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g]kfn ;/sf/

s[lif tyf kz'kG5L ljsf; dGqfno
vfB k|ljlw tyf u'0f lgoGq0f ljefu

kq ;+VofM–

r= g+=M–

k|fKt kq ;+Vof / ldltM–
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aa/dxn, sf7df8f}+ .

kmf]g g+=M

ˆofS;M $@^@##&

{
$–@^@&#(
$–@^@#^(
$–@^@&$!
$–@$))!^

k|fSsyg 
vfB k|ljlw tyf u'0f lgoGq0f ljefun] cfkm\gf] :yfkgfsfn b]lvg} vfB 
j:t'x?sf] u'0f:t/ lgodg, k|ljlw ljsf; Pj+ k|;f/ / kf]if0f 1fg lj:tf/sf] 
If]qdf cfkm\gf] clu|d e"ldsf lgjf{x ub}{ cfPsf] 5 . xfn o; ljefun] /fli6«o 
Pj+ cGt{/fli6«o :t/df vfB j:t'x?sf] a9\bf] Jofkfl/s sf/f]jf/df u'0f:tl/otf 
/ :jR5tf sfod /fVb} Jofkf/nfO{ ;xhLs/0f u/fO{ pTkfbg:t/ b]lv ljqmL 
ljt/0f, cfoft lgof{t / pkef]u:t/ ;Dd vfB P]g @)@# cg'?k vfB u'0f:t/ 
lgodg tyf lg/LIf0f k|dfl0fs/0f tyf bfgf P]g @)## cg'?k bfgf u'0f 
lgoGq0f ug]{ sfo{ ub}{ cfO/x]sf]] 5 . vfB tyf bfgf P]g cg'?k ld;fj6, 
Go"g:t/ tyf b"lift vfB tyf bfgf j:t'x?sf] pTkfbg tyf ljqmL ljt/0f ug]{ 
Joj;foL pk/ sfg"gL sf/jfxL u/L pkef]Qmf xs lxt / :j:ysf] ;+/If0f ug]{ 
sfo{ klg o; ljefuaf6 eO{ cfPsf] 5 .  

ljefun] nlIft p2]Zo k'/f ug]{ qmddf lg/Gt/ ?kdf :jLs[t aflif{s sfo{qmd 
cg'?k ljefusf zfvf, dxfzfvf tyf dftxt sfof{nox?af6 eP u/s]f k|ult 
tyf pknAwLx? ;d]tL tfn's lgsfodf dfl;s, rf}dfl;s / aflif{s ?kdf 
k+|ult k|ltj]bg tof/ u/L k]z ug]{ sfo{ ub}{ cfO/x]sf] 5 . ut cf=j= 
@)&$÷&% df ;+rflnt vfB kf]if0f tyf k|ljlw ;DaGwL s[ofsnfkx?sf] aflif{s 
sfo{ k|ultx?sf] hfgsf/L Pj+ ;fj{hlgs  u/fpg] p2]Zo cg'?ksf] aflif{s sfo{ 
k|ult k|ltj]bg tof/ ul/Psf] xf] . o; cjlwdf tf]lsPsf] sfo{ nIo k'/f ug]{ 
tkm{ 7f]; of]ubfg lbg] o; ljefusf ;Dk"0f{ lhDd]jf/ sd{rf/Lx?nfO{ wGojfb 
lb+b} ;/f]sf/jfnf ;a}sf] nflu of] k'l:tsf pkof]uL x'g] cfzf lnPsf] 5' .  

 
 

======================= 
;+hLj s'df/ s0f{ 

dxflgb]{zs 
vfB k|ljlw tyf u'0f lgoGq0f ljefu 
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s[lif tyf kz'kG5L ljsf; dGqfno
vfB k|ljlw tyf u'0f lgoGq0f ljefu

kq ;+VofM–

r= g+=M–

k|fKt kq ;+Vof / ldltM–
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ˆofS;M $@^@##&

{
$–@^@&#(
$–@^@#^(
$–@^@&$!
$–@$))!^

;DkfbsLo 
vfB P]g @)@# / bfgf P]g @)## tyf oL b'O6f P]g;+u ;DjlGwt sfg"gx? nfu" 
u/L :jR5, u'0f:t/Lo / kf]if0fo'St vfB kbfy{sf] cfk"lt{sf] PsLg u/L cfd g]kfnL 
pkef]Stfsf] xs lxt / :jf:y /Iff ug]{ Pj+ bfgf kbfy{df u'0f:t/Lotf sfod ug]{ 
g]kfn ;/sf/sf] lgodgsf/L lgsfosf] ?kdf vfB k|ljlw tyf u'0f lgoGq0f 
ljefusf] :yfkgf ePsf] xf] . ;fy} pko'St vfB k|ljlw Kofs]hx?sf] ljsf; tyf 
k|;f/ u/L s[lifsf] Jojf;foLs/0f / cfw'lgsLs/0f dfkm{t vfB kf]if0f ;'/Iff sfod 
ug]{ k|jw{gfTds lhDd]jf/L ;d]t o; ljefudf /x]sf] 5 . oL b'O6f k|d'v nIo 
k|flKtsf nflu g]kfn ;/sf/n] o; ljefu dfkm{t ;fnj;fnL sfo{s|d ah]6 
:jLs[t u/L sfo{s|d ;Grfngdf NofO/x]sf] 5 .   

o;/L aflif{s ?kdf tf]lsPsf sfo{s|dx? ;DkGg u/L k|fKt pknlAwx? ;DjlGwt 
;/f]sf/jfnfdf hfgsf/L u/fpg] pb]Zo cg'?k cf j @)&$÷&% df ;Grflnt 
sfo{s|dx?sf] ljefusf ;j} dxfzfvfx?, zfvfx? / dftxt lgsfox?af6 k|fKt 
k|ultx? ;d]6L ;+lIfKt k|ult k|ltj]bgsf] ?kdf of]hgf cg'udg tyf d"Nof+sg 
zfvfaf6 of] k'l:tsf tof/ ul/Psf] 5 . o;/L k|ult k|ltj]bg k]z ug]{ 
dxfzfvfx?, zfvfx? / dftxt lgsfox? k|d'vx? / ;+jlGwt sd{rf/Lx? ;j}df 
;Dkfbs d08n xflb{s wGojfb 1fkg ub{5 . ;fy} o;/L k|fKt ;j} k|ultx?nfO{ 
sDkfOn u/L of] k'l:tsfnfO{ o; ?kdf Nofpg dxTjk"0f{ e"ldsf lgjf{x ug]{ 
;Dkfbs d08nsf ;b:o ;lrj >L czf]s uf}td / ;Dkfbs d08nsf ;b:o >L 
pHhn /fodfemLnfO{ ljz]if wGoafb lbg rfxG5' . cGtdfM o; k'l:tsfdf s]xL 
sdL sdhf]/Lx? b]lvg uPdf ;f] sf] k[i7kf]if0f u/L cfufdL c+sx?sf] u'0f:t/sf] 
:t/f]GgtL ug]{ sfo{df ;+nUg x'g'x'g ;d]t ;j}df cg'/f]w ub{5' .  

 

============================== 
Gfj/fh bfxfn 

Afl/i7 vfB cg';Gwfg clws[t -zfvf k|d'v_ 
of]hgf, cg'udg tyf d"Nof+sg zfvf 
vfB k|ljlw tyf u'0f lgoGq0f ljefu 





 
 

 
ljifo ;"rL 

k|ult ;f/f+z ! 

vfB k|ljlw tyf u'0f lgoGq0f ljefu # 

!=   kl/ro # 

@=   b'/b[li6 # 

#=   p2]Zo $ 

$= sfo{gLltx? $ 

%= ;+u7g ;+/rgf % 

^= b/jGbL ;+/rgf 

 

% 

aflif{s k|ult k|ltj]bg -@)&$÷&%_ ^ 

!= vfB :jR5tf tyf u'0f lgoGq0f sfo{qmd ^ 

@=  k|of]uzfnf ljZn]if0f ;]jf !@ 

#=   vfB k|ljlw ljsf; tyf tflnd sfo{qmd !# 

$= /fli6«o kf]if0f sfo{qmd ## 

%= P; lk P; g]zgn OGSjfo/L KjfOG6 #^ 

^= /fhZj ;+sng #^ 

&= vfB d]nf #^ 

*= cGo cfof]hgfx? #& 
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k|ult ;f/f+z 

 o; cfly{s aif{ @)&$÷&% df vfB k|ljlw tyf u'0f lgoGq0f ljefun] 
:jLs[t aflif{s sfo{qmd cg';f/ lgDg adf]lhdsf] k|ult xfl;n u/]sf] 5 .  

-s_  o; cfly{s aif{sf] cjlwdf % If]qsf #^ lhNnfx?af6 s'n @*!# j6f 
vfB tyf bfgfsf gd"gfx?sf] ;+sng u/L hf+r kl/If0f ul/of] h;dWo] 
#%$ j6f gd"gfx? -!@=%* Ü_ Go"g:t/ tyf b"lift kfO{of] .  

-v_  !!(* k6s vfB tyf bfgf pBf]ux?sf] lg/LIf0f ul/of] .  

-u_  o; cjlwdf Go"g:t/ tyf b"lift vfB tyf bfgf j:t'x? pTkfbg tyf 
ljqmL ug]{ @@$ Joj;foLx?nfO{ cleof]u ;lxt d'2f bfo/ ul/of] .  

-3_  @#&$ k6s ljleGg:t/sf xf]6n, /]i6'/]06 tyf ld7fO{ प;nx? lg/LIf0f 
ul/of] .  

-ª_  !%(* j6f vfB pBf]ux?sf] cg'1fkq gljs/0f ug'{sf] ;fy} %%& j6f 
gof+ vfB pBf]ux?nfO{ cg'1fkq hf/L ul/of] .  

-r_  ववतभन्न भन्द्सार कायाणलयहरुबाट प्राप्त ४५,०६७ खाद्य नामनुाहरुको आयाि 
तनयाणि गरु् प्रमास्र्करर्को कायण सम्पन्न गररयो . 

