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CcoO
COURSE [URS| SEM
SN0 |caTEGO| & [este| COURSE INAMEORTHE |, |4 |, | |g|7C
RY TYP| R
E
SEMESTER I
1 CcC TH I AFT11001 |Principles of Food Science[ 3 | 0 [2 |4 |0 5
2 CcC TH I ACTI11001 [|Applied Chemistry 3101214105
Applied Mathematics for
3 BS T ! AMA11001 |Food Technology SPLO 404
4 CcC TH I AFT11002 |Food and Nutrition 210 (2]13]|0( 4
5 HS TP 1 GLS51001 |Communication Skills 210 |112]|1] 3
6 HS TP I GLS11001 [Tamil Art & Culture I1{Oof1]1]2]2
7 VA | TH| 1 | GGEsiops |Ervironmental Science & o\ ot o |
Sustainable Development
HS GBP01400 |Health and Wellbeing
GPE21401 |Yoga
GPE21402 |Sports
VA GPE21403 |Fitness
8 PR| 1 | Avcsigor [FneArs (Visual/ olol2]1]2]2
Performing)
GGES51401 [Outreach (NCC) Level - 1
HS
Outreach (NSS, Y's Men,
GGES1402 Rotract) Level - 1
9 NC TP I ASS21001 |Community Development | 1 | O | 1| *[2] 2
*Non credit course TOTAL 171 1f11] 21| 9| 29
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
CcoO
COURSE [URS| SEM
SL.No |caTEGO| & [este| COURSE INAMEORTHE |, |4 |, | |g|7C
RY TYP| R
E
SEMESTER 11
1 CC TH II AFT11003 |Food Analysis Techniques|2 | 0 [2 (3]0 | 4




2 CC TH| 1I AFT11004 |Food Chemistry 210 213(0] 4
3 cc | TH| m | AFTi1005 |Muroductionto 200 23]|0f4
Biochemistry
4 cc | tH| 1w | AFTi00s [UMtOperationsinFood 1ol
Technology
Personality Development
5 HS TP I GLS51002 and Soft Skills 210 ((1]2]1f3
6 AE | TP | T | Aca3igo |Pigital Technological 200 |2]3]|2] 4
Solutions
GLS51008 |Tamil
7 HS | TH| m [or531009 lHindi 20 0ol2]2]2
GLS51010 |Telugu
GLS11002 [Advanced Tamil
HS GBP01400 |Health and Wellbeing
GPE21401 |Yoga
GPE21402 |Sports
VA GPE21403 [Fitness
8 PR| 1 | Avcaiger |FineArts (Visual/ olof2f[1]2]2
Performing)
GGES51401 [Outreach (NCC) Level - 1
HS
Outreach (NSS, Y's Men,
GGES1402 Rotaract) Level - 1
TOTAL 15( 0 [11[{20] 7|26
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
co
COURSE |URS | SEM
SN0 |caTEGO| & [este| COURSE INAMEORTHE |, |4 |, | |g|7C
RY TYP| R
E
SEMESTER II1
1 CC TH | 1II AFT11007 |Food Microbiology 210 [2]3(0] 4
Processing of Cereals,
2 cc TH | 1 AFT11008 Pulses &O0il Seeds 210 (2]13]|0]f 4
3 DE TH | I AFT1150* |[Department Elective I 3100303
4 NE TP | III Fadkxdickk INon Department Elective |2 [ 0 [2 (3|2 4
GLS51011 [French
GLS51012 |German
5 Hs | TH | m |GL331013 |Spanish 210 ]o|2]2]2
GLS51014 |Korean
GLS51015 [Mandrin




GLS51016 |Japanese
6 HS TP | 1II GLS51005 |Public Speaking 110 1)1 |1] 2
7 NC TH | I GGES1015  (Indian knowledge system |3 | O O] * (2] 3
8 NC TP I ABB31001 [CSR&SDG 1{0([2]*[2]3
9 SI IN I AFT11800 [Internship ol IR O I B B
*Non credit course, **Internship to be carried out for
15 days Semester II Vacation and it will be evaluated in|TOTAL 16] 0 [91]19(9 | 25
the Semester IV
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
CcO
COURSE [URS | SEM
SL.NO |CATEGO|( E (ESTE C(C)(I)JII;EE lggll\J/[lfS(};F THE LI T|(P|C]|S rl;f
RY TYP| R
E
SEMESTER IV
1 cc | TH| v | AFTI009 [fechnologyofFishMeat 1,1 1,1 o1 ] 4
Poultry
2 cc | ta| v | aFriio1 [|Food Preservation 211 lol3]o]f 3
Technology
3 cc |tu| v | arriion |Food Product 310(2]4]0] 5
Development
4 cc | ta| v | AFrii012 [|Functional Foodsand 310lol3]of3
Nutraceuticals
5 SE PR 1A% AFT01400 |Food Preservation Lab 00 |1412]0] 4
6 DE TH | IV AFT*150* |Department Elective 11 310]0]3]0] 3
7 s | TP | v | Grssiooe |FnelishiorCompetitive o4yt
Examinations
GLS11003 |French Intermediate
GLS11004 |[German Intermediate
GLS11005 ([Spanish Intermediate
8 HS TH| IV 210 1{0 21 2
GLS11006 [Korean Intermediate 2
GLS11007 [Mandrin Intermediate
GLS11008 |Japanese Intermediate
TOTAL 16 1 [9(22]14 |26
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
CcO
COURSE (URS| SEM
SL.NO |CATEGO| E |pstE| COURSE INAMEOFTHE | | 4 | |¢|g|TC
RY TYP| R

