 
Indirect expenses, fixed and variable costs. Various methods of apportioning indirect 
expenses. Inventory Management: Planning, control and costing Stores & storekeeping, 
scope & importance, purchase procedure, types of purchase, location of stores & 
materials, procedure for the movement of stores, different methods of pricing materials, 
store records. Cost Sheets-Different methods, Statement of cost and statement of profit 
estimates, Tenders or Quotations. Contract or Terminal costing. Process Costing Process 
losses and inter-process profits, joint products and by products costing. Ascertainment 
of cost of milk production. Preparation of Cost Account Information for managerial 
decisions. 

3. Operation Research 

Introduction - Elementary concepts, objectives of operations research, Applications of 
OR in decision-making. Modeling in Operation Research. Linear Programming 
Introduction, mathematical formulation of the problem, Graphical solution, Simplex 
technique for solving simple LP problems. Inventory Control Introduction and general 
notations, Economic lot size models with known demand. 

4. Industrial Statistics 

Definition and scope; sources of animal husbandry and dairy statistic. Measures of 
central tendency, Measures of dispersion, Mome skewness and kurtosis. Elementary 
notions of probability, Laws of addition and multiplication probability. Theoretical 
frequency distributions Binomial distributions and applications, Poisson distribution 
and is applications, Nor distribution and its applications. Concepts of sampling methods- 
Simple random sampling, stratifyrandom sampling, cluster sampling, systematic 
sampling. Introduction to testing of hypotheses, Tests of significance-Z, r, a, F tests, and 
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their application in the field of dairying. Analysis of variance One way and two way 
classification. Simple correlation coefficient and its test of significance, Line regression, 
rank correlation Basic concepts of statistical quality control, Control charts for variables 
and attributes, Fundamental concepts of acceptance sampling plan 

5. Marketing Management and International Trade 

Concept of marketing, Functions of marketing; concepts of marketing management, 
scope of marketing management, marketing management. Process, concepts of 
marketing mix, elements of marketing- mix. Market Structure and Consumer Buying 
Behaviour: Concept of market structure, marketing environment, micro and macro 
environments. Consumers buying behaviour, consumerism, Marketing Opportunities 
Analysis: Marketing research and marketing information systems, Market 
measurement- present and future demand, Market Forecasting, market segmentation, 
targeting and positioning. Allocation and marketing resources. Marketing Planning 
Process. Product policy and planning: Product-mix, product line, product life cycle. New 
product development process. Product brand, packaging, services decisions. Marketing 
channel decisions. Retailing, wholesaling and distribution. Pricing Decisions. Price 
determination and pricing policy of milk products in organized and unorganized sectors 
of dairy industry. Promotion-mix decisions. Advertising, How advertising works, 
Deciding advertising objectives, advertising budget and advertising message; Media 
Planning, Personal Selling, Publicity, Sales Promotion. Food and Dairy Products 
Marketing. International Marketing and International Trade. Salient features of 
International Marketing, Composition & direction of Indian exports, International 
marketing environment, Deciding which & how to enter international market, Exports- 
Direct exports, indirect exports, Licensing, Joint Ventures, Direct investment & 
internationalization process, Deciding marketing Programme, Product, Promotion, 
Price, Distribution Channels. Deciding the Market Organization; World Trade 
Organization (WTO) 

6. Communication Skills and Entrepreneurship Development 

Communication Skills: Structural and functional grammar, meaning and process of 
communication, verbal and non-verbal communication, listening and note taking, 
writing skills, oral presentation skills; field diary and lab record; indexing, footnote and 
bibliographic procedures. Reading and comprehension of general and technical articles, 
précis writing, summarizing, abstracting, individual and group presentations, 
impromptu presentation, public speaking. Group discussion. Organizing seminars and 
conferences. Entrepreneurship Development: Assessing overall business environment 
in the Indian economy. Overview of Indian social, political and economic systems and 
their implications for decision making by individual entrepreneurs. Globalisation and 
the emerging business entrepreneurial environment. Concept of entrepreneurship; 
entrepreneurial and managerial characteristics, managing an enterprise; motivation 
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and entrepreneurship development; importance of planning, monitoring, evaluation 
and follow up, managing competition, entrepreneurship development programs; SWOT 
analysis, Generation, incubation and commercialization of ideas and innovations. 
Government schemes and incentives for promotion of entrepreneurship, Government 
policy on Small and Medium Enterprises (SMEs) / SSIs. Export and Import Policies 
relevant to horticulture sector. Venture capital. Contract farming and joint ventures, 
public-private partnerships. Overview of horti inputs industry. Characteristics of Indian 
horticultural processing and export industry Social Responsibility of Business 

7. IT in Dairy Industry 

Importance of Computerization and IT in dairy industries. Computers, Operating 
Environments and information Systems for various types of dairy Industries, Principles 
of communication. Role of Computer in Optimization, Introduction to Operation. 
Research. A Computer Oriented Algorithmic approach: Queuing systems and waiting 
models, PERT CPS and CPM. Dairy Process Modeling and Simulation. Introduction to 
SCADA & INTELUTION, CAD and CAM in Dairy Industries Instrumentation, Process 
control, Inventory control, Automation, Robotics, Expert Systems and Artificial 
Intelligence, Instrumentation 