-5_ ४६३ वटा होटल रेस्टुरेन्द्टहरुको खाद्य स्वच्छिा सम्बस्न्द्ि लोगो स्िरीकरर्को 
कायण सम्पन्न गररयो जसमा २७ वटा अति उत्तम, ४६ वटा उत्तम, १०७ वटा 
सन्द्िोषजनक र २८६ वटा सामान्द्य स्िर रहेको पाइयो ।   

-h_ रेवपड रेस्पोन्द्स मोडातलटीमा ६४१ पटक संयकु्त अनगुमनको कायण सम्पन्न 
गररयो । 

-em_ o; cjlwdf !!,*#* vfB tyf bfgfsf] gd"gfx? kl/If0f (खाद्य आयाि 
तनयाणि ववश्लषेर् बाहेक) u/L k|of]uzfnf ;]jf lbO{of] . साथै यस अवतिमा 
केन्द्रीय खाद्य प्रयोगशालाले ७ वटा माइक्रोबाओलोजीकल र ३० वटा 
केतमकल पारातमटरहरुमा एकृतडटेशनको स्कोप थप गनण सफल भयो ।     
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-`_  s]Gb| tyf If]qLo sfof{nox?af6 ;d]t u/L @& j6f kf]i6 xfe]{i6 k|ljlw 
;DaGwL 6«fon kl/If0f cWoog ul/of] . यसैगरी खाद्य प्रववति ववकास 
सम्बस्न्द्ि ३ वटा अध्ययन अनसुन्द्िानको कायण सम्पन्न भयो ।  

-6_  vfB k|zf]wg, ;+/If0f, स्वच्छिा, Kofs]lhË र SPS ;DaGwL #@ j6f 

l;kd"ns tflnd ;+rfng u/L ^^$ hgfnfO{ tflnd lbOof] .  

-7_ vfB kf]if0f ;DaGwL !# k6sdf @($ hgfnfO{ b]ze/L tflnd lbO{of] .  

-8_ ax';+rf/ / ax'efiffsf] dfWodaf6 vfB :jR5tf / kf]if0f ;DaGwL ;"rgf 
tyf ;Gb]zx? lgdf{0f u/L k6s k6s k|rf/ k|;f/ ul/of] .  

(ढ)  s]lGb|o vfB k|of]uzfnfåf/f cfO{ P; cf] !&)@% k|dfl0fs/0fnfO{ lj:tf/ 
ug{ cfjZos b:tfj]h, pks/0f tyf :jb]zL÷j}b]lzs tflnd, 
k|f]lkml;PG;L 6]:6LË / xfp; lslkË nufot sfo{ k'/f ul/of] . 

(र्)  १५ पटक एस. वप. एस इन्द््वारी सेवा प्रदान, 2, 2 पटक SPS िातलम    र 
सरोकारवालासंग अन्द्िरवक्रया कायणक्रम गररयो  . साथै  2 वटा SPS संग 
सम्बस्न्द्िि अनसुन्द्िनात्मक कायण सम्पन्न गररयो . 

(ि ) o; cjlwdf ? @,^^,*&,#^&.– /fhZj k|fKt eof] .  
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vfB k|ljlw tyf u'0f lgoGq0f ljefu 

-vfB kf]if0f tyf k|ljlw sfo{qmd a=p=lz=g+= #!@!!!#÷#!@!!!$ s]Gb|Lo:tl/o cfof]hgf_ 

kl/ro  

vfB k|ljlw tyf u'0f lgoGq0f ljefu ;'?df s[lif vfB tyf l;+rfO{ dGqfno 
dftxt /xg] u/L vfB ljefusf] ?kdf @)!* ;fndf :yfkgf ePsf] lyof] . 

xfn s[lif िथा पशपुन्द्छी ljsf; dGqfno cGtu{tsf ltg ljefux? dWo]sf] Ps 

ljefusf] ?kdf sfo{/t /x]sf] 5 . lj=;+= @)@# ;fndf o;nfO{ ljefu:tl/o 
sfof{nos} ?kdf vfB cg';Gwfg zfnf gfdfs/0f ul/of] . lj=;+= @)@# ;fndf 
vfB P]g / lj=;+= @)## ;fndf bfgf P]g th'{df Pj+ nfu' eof] . lj=;+= @)#& 
;fn kl5 nfdf] ;do;Dd of] ljefu s]Gb|Lo vfB cg';Gwfg zfnfsf] gfdn] 
kl/lrt /x\of] . lj=;+= @)%& ;fndf dGqfno:t/sf]f k'g;+{/rgfdf o;nfO{ vfB 

प्रljlw tyf u'0f lgoGq0f ljefusf] ?kdf gfdfs/0f ul/of] . xfn o;n] b]zsf 

;du| lhNnfdf vfB :jR5tf u'0f:t/ lgodg / $) lhNnfdf bfgf kbfy{x?sf] 
:jR5tf lgodg u/L cfd pkef]Qmfx?sf] xs lxtsf] ;+/If0f ub}{ cfO/x]sf] 5 . 
;f]xL cg'?k pkef]Qmf Pj+ Joj;foLx?nfO{ k|of]uzfnf ;]jf lbO{ cfO{ /x]sf] 5 . 
;fy} o; ljefuaf6 :yflgo pko'Qm Pj+ Joj;fold"ns vfB k|ljlwx?sf] 
ljsf; Pj+ lzkd"ns tflnd lbO{ vfB k|f}Bf]lus/0fdf 6]jf k'¥ofpg'sf] cltl/Qm 
vfB kf]if0f 1fg lj:tf/ / jfn cfxf/ ljsf; h:tf lqmofsnfkx? ;+rfng u/L 
s'kf]if0f Go"lgs/0fdf ;d]t ;3fp k'¥ofpb} cfO/x]sf]  5 .  

 

b"/b[li6 (Vision) 

cfd pkef]Qmfx?nfO{ :jR5, u'0f:tl/o / kf]if0fo'Qm vfB tyf bfgf j:t'x?sf] 
cfk"lt{nfO{ ;'lglZrttf k|bfg ug]{ .  
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p2]Zo (Objectives) 

 vfB j:t'x?sf] pTkfbg:t/ b]lv ljqmL ljt/0f nufot cfoft÷lgof{t 
;Dd z'4tf sfod ug]{ .  

 ljZj;gLo / e/kbf]{ k|of]uzfnf ;]jf lbg] .  
 vfB k|zf]wg, ;+/If0f / Kofs]lhË ;DaGwL pko'Qm k|ljlw ljsf; Pj+ 

lzkd"ns tflnd sfo{qmd ;+rfng u/L vfB k|f}Bf]lus/0fdf 6]jf 
k'¥ofpg] .  

 vfB  kf]if0f 1fg lj:tf/ ug]{ .  
 afn cfxf/÷kf]lifnf] cfxf/ ljsf; tyf Go"g pkef]u Pj+ cNk 

k|rngdf /x]sf s[lif tyf jghGo vfB j:t'x?nfO{ Staple food 
sf] ?kdf kl/sf/ ljsf; ug]{ .  

sfo{gLltx? 

 vfB j:t'x?df :jR5tf tyf u'0f:t/ lgodg ug]{ .  
 bfgf kbfy{x?df :jR5tf sfod ug]{ .  
 k|of]uzfnf kl/If0f ;]jf lbg] .  
 vfB j:t'x?af6 x'g ;Sg] संभाव्य hf]lvd tyf r'gf}lt klxrfg ug]{ 

ljz]if kl/If0f÷cg';Gwfg ug]{ .  
 k|of]uzfnf Plqml86]zg ;daGwL sfo{ ug]{ .  
 cfoft÷lgof{t ;xhLs/0fsf] nflu vfB Sjf/]G6fOg ;]jf lbg] .  
 P; lk P; OGSjfo/L KjfOG6sf] dfkm{t P; lk P; ;]jf lng]÷lbg] .  
 vfB k|f}Bf]lus/0f 6]jf k'¥ofpg pko'Qm Pj Joj;flosd"ns 

k|ljlwx?sf] ljsf; Pj+ l;kd"ns tflndx? lbO{ vfB k|f}Bf]lus/0fdf 
6]jf k'¥ofpg] .  

 vfB j:t'x?sf] kf}liटs tTj ljZn]if0f ug]{ .  

 vfB kf]if0f 1fg lj:tf/ sfo{qmd ;+rfng ug]{ .  
 afn cfxf/ tyf kf]lifnf] cfxf/ ljsf; u/L k|rf/ k|;f/ ug]{ .  
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 Go"g pkef]u Pj+ cNk k|rngdf /x]sf s[lif tyf jghGo vfB 
j:t'x?sf] kf}li6s tTj klxrfg tyf kl/sf/ ljsf; u/L k|rf/ k|;f/ 
ug]{ .  

;+u7g ;+/rgf  

 o; ljefu dftxt lgDg ;+/rgfx? sfof{Gjog:t/df /x]sf 5g\ . 

 s]Gb|÷sf7df8f}+ ljefu 
o ljefu dftxt 

 vfB u'0f lgoGq0f dxfzfvf — ! 
-dftxt lq=lj=eG;f/ lg/LIf0f OsfO{_   

 vfB k|ljlw ljsf; tyf tflnd dxfzfvf — ! 

 s]Gb|Lo vfB k|of]uzfnf — ! 

