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| Semester lS,No.l Code [ Course ] CrdL |Cndtl Remarks [ S.G.PA._I

1 Jcrasm FLUD MECHANCS 3 A
2 |pcim PHYSICAL CHEMISTRY OF MLK 3 A
3 |peam THERMOOTHAMCS 3 A
1 |pMa3ol FUNDAMENT AL OF MICROBICLOGY b A

I [ LET MILK PROCUCTION MANAGEMENT & DARY DEVELOPMENT 4 A 0
6 |GrTnl MORAL AND VALUE EDUCATIGN 2 A
1 ME JOI ENGIHEERING DRAWING 2 A
g |ME3IM WORKSHOP PRACTICE AND TECHNOLOGY 2 A
1 Ipcim CHEMASTAY OF MILK 1 A
2 |pcsi? EIOCHEMSTRY AND HUMAN NUTRITION 1 A
3 |pE3n HEAT AND IIASS TRANSFER ] A
4 NN 102 INTRODUCT OFY DARY MCROSICLOGY 3 A

Ind 5 |pTam MARKET MILK 4 A 19
6 |DT 303 TRADITIONAL DAY PROCUCTS 3 A
1 |EEE 303 ELECTRICAL ENGINEERNG 1 A
g |mas so2 INDUSTRIAL STATISTICS 3 A
1 Jeosme a2 COMPUTER PROGRAMVING 1 A
2 |DE 401 REFRIGERATION AND AIR CORDITIONNG 3 A
31 |oc4o DAIRY ENGINEERNG 3 A

Ind 1 D140 CONDENSED AND DRIED MILK 5 A 10 |
s |pDT4m2 FAT RICH DARY PRODUCTS [ A |
6 |ECON 502 ECONGMICS ANALYSIS 2 A
7 |ExT 301 DAIRY EXTENSION EQUCATION 2 A
1 |namsol MARKE TING MANAGEMENT AND INTERNATIONAL TRADE 2 A
2 DE 40) DAIRY PROCESS ENGINEERING 3 A
3 DM 401 STARTER CULTURE AND FERMENTED MOLK FRODUCTS ] A
4 |pTsm CHEESE TECHNOLOGY s A

4th 5 |oTse |CE CREAM AND FROZEM DESSEAT 4 A 0
6 |Drsem DAIRY PLANT MANAGERENT AND POLLUTION CONTROL 2 A
7 ENVAIT ENVIRONMENTAL STUDIES 3 A
g mceas DAIRY BIOTECHHOLOGY 3 A
t |panas FINANCIAL MANAGEMENT AND COST ACCOUNTING 1 A
2 |comp zm IT IM DAIRY INDUSTRY 2 A
3 |pcso QUALITY AND SAFETY MONITORING I DAIRY INOUSTRY 1 A
4 |DC 502 CHERLCAL QUALITY ASSURANCE 3 A

Sth s |DEsol INSTRUMENTATION & PROCESS CONTROL 3 A 0 |
6 |DEsa2 DAIRY FLANT DESIGH AND LAYOUT 3 A
7 DE S0 PRINCIPLES OF DAIRY MACHINE DESIGH 1 A
8 NT 303 BYFRODUCT TECHONOLOGY 1 A
| |APFE 406 - FOOD TECHNOLOGY 1 A
2 [DAMss0 ENTREPRENEURSHIR DEVELOMENT AMD INDUSTRIAL CONSULTANCY 2 A
N e FOOO CHEMISTRY 3 y
4 Joc ot FOOD ENGINEERING 1 A

6th 5 [oMsol FOOD AND INDUSTRIAL MY CROBIOLOGY ] A w
6 |OT 304 JUDGING OF DAIRY PRODUCTS 3 x
7 |pTem PACKAGHG OF DAIRY PRODUCTS 3 A
8 |MAS 512 OPERATIONS RESEARCH 3 Y

7th | |preor HANDS-ON TRAINNG AND EXFERENTIAL LEARNNG 5 5 T
1 DT 698* IN-FLANT TRAINHG 20 s

Bih 1 |DT o7 TRAUNING REPORT EVALUATION g S =]

Cumulative Grade P

oint Average (C.G.P.AL) - 10

S.G.PA. and C.G.P.A_arc oul of 10 Point Scale.
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