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UG Courses as per the Fifth Deans’ Committee of ICAR

Course Code

FPT 121

FPT 231

FPT 232

FPT 241
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FPT 351

FPT 352

FPT 353

FPT 361

FPT 362

FPT 363

FPT 364

B. Tech. (Food Processing Technology)

Course Title

Fundamentals of Food Processing

Processing Technology of Liquid Milk
Processing Technology of Cereals

Unit Operations in Food Processing

Processing Technology of Dairy Products
Processing Technology of Legumes and Oilseeds
Processing of Spices and Plantation Crops
Design & Formulation of Foods

Processing Technology of Fruits and Vegetables
Bakery, Confectionery, and Snack Products
Processing of Meat, Fish & Poultry Products
Processing Technology of Beverages

Sensory Evaluation of Food Products

Food Packaging Technology and Equipment

Semester Credit Hours
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Fourth
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Sixth

3 (2+1)
2 (1+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)
3 (2+1)

3 (2+1)