 I]fqLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no — % 
-lj/f6gu/, x]6f}8f, e}/xjf, g]kfnu~h, wgu9L_ 

 :ofp k|zf]wg s]Gb|, h'Dnf — ! 

 vfB Sjf/]G6fOg k|of]uzfnf — $ 
-काकरतभट्टा, tftf]kfgL, aL/u~h, dx]Gb|gu/_   

o If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no — % dftxt 
lgDgfg';f/ lhNnf vfB lg/LIf0f OsfO{x? sfo{/t /x]sf 5g\ M 

 -emfkf, ;'g;/L, ;Kt/L, l;/fx, pbok'/, wg'iff, 
dxf]Q/L, ;nf{xL, lrtjg, k;f{, /f}tx6, tgx'+, 
slknj:t', gjnk/f;L, sf:sL, bf+u, alb{of, ;'v]{t / 
sGrgk'/ — !(_ 

b/jGbL ;+/rgf 

 o; ljefu / cGt/utsf sfof{nox?df vfB kf]if0f tyf u'0f lgoGq0f, 
s]ldi6«L, af]6fgL / cGo ;]jf ;d'xx? u/L dxflgb]{zs ;d]t u/L @#& hgf 
sd{rf/Lx?sf] b/jGbL /x]sf] 5 .  
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aflif{s k|ult k|ltj]bg 

-@)&$÷&%_ 

 

!=  vfB :jR5tf tyf u'0f lgoGq0f sfo{qmd M 

 o; ljefun] cf=j= @)&$÷&% df vfB :jR5tf tyf u'0f lgoGq0f 
sfo{qmd cGtu{t vfB :jR5tf / u'0f:t/ lgodg, :t/ lgwf{/0f, pBf]u tyf 
xf]6n, /]i6'/]06 Pj+ ld7fO{ k;nx?sf] lg/LIf0f, pBf]u cg'1fkqx?sf] hf/L tyf 
gljs/0f nufot pkef]Qmf ;";'lrt sfo{qmd tkm{ lgDgfg';f/sf sfo{x? 
;DkGg eof] .  

!=!  ahf/ lg/LIf0f tyf gd"gf ;+sng sfo{qmd M 

 o; cjlwdf vfB u'0f lgoGq0f dxfzfvf -s]Gb|_ tyf If]qLo vfB 
k|ljlw tyf u'0f lgoGq0f sfof{nox?–% ;d]taf6 :yflgo ahf/, ;'k/dfs]{6 
tyf vfB pBf]ux?sf] lg/LIf0f÷cg'udg u/L vfB tyf bfgfsf] @*!# gd"gfx? 
;+sng ul/Psf] lyof] . h; dWo] #%$ j6f gd"gfx? -!@=^ Ü_ Go"g:t/sf / 
b"lift e]l6Psf]df Go"g u'0f:t/ tyf b"lift vfB tyf bfgf pTkfbg÷ljqmL 
ljt/0f ug]{ @@$ Joj;foLx?nfO{ cleof]u ;lxt sfg"gL sf/jfxLsf] nflu d'2f 
rnfO{of] . ahf/ lg/LIf0f tyf gd"gf ;+sngsf] ;+VofTds k|ult ljj/0f 
lgDgfg';f/ /x]sf] 5 .  
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tflnsf  !M ahf/ lg/LIf0f÷gd"gf ;+sng tyf d'2f bfo/Lsf] laa/0f 

l;=
g+ 

sfof{no 
gd"gf 
;+sng 
;+Vof 

k|lts'n gd'gf 
ld;fj6÷Go"g
u'0f:t/÷b'lift 

k|ltzt  
d'2f 
bfo/L 

!= 
vfB u'0f lgoGq0f 
dxfzfvf, sf7df08f} 

560 140 25 54 

@= 
If]qLo sfof{no, 
lj/f6gu/  

625 87 13.9 13 

# 
If]qLo sfof{no, 
x]6f}8f  

601 81 13.5 119 

$ 
If]qLo sfof{no, 
e}/xjf   

450 31 6.9 12 

% 
If]qLo sfof{no, 
g]kfnu+h  

307 5 1.6 12 

^ 
If]qLo sfof{no, 
wgu9L  

240 10 4.2 14 

& :ofp k|zf]wg s]Gb| 30 0 0 0 
hDdf  2813 354 12.6 224 

 

!=@  pBf]u tyf xf]6n, /]i6'/]06 tyf ld7fO{ k;nx?sf] lg/LIf0f sfo{qmdM 

 o; cjlwdf vfB u'0f lgoGq0f dxfzfvf -s]Gb|_ tyf If]qLo vfB 
k|ljlw tyf u'0f lgoGq0f sfof{no – % af6 ;d]t pTkfbg :yn tyf vfB 
j:t'x?sf] :jR5tf u'0f:t/nfO{ nlIft u/L !!(* k6s pBf]u lg/LIf0f / @#&$ 
k6s xf]6n, /]i6'/]G6 tyf ld7fO{ d;nx?sf] lg/LIf0f cg'udg u/]sf] lyof] .  
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tflnsf  @M pBf]u tyf xf]6n, /]i6'/]06 tyf ld7fO{ k;nx?sf] lg/LIf0f 

l;=g+ sfof{no pBf]u lg/LIf0f 
xf]6n, /]i6'/]06 tyf ld7fO{ 

k;nx?sf] lg/LIf0f 

!= 
vfB u'0f lgoGq0f 
dxfzfvf, sf7df08f} 

151 136 

@= 
If]qLo sfof{no, 
lj/f6gu/  

170 647 

# If]qLo sfof{no, x]6f}8f  381 543 

$ If]qLo sfof{no, e}/xjf   214 444 

% 
If]qLo sfof{no, 
g]kfnu+h  

154 295 

^ If]qLo sfof{no, wgu9L  128 249 

& :ofp k|zf]wg s]Gb|  60 
hDdf  1198 2374 

 

!=#  vfB pBf]u cg'1fkqsf] Joj:yf M 

 o; cjlwdf ljelfun] vfB pBf]ux?sf] :yfkgfy{ ;'? l;kmfl/; ug]{ , 
vfB tyf bfgf pBf]ux?sf] cg'1fkqx?sf] ;fna;fnL gljs/0f ug]{ / gof+ 
pBf]ux?sf] nflu cg'1fkq hf/L ug]{ sfo{ tkm{ o; cjlwdf %%& j6f gof+ 
vfB pBf]ux?nfO{ cg'1fkq hf/L u/]sf] tyf !%(* j6f vfB tyf bfgf 
pBf]ux?sf] cg'1fkq gljs/0f ug]{ sfo{ eof] . o;sf] ljj/0f lgDgfg';f/ 5 .  
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tflnsf  #M pBf]u cg'1fkq hf/L , gljs/0f tyf l;kmfl/; 

l;=g+= 
 

sfof{no 

pBf]u cg'1fkq 

gljs/0f hf/L l;kmfl/; hDdf 

!= 
vfB u'0f lgoGq0f 
dxfzfvf, sf7df08f} 

399 102 427 928 

@= 
If]qLo sfof{no, 
lj/f6gu/  

337 97 296 730 

# If]qLo sfof{no, x]6f}8f  307 151 186 644 

$ If]qLo sfof{no, e}/xjf   227 123 278 628 

% 
If]qLo sfof{no, 
g]kfnu+h  

173 40 88 301 

^ If]qLo sfof{no, wgu9L  155 44 53 252 

hDdf  1598 557 1328 3483 

 

!=$  vfB j:t'x?f] cfoft÷lgof{t cg'dlt tyf k|dfl0fs/0f Joj:yfM 

 o; ljefun] cf=j= @)&$÷&% df ljleGg pBf]u tyf kmd{x?sf] 
lgj]bg :jLs[t u/L hDdf $%,)^& vfB tyf bfgf kbfy{x?sf] gd"gf kl/If0f 
u/L cfoft÷lgof{t k|dfl0fs/0f ul/of] .  

tflnsf  $M vfB j:t'x?f] cfoft÷lgof{t cg'dlt tyf k|dfl0fs/0f 

l;=g+= sfof{no  ;+Vof 
! vfB k|ljlw tyf u'0f lgoGq0f ljefu, sf7df8f}+ 12235 
@ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 

lj/f6gu/ 
2116 

# If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, x]6f}+8f 9 
$ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, e}/xjf 13198 
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l;=g+= sfof{no  ;+Vof 
% If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 

g]kfnu~h 
6478 

^ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 
wgu9L 

1999 

७ vfB Sjf/]G6fOg k|of]uzfnf, sf+s8leQf 2224 
* vfB Sjf/]G6fOg k|of]uzfnf, aL/u~h 6507 
( vfB Sjf/]G6fOg k|of]uzfnf, dx]Gb|gu/ 301 
!) vfB Sjf/]G6fOg k|of]uzfnf, tftf]kfgL 0 
 hDdf M 45,067 

 

!=% होटल स्िरीकरर् िथा लोगो वविरर्  

    आ.व. २०७४/७५ मा ४६३ होटल रेस्टुरााँमा अनगुमन गरी लोगो 
वविरर् िथा स्िरीकरर्को कायण सम्पन्न गररयो जसमा २७ (५.८%) वटा अति 
उत्तम, ४६ (९.९%) वटा उत्तम, १०७ (२३.१%) वटा सन्द्िोषजनक र २८६ 
(६१.१%) वटा सामान्द्य स्िर रहेको पाइयो । 

 

१.६  pkef]Qmf hfu/f0f sfo{qmd 

 vfB :jR5tf Pj+ u'0f:t/ jf/] ljleGg lsl;dsf ;"rgf ;fdfu|Lx? 
tof/ u/L kqklqsf, /]l8of], 6]lnlehg nufot a'sn]6 Pj+ lnkm\n]6x?sf] 
dfWodaf6 k|rf/ k|;f/ u/L pkef]Qmf ju{x?df vfB :jR5tf Pj+ u'0f:t/ jf/] 
;r]tgf sfo{qmd *(& k6s ;+rfng ul/Psf] lyof] .  
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१.७ तनदेस्शका, कायणववति िथा उत्पादन मापदण्डहरु  

      हालसम्म यस ववभागबाट बनाइएका िपस्शल बमोस्जमका तनदेस्शका, 
कायणववति िथा उत्पादन मापदण्डहरु मन्द्रालयबाट स्वीकृि भई कायाणन्द्वयनमा 
रहेका छन ्। 

१. खाद्य पदाथण आयाि-तनयाणि, अनगुमन, िथा गरु्स्िर प्रमार्ीकरर् 
तनदेस्शका, २०६३ 

२. मासजुन्द्य पदाथण उत्पादन, प्रशोिन िथा तबवक्र वविरर्  सम्बस्न्द्ि 
तनदेस्शका, २०७४  

३. खाद्य पदाथण आयाि तनयाणि तनयमन तनदेस्शका, २०७४  

४. खाद्य मेला संचालन कायणववति, २०७४ 

५. मवहलाद्वारा संचातलि खाद्य प्रशोिन उद्योगहरुलाई प्रदान गररने 
अनदुान सम्बस्न्द्ि कायणववति, २०७४ 

६. होटेल, रेषु्टरेन्द्ट लगायिका खाद्य व्यवसायहरुको खाद्य स्वच्छिाको 
आिारमा स्िररकरर् कायणववति, २०७४  

७. प्रशोतिि वपउने पानी उत्पादन मापदण्ड, २०७४  
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@=  k|of]uzfnf ljZn]if0f ;]jf 

@=!  ljZn]if0f ;]jf 

 o; cjlwdf s]Gb|Lo vfB k|of]uzfnf, If]qLo k|of]uzfnfx? / vfB 
Sjf/]G6fOg k|of]uzfnfx?af6 cf}krfl/sdf ahf/ lg/LIf0f tyf 58\s] hf+r, 
pBf]u lg/LIf0f, ;l6{lkms]zg tyf k|dfl0fs/0f, u'0f:t/ lgwf{/0f tyf kl/dfh{g 
/ pkef]Qmf Pj+ cGo ;]jfu|fxLsf] dfu cg';f/ hDdf !!,*#* gd"gfx?  

