
SR NO SUBJECT

THEORY TUTORIAL PRACTICAL

1 FOOD CHEMISTRY 3 0 2 5

2 BASIC FOOD MICROBIOLOGY 4 0 2 6

3 MATHEMATICS-3 3 2 0 5

4 FOOD ENGINEERING TRANSPORT PHENOMENON 3 0 2 5

5 FOOD ENGINEERING THERMODYNAMICS 4 1 0 5

6

INTRODUCTION TO FOOD PROCESSING 

TECHNOLOGY 3 1 0 4

TOTAL 20 4 6 30
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