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=em | COURSE COURSE NAME
=1 CODE
1 BST1EY1 7~ BASIC SCIENCES LAB 7 27
1 CYT151”7 ENGINEERING CHEMISTRY ~ | 3~
1 GET1517 COMPUTING TECHNIQUES [ 3~
1 GET152 ENGINEERING GRAPHICS [ 4~
1 GET162 - ENGINEERING PRACTICES LAB 2~
1 HST151/ FOUNDATIONAL ENGLISH . 4 -
1 MATIS1 7 MATHEMATICS | ~ 4
1 PHT1S1 / ENGINEERING PHYSICS / | 37
2 GET1S3 ENGINEERING MECHANICS 7~ 4
2 HST2517 TECHNICAL ENGLISH 7~ I'ts
2 187251~ BIOCHEMISTRY ~ 37
2 187252~ MICROBIOLOGY 7~ 3 -
2 1872817 BIOCHEMISTRY LAB ~ 2 -~
2 IB7262 ~ MICROBIOLOGY LAB ~ 2
2 MAT251 7~ MATHEMATICS I — 4 —
2 PHT257 , PHYSICS OF MATERIALS - 3~
3 EET1517 BASIC ELECTRICAL AND ELECTRONICS ENGINEERING 37
3 FT7301 FLUID MECHANICS IN MECHANICAL OPERATIONS 4~
3 FT7302 ~ FOOD CHEMISTRY AND NUTRITION -~ 37
3 FT7303 / FOOD MICROBIOLOGY 37
3 FT7304 7 FOOD PROCESS CALCULATIONS ~ 4 -
3 FT7311 7 FOOD CHEMISTRY AND NUTRITION LAB 27
3 FT7312 FOOD MICROBIOLOGY LAB ~~ 27
3 MAT3SE - TRANSFORM TECHNIQUES AND PARTIAL DIFFERENTIAL EQUATIONS ~ 4 -~
4 FT7401 7 FOOD PROCESSING AND PRESERVATION TECHNOLOGY 37
4 FT7402 ~ INTRODUCTION TO FOOD PROCESSING -~ 37|
4 FT7403 7 REFRIGERATION AND COLD CHAIN MANAGEMENT~ 4 |
4 FT7404 UNIT OPERATIONS FOR FOOD INDUSTRIES - 4
4 FT7411 ~ FOOD PROCESSING AND PRESERVATION LAB 7/~ 2 7
4 FT7412 - UNIT OPERATIONS IN FOOD INDUSTRIES LAB — 2.
4 GE7251 ENVIRONMENTAL SCIENCE AND ENGINEERING ~ 3.
4 MAT357 ~ PROBABILITY AND STATISTICS ~ 4~ |
[
s CH7591 ~ SEPARATION TECHNMIQUES ~ 3, ’
s FT7004 ~ FOOD FERMENTATION TECHNOLOGY ~ 3. |
H FT7013 POST HARVEST TECHNOLOGY ~ 3,
s FT7501/ FOOD ANALYSIS . 3. |
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CENTRE FOR BIO-TECHNOLOGY
B.Tech FULL TIME - o
| FOOD TECHNOLOGY

COURSE NAME

FUNDAMENTALS OF HEAT AND MAS’SiT;NSFéR -
PRINCIPLES OF BIOCHEMICAL ENGINEERING .
BIOCHEMICAL ENGINEERING LAB ~

FOOD ANALYSIS LAB ~

FOOD ALLERGY AND TOXICOLOGY /
FOOD FLAVOURS TECHNOLOGY /
DAIRY PROCESS TECHNOLOGY ~/~
FOOD ADDITIVES <~

FOOD PROCESS ENGINEERING ~
DAIRY PROCESS TECHNOLOGY LAB ~
TOTAL QUALITY MANAGEMENT -~
EMPLOYABILITY SKILLS -

FUNCTIONAL FOODS AND NUTRACEUTICALS ¢~

PROCESS ECONOMICS AND INDUSTRIAL MANAGEMENT IN FOOD INDUSTRIES /
CREATIVITY, INNOVATION AND NEW FOOD PRODUCT DEVELOPMENT .

BAKING AND CONFECTIONERY TECHNOLOGY ,

FOOD PACKAGING TECHNOLOGY ~

FOOD SAFETY, QUALITY AND REGULATION -

BAKERY AND CONFECTIONERY TECHNOLOGY LAB -

SKILLS FOR FOOD PRODUCT DESIGN AND DEVELOPMENT ~

SCIENCE FICTION ~

[ PROJECT WORK -
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