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= MAHATMA PHULE KRISHI VIDYAPEETH RAHURI A
Mokashi College of Food Technology, Rajmachi
= GRADE CARD
RegNumber : FTR-2020/013 Name : Galkwad Mrunal Dattatray
Course : Bachelor of Food Technology - Il Semester : || Academic Year : 2020-2021
SR | SubjectCode SubjectName Credits Theory Practical Total CREDIT
i Mid Term University Lab Practical L2 PORSES
1 | DEG123 Democracy, Election and Good Govemnarnce F+0:=1 10 27 37 Pass
2 | FBM22 Information and Communication technology 1+1=2 10 33 g 30 B2 164
3 | FECNI25 Human Nutritign 249°= 3 16 54 =1 36 115 231
4 | FEN 12 Food Ghemisyy of Macronutrients 24143 18 45 g 38 111 222
s | FE124 Heat:and Mass Transfar 1 2E=3 17 56 10 34 A m7 234
6 FE1ZS Statistical Metheds and Numerical Analysis 1+1=s 2 g 30 10 39 83 76
7| PMsi2 Food Microbiclogy ZFfi==3 19 a1 g 34 103 20.7
& | FPTIs Cereal Processing = 2+1=3 17 53 g a8 122 243
9] FRviza Food Packaging Technology Qg = 10 1= 9 35 BS 17.6
10 | NCC/NSS NCGINSS : _ i Josr=1 E § w i Pass
11 FHE‘!"tZZ Physical Education and Yoga J {5 A B e a 37 48 ! Pass
¥ : : = =
TotalCredit 134 8221 s ’ I Division
PrintDate ; 250112022 05
X : a*"_ ¥
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Mokashi College of Food Technology, Rajmachi
GRADE CARD

RegNumber : FTR-2020/013 Name : Gaikwad Mrunal Dattatray
Course : B Tech {Food Technoiogy) - IIl Semester : 1| Academic Year ; 20212022
SR | SubjectCode SubjectName Credits Theory Practical Total CREDIT
b Mid Term University Lab Practical ey ] gt
1 | FGN 235 Food Chemisiry and Micronutnents 2+1 =73 17 34 a 26 B8 171
2 | FE236 Energy Generaton and Conservation 2+1=13 20 50 10 31 111 n2
3| FE237 Unit Operations in Food Processing - | 2+41=3 18 40 8 25 a1 183
4 | FMS 233 Industnal Micrbiology 2+1=73 18 39 9 31 a7 m|E
5 | FPO231 Student READY - Industrial Teur | Qe =1 10 34 a4 B3
6| FPT235 Legumes and Oil seeds Technology 2+1 =213 18 a1 9 31 a7 195
7 | FPT236 Meat, Polutry and Fish Technology 2+1=3 18 33 2 30 80 180
8 | FPT 237 Pre g Technology of Beverag 1+t =2 10 2 10 3z 73 1456
e | FPT 238 Processing of Milk And Milk Products 26H1=3 18 a B 30 68 195

Total Credit 15+ 3=24

1l Division
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Mokashi College of Food Technology, Rajmachi
GRADE CARD

Name

Galkwad Mrunal Dattatray

Semester : |V

Academic Year: 2022-2023

GHAUE POalTh AVERAGE | 0z

Pl &% b Bl '

Print e+ 1122020 102629

SR | SubjectCooe SubjeciName Credits Theory Practical Total CREDIT
e Mid Term University Lab Practical Marks il
| E5M 243 iCT Appicabon m Food Ingustry 1¥2=3 g 16 20 56 101 201
2 | FOND2eE Food Agdmves and Preservalives SR 2 9 17 10 24 80 120
i A= Ut Operations in Food Processing |l 2+1=3 15 41 g a2 a7 18,5
?. s | EE2s Bost Harvest and Siorage Engmeenng 2+1=3 15 28 9 28 81 16,2
i, = | TS 222 Foog Safety and Micoteal Standards 2+1=3 19 3r 10 3 a7 195 R
: £ Pz Fruns and Vegetables Processing 2+1=3 13 34 10 27 28 157
‘ Tl Processing of Spices and Plantation Crops 231=2 15 42 9 32 @8 19.8
L £ | FPT 248 Wheat WMilkng and Baking Technoltgy 2¢1=3 18 33 10 31 o0 18.0
| CREONS COMPLETED | 7 TasiGrooit 144 0823
CRENT PONTY 1428




Mokashi College of Food Technology, Rajmachi
GRADE CARD
Reghumber - = R 2020013 Name saikwad Mrunal Cattatray
Course : E Tesn Food Technaiogyi -V Semester | V Academic Year - 20222022
| sR | SutseciCode F SubjectName Credits Theory Practical Totat CREDIT
s . Mid Term University Lab Practical Harks s
! = e o Entreprensurship Devaiopment 2+1=73 18 248 10 3 &8 173
! = Susiness Managemeani and Economics 2+0= 2 15 38 54 W3
i -3 | SEM 35 Food Laws and Regulahons 215273 18 36 10 33 73 125
1
| i NI Irstiumental Techniques in Food Analysis O+ 2= 2 17 80 i ;¥
E - | E 3530 Badcremecal Engineenng A=Y 18 24 10 33 &5 Wi
5 l ==n Fooe Retngersten and Cold Storage 2+9==3 o 42 10 23 o6 -5
) TS 555 Food Swtechnology 2+1=12 19 <5 = 26 - 77
E|Frass Stugent READY - industnial Towr |l G20 10 0 40 ae
3 | FPT ISz Contactinnary and snacks Technclogy. 217 -3 17 43 10 34 10 267
10 | FRT s Food Extrusan Tachnology i NP _ 10 19 10 32 71 142
Totnl Grodit 16410 = 26
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Reghumber  FTR-2020010

Mokashi COItege of Food Technology. Rajmachi
GRADE CARD

Name -

Gaikwad Mrunal Dattatray

ol sl s i Academic Year | 2022-2023
S# | SupjectCode SubjectName Credits Theory P e creoiT
= Mid Term University Lab Practical Marks POINTS
: | EBM3ET Project Prep and M 1+1 22 ] 18 ] 26 62 124
2| FEM 382 Marketing Management and Inlernational Trade 240 =2 18 41 i 8 119
21 3 Co —ation Shkills and P ity D D 1122 9 12 g 2 "5'_6 T‘li” |
Enpries 0 rosd oy 1e1=2 s 2 10 a0 il “»3 1

Food Progessing Equipment Design
';Fwd Plant Design and Layout

70
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Mokashi College of Food Technology, Rajmachi
GRADE CARD

Galkwad Mrunal Daltatray

Name :

Semester : Vi

Academic Year : 2023-2024

SR . SubjectCode SubjectName Credits Theory Practical Total CREDIT
e MidTerm | Uhiveraity Lab Practical |  arks e s

PO &7 Student READY - Expenential Learning Programme | 0x7= 56 288 2 B44

PO 4T2 Student READY - Expenential Learming Programme || 0+7 = 58 230 288 574

PO 475 Student READY - Research Project 0+3 = 18 105 123 248

I 2 | FPO4 Student READY - Seminar 0+1= 8 34 42 B4
CREDITS COMPLETED 1% -5 Total Credit 0+18=18 J:Q&imw

CREDIT POINTS: 1548

Print Date : 10/04/2024

15:34:18

Principal

Dadasahed Mokashi College of Food Technalogy,
AR TR oS istese
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