(आयाि तनयाणि गरु् प्रमास्र्करर् बाहेक) kl/If0f ul/of] . आयाि तनयाणि गरु् 
ववश्लषेर् िफण  ४५,०६७ नमनुा पररक्षर् गररयो । यसरी कुल प्रयोगशाला ववश्लषेर् सेवा 
आ. व २०७४/७५ मा जम्मा ५६,९०५ प्रदान गररयो । o;sf] ljj/0f 

lgDgfg';f/ /x]sf] 5 .  

tflnsf  %M ljZn]if0f ;]jf 

l;=g+= sfof{no ljZn]if0f ;+Vof 
! s]Gb|Lo vfB k|of]uzfnf, sf7df8f}+ 4083 
@ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 

lj/f6gu/ 
1805 

# If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 
x]6f}+8f 

3949 

$ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 
e}/xjf 

450 

% If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 
g]kfnu~h 

786 

^ If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{no, 
wgu9L 

735 

& :ofp k|zf]wg s]Gb|, h'Dnf 30 
 hDdf M 11838 
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#= vfB k|ljlw ljsf; tyf tflnd dxfzfvf 

 o; cfly{s aif{ @)&$÷&% df vfB k|ljlw ljsf; tyf tflnd 
dxfzfvf nufot % j6} If]qLo vfB k|ljlw tyf u'0f lgoGq0f sfof{nox?n] 
lgDgfg';f/sf] sfo{ ;Dkfbg u/]sf] 5 .  

 kl/sf/ ljsf; tyf 6«fon kl/If0f cWoog .  

 vfB k|zf]wg Ifdtf ljsf; tflnd 

 sG;N6]G;L ;]jf 
 

#=!  k|ljlw ljsf; tyf 6«fon kl/If0f cWoog 

 कुवकजको चाररतरक (textural) गरु्हरुको अध्ययन । 
 ब्लास्ट फ्रोजन गररएको पांगातसअस माछाको वफलेट को चाररतरक 

(textural), सकु्ष्म जैववक (microbiological) र ज्ञानेन्द्रीय 
(sensory) गरु्स्िर सम्बस्न्द्ि अध्ययन । 

 योमरीको चाररतरक (cracking) गरु्हरुको अध्ययन । 
 ववतभन्न वकतसमका िेलहरुमा िारेर बनाको सेलरोटीको गरु्स्िर 

सम्बस्न्द्ि अध्ययन । 
 ववतभन्न स्चस्यान िररकाहरुको स्थानीय रुपमा पाइने िरकारीहरुको 

बनावट, रंग र िौलमा पररविणन (Drip loss) मा असर सम्बस्न्द्ि 
अध्ययन  । 

 पारंपररक खाद्य पसु्टकारी बनाउने प्रवक्रया अनकुुलन (optimization) 
सम्बस्न्द्ि अध्ययन । 

 भण्डारर् गररएको स्चस्यान अवस्थाको ब्लास्ट फ्रोजन आलू पराठाको 
सकु्ष्म जैववक (microbiological) गरु्स्िर सम्बस्न्द्ि अध्ययन । 
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 अलैस्च सकुाउने िररकाहरुको गरु्स्िरमा असर सम्बस्न्द्ि अध्ययन । 
 साना िथा मझौला उद्योगहरुले खाद्य प्रशोिन िथा गरु्स्िरको 

समस्याहरुको पवहचान र समािान सम्बस्न्द्ि अन्द्िरवक्रया । 
 िरकारी (गाजर, बन्द्दा र टमाटर) तमस्िि तसन्द्के चाउचाउ (stick 

noodles) को उत्पादान िथा गरु्स्िर सम्बस्न्द्ि अध्ययन । 
 तथचेर बनाएको (compressed) गनु्द्रकुको उत्पादन िथा गरु्स्िर 

सम्बस्न्द्ि अध्ययन । 
 स्लो कागिीको तमठाई (whole lemon preserve) को उत्पादन िथा 

गरु्स्िर सम्बस्न्द्ि अध्ययन । 
 ववतभन्न पकाउने िररकाहरुको भ्यानटाको अचारको गरु्स्िरमा पने 

असर सम्बस्न्द्ि अध्ययन । * 

 स्चसो पाररएको (chilling) माछा वफलेट र स्लो माछाको भण्डारर् 
समयमा पने िलुनात्मक अध्ययन । * 

 ्वाटी सपु पाउडरको उत्पादन िथा गरु्स्िर सम्बस्न्द्ि अध्ययन । 
 खमुाणको कच्चा पदाथण (recipe) अनकुुलन र भण्डारर् समय सम्बस्न्द्ि 

अध्ययन । 
 फसीको दाना तमसाएर ियार गररएको परुक खाद्य पदाथणको उत्पादन 

सम्बस्न्द्ि अध्ययन । 
 कोदोको वपठो र गहकुो वपठोले बनेको तबस्कुटको अनपुाि अनकुुलन 

सम्बस्न्द्ि अध्ययन । 
 मकैको दिु तमसाएर ियार गररएको दवहको उत्पादन िथा गरु्स्िर 

सम्बस्न्द्ि अध्ययन । 
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 गह ु र मकै तमसाएर बनाएको वपठो प्रयोग गरेर कुवकजको उत्पादन 
िथा गरु्स्िर सम्बस्न्द्ि अध्ययन । 

 लौकाको पेठाको उत्पादन िथा गरु्स्िर सम्बस्न्द्ि अध्ययन । 
 केराको फुलको अचार उत्पादन सम्बस्न्द्ि अध्ययन । * 

 काचो केराको म:म: उत्पादन सम्बस्न्द्ि अध्ययन । * 

 आलबुखडाको वाइनको गरु्स्िरमा सोतडयम बेन्द्जोएटको तमिर्को 
असर सम्बस्न्द्ि अध्ययन । 

 फसी तमसाएर बनाएको स्याउको चट्नी उत्पादन (र स्याउ र फसीको 
अनपुािको अनकुुलन) सम्बस्न्द्ि अध्ययन । 

 स्याउको ्यान्द्डीमा पोटातसयम मेटाबाईसलफाइट र ब्लास्न्द्चंगको 
असर सम्बस्न्द्ि अध्ययन । 

 गह ु र फापरको वपठोमा स्याउको गदु्दी तमसाएर ियार गररएको 
कपकेक उत्पादन िथा गरु्स्िर सम्बस्न्द्ि अध्ययन । 

नोट: * ट्रायल पररक्षर् अध्ययनको सारांस नददइएको 
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आ.व. २०७४/७५ मा  खाद्य प्रववति िथा गरु् तनयन्द्रर् ववभाग र मािहिका 
कायाणलयहरुबाट संचातलि  ट्रायल पररक्षर् अध्ययनको सारासं तनम्न बमोस्जम रहेको छ 
: 

१. कुवकजको चाररतरक (textural) गरु्हरुको अध्ययन  
The study was aimed to study the textural properties of cookies. 
Different types of cookies were collected from market and 
corresponding hardness were studied. Similarly, corresponding 
hardness of different cookies prepared from composite flour were 
studied. Among the market samples, highest hardness was found in 
butter cookies (91.41±19.29 N) while among the cookies prepared 
from composite flour, highest hardness was observed in the common 
buckwheat cookies (102.31 ±28.30 N). Significant correlation wasn’t 
observed between hardness of cookies and the physical parameters like 
moisture content under 6% (R2 <0.5). Similarly, significant correlation 
wasn’t found between hardness of cookies and crude fat under 15-20% 
(w.b) ((R2 <0.5). Hence, cookies can be prepared from composite flour 
with acceptable texture. 

२.  ब्लास्ट फ्रोजन गररएको पागंातसअस माछाको वफलेट को चाररतरक (textural), 
सकु्ष्म जैववक (microbiological) र ज्ञानने्द्रीय (sensory) गरु्स्िर सम्बस्न्द्ि 
अध्ययन  
Pangasius fish is one of the world’s rapidly growing fresh water 
species in aquaculture. This study was aimed to assess the microbial 
quality, physical quality and sensory evaluation as well of the fillets 
prepared from Pangasius fish in Nepal. For this, Pangasius fish were 
collected from Chitwan and Nawalparasi district and fillets were 
prepared and blast frozen simultaneously. The microbial load 
decreased rapidly during storage in frozen condition while 
Staphlylococcus aureus and Escherichia coli (which were present 
initially in fillets) disappeared during storage. The sensory panellists 
preferred air blast frozen fillets stored for one month than stored for 
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two months. Different parts of the body of fish showed different 
textural properties. Hardness was increased during second month of 
storage while other textural properties were found satisfactory in first 
month of storage in frozen condition. The study showed positive 
possibility of air blast freezing of Pangasius fish fillets and its storage 
till first month of storage. 

