[ MAHATMA PHULE KRISHI VIDYAPEETH RAHURI I !
Mokashi College of Food Technology, Rajmachi ‘
GRADE CARD N
RegNumber  FTR-201806) Name : Shewala Sankat Bhimrao f
Course ' Bacheior of Food Technology | Semester: | Academic Year : 2018-2020 H
i |
SR | SubjectCode SubjectName Credils Theory Practical Total CREDIT |
No Marks POINTS i
Mid Term University Lab Practical !
r(-'} 1| FEM 1 Computer Programming and Data Structure 1+2=3 ] 18 18 76 120 240 ‘
2| FCN 11 Emvironmental Scence and Disaster Management 1+41=2 10 25 10 0 75 150 |
3 FCN 112 Biochemsiry 141=2 10 19 a9 29 67 134 ,
4| FE M Engineenng Drwaing and Graphics 1+42=3 10 14 20 64 108 218 i
s | FEnz Flua Mechanics 2+41=3 20 43 10 28 102 204 E
B | FEN2 Mathematcs 2+0=2 2 19 42 81 12.2 i’
TS General Microbwology 2+1=13 18 7 10 28 3 186 '
|
s | FRT MY Principles of Food Processing 2+1=1 19 52 g 3 m 222 {
P|FPT 2 Postharvest Manage of Fruits and Veg g 2+1=13 18 43 10 a7 109 219 i
CREDITS COMPLETED : 2 Total Credit 14 +10= 24 Principal I Division
CREDIT POINTS: 1693 - Mokashi Cotege of ooy
Rajmachi, Tal, Kar3d, Dist. Satsin 7
GRADE POINTS AVERAGE : 0
Print Date : 28/12/2020 121545 P pal / Assi
- I ]_ SRS Eae 4 :.".—‘9 & Below Pass Clase & 000-5 899 )l Divizion 6 000-6 588 | Division;7.GO0-7 888 | Class with Distinction  8.00 and Above

i
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I Mokashi College of Food Technology, Rajmachi
i GRADE CARD
RegNumber :  FTR-2019/063 Name: Shewale Sankel Bhimraa
|<ourse Bachelor of Food Technology - 11 Semester : N Academlc Year ;: 2015-2020
SubjectCode SubjectName Credits Theory Practical Total CREDIT
Marks POINTS
Mid Term University Lab Practical
DEG 123 Democracy, Election and Good Governance 140 =1 8 28 r 36 Pass
FBM 122 Information and Communication lechnology 1+41=2 a 28 8 28 72 14.4
4| FCN123 Human Nutritian 2+1=13 18 56 g 28 m 222
4 | FCN 124 Faod Chemistry of Macronutrients 2+1=173 20 56 10 28 114 228
5 | FE 124 Heat and Mass Transfer 2+1=13 18 56 9 28 m 222
= | FE125 Staustical Methods and Numerical Analysis 1+1=2 8 28 9 28 73 14.6
FMS 122 Food Microbiology 2+1=13 18 56 8 28 110 219
H | FPT 123 Cereal Processing 2+1 =3 18 56 9 28 m 222
3| FPT 124 Food Packaging Technalagy 141=2 10 28 10 28 76 15.2
10 | NCCINSS NCCINSS 0+1=1 a8 28 36 Pass
11 | PHEY 122 Physical Education and Yoga 0+1=1 9 28 ar Pass
(3
r!’\l
||
CREDITS COMPLETED 21 Total Credit 13+ 8=21 |
CREDIT POINTS: 155.5 Pr
GRADE POINTS AVERAGE : 7.4 E Rajmach, "
Print Date : 14/09/2020 14:26:48 Principal | Assisi
]_ I + - L | 999,11 Division 6.000-5,998,1 Dhvision; 7 00070491 Class with Dighinctian  B.00 ang Aoy
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| MAHATMA PHULE KRISHI VIDYAPEETH RAHURI al
Mokashi College of Food Technology, Rajmachi
GRADE CARD
RegMumber  FTR-Z010063 Name : Shewale Sanket Bhimrao
Course : Dacheicr of Food Technology - I Semester : (Il Academic Year : 2020-2021
SR | SubjectCode SubjectName Credits Theaory Practical Total CREDIT
Marks POINTS
"o Mid Term University Lab Practical
¥ | FeN 238 Fos Chermatry snd Maacnutnents iv1s ) 16 [ [ 38 128 255
2| FE2M Energy Generaton and Conservation 2¢+1 1) 19 57 9 s 120 24.0
3 | FE 237 Unit Operations n Food Processing - | 2¢1=12 15 [:1] 10 3 120 240
4| FrMs 20 Industnal Mcrbeology 2+1s ) 1% £ 9 a1 133 w7
6 | FPO 211 Student READY - Industnial Tour | Qet= 10 35 45 a0
6 | FPT 225 Legumes ang Odseeas Technology 2+1= 1 1% 43 10 w 114 228 |
7| FPT2M Meat. Polutry and Fish Technology 2+1= 13 18 52 9 n 109 219
8 | FPT 237 Processing Technology of Beverages 1+1e2 10 Fa) 0 35 82 164
9| FPT 238 Processng of Mk And Ml Products 2+1= 3 19 &0 8 kg 124 249
CREDITS COMPLETED : 24 Total Crecit 15+ 9=24 v | Class with Distinction
CREDIT POINTS: 1652 Principa'; < o Tech 3R
i i Catege of Focd
GRADE POINTS AVERAGE : &1 = 123378 "'C'ai-wc‘;,;j it 3atra
Print Date : 260872021 124544 Rgymac™. Principal | Assistant Reg
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MAHATMA PHULE KRISHI VIDYAPEETH RAHURI &
Mokashi College of Food Technology, Rajmachi
GRADE CARD
Reghumber : FTR-2019063 Name; Shewale Sanket Bhimrag
Course : Bachelor of Food Technclogy - IV Semester : IV Academic Year : 2020-2021
SA | SubjectCode SubjeciName Credits Theory Practical Total CREDIT
e Mid Term University Lab Practical Macke pamTe
-'@ 1| FEM 2243 ICT Avplication in Food Industry 1¢7= 1] 8 o] 20 84 122 243
2 | FCN 245 Food Addtves and Preservatives 1+1=2 10 k]| -] 36 85 17.0
3| FE248 Unit Operations in Food P L 2+1=3 15 76 10 34 135 270
4 | FE 245 Fest Harvest and Sterage Engmeenng 2+1=13 18 61 10 30 19 237
5 | FMS 244 Food Satety and Microbial Standards 2+183 17 53 ] 35 114 228
6 | FPT 2410 Fruts and Viegetaties Processing 2+1=3 18 70 ] 3a 135 270
7| FPT 2411 Processing of Spices and Plantaton Crops 2+1= 13 16 66 -] 40 13 261
B | FPT 249 VWreat Mding and Baking Technology 2+1=13 18 44 10 36 108 218
@
CREDITS COMPLETED : 23 Total Credit 14+ =23 'Du‘
CREDIT POINTS: 189.5 Principal
GRADE POINTS AVERAGE: B2 Dadazaheb Moxashi College of
L Print Date : O8/08/2021 162212 Rajmachi, Tal,
vt o N P rrane ~ e T