8. Dairy Extension Education 

History, need definition, philosophy, principles, approaches and objectives of extension 
education, Present status of extension and rural Development programmes. 
Teaching/learning process, Extension Teaching Methods, classification and selection of 
teaching methods. Nature and importance of communication. Key elements of 
communication. Models of communication, process, feedback and problems in 
communication. Importance of audio-visual aids in extension education. Classification, 
planning and selection of AV Aids. Identification of rural leaders, their characteristics, 
roles and functions in rural development, training of rural leaders. Definition of groups, 
natural types, principles of working with groups and their mobilization. Need, principles 
and steps of programme planning. Evaluation of extension programmes. Diffusion of 
innovations and categories of farmers. Conceptual orientation about different terms, 
like- PRA, RRA, IVLP/TAR, ATMA, ATIC, PTD etc. 

9. Environmental Studies 

Environmental Science: An introduction, Ecosystem kinds, structure, characteristics, 
functioning, Biochemical cycles, Natural resources and their managements, 
Environmental pollution, Air pollution, Water pollution, Solid waste pollution, Noise 
pollution, Soil pollution, Radio active pollution, Food processing industry waste and its 
management, Management of urban waste water, Recycling of organic waste, Recycling 
of factory effluent, Control of environmental pollution through low, Composting of 
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biological waste and Sewage, uses of water disposal effluent treatment, microbial 
examination. 

10. Milk Production Management & Dairy Development 

Introduction to Animal Husbandry, Distinguishing characteristics of Indian and exotic 
breeds of dairy animals and their performance Systems of breeding and methods of 
selection of dairy animals. General dairy farm practices-identification, dehorning, 
castration, exercising, grooming, weighing Care of animals at calving and management 
of neonates. Management of lactating and dry cows and buffaloes. Methods of milking, 
milking procedure and practices for quality milk production. Dairy farm records and 
their maintenance. Systems of housing dairy animals and maintenance of hygiene and 
sanitation at dairy farm premises. Common disease problems in dairy animals, their 
prevention and control. Feed nutrients required by animal body. Feed resources for milk 
production and their nutritive values. Digestive system of ruminants. Measures of feed 
energy. Nutrients requirements for growth and milk production. Feeding standards. 
Structure and function of mammary system. Milk secretion and milk let-down. Male and 
female reproductive system. Estrus to reproductive cycle. Ovulation, fertilization, 
gestation, parturition, pregnancy diagnosis. Artificial insemination and embryo transfer 
and their role in animal improvement. Introduction to biotechniques in dairy animal 
production. Socio-economic and geographical features of Indian dairying. Traditional 
Systems of cattle keeping, estimates of milk production, utilization and sale, cattle & 
buffalo population and its distribution; trends in population growth, annual milk 
production and per capita availability, productivity profile of indigenous dairy stock, 
industrial by-products of livestock industry. Five year plans and dairy development, 
resource inadequacy, post partition pressure, catalytic action of international air, major 
aided dairy projects, public sector milk supply schemes; co-operative dairy 
organizations, Anand pattern and perspectives; milk products manufacture in private 
sector, import substitutions in dairy products. Strategy of cattle improvement; 
pioneering role military dairy farm; key village scheme and its limitations, intensive 
cattle development programme concept, approach and achievements. Public sector 
dairy schemes, Economic burden performance analysis, National Dairy Development 
Board-aim and objectives, policy orientation in dairy development. Operation Flood-
I,II,III: programmes & Outlay, implementation, success, achievements, integrated 
infrastructure of milk production, improvements of dairy co-operative organization, 
Dairy development Corporations, Co-operative Dairy Federations, Self-reliance in dairy 
development, income & employment potential. Conversion of milk into products, 
utilization pattern indigenous & western products. Dairy problems and policies. 

11. Computer Programming 
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Problem solving with computers, flowchart and algorithm development, Data types 
variables, constants, arithmetic and logical expressions, input/output statements, 
conditional statements, control structures, arrays, functions, structures, unions, 

Write a program to evaluate following series to calculate cos x 

Cosx 1x2/2+x4/4+x6/6+ Compare the calculated value with the one by using library 
function. Write a program which reads in indefinite number of Name, Marks1, Marks2, 
Marks3 from keyboard and store them in a file along with total marks, Percentage marks 
and Grade in a file. 

 

 

uksV%& lgk;d dhV foKkuosÙkk] lgk;d oSDVj tfur jksx fu;a=.k inkf/kdkjh ,oa 
fujh{kd] oSDVj tfur jksx fu;a=.k dk;ZØe rFkk eRL; izlkj i;Zos{kd in ds fy;s 
rdfudh@fof'k"V fo"k;ksa dk ikB~;Øe vyx ls izdkf”kr fd;k tk;sxkA  

 

 

 

 

 