३. योमरीको चाररतरक (cracking) गरु्हरुको अध्ययन  
Yomari is a popular traditional Nepalese food indigenous to Newar 
community of Kathmandu valley. It is a confectionary of rice flour 
dough shaped like fig and filled with brown cane sugar (Chaku) and 
sesame seeds and spices. The major objective of this work was to 
study the effect of water temperature on the cracking properties of 
yomari. Water of different temperature i.e. 80˚C ,85˚C, 90˚C and 95˚C 
respectively were chosen for the yomari preparation, among which 
95˚C was found to be the best. The same temperature of water i.e. 
95˚C was used to prepare both steamed and unsteamed yomari and 
both were blast frozen at -18˚C for 4-5 hours, then stored at deep 
freezer for one month. Based on sensory evaluation done after one 
month of storage, un-steamed yomari was found to be best in texture 
and appearance. 

४.  ववतभन्न वकतसमका िेलहरुमा िारेर बनाको सेलरोटीको गरु्स्िर सम्बस्न्द्ि अध्ययन  
The study was conducted to assess the effect of prolonged use of the 
frying oil during deep frying of Sel-roti on its quality loss or changes. 
The research was conducted to assess the acid value, peroxide value 
and the total polar materials content of four different varieties of fats 
and oils samples (sunflower oil, corn oil, pamolein oil and rice bran 
oil) varying the time of frying Sel-roti (fresh, immediately sample 
taken after Sel-roti was fried, sample taken after continuous one hour 
use of frying oil and sample taken after continuous two hours use of 
frying oil) and nine other fats and oils samples taken from the market 
inspection. The study was also aimed to study possible correlation 
between one another. A total of 25 samples of frying oil of different 
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varieties of fats and oils samples were analyzed. In the study of four 
varieties of fats and oils, the highest acid value was obtained to be 
0.425±0.087 mg KOH/g in sunflower oil in prolonged use of oil for 2 
hours and the lowest acid value was marked to be 0.24±0.046 mg 
KOH/g in fresh pamolein oil. The highest and lowest peroxide value 
were determined in corn oil with 34.849±31.472 MeqO2/kg and 
2.004±2.808 MeqO2/kg sample in prolonged use for 2 hours  and in 
sample taken immediately after Sel-roti was fried respectively. 
Likewise, the highest total polar materials content was found in corn 
oil with 40% at 46.4ºC in prolonged use of oil for 2 hours and the 
lowest in pamolein oil with 8% at 43.3ºC of the sample taken 
immediately after Sel- roti was fried. In the case of the market 
samples, the highest acid value was obtained in sample 3 with value of 
0.465±0.218 mg KOH/g and the lowest value was found in sample 4 
with the value of 0.244±0.052 mg KOH/g. Similarly, the highest 
peroxide value was found in sample 9 with the value of 58.949±2.583 
MeqO2/kg and the lowest value in sample 7 with 7.501±5.458 
MeqO2/kg. The highest total polar materials content was obtained in 
sample 3 with 38.5% at 41.1ºC and the lowest value in sample 4 with 
10% at 41.3ºC. The average acid value, peroxide value and total polar 
materials content were found to be correlated in sunflower oil, corn 
oil, pamolein oil and rice bran oil (R2>0.98, R2>0.71 R2>0.88,  and 
R2>0.79 respectively) whereas, in  the market samples, they were 
hardly correlated with one another (R2<0.5). 

५.  ववतभन्न स्चस्यान िररकाहरुको स्थानीय रुपमा पाइन ेिरकारीहरुको बनावट, रंग र 
िौलमा पररविणन (Drip loss) मा असर सम्बस्न्द्ि अध्ययन   
The trial was carried out to study the effect of different freezing 
methods on texture, colour and drip loss of locally available 
vegetables. Different types of vegetables were collected from the local 
market and blanched prior to freezing. The blanched vegetables were 
subjected to normal and blast freezing and were then stored at frozen 
temperature throughout the study period. Firmness of frozen 
vegetables was studied at regular time intervals using TA. XT Plus 
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texture to compare the effect of two different freezing systems. 
Similarly, water holding was capacity and color was also studied at 
regular intervals. Study results showed that the percentage drip loss of 
normally frozen vegetables was greater than that of blast frozen 
vegetables for all vegetables throughout the study period. Normally 
frozen broccoli showed the highest percentage drip loss (8.9%) and 
normally frozen beans had the lowest (4.2%). Same trend was 
observed with blast frozen vegetables with highest drip loss in broccoli 
(3.7%) and carrot (4.2%) samples and least in bean samples (2.0%).  
Significant difference wasn’t found in the colour of normally frozen 
and blast frozen vegetables.  The firmness values of the frozen-thawed 
beans and carrot samples decreased with respect to that of the fresh 
samples whereas in broccoli the firmness value of fresh samples was 
slightly lower than frozen-thawed samples. Blast frozen beans had the 
highest firmness value (109.32N) and blast frozen broccoli had the 
lowest (65.47 N).   

६. पारंपररक खाद्य पसु्टकारी बनाउन े प्रवक्रया अनकुुलन (optimization) सम्बस्न्द्ि 
अध्ययन  
The main objective of the study was to optimize the process of 
preparation of pustakari. Different ingredients such as sugar, khuwa, 
clove, cardamom coconut and cinnamom were used for pustakari 
preparation. Different receipes were designed varying the amount of 
sugar and khuwa. Satisfactory texture and colour of pustakari was 
found in the receipe using ratio of sugar:khuwa – 1:1. Hence the same 
receipe was selected for further study on the time and temperature 
optimization process. On further study, heating of the khuwa and sugar 
for seven minutes with a temperature of ~116⁰C was found best and 
the texture of the pustakari was moderate hard with brownish in 
colour. 
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७.  भण्डारर् गररएको स्चस्यान अवस्थाको ब्लास्ट फ्रोजन आलू पराठाको सकु्ष्म जैववक 
(microbiological) गरु्स्िर सम्बस्न्द्ि अध्ययन  
The study was aimed to assess the microbial quality of blast frozen 
aloo paratha during storage in freezing condition. Aloo paratha was 
prepared from dough of whole wheat flour weighing 80gm. The filling 
of paratha was prepared using potato mash mixed with onion and 
spices. An approximate of 50gm of filling was used for preparation of 
individual aloo paratha. The paratha was fried for three minutes using 
five mL of sunflower oil. Thus prepared paratha was blast frozen in air 
blast freezer. The frozen paratha was packed individually in 
polypropylene bags and stored in -18⁰C and the microbial study was 
done on monthly basis. The microbial study of the aloo paratha 
showed initial bacterial load of 140 CFU/g sample which was 
decreased to 14 CFU/g sample during second month of storage. 
Coliform, Eschereia coli, Salmonella spp., Staphylococcus aureus 
were absent initially. Hence the microbial quality was found 
satisfactory till second month of storage. 

८.  अलैस्च सकुाउन ेिररकाहरुको गरु्स्िरमा असर सम्बस्न्द्ि अध्ययन  
Large Cardamom (Amomum subulatum Roxb.) was collected from 
four different places of Nepal viz: Illam, Sankhuwasabha, 
Kavrepalanchok and market of Kathmandu valley. Yield of Large 
Cardamom pods in a bunch ranged from 70 - 80 %. Drying 
characteristics of pods was studied for three different conditions viz: 
blanched, washed and unwashed.  Blanching of washed pods was done 
at 80 °C for 2 minutes. Washing was done with normal potable water. 
Samples were dried in cabinet dryer at 60±5 °C at 85±2% RH till 
constant weight. Moisture content, oleoresin and essential oil of 
different samples were analysed. 

Moisture content of blanched and dried sample was found lower 
(9±0.5 %) compared to washed (11±1 %) and unwashed (12±1%) 
sample. Essential oil (1.95± 0.2 %) and oleoresin (3.8 ± 0.5 %) of 



21 
 

blanched and dried sample was found lower compared to washed and 
unwashed sample. Essential oil and oleoresin of washed and dried 
sample was found 2.8± 0.2 % and 4.28 ± 0.2% respectively. While 
essential oil and oleoresin of unwashed and dried sample was found 
3.2± 0.2 % and 5.3 ± 0.3% respectively. Though, blanching of sample 
led to faster drying, inferior quality product was achieved with respect 
to essential oil and oleoresin content. Sample from Sankhuwasabha 
district contained higher moisture content, oleoresin and essential oil 
content than that from Illam, Kavrepalanchok and market sample. 
Blanching reduced the drying time by approximately 4 hours.  

९.  साना िथा मझौला उद्योगहरुले खाद्य प्रशोिन िथा गरु्स्िरको समस्याहरुको 
पवहचान र समािान सम्बस्न्द्ि अन्द्िरवक्रया  
One day discussion program for identification of technical food 
processing related problems faced by small and cottage industries and 
their solutions so as to improve the quality and safety status of their 
products was organized at Kathmandu. Forty five entrepreneurs were 
presented in this program from bakery, fruits and vegetable 
processing, snack food processing, traditional food processing 
including gudpak,pustakari stick  noodles. Entrepreneurs expressed 
their views on the problems they were facing and technical authorities 
from the division suggested possible measures for their solutions.   

१०. िरकारी (गाजर, बन्द्दा र टमाटर) तमस्िि तसन्द्के चाउचाउ (stick noodles) को 
उत्पादान िथा गरु्स्िर सम्बस्न्द्ि अध्ययन 

Vegetable mixed stick noodles were prepared by mixing carrot, 
cabbage and tomato in the form of powder. Vegetable powder of 
cabbage, carrot and tomato was prepared by blanching, drying and 
powdering. The objective of this research is to develop stick noodles 
containing vegetables to enhance its nutritional and sensory qualities. 
The five samples (A, B, C, D and E) of mixed vegetable stick noodles 
were formulated varying quantity of vegetable powder. It was found 
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that sample B containing 1% tomato, 1% cabbage and 2% carrot 
powder was better than other vegetable mixed stick noodles in its 
sensory characteristics. However sample D having 3% tomato, 4% 
cabbage and 10% carrot powder was found to be better in terms of 
nutritional quality (1.15% crude fiber and 1.37% total ash). 

