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Loyola Academy, Old Alwal, sceunderabad 500 010

-
e I T TON OF <1 o T——
R-WISE DISTRIBUTION OF SUBIECTS ——

YEAR-WISE AND SEMESTE
DEPARTMENT OF B.Sc. FOOD 'l'l"‘.(fllN()LO(-'Y AND MANAGEMEN: |
FIRST SEM ESTER “MENT I
ACADEMIC YEAR 2020-21 OF 2020-23 BATCH (CBCS) ;
: Duration {
Sl Subj g M . ‘
No. Part “\2_‘(:'::‘ Title of the Subject }.:3:";; of Exam Ini s ., B
| | - General English-1 hrs) ernal | External | Totay | Credits
[ 1 |1 ENIS eneral English- 1
J NISI0L | (AECC-1 : ; 40 60 | 100 | 3 |
: Value Education and e
) " personality
| I | VE18001 Development 2 3 40 60 100 5 |
- (AECC-2) |
Food and Human e
| 3 I |FT18101 |Nutrition 4 3 40 60 10
| (GE-1) 0 | 4
Food Chemistry
4
11 |FT18102 (Core-1) 4 3 40 60 100 i
Food Biochemistry
= o
5 11 |FT18103 | ~ore-2 4 3 40 60 100 4
Technology of Food
6 I1 |FT19104 Preservation 4 3 40 60 100 4
(Core-3)
PRACTICALS
Food and Human
7 1 | FT18105 Nutrition 2 3 40 60 100 1
GE-1
Food Chemistry
8 II | FT18106 Core-1 2 3 40 60 100 1
9 | 1m |FT18107 Fé"’d Biochemistry 2 3 40 60 100 I
ore-2
Technology of Food
10 11 | FT18108 Preservation 2 3 40 60 100 1
(Core-3) STl
Total 29 - 400 600 1000 25
I
el

L__/—————/—————_————————-—,«———L—,—»—’-——
ry Course (AECC) * Generic Elective (GE)

* Ability Enhancement Compulso

CS
020-21 for 2020-23 patch (CB )

Sullabus w.e.f2
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Loyola Academy, Old Alw al. Sceunderalud S00 010

FAROWISE AND SEMESTER-WISE DISTRIBUTION OF SUBIECTS
INOLOGY AND MANAGEMENT

D i
> DEPARTMENT OF B.S¢. FOOD TEC] ‘
SECOND SEMESTER ;,
) “\,.(f:‘\.'?!f":‘__!_[(‘,_)'l‘}-'\R_2“,2,0',2! OF 2020-23 BATC 11 (CBCS) |
Lfl- Part | Subject | Hours Duration | ~ Marks ==
5 | No. | : 1 Code “itle of the Subject /\\'cci( of Exam | o al I-‘ttcﬁ N Credits |
W | I | 1 IEN General Eoaliehl | 2 i “‘““"']'q“‘"l"']“"f‘a"'!rw ——
5 | ]I ENIS201 | (\pees) 3 3 40 6 | 10 | 3 |
he ‘ Indian Heritage and L
9 l 1C19001 | Culture 2 3 40 60 0o | 2
(AECC-4) o= ‘s
) { Applied i
! i FT19201 | Mathematics 4 3 40 60 o | 4
o1 | GE-2) i
Food Additives and E‘
» FT18202 | Toxicology 4 3 40 60 100 4
' (Core-4) e
v Food Process
9 FT18203 | Engineering-I 4 3 40 60 100 4 |
I Core-5 _’_______’________________’___________“‘
] / Microbiology of
) 6 II | FT18204 Food and Water 4 3 40 60 100 4 |
2 (Core-6) S
R/ I ————— .
Applied
E FT19205 | Mathematics 2 3 40 60 100 1|
) R GE-2 I EE— o
Food Additives and f
) FT18206 | Toxicology 2 3 40 60 100 1 ;
Core-4 5
) Food Process |
9 11 | FT18207 Engineering-I 2 3 40 60 100 1|
’ Core-3 _ i
Microbiology of |
10 II |FT18208 Food and Water 2 3 40 60 100 I
Core-6 - ——
11 | m | PL18001 PéANET - - - - s 4 Lok
(Outreach) , _,.,,:.j
Total 29 | - 200 | 600 | 1000 25
* Ability Enhancement Compulsory Course (AECC) \ _
hood Empowerment & Transformation

* Programme of Loyola Academy for Neighbour

(PLANET)

3020-23 pateh (CBC&)

Syllabus woof 2020-21 for =

B.Sc. Food Technology & Management
18
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Loyola Academy, Old Alwal, Secunderabad 500010

