MAHATMA PHULE KRISHI VIDYAPEETH RAHURI

RegNumber : FTR-2019/073

Mokashi College of Food Technology, Rajmachi
GRADE CARD

Name :  Ukirde Abhijit Sukbadey

Course : Bachelor of Food Technology - | Semester : | Academic Year : 2020-2021

SR SubjectCode SubjectName Credits Theary Practical Totzl CREDIT

Mo Mid Term University Lab Practical i -
1 | FEM 111 Computer Programming and Data Struchire 1+d= 3 10 35 20 68 134 287 R
2] FCN 1N Environmantal Science and Disaster Management 1+1= 2 8 2 g 28 68 136
2 | FCN 112 Biochamistry 1+1=a 2 8 a3 10 34 88 172 R
4 | FE 1M1 Engineering Drwaing and Graphics 1+2=3 10 18 20 63 m 222
5 | FEN2 Fluld Mechanics 2#1=3 20 2 10 32 a4 16.8
6 | FE 113 Mathematics 2+0=2 18 75 S 168 R
7| FMS 11 General Microbiology 2+¥1=3 17 35 10 26 B8 17.7
a8 | FPT 1N Frincipies of Food Processing 2+1=3 14 a0 a a2 o5 1889
a | FPT 112 Pastharvest Managemant of Fruits and Vegetables 2+ =23 18 38 10 23 85 188

CREDITS COMPLETED :
CREDIT POINTS:

GRADE POINTSAVERAGE: 7.1

24 Total Credit 14 +10 = 24 LWU‘\J\F I Division

jio Principal
Dadasaheb Mokashi College of Food Technology.

Rajriachi, Tal, Karad, Dist. Satara
Filt Pate; COAN02] 1567002 Principal | Assistant Registrar

=

Fal 4.999 & Balow Pass Olesas 000-5 S80 | Dyialon: B 000-F €06 | Diviaion 7 000-7.005 | Clags with Didtinetlan ' 800 and Above




MAHATMA PHULE KRISHI VIDYAPEETH RAHURI

Mokashi College of Food Technology, Rajmachi
GRADE CARD

RegNumber : FTR-2019/073 Name : Ukirde Abhijil Sukhadey
Course : Bachelor of Food Technology - || Semester ; || Academic Year : 2018-2020
SR | SubjectCode SubjectName Cradits Theory Practical Total CREDIT
i Mid Term University Lab Practical b Fam
1 | DEG 123 Democracy, Election and Good Govemance 1+0-= 1 a9 25 34 Pass
2 | FBM 122 Infarmation and Communication technalogy 1+1 =2 8 25 a 25 GE 3.2
3| FCN123 Human MNutritian 2+1 =3 19 51 a 25 104 20.7
4 | FON 124 Food Chemistry of Macronutrients 2+1=13 18 51 ] 25 103 20.7
5| FE124 Heat and Mass Transfer 2+1-=3 17 51 a 25 102 20,4
6 | FE 125 Statistical Methods and Numerical Analysis 1#1 =2 a9 25 8 25 68 13.6
7 | FM5 122 Foad Microbiology 2+1=73 17 51 g 25 102 204
B | FPT 123 Cemeal Processing 24+1=3 16 51 | 25 101 201
9 | FPT 124 Food Packaging Technology 1+1= 2 10 25 8 25 69 13.8
10 | NCC/NSS NCCINSS 0+1=s1 8 25 33 Pass
11 | PHEY 122 Physical Education and Yoga 0+1=1 G 25 34 Pass
)
CREDITS COMPLETED : 21 Total Credit 13+ 8= 24 =t | s il Division
CREDIT POINTS: 1429 . x =
Cadasahsh il 1"y ._.._u..w.
GRADE POINTS AVERAGE ; 6.8 Rajmachi, Ti ] cilaza
Print Date : 14/08/2020 14:26:48 Principal | Assistant Registrar

