
,
a

Vasantrao Naik Marathwada Agricultural University, Parbhani
ada-rrq arfu rtrd-{rcr7& ffia, wxufr

(Maharashtra State)

INDIA

TRANSCRIPT

FACULTY OF AGRICULTURAL TECHNOLOGY

Name of the student : Tidke Suraj Sambhaji

lnstitution [4GM College of Food Technology
Au€ngabad

:2013MGMFT73BRegistration No

lVedium of Instruction : English

Year of Leaving : 2017

COURSE NO, TITLE OF THE COURSE

GRADE
POINTS

REOUCED
IO IO POINTS

CREOIT POINTS
(CREDII X G,P)

lSemester
FST-I11 R Principles of Food Processing 3 62
FST-'112 Food Production Trends and Programmes 2 62 124

FCN-111 R Biochemistry 3 65 19 5
FCN-l12 R Food Chemistry-l 3 69 207

FE-111 Engineering Drawing 1 56 56
FE.112 R Fluid Mechanics and Hydraulics 2 122
FrM-111 R FLrndamentals of Microbiology 3

ll Semester
FST-123 R Post Harvest Mana t of Fruit and etable 3 69 20.7
FST,124 R Cereal Processing 3 68 20.4
FCNI23 R Food Chemistrv-ll 3 219
FCN-124 Human Nukition 3 59 171

Energy Generation and Conservation 3 63 18I
FE-124 Heat and Mass Transfer 2 110

FtM-122 R Food [4icrobio]ogy. 3 16 5
lllSemester

FST 235 R Legume and Oilseed Teclrnology 3 7.6 228
FST-236 and Fish Tech 3 58 174

FST.237 R eat itM I an Bakind TechI s vnolog 3 62 18 6
FST-238 R Confectionery Technology 2 68 136
FCN-235 Techniques in Food Analysts 3 80 244
FE-235 Food Processing Equipmenls-l 3 16 8
FE-236 3 55 16 5

Fr[,4-233 R tatio ann d nd str a M b violog

Food

3 70 21A
lV Semester

FST.249 at nd rocessVegetable ng 3 17.1FST-2410 Food Q 2 78 156FST-2411 Processi M tk dan Mi rod ucts 2 11.6FSr-2412 Tecnda la IVOSpice hnologv 3 62 18.6FCN-246 Food Additives
3 7A 214FCN-247 Envl n lta ciens 3 18.6FE-247 Food Processi mentsll 55 16.5Food Safetand M rcrobial Standards 3 7.9

Fttir-244 R

iP.T.O.)
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CREDITS

6.1

18 6

7.3

FE-123 R

56

6.2



COURSE NO. TITLE OF THE COURSE CREOITS

GRAOE
POINTS

REDUCEO

TO 1O POINTS

CREOIT POINTS

{CREDITXG,P)

V Semester
FST-3513 Food lndustry By-products and Waste Utilization 2 68 13.6
FST-3514 Carbonated Beverage Technology 2 77 15.4

FE-358 Retrigeration Engrneering and Cold Chain 3 6.1 18 3
FE-359 Biochemical Engneering 3 61 18.3

FE-3510 lnstrumentation and Process Control 3 18.3
FIV-35s Food Biotechnology 3 66 19.8

FTBM,351 R Co-operation, Marketing and Finance 3 55 16 5
FTBt\,4-352 Business Management and lnternational Trade. 2 5.5 11.0

Vl Semester
FST,3615 Product Development and Formulation 2

7.5

12.6
FST-3616 Speciality Foods 3

FST-3617 Eltrusion Technoloqy 2 69 13 8
FST 3618 R Quality Assurance and Certification 3 72 216

FE-3611 Food Piant oesign and Layout 6.7 20.1
FrM-366 Food Hygiene and Sanitation 3 7.9 23.7

FTEM 363 Enkepreneurship Oevelopment and Conrnrunication
Skills

2
5.8 1'l.6

FTBM.364 Food Laws and Regulations 3 59 17.7
FTBM.365 Seminar 1 9.0 90

VllSemester
Experiential Learning Prog€mme(Hands on
Training 25 8.6 215.A

VlllSemester
lnplant Training lndustrial (Evaluation) 15 123.0
lnplant Training (Report+ Viva,voce) 15 Satisfaclory

Grade Points obtained

Cumulative Grade Point Average (CGPA)

Equivalent Perc€ntage of Marks & Class

' = Passed by Grace Marks

R= Repeat

'1't49.9

165

69.70 Second

1.

2.

3.

4.

8.50 and above

7.50 to 8.49

6.00 to 7.49

5.50 to 5.99

First Division with Distinction

First Divisioh

Second Division

Pass class
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6.97

61