>
L ¥4
= l};%uz-w:sn AND SEMESTER-WISE DISTRIBUTTION OF SUBJECTS
CPARTMENT OF B.Se FOOD TECHNOLOGY AND MANAGEMENT
"3 THIRD SEMESTER
ACADEMIC YEAR 2020-21 OF 2019-22 BATCH (CBCS)
> Subject | ... oo uration | Marks [ ]
D Code Title of the Subject AWeek | OTExam [ ol | Esternal | o | Credis |
- — Ao ey
D [ En\_'irmnncnml Studics _ ; ‘
I | ESIS001 | & Gender Sensitization 3 3 40 60 100 " 3
) | I (AECC-5) L 1
. A Food Processing and *
Q L-— I GISFTIT | Quality Control 2 3 40 60 100 ? 2
l | | (GE-3)(ID) ;
> L 3 } 1 jFTZOSO] I()S‘”E%I‘)‘d“‘o"@' 3 3 40 60 00 | 3
<) )' f Food Process i
[ 4 ( I | FT18302 | Engineering-II 4 3 40 60 100 & 4
>y | (Core-7) ‘
e f’ Technology of Cereals, pulses 5
> | 3 j I | FT20303 |&legumes 4 3 40 60 100 \ 4
| (Core-8)
v | Technology of Fruitsand ‘
q { 6 I | FT20304 | Vegetables 4 3 40 60 100 \ 4
- (Core-9)
| PRACTICALS
- Food Processing and
| } 7 I GI18FTIP | Quality Control 2 3 40 60 100 1
1 (GE-3) (ID)
Dairy Technology
l 8 , 11 ] FT20305 (SEC-1) 2 3 40 60 100 1
Food Process
9 II |FT18306 | Engineering-II 2 3 40 60 100 !
(Core-7)
Technology of Cereals, pulses
10 II | FT20307 | &legumes 2 3 40 60 100 l
(Core-8)
Technology of Fruits and
1] 11 FT20308 | Vegetables 2 3 40 60 100 !
(Core-9) |
Total 30 - 440 660 1100 | 25 |
* Ability Enhancement Compulsory Course (AECC) * Skill Enhancement Course

(SEC)
* Generic Elective (GE)  *Inter-disciplinary (ID)

7 batch (CBCS)

2

——

B.Sc. Food Technology & Management Syllabus w.c.f 2020-21 for 2019-

! e N

£
¥
!
)
!
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3 EAR-WISE AND SEMESTERAVISE DISTRIBUTION OF
EPARTMENT OF B.S¢ FOOD TECHNOLOGY AND MA

TSGR T T W

Loyola Academy, Ol Alwal, Sceunder

FOURTI SEMESTER

ACADEMIC YEAR 2020-21 OF 2019-22 B

L B30 o

abad 500 010

e ——— A ——

i i

ATCH (CBCS)

FSUBIECTS
NAGEMENT

Sl Subi ] ) T Tburation | Marks |
. Part | © ubject . I Hours -y IVIAPHKS e |
No. Cote Title of the Subjeet | ooy of Exam | o1 | External Total l! Credits |
(hrs.) | i ]
Toch of Animal based :i
1 I | FT20401 | foods 3 3 40 60 1o | 3|
(GE-4)(DS) i L ‘
| N - | |
) I FT20402 Applied Statistics | - ‘
| | 040 (SEC2) 3 3 40 60 100 1‘ 3 |
| 3 _ | Technology of Oils }
= I |FTI8403 | 5 (Core-10) 4 3 40 60 100 4
| Baking Science and ‘
[ 4 II | FT20404 | Technology 4 3 40 60 100 4 |
f (Core-11) 1
| < | Food Packaging
[ 2 ; l_
| I1 | FT20405 (Core-12) 4 3 40 60 100 \ 4 B
Food Plant Sanitation }
6 I | FT18406 |and Waste Mgmt 4 3 40 60 100 4 |
] | (Core-13) ]
PRACTICALS |
Tech of Animal based '
7 I | FT20407  foods (Core-13) 2 3 40 60 100 1 |
Technology of Oils
_8 I1 | FT18408 -nd Fats (Core-10) 2 3 40 60 100 1
Baking Science and
9 I | FT20409 | Technology 2 3 40 60 100 1
(Core-11)
T e T Pt 2 3 40 60 | 100 |
(Core-12)
Total 30 - 400 600 1000 26

* Gkill Enhancement Course (SEC)

* Generic Elective (GE)

*Discipline-specific (DS)



