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Semester - 1
Internal Marks External Marks Passing Marks

(Theory + CE)
Passing Marks

(Practical)
Total 
Marks

Code Subject Credit Lect Lab Tut T P CE T P Int. + Ext. Int. + Ext.
03604113 Physics 3 3 - - 20 - 20 60 - 40 - 100
03604114 Physics Lab 1 - 2 - - 50 - - - - 20 50
03604115 Chemistry 3 3 - - 20 - 20 60 - 40 - 100
03604116 Chemistry Lab 1 - 2 - - 50 - - - - 20 50
03604117 Mathematics 3 3 - - 20 - 20 60 - 40 - 100
03604118 Mathematics Lab 1 - 2 - - 50 - - - - 20 50
03604121 Fundamentals of Microbiology 2 2 - - 20 - 20 60 - 40 - 100
03604122 Fundamentals of Microbiology Lab 1 - 2 - - 50 - - - - 20 50
03605101 Environmental Science 0 2 - - 20 - 20 - - 16 - 40
03606102 Introduction to IT Systems Lab 2 - 4 - - 100 - - - - 40 100
03635109 Introduction to Food Technology 2 2 - - 20 - 20 60 - 40 - 100
03693103 Communication Skills - I 1 1 - - - - 100 - - 40 - 100

Total 20 - 20 16 12 940
Lect - Lecture, Tut - Tutorial, Lab - Lab, T - Theory, P - Practical, CE - CE, T - Theory, P - Practical

Theory Passing % : 40 Practical Passing % : 40
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Semester - 2
Internal Marks External Marks Passing Marks

(Theory + CE)
Passing Marks

(Practical)
Total 
Marks

Code Subject Credit Lect Lab Tut T P CE T P Int. + Ext. Int. + Ext.
03604173 Engineering Graphics 1 1 - - 20 - 20 60 - 40 - 100
03604174 Engineering Graphics Lab 2 - 4 - - 50 - - - - 20 50
03604176 Engineering Workshop Practice Lab 2 - 4 - - 100 - - - - 40 100
03604177 Fluid Mechanics 2 2 - - 20 - 20 60 - 40 - 100
03604178 Fluid Mechanics Lab 1 - 2 - - 50 - - - - 20 50
03604179 Economic Analysis 2 2 - - 20 - 20 60 - 40 - 100
03635159 Food Chemistry and Nutrition 2 2 - - 20 - 20 60 - 40 - 100
03635160 Food Chemistry and Nutrition Lab 1 - 2 - - 50 - - - - 20 50
03635161 Principles of Food Processing and Preservation 2 2 - - 20 - 20 60 - 40 - 100
03635162 Principles of Food Processing and Preservation Lab 1 - 2 - - 50 - - - - 20 50
03635163 Computer Programming & Data Structure 1 1 - - 20 - 20 60 - 40 - 100
03635164 Computer Programming & Data Structure Lab 2 - 4 - - 50 - - - - 20 50
03635165 Food Microbiology 1 1 - - 20 - 20 60 - 40 - 100
03635166 Food Microbiology Lab 1 - 2 - - 50 - - - - 20 50
03693153 Communication Skills - II 1 1 - - - - 100 - - 40 - 100

Total 22 - 22 12 20 1200
Lect - Lecture, Tut - Tutorial, Lab - Lab, T - Theory, P - Practical, CE - CE, T - Theory, P - Practical

Theory Passing % : 40 Practical Passing % : 40
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