११. तथचेर बनाएको (compressed) गनु्द्रकुको उत्पादन िथा गरु्स्िर सम्बस्न्द्ि 
अध्ययन  
Gundruk is a fermented leafy vegetable product indigenous to Nepal. 
It is prepared from the leaves of Brassica species. Its loose, clumsy & 
bulky size increases the chances of oxidative damage, fungal growth & 
nutrient loss. Therefore, compressed gundruk were prepared by using 
different binding agents; pectin, guar gum and starch separately. 
Samples were compared on the basis of separated part from 
compressed gundruk during drying (indicates the compactness of the 
final product), final moisture content & TSS of the drained water (after 
dipping samples separately in warm water for 1 hour) which indicates 
the loss of soluble components. Compressed gundruk prepared by 
using pectin was found to have the highest separated part (21.58%). 
TSS of the drained water for compressed gundruk made by using 
starch was found to have highest value i.e.2.47 ˚Bx. The quantity of 
separated part (4.77%) & TSS (1.79˚Bx) were lowest in the 
compressed gundruk prepared by using gaur gum. Because of the more 
compactness of the final product & lowest loss of the soluble 
components, guar gum was found to be best for the preparation of 
compressed gundruk among the three binders.  

१२. स्लो कागिीको तमठाई (whole lemon preserve) को उत्पादन िथा गरु्स्िर 
सम्बस्न्द्ि अध्ययन  
The whole lemon preserve was prepared by piercing and without 
piercing lemon. The preserve made without piercing was more 
acceptable than that made by piercing on the basis of sensory analysis. 
The statistical analysis showed that there was a significant difference 
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between both samples on the basis of color, flavor, texture, body, 
smell and overall acceptability. The moisture content, acidity and total 
sugar of the best sample were 23.2 %, 1.6 % and 28.2% respectively. 

१३. ् वाटी सपु पाउडरको उत्पादन िथा गरु्स्िर सम्बस्न्द्ि अध्ययन  
Kwanti Soup Powder was made by grinding steamed and dried Kwanti 
grains after germination and mixing it with spices and other 
ingredients. Sensory evaluation of the product was done by comparing 
with a market sample of commercial soup. In the sensory evaluation 
using 9 hedonic points, taste was found to be significantly different but 
appearance, flavor and overall acceptability were no significantly 
different among the samples. The market sample was found to be 
superior to Kwanti soup in terms of appearance, flavor and overall 
acceptability whereas, Kwanti soup was superior in terms of taste. 
From proximate analysis, the mean values of moisture, protein, fat, 
ash, crude fiber and carbohydrate in Kwanti soup powder were found 
to be 8.426%, 25.05%, 2.04%, 5.746%, 1.42% and 57.318% 
respectively. 

१४. खमुाणको कच्चा पदाथण (recipe) अनकुुलन र भण्डारर् समय सम्बस्न्द्ि अध्ययन  
Khurma, cereal based food indigenous to hilly region of Nepal, is a 
deep fried flour confection which is prepared by mixing wheat flour, 
rice flour, semolina, fat (ghee), sugar and spices mix. However, the 
researches regarding recipe, preparation process and shelf-life of the 
khurma has never been conducted. Therefore, this study attempts to 
optimize the recipe and evaluate shelf-life of khurma. In the first part, 
a survey was conducted using semi-structured questionnaire among 
different ethnic communities pioneering the art of khurma preparation 
in some districts of central and western Nepal (Palpa, Kaski, 
Makwanpur, Chitwan, Nawalpur, Kathmandu and Butwal). In the next 
part, recipe of the product was optimized using sensory analysis and 
the khurma prepared with optimum recipe was subjected to physical, 
chemical and shelf life analysis. 
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Khurma prepared with 40:10 rice flour to semolina ratio, 10 g ghee, 20 
g sugar and 30:20 milk to water ratio had highest sensory acceptability 
among all the formulation used in this study. Chemical analysis 
showed that khurma (with optimum recipe) contains 36.87 ± 0.34, 
9.51 ± 0.47, 0.48 ± 0.03, 0.06 ± 0.01 and 53.08 ± 0.82 % crude fat, 
crude protein, total ash, acid insoluble ash, crude fiber and 
carbohydrates on dry weight basis respectively. The shelf life study 
showed that the product can be stored up to 20 days in laminated 
package. The cost of the product was estimated to be Rs. 1.62 per 
piece (9.658 ± 0.36 g) excluding processing, packaging, manpower 
cost and profit margin. The results showed that khurma can be a 
nutritious snack for everyday consumption at an affordable price. 

१५. फसीको दाना तमसाएर ियार गररएको परुक खाद्य पदाथणको उत्पादन  
सम्बस्न्द्ि अध्ययन 
Pumpkin has received considerable attention in recent years because of 
the nutritional and health protective values of the seeds. These seeds 
are rich source of various nutrients including minerals, essential fatty 
acids and antioxidants. However most of the times they are discarded 
and are not utilized for eating purposes. Therefore, this research 
attempts to utilize pumpkin seed for the preparation of complementary 
food. Besides pumpkin seed flour, readily available materials such as 
wheat, maize, chickpea and skimmed milk powder (SMP) were used 
in the formulation. For this, three different formulations A (wheat= 
6.2612g, pumpkin seed= 3.4528g, SMP= 5.2858g) B 
(wheat=10.4008g, pumpkin seed = 3.0492g, SMP = 1g, gram = 1g) 
and C (wheat = 8.7020g, pumpkin seed = 3.1725g, SMP = 3.1253g, 
maize = 1g) were prepared using criteria given in codex guidelines on 
nutrients for follow up formula and using solver add ins of Microsoft 
excel 2013. These formulations were then analyzed for acceptability 
by sensory analysis using nurturing mothers as panelists.  

Sensory analysis revealed that all the formulation could be utilized in 
complementary feeding. The formula C had higher acceptability 
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followed by A and B respectively. The proximate composition of the 
best product C was found to be (protein = 25.85013, moisture = 
2.58686, fat = 12.00333, ash = 3.51438, Crude fibre =1.67593, and 
carbohydrates = 60.99626). Complementary food incorporated with 
pumpkin seed was found to have higher nutritional values in terms of 
protein, fat, minerals and several vitamins than complementary food 
not containing pumpkinseed. Thus pumpkin seed helps to increase the 
nutritional value of product. Use of pumpkinseed in complementary 
foods is convenient way to overcome nutritional deficiencies because 
it is easily available and recognized to have higher nutrient values. 
Even people with low economic condition can afford it. The result 
suggests that pumpkin seeds can be utilized for the preparation of 
complementary food without sacrificing sensory acceptability. 

१६. कोदोको वपठो र गहकुो वपठोले बनकेो तबस्कुटको अनपुाि अनकुुलन  
सम्बस्न्द्ि अध्ययन  
Biscuit is popular food product among different population group 
especially the school aged children. As the refined wheat flour is low 
in mineral contents, the biscuits baked from it lacks these essential 
nutrients. Therefore, this study attempts to fortify minerals in biscuit 
by incorporating the malted millet flour in the recipe. For this response 
surface methodology was used to arrange 14 different combinations of 
malted millet flour (0-50 g) and wheat flour (25-100g) for preparation 
of biscuit. Thus prepared biscuits were subjected to analysis of 
nutrients (calcium and ash) and anti-nutrients (tannin and phytate). 
Analysis showed that malted millet flour incorporation significantly 
increased the contents of calcium, ash, tannin and phytic acid in 
biscuits. Response surface optimization showed that biscuit prepared 
with 20.75 g malted millet flour and 100 g wheat flour best fits the 
criteria of minimum antinutrients and maximum mineral contents. 
Biscuit prepared with optimum flour blends had 290.87 mg/ 100g, 
0.51 mg/100g, 325.35 g/100g and 4.12 % phytate, tannin, calcium and 
ash contents respectively. The result of optimum product was in well 
agreement with the predicted values of the response surface model. 
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Moreover, the prepared biscuits had similar sensory acceptability 
compared to the wheat flour biscuit. The results, showed that 
nutritionally enriched biscuit can be prepared by incorporating the 
malted millet flour in the recipe. 

१७. मकैको दिु तमसाएर ियार गररएको दवहको उत्पादन िथा गरु्स्िर  
सम्बस्न्द्ि अध्ययन 

Yoghurt samples were produced from blends of processed and corn 
milk (yellow maize corn). The yoghurt samples were coded T0, T1, 
T2, T3 and T4 representing 100% processed milk yoghurt, 90:10, 
80:20, 70:30 and 60:40 corn:milk yoghurt respectively and subjected 
to chemical and organoleptic assessment. Sample coded T1 was 
significantly different in all parameters. The results of chemical 
analysis showed the fermentation time of 5.8, 5.92, 6.08, 6.17 and 5.75 
hrs. for T0, T1, T2, T3 and T4 respectively. Titrable acidity (in terms 
of lactic acid) of the best selected proportion i.e. T1 measured in 
0,1,2,3 and 4 days revealed 0.7344, 0.8262, 1.0098 and 1.2852% 
respectively stored in ambient temperature and 0.7344, 0.7528, 0.8813 
and 1.1383% stored in refrigerated temperature. The sensory 
evaluation showed the unacceptable scores for samples stored in 
ambient temperature within 3 days and for samples stored in 
refrigerated temperature within 9 days. 

 
१८. गह ुर मकै तमसाएर बनाएको वपठो प्रयोग गरेर कुवकजको उत्पादन िथा गरु्स्िर 

सम्बस्न्द्ि अध्ययन  
The study was done to develop value added cookies using composite 
flour of maize flour and wheat flour to determine the possibility of 
using maize flour as a replacement for refined wheat flour. Cookies 
were prepared using composite flour of wheat and maize flour at 190 
gm wheat flour and 0.00 gm maize flour for sample A, 115gm wheat 
flour and 75gm maize flour for B, 95gm wheat flour and 95 gm maize 
flour for C and 75 gm wheat flour and 115gm maize flour for D 
keeping other ingredients constant. Cookies were evaluated on the 
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basis of sensory characteristics. Sensory evaluation indicated that the 
sample D prepared from 75 gm wheat flour and 115gm maize flour to 
be superior. Moisture content of cookies sample A, B, C, D found to 
be 2.30%, 2.30%, 2.15%, 2.10% respectively. 