E




SEMESTER V

1 CC TH| V AFT11013 [Milk and Dairy technology| 2 [ 1 |0 3]0 3

2 CC TH| V AFT11014 |[Bakery and Confectionary | 2 [ 0 |2 3]0 | 4

3 TH| v | AFTi1015 [|FoodAdulterationand o g | s

CcC Toxicology

4 CC TH \Y% AFT11016 [Food Safety 31110)14(0] 4
Fundamentals of Research

> cc || V| AGE21001 |Methodology 310 121412]°3

6 DE TH| V AFT1150* [Department Elective III 310]0]3|0] 3
Verbal Reasoning and

7 HS P v GLS51007 |Interview Skills bprojprprpty2
Methodology for writing a

8 NC TH Vv AGE31001 [|Professional & Scientific | 1| O [0 * |2 1
Article
TOTAL 18 2 [ 71221527

L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
CcO
COURSE [URS | SEM
SL.NO |CATEGO|( E (ESTE C(C)(I)J]I;]?]E l(jglI\J/IlE{:S(};F THE LI T|(P|C]|S rl;f
RY TYP| R
E
SEMESTER VI

1 CC TH | VI AFT11017 |Processing ofoilsand Fats| 3 [ O [0 3]0 3

2 CC TH | VI AFTI11018 |Fermented foods 3101]1013(0f 3

3 cc | ta| vi | AFTii019 [|FO0dPackaging 31 1]0|4]|0] 4
technology

4 DE TH | VI AFT1150* |Department Elective IV 310]0]3|0] 3
Introduction to Women

%

> NC TH | VI GGES51011 |and Gender Studies 31010 2|3

6 HS TH | VI GGE51001 |Universal Human Values [ 2| 0 |02 2] 2

7 RP PJ VI AFT11801 |Project O 0 (14|70 14
TOTAL 17( 1 (14(22]14 | 32

L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours

LIST OF DEPARTMENT ELECTIVES

Department Elective I (DE-I)




COu

COURSE
RSE [SEME| COURSE TC
SL. NO CATEGO TYP | STER CODE NAMEOFTHECOURSE |L|( T |P| C H
RY
E
1 DE TH | III AFT11500 |Food Additives 3101]0(3 3
2 DE TH | 111 AFT11501 |Food waste management |3 | O (0| 3 3
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
Department Elective I1 (DE - II)
Ccou
COURSE
RSE [SEME| COURSE TC
SL. NO CATEGO TYP | STER CODE NAMEOFTHECOURSE |L | T |P| C H
RY
E
AFT11502 iti
3 DE TH | v Value Addition to Food 3lolols 3
Industry Refuse
AFTI11503 |Introduction to food
4 DE |TH| IV nrrocuction fo 100 3003 3
services
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
Department Elective 111 (DE- I1I)
Ccou
COURSE
RSE [SEME| COURSE TC
SL. NO CATEGO TYP | STER CODE NAMEOFTHECOURSE |L|( T |P| C H
RY
E
5 DE TH \Y% AFT11504 |Entrepreneurship 3101]0(3 3
AFTI11505 Evaluati
6 DE TH Vv Sensor:y valuation 31olols 3
Techniques
L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours
Department Elective IV (DE - 1V)
COou
COURSE
RSE |[SEME| COURSE TC
SL. NO CATEGO TYP | STER CODE NAMEOFTHECOURSE |L | T |P|C H
RY
E
AFT11506
7 DE TH | VI Quality Control Management 3101073 3
Food Inf ti
8 DE TH VI AFT11507 oo¢ oTmation 3{/0(0]3 3

Regulations

L — Lecture; T — Tutorial; P — Practical; C — Credit; S- Self Study; TCH- Total Contact Hours

NON DEPARTMENT ELECTIVE




COURSE SOLY
RSE ([SEME| COURSE TC
SL. NO CATEGO TYP | STER CODE NAME OF THE COURSE T|[P|C|S H
RY
E
NE TP | |AFTII700  [F00d Preservation 0 23 |2 |4
Technology
SEM CRF;DIT f((S)I[EJ CATEGORY CREDITS COURSE TYPE
I 21 CC Core course 7 TP g?;cciga\{wth
Non
I 20 NE |Departmental TH | Theory Course
Elective 3
i 19 pg |Department PR [Practical
Electives 12
Ability
v 22 AE  |Enhancement IN [Internship
Course 3
Skill
v 22 SE Enhancement PJ [Project
Course 2
Value Added
Vi 22 VA |Course 4
TOTAL 126 BS Basic Science 4
Humanities
and Science
HS Course 16
SI Internship 4
CC |Project 7
Non Credit
NC Course 0
TOTAL 126




