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N0.45797/CSS 2-1/2025/CSS 2 Dated: 09.09.2026

NOTIFICATION

It is hereby notified that the result of Third Semester M.Sc. Food Science and Technology (2024 
Admission - Supplementary) Degree Examination in the Faculty of Science of the School of Food 
Science and Technology under the Credit and Semester System held in July 2026 is published on 
08.09.2026.

Application for revaluation of answer scripts, with a fee of Rs.485/- (Rupees Four Hundred and Eighty 
Five only) per paper, and application for scrutiny of answer scripts, with a fee of Rs.210/- (Rupees 
Two Hundred and Ten only) per paper, should be submitted online through the DMS portal 
(http://dms.mgu.ac.in/gs) on or before 24.09.2026.

Dr. SREEJIT C M
CONTROLLER OF EXAMINATIONS

Copy to:
1. Director, School of Food Science and Technology
2. PS to the Vice-Chancellor
3. PA to Registrar
4. PA to Controller of Examinations
5. Joint Registrar II (Exam)
6. Deputy Registrar II (Exam)
7. Assistant Registrar 25 (Exam)
8. Public Relations Officer
9. University Website
10. CE 2 Exam Monitoring
11. IT Cell 3
12. Call Centre 1 & Call Centre 2
13. Students Service Desk
14. Internal Quality Assurance Cell
15. Statistical Unit
16. Stock File
17. File Copy

The document is digitally approved. Hence signature is not needed

http://dms.mgu.ac.in/gs
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RESULT SHEET

School / Centre : School of Food Science and Technology 
Programme : M.Sc. Food Science and Technology
Name of Examination : Third Semester Supplementary/Improvement ExaminationJuly 2026 
Admission Year : 2024

S l
N o . P R N N a m e F S M 2 1 C 1 7 F S M 2 1 C 1 8 F S M 2 1 C 1 9 F S M 2 1 C 2 0 F S M 2 1 C 2 1 F S M 2 1 E 2 4 B E M 21O 01 B S M 2 1 0 4 1 E S M 2 1 O 9 8 G D M 21O 1 4 G D M 21O 15 T S M 2 1 O 0 1 SG PA GRADE

1 M G 2 4 C 6 0 1 3 0 1 4 N IM M I
M A T H E W C 6 .0 4 B o n ly

2 M G 2 4 C 6 0 1 3 0 1 7 PR A B A K A R A N
P B o n ly 6 .5 7 B o n ly

3 M G 2 4 C 6 0 1 3 0 2 2 S O N A  S A B U C B p lu s 5 .9 1 C

FSM21C17 : Cereals, Pulses and Oilseeds Technology (Core Course - 3 Credits)
FSM21C18 : Technology of Milk, Meat, Poultry and Fish (Core Course - 3 Credits)
FSM21C19 : Technology of Fruits, Vegetables and Plantation Crops (Core Course - 3 Credits) 
FSM21C20 : Bakery and Confectionery Technology (Core Course - 3 Credits)
FSM21C21 : Lab-3 Food Processing and Preservation Technology (Core Course - 3 Credits) 
FSM21E24 : Nutraceuticals and Functional Foods (Elective Course - 4 Credits)
BEM21O01 : Counselling (Open Course - 4 Credits)
BSM21041 : Microbiology in Everyday Life (Open Course - 4 Credits)
ESM21O98 : Environment and Sustainable Development (Open Course - 4 Credits) 
GDM21O14 : An Introduction to Yoga and Natural Cure (Open Course - 4 Credits)
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GDM21O15 : Innovation and Development (Open Course - 4 Credits)
TSM21O01 : Tourism Service Operations Management (Open Course - 4 Credits)
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