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o MAHATMA PHULE KRISHI VIDYAPEETH, RAHURI

Pin-413 722, Dist. Ahmednagar, Maharashtra (India)
TRANSCRIPT

3 Faculty of Food Technology (Food)
ADHANGALE HARDIK SHARAD

B. Tech. (Food Technology)
Shramshakti College of Food Technology, Maldad

FTS-2018/001
2018-2019

Name of the Student: Registration Number:

Year of Admission:

University RegNumber:; 3619

Course .
Name of the College:

Medium of Instruction-English

L

Subject Code Subject Name Credit Credit -J
. t+p Point
| — Semester : | o _[
FPT 111 Principles of Food Processing TN Ld 241=3 | 18.3
FPT 112 Post harvest Management of Fruits and Vegetables 241=3 18.3
FE 111 Engineering Drwaing and Graphics 1+#2=3 24.3
FE 112 Fluid Mechanics R 2+1=3 \
FE 113 Mathermatics R I 240=2
FCN 111 Environmental Science and Disaster Management 141=2 134 |
FCN 112 Biochermnistry 1+1=2 I 13.4
FMS 111 General Microblology 2+1=3 18.0
FBM 111 Computer Programming and Data Structure 142=3 23.1
Semester i .y
FPT 123 Cereal Processing 2+41=3 17.1
FPT 124 Food Packaging Technology 141=2 12.8
FE 124 Heat and Mass Transfer 2+#1=3 15.9
FE 125 Statistical Methods and Numerical Analysis 1+1=2 13.6
FMS 122 Food Microblology 2+41=3 12.7
FCN 123 Human Nutrition 2+1=3 17.7
FCN 124 Feod Chemistry of Macronutrients 2+1=3 16.5
FBM 122 “Information and Communication technology 1+1=2 136
PHEY 122 * | Physical Education and Yoga 0+1=1 Pass
DEG 123 Democracy, Election and Good Governance 1+0=1 Pass
NCC/NSS » | NCC/NSS 0+1=1 Pass
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Subject Code Subject Name E‘::t m |
B L B N TR R Bl

FPT 3512 Confectionary and snacks Technology 19.5

FPT 3513 Food Extrusion Technology 16.6

FE 3510 Biochemical Engineering 27.3

FE 3511 Food Refrigeration and Cold Storage 24.3

FCN 357 Instrumental Techniques in Food Analysis 16.2

Student READY - Experiential Learning Programme [
Student READY - Experiential Learning Programme 11
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