BS Food Science & Technology

Course

Course Title Cr. Hrs. Section
Code
QR101 Quantitative Reasoning-I 3 AF1
ENG 110 Functional English 3 AF1
ICT101 Applications of Information and Communication Technologies 2 AF1
ICTL101 Applications of Information and Communication Technologies-Lab 1 AF1
1st Semester
FST110 Introduction to Food Science and Technology 2 AF1
FST-L110 [Introduction to Food Science & Technology-Lab 1 AF1
HND110 Fundamentals of Human Nutrition and Dietetics 3 AF1
HN1202 Essentials of Biochemistry 2 AF1
HN1201 Essentials of Biochemistry-Lab 1 AF1
Course . .
Course Title Cr. Hrs. Section
Code
FS3552 Technology of Oils and Fats 2 AF7
FS3551 Technology of Oils and Fats-Lab 1 AF7
FS4582 Snack Food and Extrusion Technology 2 AF7
FS4581 Snack Food and Extrusion Technology -Lab 1 AF7
Tth Semester
FSHU4053 |[Research Methodology & Skills 3 AF7
FS4562 Food Packaging 2 AF7
FS4561 Food Packaging-Lab 1 AF7
FS3542 Food Biotechnology 2 AF7
FS3541 Food Biotechnology -Lab 1 AF7
Course . .
Course Title Cr. Hrs. Section
Code
8th Semester] FS4911 |[Internship 6 AF8




FS4912

Research

AF8




