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K.K.Wagh College of Food Technology, Nashik

GRADE CARD
RegNumber; FTN-2017/078 Name : Wagh Amal Sanjay
Course : Bachelor of Food Technology - V Semester: V Academic Year : 2020-2021
SR | SubjectCode SubjectN Credits Theory Practical Total CREDIT
e Mid Term University Lab Practical Mats OIS
1 | FBM 354 Entrepreneurship Development 2+1=3 18 68 8 38 132 264
2 | FBM 355 Businass Managemeni and Economics 2+0=2 19 68 B7 17.4
3 | FBM 356 Food Laws and Regulations 2+1=73 18 75 8 33 134 267
4 | FCN 357 Instrumental Techniquas in Food Analysis 0+2=2 15 67 86 172
5 | FE3510 Biochemical Engineering 2+1=1 19 58 g a5 122 24.3
6 | FE3511 Focd Refrigeration and Cold Storage 2+1=13 18 63 9 as 125 249
7 | FMS 355 Food Biotechnology 2+1=1 18 69 10 krg 135 27.0
8 | FPO 352 Sludent READY - Industrial Tour I 0+1=1 a8 n < 7.8
9 | FPT 3512 Confeclionary and snacks Technalogy 2+1=13 i7 57 10 34 118 23.7
10 | FPT 3513 Food Extrusion Technology 1+1=2 -] 28 1] 38 83 16.6
CREDITS COMPLETED : 25 Total Credit 15+10=25 55 with Distinction
CREDIT POINTS: 2120
GRADE POINTS AVERAGE : 84
Print Date : 26/08/2021 15:0T:27 Principal | Assistant Registrar
Fail: 4.999 & Below .Pass Class:5.000-5.999,)1 Division 6.000-5.999.1 Divislon.7.000-7.899,1 Class with Distincbon © 6.00 and Abave —'
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K.K.Wagh College of Food Technology, Nashik
GRADE CARD

RegNumber: FTN-2017/078 Name: Wagh Amol Sanjay

Course : Bachelor of Food Technology - VI

Somester : VI Acadomic Year : 2020-2021
SR | SubjectCode SubjectName Credits Theory Practical Tolal CREDIT
e Mid Term Unilversity Lab Practical ks FINTS
1 | FBM 367 Project Preparation and Managemenl 1+1=12 ] 38 8 36 =R 182
z | Fam 38 Marketing Management and Intematiana! Trade 2+0=2 20 69 a9 17.8
3 | FBM 369 Communication Skills and Persanalily Davelopment 141=2 10 £ 8 38 a3 18.6
4 | FCN 368 Enzymas In Food Indusiry 1+1=2 B a8 10 34 a0 180
5 | FE3612 Food Processing Equipment Design 1+3=2 10 23 B 35 i 154
6 | FE 3613 Food Plant Design and Layout 2+1=3 20 76 10 K14 143 285
7 | FE3614 Insirumentallon and Procass Conlrol 241=3 18 50 10 a9 117 234
8 | FMS 368 Foad Plant Sanilation 2+1=3 18 74 10 a8 142 284
9 | FMS 367 Quality Assurance and Certification 2+1=23 20 76 10 i 143 28.5
10 | FPT 3614 Food Quality and Sansaory Evaluation 2+1=23 17 76 8 37 138 276
CREDITS COMPLETED : 25 Total Gredit 16+ 9=25 | Class with Dislinctien
CREDIT POINTS: 2245
GRADE POINTS AVERAGE : a9
Print Date : 07/08/2021 11:35:44 Principal / Asslstant Registrar
r Full. 4,999 & Balow Pass Class!5.000-5.598 1) Division'/,000-6 999,] Division 7.000-7.999 | Class vatn Cialinction SO0 w0 sbou _‘
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