Fail; 4.999 & Bulow Paas (

Clans 5,000

%5

-5.900 || Divislon:8.000-6.998 | Division: 7.000-7.995,1 Class with Distinction : .00 and Abc

W




MAHATMA PHULE KRISHI VIDYAPEETH RAHURI
Mokashi College of Food Technology, Rajmachi

GRADE CARD
RegNumber : FTR-2018/073 Name : Ukirde Abhijit Sukhadev
Course : Bachelor of Food Technology - Ml Semester ; 1| Academic Year ; 2020-2021
SR | SubjectCode SubjectName Credits Theory Practical Total CREDNT
e Mid Term University Lab Practical ks £OhS
1| FCN 238 Food Chemiglry and Micronulnents £41= 3 7 | & 38 155 o
2 | FE238 Energy Generation and Conservation 241 = 3 20 59 a 33 121 24,3
3 | FE 237 Unit Operations in Food Processing - | 2+1 =3 15 66 10 30 = 243
4 | FMS 233 Industrial Micrblology 2+1a3 13 66 ] 38 126 252
5 | FPO 234 Student READY - Industrial Tour | D+1=1 10 33 43 88
6 | FPT 235 Legumes and Ollseeds Technalagy 2+1=3 19 48 10 3y 117 234
T | FPT238 Meat, Polutry and Fish Technology 2*4c B 20 S0 ) 35 114 28
8 | FPT 237 Processing Technology of Beverages 1+1= 2 g 28 10 28 78 15.2
g | FPT 238 Processing of Milk And Milk Products 2%1=3 19 58 8 36 120 240

CREDITS COMPLETED : 24 Total Credit 15+ 9= 24 hhnmu\._lh | Ciass with Distinction

CREDIT POINTS: 1948 Principal
GRADE POINTS AVERAGE : 8.1 [4zasanet Mokashi Colege of Food Technolagy,
Print Date : 26/08/2021 124703 Rajmacht, Tal. it} A Rnt Registrar




RegNumber : FTR-Z018/073

MAHATMA PHULE KRISHI VIDYAPEETH RAHURI

Mokashi College of Food Technology, Rajmachi

GRADE CARD

Name :  Ukirde Abhijit Sukhadey

Course : Bachelor of Food Technology - IV Samester : IV Academic Year ; 2020-2021
SR | SubjectCade SubjectName Creditz Theory Practical Tatal CREDIT
4 Mid Term University Lab Practical oo 0l
1 | FBM 243 ICT Application in Food Indusiry 123 ] 8 20 a4 (=3 26.1
2 | FCN248 Food Additives and Preservatives 1#¥1=2 10 28 ] 38 B5 17.0
3| FE248 Unit Operations in Food Processing Il 2+1=3 14 78 10 30 130 281
4 | FE 248 Post Harvest and Storage Engineering 2+1=73 20 55 10 a7 122 243
5 | FMS 244 Fodd Safety and Micrablal Standards 2+1=2 17 53 e 36 115 231
6 | FPT 2410 Fruits and Viegetables Processing 2+1=13 20 44 10 a2 m 222
T | FPT 2411 Processing of Spices and Plantation Grops 2+1= 3 18 60 10 35 13 28,1
B | FPT 249 Whaal Milling and Baking Technalogy 2+1=3 19 36 10 38 103 20.7
CREDITS COMPLETED : 23 Total Credit 14+ 9= 23 nﬂ#bahﬂm 1 Class with Distinction
CHEDIT FOMS] i Dadasaheb ,.Srﬁa_ﬂﬂﬂ__um w. Food Techhology.
GRADE POINTS AVERAGE: 80 Rajmachi, Tal. Karad, Dist. Satara
Frint Dam ¢ 0802071 167330 Frincipal | Assistant Registrar
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MAHATMA PHULE KRISHI VIDYAPEETH RAHURI

