
1 2 3 4 5 6

A

ENGLISH 2 4 8 10 5 5

TOTAL 8

B

1. THEORY 13 4 52 66 4 4 2X5 3X5 3X6 3X5

2. PRACTICAL 3 3 9 14 4 5 5

3. CHOICE BASED 1 3 3 5 5
4. PROJECT/ 

DISSERTATION 1 3 3

5. PRACTICAL 1 2 2 3 3

6.THEORY 3 3 9 12 2X4 1X4

TOTAL 78

C

2 3 6 10 - THEORY 2 - THEORY 2 - THEORY  3- THEORY 3 - THEORY

2 4 8 8 - PRACTICAL 2- PRACTICAL 2- PRACTICAL 2 - PRACTICAL 2 - PRACTICAL

2 3 6 10 - THEORY 2 - THEORY 2 - THEORY 3- THEORY 3 -  THEORY

2 4 8 8 - PRACTICAL 2- PRACTICAL 2- PRACTICAL 2-PRACTICAL 2 - PRACTICAL

TOTAL 28

D OPEN COURSE 1 4 4 4 4
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INDUSTRIAL 

TRAINING 1 2 2

120 150 25 25 25 25 25 25
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CONTACT HOURS/WEEK FOR 6 SEMESTERS
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SL 
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COMMON COURSES

CORE COURSES - FOOD SCIENCE

COMPLEMENTARY COURSES

1.      CHEMISTRY

2.       ZOOLOGY


