BS Food Science & Technology

semester [CourseCode | Gourse Tite Creditirs Sectons
FS1102 Introduction to Food Science & Technology 2 1
Fs1101 Introduction to Food Science & Technology-Lab. 1 1
NS101 Environmental Science 3 1
P Agplicaton o nformaton and communication N |
. rechmologies
e — : :
. FuncionalEnglsh s 1
QR101 Quantitative Reasoning | 3 1
BC1222 Essentials of Biochemistry 2 1
BC1221 Essentials of Biochemistry-Lab 1 1
Semester | Course Code | Course Ttk Creditirs Sectons
P10z \deology and Consiution ofPakisian 2 1
entioz Envepreneurship 2 1
ccean s and Community Engagement 2 1
BT4821 Bioinformatics 1 1
g BT4822 Bioinformatics-Lab 2 1
5 o nsoducion o Peyelogy s 1
sz Food Microbiology 2 1
= Food Microbiology-Lab 1 1
oL Fundamentls of Human Ntrion 3 1
QTR101 |Quran Translation 0 1
Semester | Course Code | Course Ttk Craditirs Sectons
o212 Unit Operation i Food Processing 2 1
st Unit Operation in Food Processing-Lab 1 1
o2z Fruisand Vegetales Processing 2 1
szt Fruis and Vegetales Procesing-Lab 1 1
1 | Meatand ea Food Processing Technology 2 1
5 [ st ot e o Prcesing Tchnology b ) R
sz cereal Tecnology 2 1
sz erea Tecnology-Lab 1 1
sts201 st 1 3 1
o1 Food Plant Layoutand Saniation 3 1
Semester |Course Code | Course Ttk Craditirs Sectons
s public Heat, ik & Vst Hygiene 2 2
Fsseat public Heat, ik & Veat Hygiene-Lab 1 2
Fssus Food safety and Quaity Management
Fsseee Food Proces Enginering 2 2
2 rsseen Food Proces EngineeringLab 1 2
5 [rove okaryPracucts Teehology 2 2
Fssuet Bakery Procucts Technology-Lab 1 2
sz nsrumental Techriues in Food Analysis 2 2
Fsaist nsrumental Techriues in Food AnalysisLab 1 2
Fssros Food Laws & Regulations 3 2
Semester |Course Code | Course Tk Cradit s Sections
Fsaurs Food Toxkakogy 3 1
Fsssiz Food Biotechnology 2 1
Fsssi Food Bioechnology-Lab 1 1
2 frssuee Bakery Products Techlogy 2 1
5 [ ey Producs ooy Lab ) R
Fruasa |Research Methodology & kils 3 1
Fsaria Fundamentls of Hall foods 3 1
= Food Laws & Requltion 3 2
Semester |Course Code | Course Tk Credit s Sections
Fsssre Extrusion Tecnology 2 2
Fsssri Extusion Techmology-Lb 1 2
Fase Confectionery and Snick Foods 2 2
Fsaist Confecionery and Snack Foods-Lb 1 2
[ Food packaging 2 2
£
5 [psse Food packaging-Lab 1 2
Fsur2 Food Senics Management 2 2
o Food Product Developmentand sensory Evalustion 2 2
o Fod i Delopin o SrayEvbaon R S
Fousn Food Safety and Quaiy Maragement 3 2
Semester |Course Code | Course Tie Credit s Sections
: Pt [inemship 6 1
B orser [ a \