 
१९. लौकाको पेठाको उत्पादन िथा गरु्स्िर सम्बस्न्द्ि अध्ययन 

The study was conducted to prepare Petha using locally available ash 
gourd and evaluate its quality based on sensory characteristics. Fully 
ripened ash gourd was treated with different concentration of lime 
water (5, 7.5 and 12%) for 90 minutes. After treatment with lime 
water, ash gourd was cooked in sugar syrup to the concentration of 
65◦brix. Sensory evaluation was carried for color, crispiness, taste, 
textures and total acceptability. The lime water concentration had 
significant effect on color, crispiness, taste, textures and total 
acceptability. The color and total acceptability score had declining 
trend with increasing lime water concentration. The moisture content 
of Petha ranged from 25.84 -26.38%. 

२०. आलबुखडाको वाइनको गरु्स्िरमा सोतडयम बेन्द्जोएटको तमिर्को असर सम्बस्न्द्ि 
अध्ययन  
Plum being highly perishable crop, needs processing to overcome the 
postharvest losses and preparation of wine is one of the alternatives. 
Effect of different concentrations of sodium benzoate (0-200 mg/L) on 
physico-chemical characteristics and sensory quality the plum must 
was determined. Ethanol content decreased proportionately with 
increase in sodium benzoate concentration in plum must contrary to 
the TSS of the must which increased. However, titratable acidity and 
pH remained unaffected. The sensory quality of the plum wine was 
improved with addition of sodium benzoate. Thus, the addition of 150 
ppm sodium benzoate to the plum must gave the product with best 
quality. 
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२१. फसी तमसाएर बनाएको स्याउको चट्नी उत्पादन (र स्याउ र फसीको अनपुािको 
अनकुुलन) सम्बस्न्द्ि अध्ययन  
An experiment was conducted to optimize formulation of chutney 
prepared by varying the amount of apple and pumpkin pulp. Recipe –
II containing variation of apple pulp (600 g), pumpkin (400g) was 
found to be the best on the basis of sensory evaluation. The recipe also 
contained sugar (750 g), red chilli powder (6 g), cardamom powder (6 
g), cumin powder (5 g), black pepper powder (5 g), salt (33 g), ginger 
chopped (76 g), garlic chopped (76 g), cinnamon powder (1 g), clove 
powder (1 g), citric acid (4 g), acetic acid (6 ml), sodium benzoate (0.2 
g). The results showed that the sensory scores of all the combinations 
were well above acceptable limits. Blending of pumpkin with apple up 
to a level of 40 per cent was found to improve the texture of the 
product. 

२२. स्याउको ्यान्द्डीमा पोटातसयम मेटाबाईसलफाइट र ब्लास्न्द्चंगको असर सम्बस्न्द्ि 
अध्ययन  
Candy is a sweet food prepared from fruits or vegetables by 
impregnating them with sugar syrup followed by draining of excessive 
syrup and then drying the product to a shelf stable state. Fruits and 
vegetables like apples, ginger, mangoes, guava, carrots and citrus peels 
have been used to prepare candies (Sharma et al., 1998). Current 
candy preparation techniques are grouped as semi-solid or soft candy 
(e.g., chocolate-based, fruit-based, including tamarind, cherry etc.) 
with or without chili or other visible particulate ingredients, hard 
candy with or without visible particulate ingredient (chili) either in the 
candy or on the surface of the candy, hard candy with supplemental 
but separate salt and chili and powdered sugar or flavored salt products 
with or without other particulate ingredients. 

Shelf-life enhancement and reduction of postharvest loses of fruits is 
usually done by the air drying preservation method. However, the 
quality of dried products, such as color, flavor, texture, rehydration 
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capacity and nutrient contents, are negatively affected by long drying 
time or high temperature. Carotenoids and vitamin C are most 
sensitive compounds to heating procedures. Prior to air drying of 
fruits, pretreatment such as blanching is used to preserve the quality of 
fruits (Guiamba & Svanberg, 2016). 

२३. गह ुर फापरको वपठोमा स्याउको गदु्दी तमसाएर ियार गररएको कपकेक उत्पादन 
िथा गरु्स्िर सम्बस्न्द्ि अध्ययन  

 In apple juice industry, about 75% of apple is utilized for juice and the 
remaining 25% is the by- product, apple pomace. Generally, apple 
pomace is thrown away, which causes environmental pollution. As the 
pomace is a part of fruit, it has potential for being converted into 
edible products. Recently, more attention has been dedicated to the 
utilization of fruit processing by products. Such use contributes to a 
better utilization of available resources and results in the production of 
various new ingredients containing wasted nutrients like dietary fiber 
and bioactive compounds like polyphenols, antioxidants, tannins and 
various other (Lima et al., 2014). The use of by products is of interest 
due to functional, technological and nutritional properties, as well as 
health benefits, reduced risks of industrial environmental 
contamination and lower costs (Schieber et al., 2001). Apple pomace 
is a rich source of carbohydrate, pectin, crude fiber, and minerals, and 
as such is a good source of nutrients. This paper reviews the work 
done to utilize this precious resource, which can prove useful for 
setting up of small-scale industries. 



30 
 

#=@  cWoog tyf cg';Gwfg 

 o; cjlwdf lgDg cg';f/sf] cWoog ePsf] lyof] .  
 फल, िरकारी र दलहनमा डाइटरी फाइबरको मारात्मक ववश्लषेर् । 
 हररयो स्चयाको पोतलफेनोल कन्द्टेन्द्ट, एनंवटअस््सडेन्द्ट एस््टभीवट र कलर 

प्रोफाइल अध्ययन । 
 सनु्द्िलाको सहउत्पादनको उपयोगको अध्ययन । 

 
 

१. फल, िरकारी र दलहनमा डाइटरी फाइबरको मारात्मक ववश्लषेर् 
 Dietary fibre is a significant ingredient of a new generation of healthy 

food products demanded more each day by customers. Hence, 
necessitating its importance, a study was carried out to estimate 
dietary fibre in fruits and vegetables and legumes. The raw materials 
for the study (ground apples, orange flesh sweet potato and green 
peas) were collected from three different places of Nepal – Dhading, 
Nuwakot and Kavre respectively. AOAC method 991.43 was adopted 
for the estimation of dietary fiber involving the enzymatic digestion by 
enzymes heat stable alpha-amylase, protease and amyloglucosidase. 
The average total dietary fibre in dried green peas was estimated as 
23.75±1.27 (g/100g, w.b). Similarly the average total dietary fibre was 
found to be 1.42±1.42 (g/100g, w.b) and 2.41±0.05 (g/100g, w.b) in 
ground apple and orange flesh sweet potato respectively. 

२. हररयो स्चयाको पोतलफेनोल कन्द्टेन्द्ट, एनंवटअस््सडेन्द्ट एस््टभीवट र कलर 
प्रोफाइल अध्ययन  

 The study was aimed to assess the total polyphenol content, 
antioxidant activity and colour profile of different green teas on 
different solvent extracts (70% methanol, 75⁰C and 85⁰C water) and to 
study the possible correlation in one another. The different varieties of 
green tea were collected from different tea estates of Illam and 
Kathmandu valley as well. The colour profile was studied using 
chromameter, total polyphenol by folin ciocalteu method and 
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antioxidant activity by using 2,2 diphenyl-1- picrylhydrazyl (DPPH) 
free-radical scavenging  assay. The average total polyphenol content in 
the green teas was found to vary from 157.52±16.91 to 31.02±3.07 mg 
gallic acid equivalent (GAE)/gm tea extract. The highest and lowest 
average total polyphenols was estimated in Emerald green tea 
(extracted using 70% methanol) (i.e. 157.52 mg GAE/g tea extract) 
and  in Rakura green tea, extracted using water at 85⁰C,  (i.e. 31.02 mg 
GAE/g tea extract) respectively. The average antioxidant activity in 
the green teas ranged from 20.62±0.26 to 7.86±1.47 %.The highest 
average antioxidant activity was determined in the Emerald green tea, 
extracted using 70% methanol (i.e. 20.62%). The lowest average 
antioxidant activity was also estimated in Emerald green tea but 
extracted using water at 75⁰C. The average total polyphenol content 
and antioxidant activity of green teas were found to be well correlated 
(R2 > 0.9) whereas the colour profile (a*, b* and h⁰), average 
antioxidant activity and total polyphenol content were hardly 
correlated with one another (R2 <0.5). 

३. सनु्द्िलाको सहउत्पादनको उपयोगको अध्ययन  
 The study on byproduct utilization of fruits has vital role for the 

economic benefits of fruit processing industries as well as for reducing 
environmental waste and pollution. The peels of sweet orange (Citrus 
sinensis) is major byproduct in fruit processing industry which has 
higher values. The study on peels of sweet orange found in Sindhuli 
district was carried out. Dietery fibre, pectin content, essential oil and 
moisture contents were analyzed and calculated as 13.25 %, 28.05 %, 
4 % and 75 % respectively. All the analysis was carried out as per 
AOAC. The peels could also be used for the product development. 
Peel candy was prepared which was highly appreciated by the 
panelists. Peel candy was prepared by two methods. First by taking the 
whole peel and second by grinding the peel (mada). The peel of sweet 
orange was weighed and calculated as 25 % which is very significant 
byproduct that is going to be wasted. Utilisation of byproduct 
significantly helps in reduction of food losses. 
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#=# vfB k|zf]wg tflnd 

 ;+efJo vfB pBdL Joj;foL ljsf; u/L vfB k|f}Bf]lus/0fdf 6]jf 
k'¥ofpg] p2]Zo cg'?k o; cjlwdf hDdf ^^$ -#$$ k'?if / #@) dlxnf_ 
nfO{ s]Gb| nufot If]qLo sfof{no Pj+ h'Dnfaf6 ljleGg ljleGg vfB j:t'x?sf] 
k|zf]wgdf cfwfl/t tflnd lbOof] .  

