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GRADE
COURSE NO. TITLE OF THE COURSE crepms | SIS ﬁﬁgﬁiﬂgﬁ
TO 10 PENTS-I
I Semestor
FST-111 Principles of Food Processing 3 6.2 185
FST-112 R |Food Production Trands and Programmes 2 Ty | 14.2
FCN-111 R  |Biochemistry 3 59 177
FCN-112 R [Food Chemistry-| 3 6.2 1836
FE-111 Engineering Drawing 1 7.4 7.4
FE-112 Fluid Mechanics and Hydraulics > 59 118
FIM-111 R [Fundamentals of Microbiclogy 3 6.4 182
H Semester
FST-123 R |Post Harvest Management of Fruit and Vegetable 3 5.4 19.2
F5T-124 Ceraal Progessing 3 6.6 19.8
| FCN-123  |Food Chemistryl 3 58 19.8
FCN-124 Hurnan Mutrition 3 Pl 23.1
FE-123 Energy Generation and Consenvation 3 59 17.7
FE-124 Heat and Mass Transfer 2z 6.8 135
Fil-122 Food Microbiclogy 3 74 213
_lll Semester
F5T-235 Legume and Oiseed Technology 3 Tr 234
FST-236  |Meat, Poullry and Fish Technelogy 3 6.8 207
FST-237 R |Wheat Milling and Baking Technology 3 6.1 183
FST238 |Confectionery Technology z 7.5 15.0
 Technigues in Food Anatysis 3 78 237
Food Processing Equipments-i 3 5.9 17.7
Food Packaging 3 TF 23 1
Fermentation and Indusirial Wlacrobiokogy 3 61 18.3
IV Semester
Fruit and Vegetable Processing 3 7.8 7L
{Food Quality 2 [ 15.0
|Processing of Milk and Mik Products 2 7.3 148
r— 3 7.2 216
3 6.7 20.1
3 il 213
3 749 23.7
2 5.9 207

(P.T.O)



POINTS |CREDIT .—I
COURSE NO. TITLE OF THE COURSE CREDITS | ConucED | (CREDT XSS
TO 10 F'DHFT!S]
V Semester
FST-3512 |Food Industy By-products and Waste Liilization ) 7A 142
F5T7-3514  |Carbonated Beverage Tachnology ¥ T8 156
FE-358 Refrigeration Engmeering and Cold Chain 3 7.1 213
FE-359 Biochemical Engineering 3 7.0 210
FE=-3510 Insirumentation amd Process Control > £S5 1855
FIM-2355  |Food Biotechnology 3 6.1 18.3
FTBM-351 R |Co-operation, Marketing and Finance 3 5.8 174
FIEM-352 |Business Management and Internafional Trade = B.1 12.2
Vil Semester
FST-3615  |Product Development end Farmialabion P BB 136
FST-2618 Speciality Foods 3 6.5 185
FST-3617  |Extrusion Technalagy = 6 15.2
FET-3618  |Ouality Aszurance and Cerification 3 i 253
FE-3611 Food Plant Design and Layout 3 6.5 204
FIM-355 Food Hygiens and Sanitation 3 6.9 2007
FTEM-263 |Entrepreneurship Development and Communication = = -
Skills T8 158
FTEM-264 |Food Laws and Regulaiions 3 6.5 19.8
FTEM-365 |Seminar L &4 g4
Vil Semester
E:-:p_eperttlal Leamning Programmei{Hands on 29 78 195.0
Training
Vill Semester
Inplant Training Indusinal {Evaluation) 15 83 | 1245
Inplant Training {Report+ Viva-vooe) 15 Satisfactory
Grade Points obtained 1176.1
Credit Completad 165
Cumulative Grade Point Averags (CEPAY 713
Equivalent Percentage of Marks & Class 71.30 Second

F = Repeat
8.50 and above | First Division with Distinction
To0 o 49 . First Divisian

G001t 7 .49 . Second Division
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