
for B. Sc. iD Food 
er 

1 :% .. ! 6 7 8 
Introdw:tiOD to Food Science and Eogineaing J 

troduction to Food Science and Engineering 

3 
3 
1 
3 

3 

and 3 

3 
3 
2 

3 
3 

3 

3 

3 

2 
3 

3 

3 
3 
1 
2 
2 
1 

4 



--- •• 

I ~ I3J and Mechanical Procedure and Processing 
IT ~y Laboratory_I. , • 

f'SE-3!3 3 
n ~. . and Cold Sto Engiocerin 

IRdr:~.u..n1 and Cold Storage ElI~':"6 
... flI.UUU rage g 

I- 'I • 

fSE...:3J.4 3 

fSE-3t4L 


'&""I~ and Tea Technology 
UOO ....."P" and Tea Technology Laboratory 1 


fSE...31S 
 3E.-I!.r. ImpuJseand Material T.~~_ 
Tedmology ofCereal and Legume Products V '" FSE-316 2 
~~Fish and Poultry Processing 3 

JFSE-321L 
fSE-32 I 

Meat. Fish and Poultry Processing Laboratory I 
Cookctioruuy and Snack foods Processing and 

-3. 3
~atioo 

Confectiomuy and SoMlk foods Processing and 
~E_1??L 1Preservation Laboratory ./ . . 

2I fSe.-:323 S In Food Science_8IHI En~:"8 V'"' 
1, Statistics 10 Food Science and Engineering

-323L I
Labonllory 

I FSE-324 Food Proceuing_PIant Design and"· 3 

FSE-32S 
 Food Nutrition and Dieteti~ 3 

FSE-325L 
 Food Nutrition and Dietetics La~IIIoUIJ' 1 

f'SE..4J I 
 Food Packaging Engineering 3 

Food Packaging Engineering LaboratoryfSE..4lJL I 
Electro Technique and Measuring Control 

3
T 

I-.~ Technique and M uring Control 


12 rTcchoology Laboratory 

Food •L' and SanitationFSE413 c.~_'._ 3 
.I, ~,FSE-414 UIU' to Economics 3 


FSE-41S 
 3 

FSE-4ISL 


Dairy ~gineerin8 
Dairy Engineering I ,~ I9- ' 

FS£..416 Food Biotechnology_V" 2 
IFSE-416L Food Biotechnology Laboratory _~ - 1 

'FSE-421 
 Food Safety and Quality Control 3 .. .,Food Laws and R,fSE-422 3 

Project UIINl, in Food Sc' and
23 3Engino' .-. ...e. 


Prot. . 1 Develo ent and Marketing .

24 3·u ... ·-ent 


, fSE-428 
 Q, .L.' Thesis Wark/ Project Work 4 I 

FSE-"'o c/o.J.&,r ...... , Industrial A _L ~raining and Viva Voce ~J" t/' --,
18 
'" 

Total en!dlt n ..._ . 156 _V 18 21 1819 21 20 21
.L.. ./ 

~ 

---A1't\ O~ . 


