	Semester
	Course
	Subject
	Teaching H
	Credits
	Total Credits

	I
	FST1M001PC1
	Basic Biochemistry
	4
	4
	19

	
	FST1M001PC2
	General Microbiology
	4
	4
	

	
	FST1M001PC3
	Food Chemistry 
	4
	4
	

	
	FST1M001PC4
	Introduction to Food Science and Technology
	3
	3
	

	
	FST1M001PP1
	General Biochemistry & General Microbiology
	10
	4
	

	II
	FST2M001PC5
	Food Engineering & Process Control
	4
	4
	19

	
	FST2M001PC6
	Food Additives and Packaging
	4
	4
	

	
	FST2M001PC7
	Food Preservation Technology
	4
	4
	

	
	FST2M001PC 8
	Food Sanitation and Hygiene
	3
	3
	

	
	FST2M001PP2
	Food Additives &  Food Chemistry
	10
	4
	

	III
	FST3M001PC9
	Technology of Beverages
	4
	4
	19

	
	FST3M001PC10
	Technology of Fruits and Vegetables
	4
	4
	

	
	FST3M001PC11
	Sensory and Objective Evaluation
	3
	3
	

	
	FST3M001PC12
	Food Processing Technology
	4
	4
	

	
	FST3M001PP3
	Food Analysis
	10
	4
	

	IV
	FST4M001PE1  
	Quality Management and Product development
	5
	4
	12


	
	FST4M001PE2
	Cereal Chemistry and Technology
	5
	4
	

	
	FST4M001PE3
	Meat, Fish and Dairy Technology
	5
	4
	

	
	FST4M001PE4
	Food Biotechnology
	5
	4
	

	
	FST4M001PE5
	Post Harvest Management of Food
	5
	4
	

	
	FST4M001PE6
	Emerging Trends in Food Preservation
	5
	4
	

	
	FST4M001PP4
	Food Processing
	10
	4
	4

	
	FST4M001PD
	Project Evaluation
	
	
	4

	
	
	Viva
	
	
	3
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