vfB k|ljlw tyf tflnd ;DaGwL ;+lIfKt hfgsf/L  

l;=
g+ 

sfof{no 
tflnd 
;+Vof 

;xefuL ;+Vof 
dlxnf Kf'?if hDdf 

! 
vfB k|ljlw ljsf; tyf tflnd 
dxfzfvf  

# 32 28 60 

@= 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, lj/f6gu/  

@ 30 10 40 

# 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, x]6f}8f  

@ 32 9 41 

$= 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, e}/xjf  

@ 30 15 45 

% 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, g]kfnu+h 

@ 23 17 40 

^ 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, wgu9L 

@ 36 10 46 

& :ofp k|zf]wg s]Gb|, h'Dnf  # 41 19 60 

* 

lh Pd lk÷Pr P l; l; lk/ आई. 
एस. ओ. tyf cb'jf d';'/f] tyf 
दगु्ध  k|zf]wg tflnd -Pg l6 cfO{ 

P;÷ ए.एफ.एस.पी cfof]hgf_  

@ 35 7 42 

( u'0f lgoGq0f तथा एस. पी. एस. 
tflnd 

!$ 89 201 290 

hDdf ## 320 344 664 
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#=$ k/fdz{ ;]jf 

 o; cjlwdf vfB k|zf]wg, Kofs]lhË, ;+/If0f jf/] pBdL 
Joj;foL÷pBf]u tyf ;+3 ;+:yfx?sf] dfu cg';f/ jfOg, Sof08L, a|f08L, 
;;]h, l;Gs] rfprfp, crf/, s]6rk, hfd, :ofpsf] h';, l;:gf] kfp8/, 
cfn'av8fsf] h'; tyf :Sjf; agfpg] tyf k|zf]wg ug]{ k|ljlw af/] ljleGg 
:t/df %)( k6s k/fdz{ ;]jf 6]jf lbO{ vfB pBdL Joj;foL ljsf;df 6]jf 
k'¥ofPsf] . ;fy} ;'Gtnfsf] g]S6/, kmnk"mn pBf]u :yfkgf, b'w k|zf]wg / 9'jfgL, 
j]s/L pBf]usf] nflu cfjZos d]lzg/L, cf}hf/ nufotsf] ljifodf klg 
k|ljlwd"ns ;'emfjx? lbOof] .  

$= /fli6«o kf]if0f sfo{qmd 

 o; cf=j= @)&$÷&% df vfB tyf kf]if0f ;DaGwL lgDg adf]lhdsf 
sfo{x? ;Dkfbg ul/of] .  

१. ljleGg vfB kbfy{x?sf] kf}li6s tTj ljZn]if0f  

२. vfB tyf kf]if0f ;DaGwL 1fg lj:tf/ 

३. vfB kf]if0f tflnd 

४. पोषर् पररकार ववकास   
५. वाइल्ड इडीवल फुडको सवेक्षर्, ववश्लषेर् िथा प्रोफाइल ियारी  
६. तभटातमन र तमनरल ववश्लषेर्को ववति ववकास  

 

$=!  kf}li6s tTj ljZn]if0f 

 o; cjlwdf s[lifhGo vfB j:t' nufot tof/L vfB j:t'x?sf] 
kf}li6s tTj ljZn]if0f Pj+ klxrfg ug]{ p2]Zon] hDdf @%* j6f vfB j:t'sf 
gd"gfdf kf}li6s tTj ljZn]if0f ug]{ sfd eof] .  
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l;=g+= vfB j:t' gd"gf ;+Vof 
! cGg tyf cGgaf6 ag]sf kl/sf/x? !& 
@ दाल तथा गेडागडुी  ६३ 
# xl/of] tyf ;'Vvf t/sf/L !$ 
$ अन्य तरकारी  ३२ 
% ;'Vvf tyf अन्य फलहरु  ४२ 
^ d;nfhGo kbfy{ !$ 
& मास ुतथा मासजुन्य पदाथथ  ६ 
* दधु तथा दगु्ध पदाथथ  १५ 
( तेलजन्य  ३७ 
!) आल,ु तरुल तरकारी  ११ 
!! ljljw & 

hDdf @%* 
 
$=@ vfB kf]if0f 1fg lj:tf/ 
æ3/]n' vfhf :j:Yo kf]lifnf] tfhfÆ, र “आफ्नै बारीका सागपाि र फलफुल खा ाँ  
स्वस्थ र तनरोगी बनौं” laifos vfB tyf kf]if0f ;DjlGw /]l8of] sfo{qmd tof/ 

u/L इमेज एफ.एम., उज्यालो एफ.एम. र उज्यालो एफ.एम. को कायाकैरन 
कायणक्रमjf6 ^&! k6s k|;f/0f ul/of] . ;fy} vfB d]nf ;DaGwL सूचना ववतभन्न 
लोकल िथा राविय एफ.एम. x?af6 k|;f/0f ul/of] . 

$=#  vfB kf]if0f tflnd 

 o; cjlwdf /fli6«o kf]if0f sfo{qmdd nufot % If]qLo sfof{nox?af6 
k|fylds:t/sf ljBfnosf lzIfs lzlIfsf, dlxnf :jf:Yo sfo{stf{, afn 
sNof0f ;+3 ;+:yfsf k|ltlglw / cfdf ;d'xx?nfO{ nlIft u/L @($ hgfnfO{ 
vfB kf]if0f tyf afn cfxf/ af/] tflnd lbOof] .  
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l;=g+ sfof{no 
tflnd 

;+Vof 

;xefuL ;+Vof 

dlxnf K'f?if hDdf 

! /fli6«o kf]if0f sfo{qmd @ #) !) $) 
@= 

If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, lj/f6gu/  

@ @& !& $$ 

# 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, x]6f}8f  

@ $@ * %) 

$= 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, e}/xjf  

@ $) !* %* 

% 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, g]kfnu+h 

@ @# !& $) 

^ 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, wgu9L 

@ @( !# $@ 

& :ofp k|zf]wg s]Gb|, h'Dnf ! !% % @) 

hDdf !$ @)^ ** @($ 

 
$=$ kf]if0f kl/sf/ ljsf; 

 o; cf=j=df :yflgo:t/df kfOg] ljleGg cGgx?sf] ;ld>0fo'Qm  

कोदो, गहुाँ र भटमासमा आिाररि वपजवेस, पाकेको फसी र गहुाँको वपठो तमस्िि 
परौठा र पाकेको फसी र गहुाँको वपठो तमस्िि प्यानकेकको 6«fon cWoog ul/of] .  
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%= P;=lk=P; g]zgn OGSjfoL KjfOG6 

o; cjlwdf P; lk P; g]zgn OGSjfo/L KjfOG6af6 lgDg cg';f/sf] 
s[ofsnfkx? ;+rfng ePsf] lyof] .  

 !% j6f OGSjfo/L ;]jf kbfg 
 ! P; lk P; j]j;fO6 cWofjlws ;DaGwL tflnd 
 sf]8]S;÷cf] cfO O सम्बस्न्द्ि ववतभन्न  8s'd]06x? tof/ u/L k|sfzg 

ul/Psf] . 
 2/2 वटा SPS िातलम र सरोकारवालाहरुसंग अन्द्िरवक्रया कायणक्रम सम्पन्न 

गररयो । 

 2 वटा अनसुन्द्िनात्मक कायण गररयो । 
१. िरकारीमा पेवष्टसाइडको अवशेष सम्बस्न्द्ि अध्ययन । 
२. पोल्ट्री मासमुा भेटरेनरी ड्रग अवशेष सम्बस्न्द्ि अध्ययन ।    

 

^=  /fhZj ;+sng 

 o; cjlwdf ljefu / o; dftxtsf sfof{noåf/f ljleGg ;]jf k|bfg 
u/L tyf ljZn]if0f u/L k|of]uzfnf kl/If0f ;]jf jfkt s'n hDdf @,^^,*&,#^& 

-b'O{ s/f]8 छैसठी लाख सिासी हजार तिन सय सत्सठी_ ?k}of u}/s/ /fhZj 

;+sng ul/of] .  

 

&=  vfB d]nf 

   यस आ.व. २०७४/७५ मा देशका ववतभन्न ६ स्थानमा खाद्य मेला संचालन 
गररयो । मेलाको मखु्य उद्दशे्य खान े बानीमा सिुार ल्याउन परम्परागि खाद्य 
वस्िहुरुको उपभोग सम्बस्न्द्ि जानकारी ददन ुहो । मेलाको आयोजनाको ववस्ििृ वववरर् 
िलको टेबलुमा ददइएको छ । 
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आ.व. २०७४/७५ मा संचातलि खाद्य मेलाहरुको वववरर् 

क्र.स. कायाणलय स्थान तमति 

१. vfB k|ljlw tyf u'0f 
lgoGq0f तबभाग, काठमाडौँ   

भकुृटीमण्डप, 
काठमाडौँ   

२०७४/12/०९-११  

2. 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, 
lj/f6gu/  

िरान  २०७४/1०/११-१३ 

३. If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, x]6f}8f  

तसमरा  २०७४/1१/२४-२६ 

४. If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, e}/xjf  

भैरहवा  २०७४/1१/११-१३ 

५. 
If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, 
g]kfnu+h 

दांग  २०७४/1१/०३-०५ 

६. If]qLo vfB k|ljlw tyf u'0f 
lgoGq0f sfof{no, wgu9L 

महेन्द्रनगर  २०७४/०९/२७-2९ 

 

*= cGo cfof]hgf  

 o; cjlwdf vfB k|ljlw tyf u'0f lgoGq0f ljefudf lgDgfg';f/sf 
cfof]hgfx? ;+rfng ul/P .  

 ;/sf/L nufgLdf cfof]lht 
o प्रधानमन्री कृषि आधषुनकीकरण पररयोजना  
o s[lif tyf vfB ;'/Iff cfof]hgf 
o Pg l6 cfO{ P; cfof]hgf 

 j}b]lzs nufgLdf cfof]lht 
o ई. यू. फण्डेड वट.पी.एस.डी. आयोजना 
o 8An' Pr cf] -sf]nfj]/]l6e sfo{qmd vfB :jR5tf ;DaGwL_ 
o lk l6 lj cfof]hgf 
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