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Semester 1: B.Tech. (FT)
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FQA 111__ |General Microbiolopy 4.35 2.25 310 250 236 280 377
FQA 112  |Food Chemistry of Macronutrients 417 4.01 4,19 4,01 4,27 4.45 4.27
ENG 111 Eng!lsh L:anguage 3.58 2.49 3.92 2.49 224 241 2.24
MATH 111 |Engincering Mathematics-1 361 | 411 | 385 [ 417 | 377 | 371 | 358
ESD 111 Env_lronmemal Sciences & Disaster Management 4.14 3.93 4.18 4.15 3.62 3.62 4.35
FPE111_ |Basic Electrical Engincering 361 | 411 | 385 | 417 | 377 | 371 | 358
FPE 112 [Workshop Technology 3.8 3.98 3.99 4.24 3.55 4.15 4,18
FPE113 _ |Engineering Drawing and Graphics 500 | 398 | 399 | 424 | 355 | 415 | 418
FBM 111__|Computer Programming and Data Structures 3.75 377 | 422 495 411 3.88 3.66
PEDIIl  [NSS 4.45 427 4.06 3.84 3.98 4.01 4.95
MATH-110 _[Supplementary Course on Mathematics 4.96 3.75 4.99 4.27 4.01 4.45 3.08
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SEMESTER 1ST: B.TECH. (FT) FEEDBACK FROM STUDENTS ABOUT THE CURRICULUM

B FQA 111 General Microbiology

& ENG 111 English Language

= ESD 111 Environmental Sciences & Disaster Management
uFPE 112 \Vorksl1op Technology

= FBM 111 Computer Programming and Data Structures

2 MATH-110 Supplementary Course on Mathematics

8 FQA 112 Food Chemistry of Macronutrients
& MATH 111 Engincering Mathematics-1

= PE 111 Basic Electrical Engineering

= FPE 113 Engincering Drawing and Graphics
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A Google form wos ereated (o get the feedbock from students about the currieylum, The average score per item is provided the table and graph
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Semester 3 B, Tech (FT)
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FOA 231 |Food Biochemistry and Nutrition 4.22 4.43 3.88 3.65 4,19 4.45 4.27
FQA 232 JIndustrial Microbiology 406 | 385 | 401 | 3.80 | 392 | 441 | 424
FPE231 |Hea pnd Mass Transfer in Food Processing 4.46 4,42 4.45 3,99 4,14 3.53 4.18
FPE232 [Food Reftigeration and Cold Chain 4,15 EXF] 1.62 4.35 4,35 3.88 4.10
FPE233 |Fundamentals of Food Engineering 4.10 3.75 337 L 417 4,01 4.19
FPT 251 |Processing Technology of Liquid Milk 4.19 .45 4.27 4.35 3.88 4.10 3.80
FPT 232 |Processing Technology of Cereals 4.42 4.49 3.99 4.17 4,01 4.19 3.99
STAT 231 |Staustical Methods and Mumerical Analysis 3.62 3.62 4,35 4.10 3,75 3.77 4.35
PED 231 |MS88 4.50 4.00 444 4,19 4.45 4.27 4.17
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= FPE 233 Fundamentals of Food Engincering = FPT 231 Processing Technalogy of Liquid Milk
= FPT 232 Processing Technology of Cereals ®STAT 231 Statistical Methods and Numerical Analysis
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FQA 121 _[Food Microbiology 4.17 4.01 4.19 4.01 4.27 445 | 427
FF‘(I‘;}A 122 |Food Chemlstg of Micronutrients 4.10 3.75 3.77 4.2 4.43 3.88 3.55
FPE :;; [l'::)ndd Thermocllxnamics 4.27 3.92 4.37 4.17 392 4.41 4.24
= u Mechamcs_ : 4.35 3.88 4.10 3.88 an 3.75 31.77
FPE l;j Posl_-HarchI Elngmccrmg 4.17 4.01 4.19 4.01 4.27 4.45 4.27
Basic Electronics Engineering 384 398 3.99 424 3.55 4.15 4.18
FPT 121 _|Fundamentals of Food Processing 4.17 4.01 4.19 4.01 4.27 4.45 4.27
MATH 121 Engineering Malthcmalics-ll 158 4.49 382 449 4.24 4.41 4.24
PED 121 |NCC/NSSPhysical Education 4.18 362 4.14 3.62 4.18 393 4.18
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SEMESTER 2ND; B

®FQA 121 Food Microbiology

® FPE 121 Food Thermodynamies

2 FPE 123 Post-Harvest Engineering

= FPT 121 Fundamentals of Food Processing

8 PED 121 NCC/NSS/Physical Education

-TECH. (FT) FEEDBACK FROM STUDENTS ABOUT THE CURRICULUM

®FQA 122 Food Chemistry of Micronutrients

8 FPE 122 Fluid Mechanics

% FPE 124 Basic Electronics Engineering

®MATH 121 Engineering Mathematics-11
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FOA 241 |Food Bistechnolopy 4.01 427 4.45 3.62 4.18 3.53 3.99
FOA 242 |Food Plant Sanuation 4.14 3.93 4,18 4.35 4,25 4.10 4,35
FPE 241 |Food Plant Utihinies & Services 4.50 4.00 4.44 4.17 4.01 4.19 4.17
FPT 241 |Unn Operations in Foed Processing 3.61 4.11 3.85 3.58 4.49 3.92 3.58
FPT 242 |Processing Technology of Dairy Products 3,84 3.98 1.99 4.18 3.62 4.14 4.18
FPT 245 [Processing Teehnology of Legumes and Qilseeds 4,35 4,25 4.10 4.50 4.36 4,80 337
FI'T 244 [Pracessing of Spices and Plantation Crops 4,17 4.01 4.19 4,01 4.27 4.45 4.27
FBM 241 |Business Management and Econamics 3.62 3.52 435 4.22 4.11 3.85 4.19
PED 241 |NCC/MSSPhysical Education 4.19 4,45 4.27 4.06 3.85 4.01 3.37
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® F(A 241 Food Biotechnology B FQA 242 Food Plant Sanitation

®FPE 241 Food Plant Utilities & Services B FPT 241 Unit Operations in Food Processing

B FPT 242 Processing Technology of Dairy Products 2 FI'T 243 Processing Technology of Legumes and Oilseeds
B FPT 244 Processing of Spices and Plantution Crops | FBM 241 Business Management and Economics

m PED 241 NCCANES/Physical Education
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