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Technology Of Food
Preservation

{1ˢᵗ Semester

2ᶮᵈ Semester

Food Chemistry Microbiology of Food and
Water

Technology Of Food
Preservation

Food And Human
Nutrition

Food Chemistry

Theory

Practical’s

Indian Heritage and
Culture

Applied
Mathematics

Food Biochemistry
Theory

Practical’s

3ʳᵈ Semester

Food Processing and Quality
Control

Technology of
Cereals, Pulses
and Legumes

Food Process
Engineering -IITheory

Practical’s

4ᵗʰ Semester
Applied Statistics Technology of Oils and

Fats
Food Packaging

Theory

Student support

Non-CGPA
Courses

Academic
counseling

NPTEL

Mentoring

Certificate Course CRT Clubs Soft Skills Bridge Course Self-study

Minor Internships Research papers Group discussion/
Seminar/debate Peer learning
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Extension Activities

Generic elective
Sports

PLANET Visiting Adopted
 Villages Industrial visits

 Microbiology of
Food and Water

Dairy Technology Technology of Fruits
and Vegetables

Baking Science and
Technology

Food Process
Engineering -I

Environmental Studies
and Gender
sensitization

Food Additives and
Toxicology

Extra-Curricular
activities

General English - I Value Education and
Personality

Development

Food And Human
Nutrition

General English - II

Food Additives and
Toxicology

Food Process
Engineering -I Food Biochemistry

Dairy Technology Food Process
Engineering -II

Technology of
Cereals, Pulses
and Legumes

Technology of Fruits
and Vegetables

Technology Of Animal
Based Foods

Food Plant Sanitation
and Waste

Management{
Practical’s Technology Of Animal

Based Foods
Technology of Oils and

Fats
Baking Science and

Technology
Food Packaging

Magic Youth Resonance

Institutional
Visits

5ᵗʰ Semester { Theory

Practical’s

Food storage and
Infestation control Principles of Marketing Technology of Fermented

Foods and
Beverages/Technology Of
Plant and Animal Foods

Food Safety Quality Control
and Sensory Evaluation

Food
Biotechnology/Sug

ar Confectionary
Food Supply Chain

Management

Food storage and
Infestation control

Technology of Fermented
Foods and

Beverages/Technology Of
Plant and Animal Foods

Food
Biotechnology/Sugar

Confectionary

6ᵗʰ Semester Theory{
PROJECT

Extrusion Technology
Technology of Spices and

Condiments Food Product
Development

Technology of
Non Fermented

Beverages

Food Processing and Quality
Control

Student Centric
Methods

Add on
Course