Loyola Academy, Ol Alwal, Secnnderabad 200010

YEARWISE AND SEMESTEIGWISE DISTRI HTON OF SUBIECTS
L AND SEMESTE] Y AND MANAGEMENT

DEPARTMENT OF B.Sc, FOOD TECHNOLOG
FIFTH SEMESTER

AC ADEMIC YEAR 2020:21 OV 2018-21 B,
Duration ;

of Exam |
| (hrs.)
| TFood Microbiology and 1 1 A0
h“ni\ﬂm\(hl -5) *"! ’ | )
| Principles of Marketing
‘ J(SEC-3) e ———_—
' Technology of Fruits &
Vegetables (DSE-1)
| Tech. of Non

{ FT18503B | Fermented Beverages
‘ (DSE-1)

ATCH (CBCS)
\lnrkt

e T ”

U =

l sternal |

l
f

Subicc ; Hours
uhjeet | Title of the Subject o lntcrmﬂ

Code | /Week |
1-

. gl ) GFETENNEY  NGIINNRT _IRRSSN SN

l‘an |

. mwn
= |
!11\(0*

e i bt

l T18503A

| DP—

.

60

—

e —

[
¢

R

s |

f

4 3 40 60

‘s

Trta l

e Y-'-_— i S
| {

106 3

toa 3

100 | 4

4 i

| Tech. of Cercals, Pulses
and Legumes (DSE-2) 4 3 40 60
Milling Technology
(DSE-2)

FT18504A

4

]

FT18504B

oo | 4

( redits |

Food Safety, Quality
Control & Sensory Eva. 4

(Core-14)

3 40 60

11 FT18505

Food Supply Chain ’
Management (Core-15) 3 3 40 60

6 | 1 “ FT18506

Lad

<« ntuting C-f_c'e VoI ST I

'PRACTICALS

v Y ‘ Food Microbiology and

r

v | i J II FT18507 Food Safety (GE-5) 2 3 40 60

v Technology of Fruits
FT18508A |and Vegetables
(DSE-1)

Technology of Non z 5 40 60
Fermented Beverages
(DSE-1)

o0
S
Pt

FT18508B

100 1

Technology of Cereals,
Pulses and Legumes
(DSE-2)

Milling Technology
(DSE-2)

FT18509A

FT18509B

100 l

S

Food Safety, Quality

40 60

ol

FT18510 | Control and Sensory 2

Eva. (Core-14)

100 l

9O VU OO0 uvu

Total 400 600

[1000 | 25 |

3 VN

%
\

* Discipline-Specific Elective (DSE)

B.Sc. Food Technology & Management
4 i

Syllabus w.e.f 2020-21 for 2018-21 batch

(CBCS)



Loyola Academy, Old Alwal, Secunderalyg S00 01

S —

e ——— At it e —— W""m
YEAR-WISE AND SEMESTER-WISE I)lS'l'l(llll)'l'")N (
DEPARTMENT OF B.Sc. FOOD TECHNOLOGY AND M

e

DUBECTY ;
SIXTH SEMESTER ANAGEMENT |
ACADEMIC YEAR 2020-21 OF 2018-21 BATCyy Cics

W S(J'"‘"_:("..

Duration |

- SL ;Pan | Subject ’ Title of the | Hours »MM.MMQ{[@_

' L Q of Exam I — T
No. . Subject Week Internat | e = |
‘No Code | ] (hrs.) Internal | Externgy Torap | Credis |

I Extrusion B
FT18601A | Technology
' | (DSE-3)
I nm ' Technology - 3 40) 60

| FT18601B

T ———
——

- of Animal 100 4 |

| Based Foods
| (DSE-3) '
| Technology T
| of Spices and ;
Condiments 1

; (DSE-4) 1’
| 'Post Harvest | 4 3 40 60 | 100 | 4 |
|

|

{

| FT18602A

t

| { Technology
| FT18602B | of Field
Crops
| | (DSE-4)
_PRACTICALS

|

| Extrusion |
| FT18603A Technology 1
% (DSE-3) |
f’ Technology 2 3 40 60 100 |
of Animal }
|

r

} ELIESB, | gy ced Foods
! (DSE-3)
Technology
of Spices and
Condiments
(DSE-4) |
| I Post Harvest 2 3 40 60 100

‘ | I Technology
[ FT18604B | of Field

! Crops |
| (DSE-4) S m-—-«w}

FT18604A

o

I

FT18605 | Project 18 , 40 60 100

e STS——

Total 30 i 200 | 300

* Discipline-Specific Elective (DSE)

8-21 batch (CBCS)

B.Sc. Food Technology & Management Syllabus w.e.f 2020-21 for 201
96