- e e et
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[ MAHATMA PHULE KRISHI VIDYAPEETH RAHURI I
Mokashi College of Food Technology, Rajmachl
GRADE CARD
RegNumber : FTR-2018/083 Name: Shewale Sanket Bhimrao
<Course : Bachelor of Food Technclogy -V . y Semester : V v . Academic Year : 2021-2022
SR | SubjectCode SubjectName Credits Theory Practical Total CREDIT
= MidTern | Universty Lab | Practicar | Marks PORTS
1| FBM 354 Entrep p Develop 2+1=13 18 76 10 38 140 79
2| FBMasS Business Management and Economics 2+0=2 17 76 a3 186
3 | FBM 358 Food Laws and Regulations 2+1=3 16 76 10 38 140 e
4 | FCN 35T Instrumental Technques in Food Analysis 0+2=2 18 66 B4 68
5 | FE3510 Biochemical Engineering 2+f=3 18 60 10 kL 123 248
€ | FE351 Food Refngeration and Cold Storage 2+1=23 15 76 10 H 135 270
T PMS3ss Feod Biotechnclogy 2+1=3 19 76 9 az 136 273
& | FPO3S2 Student READY - Industrial Tour Il 0+1=1 10 s 45 90
8 | FPT 3512 Cenfectionary and snacks Technology 2+1=3 19 76 9 7 141 82
10 | FPT 3513 Food Extrusion Technology 141 =.2 9 38 10 ) k) 93 1886
CREDITS COMPLETED : 25 Total Credit 15410 = 25 ’ ,,zif,lcms
CREDIT POINTS: 259 Prinuip‘dl
GRADE POINTSAVERAGE: 90 Dadasaheb Makashi Catiege of Foed e
PrintDate; 070032022 14:37.20 RajmachiPTalciPiaBsk
I_ Fad 4955 & Bolop Pass Class £ 000-5 557 1| Division 6.060-5 699 | Division'7,000.7 1159,| Class with Distinction - 5.00 and Above
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MAHATMA PHULE KRISHI VIDYAPEETH RAHURI R |
Mokashi College of Food Technology, Rajmachi
GRADE CARD
Reghumber - FTR-2012063 Name: Shewale Sanket Bhimrao
Course : 8 Tech (Fooc Technology)- VI Semester : VI Academic Year : 2021-2022
SR | SubjectCode SubjectName Credits Theory Practical Total CREDIT
4 Mid Term University Lab Practical ks o

1 | FEM 367 Project Preparaion and Management 1+1=2 <] 38 10 30 87 174

() 2 |Fowaes Marketng Management and | 2l Trade 240=2 19 57 76 152
3 | FAm e Cemmunrcation Skills and Personality Development 14422 10 a5 10 30 8s 7o

4 | FCN 353 Enzymes in Food Industry 1+1=2 10 k! 9 kT a4 188

5 | FE3812 Feocd Processing Equipment Design 141 =2 10 ar ] 3z ea 178

§ | FE3513 Feod Plant Design and Layout 2+41=13 18 76 9 30 133 57

7 | FE3814 Instrumentation and Process Control 2+1=3 18 67 a9 35 129 258

8 | FMS 388 Feod Plant Sanitation 2#1 =13 17 76 9 32 134 87

9 | FMS 357 Quality Assurance and Certification 2+1=1 20 76 8 34 138 6

10 | FPT 3812 Food Qualty and Sensory Evaluation 2+1=13 18 76 10 a2 138 w3

CREDITS COMPLETED : 25 Total Credit 16+ 8=25
CREDIT POINTS: 2201 Pt
GRADE POINTSAVERAGE: 88 Principal
SR T Print Date: 28/07/2022 12:46:51

Dadasahab Mok asitDntitz ¢
Raj liv

E\ ; f AN 2 00 & Below Pass Class 5 000-5.809, 11 Division'8.000-6 899,1 Divislon:7.000-7.899,! Class with Distinction : 800 and Above
S
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