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MODEL III B.Sc. Food Science and Quality Control

SCHEME
S1 No: | Type of Course Credit per No: of Papers per Course
Course
1 Common Course 8 2 Theory
2 Complementary Course
1.Chemistry 14 1. Chemistry: 4 Theory + 2 Practical
2. Zoology/Mathematics 14 2. Zoology: 4 Theory + 2 Practical
Mathematics: 4 Theory
3 Core Courses along with 81 18 Theory + 6 Practical + 2 Industrial
Choice Based Paper Training(OJT) + 1 Project
4 Open Course (OP) 3 1 out of 3
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Consolidated Scheme for All Semesters

SEM Title with Course Course Hours Credit Marks
Code Category Per Intl | Extl
Week
Common- English Common 5 4 20 | 80
Complementary- Complementary 2 2 20 | 80
Chemistry (T)
Complementary- Complementary | 2/4 2/3 20 | 80
I Zoology(T)/
Mathematics(optional)
Complementary- Complementary 2 1 - -
Chemistry Practicals Practical
(Practical Exam only
in 11 "'Semester)
Complementary- Complementary 2 1 - -
Zoology Practicals Practical
(Practical Exam only
in II "'Semester)
Core- Basic Nutrition- Core 4 3 20 | 80
FS1CRTO1
Core- Basic Food Core 4 3 20 | 80
Chemistry-FS1CRT02
Core- -Methodology in Core 4 3 20 | 80
the Discipline of Food
Science - FS1CRT03
25 |19 (ZOOLOGY)/
TOTAL 19 (MATHS)
Common- English Common 4 20 | 80
Complementary- Complementary 2 2 20 | 80
Chemistry(T)
Complementary- Complementary | 2/4 2/ 3 20 | 80
Zoology(T)/
I Mathematics(optional)
Complementary Complementary 2 1 40 | 60
Chemistry (P) Practicals
(Univ.Practical Exam)
Complementary- Complementary 2 1 40 | 60
Zoology (P) Practicals
(Univ.Practical Exam)
Core- Food Core 4 3 20 | 80
Commodities-
FS2CRT04

11
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Core- Food
Preservation-
FS2CRTO05

Core

20

80

Core- Food
Microbiology,

Sanitation and Hygiene
-FS2CRTO06

Core

20

80

Core- (OJT)Industrial
Training-FS20JP07

Core

100

TOTAL

25

21 (ZOOLOGY)
/21 (MATHS)

III

Complementary
Chemistry (T)

Complementary

20

80

Complementary-
Zoology (T) /
Mathematics (optional)

Complementary

3/5

3/4

20

80

Complementary-
Chemistry Practicals
(Practical Exams in

IV" Semester)

Complementary
Practical

Complementary-
Zoology Practicals
(Practical Exams in
IV" Semester)

Complementary
Practical

Core-Processing
Technology of
AnimalsFoods-

FS3CRTO08

Core

20

80

Core-Sensory
Evaluation-FS3CRT09

Core

20

80

Core-Food Packaging
Materials & Testing-
FS3CRT10

Core

20

80

TOTAL

25

17 (ZOOLOGY)/
17 (MATHS)

IV

Complementary-
Chemistry(T)

Complementary

3

20

80

Complementary-
Zoology(T)/
Mathematics(Optional)

Complementary

3/5

3/4

20

80

Complementary-
Chemistry Practical
(Univ.Practical Exam)

Complementary
Practical

40

60

12
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Complementary-
Zoology Practical
(Univ.Practical Exam)

Complementary
Practical

40

60

Core- Processing
Technology of Plant
foods-FS4CRT11

Core

20

80

Core- Analytical
Instrumentation-
FS4CRT12

Core

20

80

Core- Food Safety &

Quality Assurance-
FS4CRT13

Core

20

80

Core (OJT)-
IndustrialTraining-
FS40JP14

100

TOTAL

25

21 (ZOOLOGY/
21 (MATHS)

Core- Food Analysis
(Theory)-FS5CRT15

Core

4

20

80

Core-Food Toxicology-
FS5CRT16

Core

4

20

80

Core- Environmental
studies and Human
Rights- FSS5CRT17

Core

20

80

Open Course
-FS50PT18,
FS50PT19, FS50PT20

Core

20

80

Practical-Core- Basic
Microbiology FS5CRP21

Core Practical

20

80

Practical-Core- Food
Analysis & Adulteration
testing -Practical I
FS5CRP22

Core Practical

20

80

Practical-Core- Food
Chemistry Practical
FS5CRP23

Core Practical

20

80

TOTAL

25

21

VI

Core- Entrepreneurship
Development &
Management in food
Industry-FS6CRT24

Core

20

80

Core- Food
Adulteration & Testing-
FS6CRT25

Core

20

80

13
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Choice Based
-FS6CBT26,
FS6CBT27, FS6CBT28

Core

20

80

Advanced Food
Microbiology-
FS6CRP29

Core Practical

20

80

Food Analysis &
Adulteration testing
-Practical I -FS6CRP30

Core Practical

20

80

Advanced Food
Chemistry
Practical- FS6CRP31

Core Practical

20

80

Core-
Project/Dissertation-
FS6DSP32

Core

20

80

TOTAL

25

21

14




Draft #4 of File 178851/AC A9-2/2022/AC A 9 Approved by ASSISTANT REGISTRAR 1lII (ACADEMIC) on 24-Feb-2023 12:14 PM - Page 8

Consolidated Scheme for Practicals

SL.No

SEMESTER

COURSE TITLE

HOURS PER
WEEK

CREDIT

I&II

Practical
-Complementary-
Chemistry

2

2
(exams only in even
semester)

I&II

Practical
-Complementary-
Zoology

2
(exams only in even
semester)

I & IV

Practical-
Complementary-
Chemistry

2
(exams only in even
semester)

III & IV

Practical-
Complementary-
Zoology

2
(exams only in even
semester)

V &VI

Practical-Core-
Basic Microbiology
FS5CRP21 &
Advanced Food
Microbiology-
FS6CRP29

2+2=4

V & VI

Practical-Core-
Food Analysis &
Adulteration
testing -Practical I
FS5CRP22 & Food
Analysis &
Adulteration
testing -Practical I1
—-FS6CRP30

2+2=4

V & VI

Practical-Core-
Food Chemistry
Practical
FS5CRP23 &
Advanced Food
Chemistry
Practical-
FS6CRP31

2+2=4

15




