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DR. BALASAHED SﬁWﬁHT IO aAr I I{RISPI UIDYﬂFEETH, Dni’ULI
(Agricultural University)

Dapoli, Dist-Ratnagiri, Maharashtra (State), India.

Provisional Passing Certificate

Sr. No, 2023121083 Reg. No. : FSKRU/19/1089

This is to certify that MISS. PATIL BHAKTI SHRINIVAS

Sharadchandraji Pawar College of Food Technology, Kharawate-Dahiwali  of

a Affiliated College of this University has successfully completed the
Dig B.Tech.(Food Tech.)

4 Year Degree course of the
Dr. Balasafieb Sawant Konkan Krishi Vidyapeeth, Dapoli in the
month of April 2023 during the academic year 2022 - 2023

Her CGPA is 8.05 in 10 point scale and she is placed in the

First Class with Distinction

i %.\Lqmma— ‘
DAPOLI (Maharashtra) [S. P. DUSANE]
Date 16/06/2023 Deputy Registrar



DR. BALASAHEDR SAWANT KONKAN KRISHI VIDYAPEETH,
{Agricultaral University) DAPOLI, Dist. RATNAGIRI
{Maharashtra State) INDIA

TRANSCRIPT

Serial No. : 2023121088 FROM 2018-2020 TO 2022 -2023
FACULTY OF AGRICULTURE

Mame of the Student MISS. PATIL BHAKTI SHRIMNIVAS
Institute ©  Sharadchandraji Pawar College of Food Technology, Kharawate-Dahiwall

Registration No FSKRW/19/1089 Motner's Name | KAMAL
Medium of Instruction :  English Yearof Admission:  2019-2020
Course . Bachelor of Technology (Food Technaology) Date of Declaration of Result | 16/06/2023
CeiREE | GRADE | CREDIT
NO. TITLE OF THE COURSE CREDITS {H?eg::?m Em:-‘:
1l Paints) P}
| SEMESTER
FPT-111 Pringinles of Food Processing 3 7B 23.4
EPT-112 Past Harvest Management af Fruits and Vegetables E 7.1 213
FE-111 Engineering Drawing and Graphes 3 73 219
FE-11i2 Flied Mechanics | 8.1 243
FE=113 Mathematice i 55 11.8
FON-111 Environmental Science and Disaster Management 2 70 (L8]
FCM-112 Blochemistry 2 6.8 136
FM5-111 General Micrabsalogy 3 5.5 168
FEBM-1L1 Computer Programming and Data Struciure 3 Tl 23.1
BIO-111 Introduciory Biciogy 2[NC] 5.3 PASS
I SEMESTER
FFT-123 Cerezl Processing 3 T 23.1
FPT-124 Food Packaging Techrdlogy 2 7.4 14.8
FE-124 Heat and Mass Transfer 3 75 2.5
FE-125 Statistcal Methods and Mumerical Anabyss 2 7.5 15.0
PMS5-122 Feod Micrabloiogy 3 5 225
FCh-123 Human Mutntion 3 7.6 22,8
FCH-124 Food Chemistry of Macronutrisnts ki £ 22.5
| FBM-122 Irforrmation and Communication Technclogy Z 73 14.6
PHEY-122 Fhysical Education and Yoga LINC) 7.3 PASS
DEG-123 Demacracy, Election and Good Governanca 1{NC] .7 PASS
MS5-121 Natioral Servics Scherme 1[me) 7.7 PASS
I SEMESTER
FPT-235 Legumes and Oilsaeds Technalogy 3 7d 21.3
FPT-236 Meat, Poultry and Fish Technology 3 B 243
FRT-237 Processing Technology of Beverages 2 B.1 16.2
FPT-236 Processng of Milk and Mitk Products 3 B.5 55
FE-236 Energy Generatian and Cons=rvation 3 82 | 246
FE-237 _i'uml. Cpérations in Food Pracessing - | 3 9.4 20
FCN-235 | Food Chemistry and Micronutrients 3 8.1 4.3
FMS-213 | Industrial Microbialogy 3 16 1238
FRO-231 | Students READY - Industrial Tour(l) 1 8.2 82
IV SEMESTER
FRT-248 Wheat Milling and Baking Technology 3 7.8 34
FoT-2410 Friets and Vegelables Processing 3 7.7 FER)
FAT-2411 Processing of Speces and Plantation Crops 3 8.5 255
FE-245 Uit Operations in Food Processing - 11 3 B.7 261
FE-2459 Pust Harvest and Storage Enginesring 3 2.7 231 |
FCN-246 Food Additives and Preservatives 7 g.1 18.2




GRADE | CREDIT
COURSE TITLE OF THE COURSE L] et il
NO. 10 Polnis) G.RY
FME-244 Foon Satety and Micrabial Standards 3 4l 23.1
FEM-243 1CT Apglication i Food Industry 3 B4 5.2
V SEMESTER
FPT-3512 Confectionary and Snacis Technology i 8.2 .6
FPT-3513 Food Extrusion Technology F 7.5 .15.u
FE-3510 Biochemical Engineanng 3 8.6 5.8
EGT Food Refngeration and Cold Storage 3 85 253
FCN-357 Instrumental Techniques in Food Analysis 2 B0 16.0
FMS-355 Food Biotechnology 3 8.0 4.0
FaM-354 Ertrepreneurship Development 3 B.3 4.3
FaM-335 Business Management and EConomics 2 5.0 180
FIM-356 Food Laws and Regulations 3 B4 5.2
FAQ-352 Truefent READY - [ndustnial Tour {11) 1 8.0 8.0
i VISEMESTER
'FPT-3614 Food Quality and Sensory Evaluation 3 76 228
FE-3412 Food Processing Equipment Design 2 B0 160
FE-3613 Food Plant Design and Layout 3 B3 4.9
FE-3614 Instrumentation and Process Control 3 B.2 4.6
FCN-368 Enzymes i Food Industry 2 2.5 15.0
FM5-366 Facd Flant Sznitation 3 7.5 225
FMZ-3R7 Quatity Assirance and Certification 3 8.6 3.8
FBM-167 Froject Preparatian ahd Management 2 78 15.6
FEM-I08 Marketing Management and Intematianal Trade 2 g6 17.2
FBM-369 Commumication Skills and Personality Develocpmeant 2 88 176
VI SEMESTER
FPO-473 Student REACY-Experiential Learning Programime-i 7 8.7 609
FPO-474 Stucdent READY-Experiential Learning Programme-11 Fy 8.7 6.9
FPO-475 | Student READY-Research Project 3 8.7 26.1
FRO-476 | Student READY-Seminar ] 8.2 8.2
VIl SEMESTER
FRO-ag7 _ﬂ Student READY- Irplant Traimng 0 a7 174.0
Credits Completed : 185
Credits Completed by Gradial Course . 180
Credits Completed by Non-Gradial Course : 5
Credit Points Obtained : 1445.0
Cumulative Grade Point Average (CGPA) : B.05

Equivalent Percentage of Marks & Class !

800 & above C.G P.A. - Firet Class with Distinclion
70010799 C. GPA -FirstClass

60010699 C.GPA - Second Class
50010599 C G PA -PassClass

R = Repeal NC = Non-Gradial Course  * = Passed by graca marks

Dwration of Degres Pragram | 4 Year in 10 Poinl Scale

8050  First Class with Distinction

Notification Order No : BSKKV/Exam-E/B. Tech. {(Food Toch. )/1100/2023 DATED-16 JUN 2023

DAPOL

DATE . 16/06/2023
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[S. P. DUSANE]
DEPUTY REGISTRAR

L1

-



