Annexure 1: Feedback Format on Curriculum Review by Stakeholders -Programme wise
(To be based on survey as per Curricula Feedback templates of Feedback policy)
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¢ Fundamental of Dairy Technology (FST213)-4 credits in Sem 4

« Fundamental cf Dairy Technology Lab (FBP213)-2credits in Sem 4
« Waste Management in Food Sector (FST313)- 4 credits in Sem 5
* Industry Connect {INCO01)-0 credits in Sem 5

+ Biotechnology in Food Industry (FST315)-4 credits in Sem 6

¢ Enzymesin Food Industry (FST318}-4 credits in Sem 6 |
« Biotechnology in Food Industry Lab (FEP312)-2 credits in Sem &

¢ Bakery and Confectionary Technology (F5T411}-4 creditsin Sem 7
+« Technology of Food Fermentation (FST416}- 4 credits in Sem 8

Vocational courses:
o fssential techniques in Life Sciences VOL101- 3 credits in Seml
® Essential technigues in Life Sciences VOL102 -3 credits in Sem 2

#  iLssentialtechniques in Life Sciences VOL201- 1 credits in Sem 2
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| = Fruits and Vegetables Processing Technology (79 114)- 4 credits in
} Sem 2
«  Cereals and Legumes Technology Lab (FBP113}-2 creditsin Sem 2
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s Food Safety and Regulatory Aspects {FST317}- 4 : redits in Sem 6

e« Analysis of Food Quality (FST413)- 4 credits i S 7

e« Bakery and Confectionary Products Lab (FBP411; 2 credits in Sem 7
«  food Toxicology and Safety Lab ((FBP412)- Z civc tsinSem 8

. “doh oricnted (specific to fndustry)

| Fruits and Vegetables Processing Technology tab (F 3P114)-2 credits in i
Sem 2 i !

= fundamental of Food Fngineering {FST212}-4 crisci's in Sem 3 i
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