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SEMESTE
R1
No. Type Course Code Course Title L-T-P | Contacth| Credits
rs/wk
1 Theory e ) 3-1-0 4 4
BSC MTH11501 Engineering Mathematics-I
2 Th _0-
e PHY11201 Applied Science i : 2
3 Theory GEE11001 Electrical and Electronics 3-0-0 3 3
ESC Technology
4 Theory HSSM I (English | 3-0-0 3 3
HSSM ENG110s3 Communication-I)
5 T};g"cry BIT11103 b it o #mil % 2
6 Prgcstgal PHY12202 Applicd 2
g Practical | GEE12002 |  E
ESC
b Practical
ESC
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School of Life Sci !

Department of BiotechnologyB.Tech. (Food Technology)
YEAR1
SEMESTER 2
D 1yt Course Course Title L-T- | Contacth| Credits
. Theory | \rry Engineering 3110
BSC e Mathematics— 11 4 :
. Introduction to 3-0-0
Theory | CSE11001 Programming ; 3
ESC
2 T]l;g%ry MEE11002 | Engineering Mechanics e 4 4
3 Theory EVS11104 Environmental Science | 3-0-0 3
BSC
5 : Programming Lab 0-0-3
Practical | CSE12002 2 5
ESC o 2.
6 e
ESC: .1 £ : %




School of Life Science & Biotechnol
Department of BiotechnologyB. Tech, (Food Technologv)

YEAR2
SEMESTER 3
No. Type Course Code Course Title L-T-P | Contact Credits
hrs/wk
1 Theory Probability, Statistics | 3-1-0 4 4
gsC | MTH "7 | and Numerical Methods
2 Practical | i1y 106 3 Numerical Methods Lab| 0-0-3 3 2
ESC
3 Theory FTH11003 Food Biochemistry & 3-0-0 3 3
PC Nutrition I
4 Theory FTH11004 | Basics of Microbiology | 3-0-0 3 3
PC
2 Practical | FTHI12005 | Food Biochemistry & | 0-0-3 - » e
s Nutrition I Lab e RS
6 Practical | FTH12006 | Basics of Microbiology | 0-0-3 |
PC _cLablmeo
7 Theory EIC11001 | Ve
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School of Life Sci & Biotechnol
Department of BiotechnologyB.Tech. (Food Technology)

YEAR2
SEMESTER 4
No.| Type Course Code| Course Title L-T- P| Contacthr | Credits
s/wk
1|  Theory | FTH11008 Food Microbiology and 3-0-0 3 3
PC Preservations
2 Theory FTH11009 | Food Process Technology-1 | 3-0-0 3 3
PC (Cereals, Fruits, Vegetables &
Beverages)
3 Theory | FTH11010 | Computational Biology and 3-0-0 3 a8
PC Algorithm
4’ Theory | FTHI11011 | Fundamentals of Chemical 3-0-0 3 3
e Engineering and Unit
operation
5 Practical | FTHI12012 Food Microbiology and 0-0-3 3 2
PC Preservations Lab
6l  Practical | FTH12013 | Food Process Technology-1 | 0-0-3 3 A
PC Lab il il ol
7| Practical | FTH12014 0-

"T.;‘};‘

s

LY e
7 (4




Adamas University
Department of BiotechnologyB.Tech. (Food Technology)
YEAR3
SEMESTER 5
No. Type Course Code Course Title L-T- | Contacth| Credits
P rs/wk
1 Theory FTH11017 | Food Process Technology- | 3-0-0 3 3
PC 1I(Fish, Meat & Poultry)
] Theory FTH11018 An Introduction to 3-0-0 3 3
PC Enzymology
3 Theory FTH11019 Economics for Food & | 3-0-0 3 3
PC Nutrition Policy
4 Theory FTH11020/ Professional Elective-I 3-0-0 3 3
PE FTH11021
> Theory FTH11024/ Professional Elective-II | 3-0-0 3 3
PE FTH11025
6 Practical FTH12026 Enzymology Lab 0-0-3 2
FTH12027
FTH12028
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Adamas University
Department of BiotechnologyB.Tech, (Food Technology)
YEAR3
SEMESTER 6
No. Type Course Code Course Title L-T- | Contacth| Credits
P rs/wk

1 Theory FTH11030 Process Calculations, 3-0-0 3 3

PC Thermodynamics in Food
Science

2 Theory FTH11031 Food Process Technology- III | 3-0-0 3 3
PC (Dairy products, Fats & Oils)

3 Theory FTH11032 Process Instrumentation and | 3-0-0 3 3
PC Control

4 Theory FTH11037/ Professional Elective-111 3-0-0 B 3
PE FTH11038

5 Theory FTH11039/ Open Elective-1 3-0-0 3 3
OE FTH11040

6 Practical FTH12033 Process Equipment Drawing | 0-0-3 8 2
PC Lab

q Practical FTH12034 Food Process Technology- IIT | 0-0-3 3 2
re Lab

8 | Practical | FTHI2035 | Food Analysis and Quality | 0-0-2
PC ControlLab

9 Seminar FTH15036 |  Technical Semi
PC ¢ : ;; ,3«.-\.«« P

PE I11: Bioanalytical tools(F




Adamas Universi

School of Life Sct i
Department of BiotechnologyB.Tech. (Food Technology)

PE 4: Principles of Human Nut iOn( S T

PE 4 Lab: Nutritional Blochemlst(y Lﬁa. FT
PE 5: Application of Genetic En;

OE 2: Non-Thermal Food Pr
OE 3: Management of Food ]

e 8
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OE 4: Bioethics, Biosafety &

# Industrial Training for 4,12

;;;;;
e e 3

YEARA4
SEMESTER 7
No. Type Course Code Course Title L-T-P| Contacth Credits
] T rs/wk
cory MeT 1462 HSSM-V (Industrial 3-0-0 3 3
HSSM ¥ Management)
2 Theory FTH11041/ Professional Elective-IV | 3-0-0 3 3
PE FTH11042
3 Theory FTH11045/ Professional Elective-V | 3-0-0 3 3
PE FTH11046
4 Theory FTH11047/ Open Elective-II 3-0-0 3 3
: OE FTH11048
] Theory FTH11049/ Open Elective-III 3-0-0 3 3
OE FTH11050
6 Theory FTH11051/ Open Elective-IV 3-0-0 3 3
OE FTH11052
7 Practical FTH12043/ Professional Elective-IV | 0-0-3 3 2
PE FTH12044 Lab
8 Practical FTH14053 Minor Project 0-0-8 8 4
PC : o e
9 Practical FTH14054 Industrial Training” | -
PC A Sesnuatal




YEAR 4
SEMESTER 8
No. Type Course Course Title L-T-P Contact Credits
Code hrs/wk
1 Practical | FTH14055 Major Project 0-0-20 20 10
PC
2 Practical | FTH15056 | Comprehensive Viva- - - 2
o & Voce
Total 0-0-20 20 12

PC: Professional Core

Total Credits (Fourth Year): 38




