Semester V

Period
Per hr/week/sem Evaluation Scheme Attributes
S.No.| Course . T f P Sub. : Total Kill Eny t .
° code Course Title ype of Faper Total Credit Credits |Employ|Entrepre Ski Gender nvironmen Human | Professional SDGs
t T P cr TA ctal et ability (neurshi 2T Equalit - Value Ethics
ty P ment q Y Sustainability
THEORIES
1 BE-331 UnitOperationsinFood DC 3 1 0 40 20 60 40 100 3:1:0 4 \ \ 3,4,9
Processing
PostHarvest 3 1 0 40 20 60 40 100 3:1:0 4 v Y v 1,2,3,4,9,12
) BE-332 | Physiology,Handling, DC
andStorageof
FruitsandVegetables
3 BE-333 | cerealand Legume DC 2 1 0 40 20 60 40 100 2:1:0 3 v Y v 1,2,4,187,9,12,
[Technology
4 BE-334 DairyProduct DC 2 1 0 40 20 60 40 100 2:1:0 3 \ \ \ 2,3,4,9,12
[Technology
s BE-335 | poodAdditivesand DC 2 1 0 40 20 60 40 100 2:1:0 3 v 2,3,6,11,12,1
Ingredients 314,15
BE-338 FoodBiotechnology DE 3 1 0 40 20 60 40 100 3:1:0 4 \ 1,2,3,4,911,1
2
6 [BE-339 HygieneandFood Safety DE 3 1 0 40 20 60 40 100 v v v 2,3,4,6,7,8,9,
3:1:0 4 11,12,13,14,
15
PRACTICAL
; BE-336 Cerealand Legume DC 0 0 6 40 20 60 40 100 {0:0:3 3 v v v 1,2,4,8,9,12,
17
[TechnologyLab
BE-337 DairyProduct DC 0 0 6 40 20 60 40 100 |0:0:3 3 \ \ \ 1,2,3,4,5,6,7,
8 [TechnologyLab 8,9,10,11,12,
echnologyla 13,14,15,16
18 7 12 320 180 480 320 800 [31 31




Semester VI

Period
Per hr/week/sem Evaluation Scheme Attributes
S.No.| Course Type of Paper Sub. Total Skill Environment SDGs
Titl it i :
code Course Title L T p T TA Totall ESE | Total Credi Credits Ean;::;iloy ::Lr::ni'e S Igieunac:i(;r 2 H\;::Laen Pro;(::?:nal
ty Pl ment |4 v Sustainability
THEORIES
BE-340 : DC 1 0 100 4 v v v v 1,2,4,8,9,12,
1 Meat,Fish, and Poultry 40 20 60 40 3:1:0 19
[Technology
100 v v v 1,2,3,4,5,6,8
Bakeryand ,2,3,4,5,6,8,
2 - 40 20 60 40 2:1:0 9,11,12,13,1
BE-341 ConfectionaryTechnology DC 2 1 0 3 415
3 OpenElective-| OE 3 1 40 20 60 40 100 3:1:0 4 v
4 | BE-343 [FoodPlant Layouts DC 2 1 0 40 20 60 40 100 2:1:0 3 v v 1,2,3,4,6,8,9
BE344 | i itandVegetable DC 2 1 0 100 3 v v 1,2,3,4,568,
5 Technology 40 20 60 40 2:1:0 9,11,12,13,1
4,15,17
6 BE-347 |FermentationTechnology DE 3 1 0 40 20 60 40 100 3:1:0 4 \ v v 1,2,3,4,89
BE-348 |FoodandNutrition DE 3 1 0 40 20 60 40 100 3:1:0 4 \ Vi 1,2,3,4,6
PRACTICAL
BE-345 } DC 0 6 100 3 v v v 1,2,4,8,9,12,
9 Meat,Fish, and Poultry 40 20 60 40 0:0:3 17
[TechnologylLab
BE-346 : DC 0 6 100 3 v v v 1,2,3,4,5,6,8,
10 ;r”:anfveiefble 40 20 | 60 | 40 0:0:3 9,11,12,13,1
echnologyla 415,17
Total 15 6 12 320 160 480 320 800 |27 27