Mokashi College of Food Technology, Rajmachi
GRADE CARD

RegNumber ; FTR-2018/073 Name : Ukirde Abhijit Sukhadey
Course : Bachelor of Food Technology - V . * Semester:V Academic Year ;- 2021-2022
SR | SubjectCode SubjectName Credits Theory Practical Total CREDIT
i MidTorm | University Lab Practical | Mo ZHES
1 | FEM 354 Entrepreneurship Development 241213 16 76 10 34 135 273
2 | FEM 355 Business Management and Economics 2+0=12 17 76 23 1686
3 | FEMass Food Laws and Regulstions 2+1=3 18 76 10 35 137 273
4 | FCN 357 Instrumeantal Techniques in Food Analysis 0+2=2 18 66 85 17.0
5 | FE 3510 Biochemical Engineering 241=3 16 59 10 a8 123 246
6 | FE 3511 Feod Refrigeration and Cold Storage 2+1=3 15 58 10 s 118 237
7 | FMS 355 Food Biotechnology 241=3 18 72 5 32 130 26.1
B | FPD 352 Stugent READY - Industrial Taur Il 0+1=1 10 38 48 9.6
8 | FPT 3512 Confectionary and snacks Technology 2+1=3 18 76 g8 33 136 273
10 | FPT 3512 Food Extrusion Technology 1+41=2 . 8 38 10 36 93 18.6
. L/
CREDITS COMPLETED : - Total Credit 15+10=25 {1 )~" I Class with Distinction
CREDIT POINTS: 2201 Principal

GRADE POINTS AVERAGE ; 8.8

Print Date : O7/0%2022 14:38:11

Dadasaheb Mokashi Cellege of Fooa Tetinoiogy.

Rajmachl, TahiiEiph PisBtsii Rogistrar

Fall: 4 589 & Balow Pass Class

5.000-5 892 1 Divisicn' 000-6.999 1 Division 7 G00-72998 | Claas with Dlglinction

4.5 anvd Above




MAHATMA PHULE KRISHI VIDYAPEETH RAHURI

RegMumber : FTR-20169/073

Mokashi College of Food Technology, Rajmachi

GRADE CARD

Name: Ulorde Abhijit Sukhadev

Course : B Tech (Food Technology) - VI Semester : VI Academic Year ; 2021-2022
SR | SubjectCode SublectName Credits Theary Practical Total CREDIT
Mo Mid Term University Lab Practical MArEs FORVES
1 | FBM 367 Project Preparabon and Management 121 =2 ] a8 10 a0 ar 174
2 | FBM 368 Marketing Management and Intarmational Trade 2+0=2 18 49 &7 134
3 | FBM 368 Communication Skills and Personality Development 1+1=2 10 23 10 an T2 14.8
4. | FCN 368 Enzymes in Food Industry T41 =2 g 35 9 a7 =3 182
5 | FE3812 Food Processing Equipment Design 141=2 9 12 g an 81 16.2
6 | FE3613 Food Plant Design and Layout 2¥1 =23 16 74 8 27 125 248
T | FE 3814 Instrumentation and Process Control 241 =3 18 B3 g a3 123 246
B | FMS 366 Food Plant Sanitation 241 =% 18 75 9 35 138 Zr B
g8 | FMS 367 Quality Assurance and Cerlification 241 =3 18 54 B a2 113 225
10 | FPT 3814 Food Quality and Sensary Evaluahon 2+1 =13 17 76 9 32 134 26.7
CREDITS COMPLETED : 25 . Total Credit 16+ 8=25 h_n v, ./ ! Class with Distinction
creor pos: 0 filrL

GRADE POINTS AVERAGE : B2

Print Date : 28007/2022 1247386

Ciadasaheb Mokashi Collzge of

Rajmachi Principsl RssiBaatRegistrar

Principal

i Technciogy.

Fail 4 968 & Balow Paes Clase 5 000-5.908 || Division/8.000-5 999 | Divieion 7 000.7.988 | Class with Distinction © 8 00 and Above




