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Members present: 

Agenda of the meeting: 

Minutes o(Board o(Studies: B. Tech Fond Tec/1110/ng!' 

DEP.\RT'.\IENT OF CHE\1ICAL ENGINEER INC 

·E>td UJ< lo/ UGC Act 1956 

S.No Name Members Signature 

Dr. M. Ramesh 1 aidu, Head, Department of Chairman. 
W'-~ l. Che111ici1I Fnginccring, VFSTR BOS 

Dr. Rama Chandra Pradhan, Pro re. sor and Head lnv ucd 

~ 

.., Department o I' Food Process Engineering. IT member 
Rourkcla 

Dr. Srinivas Maloo. Associate Professor and Head Invited l 
3. of the Department Food Technology. Osmania member 

C111vcrsit: 

Dr. Ch. \'. \'. Sutyanarayana, Professor and Head Ill\ ired 
-L of the School of Food Engineering. Bapatla member 

Mr. Aniket Banerjee, Senior Manager, Marino Invited 
5. Foods, Hyderabad. member 

I 11\ ucd 
6. Dr. Sridcvi Panyalaraju, Scientist, A GRAU member 

Mr. Prashant Bagadc, Principal Scientist and Invited 
7. Head, NCM L. H ydcrabad member 

---- 
Dr. Paycl Ghosh. , vssistaru Professor. Department lntcrnal 

~~· ofChcnuc.il I ll).'.Jnccr111g (Food Technology ). vlcn: her 
\TSTR 

(oeeme<1 tobe UN I VERSITY) 

I. To discuss and finalize structure and detailed syllabus for B.Tech food Technology 
applicable from 2019-10 admitted batch. 

Minutes or Board nl· Studies (BOS) meeting or B.Tech Food Technology held on 20-!l.5-2o I IJ 

at office Head of the dcparuncnt, Department of Chemical Engineering. \TSTR. Vadlamudi. 

Date: 20.05.2019 

AN'S VIG 



4. \!n.1,1r rcstructurm ; 11.i~ taken place in the curnculurn \\ hu h 1-. oriented IP\\ .ml-. Pr,•1- 

based learning \\ 11h mclusion of lrura-disciplinarv. lntcr-dcpartmcntnl <111d \uc11.:t<ll 1.·1..'11ln1. 

and industry related projects. 

3. The Curriculum follows Choice Based Credit System. 

2. The proposed course structure and syllabus is applicable lor 20I1)-10 udmiucd batch 

onwards. 

1. The approved course structure and syllabus is for all four years of' B. Tech m Food 

Technology after thorough discussion iAppendix-Fy. 

After thorough discu sion. the following are the resolutions of BOS meeting: 

After the discussion it is resolved to: 

4. The members or the BOS painstakingly obscrv eel the proposals of Department nl· 

Chemical Engi neen ng 111 the I ight or suggestions made by ex perts and recommended <1 

new course structure for B.Tech Food Technology. 

various stakcho ldcrs. 

3. The chairmen al-.11 clucrdatcd in detail the suggc-aions and remarks commurncutcd rn1111 

structure ()r 13:! cch Fond Technology. 

2. The chairman emphasized broad objectives or the proposed changes Ill the course 

I. The chairman greeted all the BOS members. 

Minutes of the BOS meeting 

Dr. Sow 111)<1 Ranjan Purohit, Assistant Professor. Internal 

·~~ 9. Department or Chemical Engineering (Food Member 
Technology). \'FSTR 

- - -- -~ -- - 

Dr. Sandccp Singh Rana. Assistant Professor. Internal IJ4f. 10 Department o lChcmical Engi nceri ng (Food Mcm her 
Technology). \'I S fR 

I ~v\~(. Mr. Rahul Kumar, Assistant Professor, l ntcrnal 
11 Department of Chemical Engineering (Food Member 

Technology), VFSTR 

OEP.\RTl\IENT OF CHEMICAL ENGINEEIH 1G 

·hid u/1 l cl UC.C Act 1956 
(oeemedtobe UNIVERSITY) 

VIG NAN'S 



Chairman BoS 

imp lernerucd. 

and given uunos: pnoru , while designing the curriculum and their suggc .... llllll:- <11\· 

9. Feedback form parent», employees, faculties. alumni and studcru-, w crc collected. an;il~/L·d 

8. Inclusion of new courses in the curriculum is reviewed and is provided as Appendix III. 

7. The Curriculum is encompassing the courses that enable employahility or entrepreneurship 

or skill development(. ippendix JI) 

6. Propose the sequential arrangement or all the courses & credits adjustment for all four year 

of' B. Tech in Food Technology. 

5. The total percentage of syllabus revision from R 16 to R 19 B. Tech Food Technology b 

40%. 

OEP.\RT:\IENT OF CHEJ\llCAL ENGINimRl;'\C 

·Estd UJ • l ol VGC Act 1956 
(oeeme<ltobe UNIVERSITY) 
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\~ 
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I Year II Semester 

Course Title L T p c 
Engineering Mathematics - Il (B) 3 1 2 5 

Food Biochemistrv and Nutrition 3 0 2 4 

Programming for Problem Solving 2 0 4 4 

English Proficiency and Communication Skills 0 0 2 1 

Technical English Communication 2 0 2 3 

Constitution oflndia 1 0 0 1 

Workshop I 0 2 2 

Basic Engineering Products 2 0 2 3 

Physical Fitness, Sports &Games·II 0 0 3 1 
'JOtal 14 1 19 24 

Course Title L T. P' c 

Engineering Mathematics - I(B) 3 I 2 5 

Engineering Physics 3 0 2 4 
Basics ofElectrical &Electronics Engineering 3 0 2 4 
Engineering Graphics &Design 2 0 2 3 

Organic Chemistry 3 1 0 4 

Physical Fitness, Sports &Games-I 0 0 3 I 

'lltal 14 1 11 21 

, I Year I Semester 

DEPARTMENT OF CHEMICAL ENGINEERING 
APPENDIX-I 

Course Structure 

(oeeme<11obe UNIVERSITY) 
·E•td. II/• l al UGC Act 1956 

Found~Ucn lor Sch!flC~. Ttd'IOOl~y & RMUtdl 
VIG NAN'S 
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Course Title L T .p c 
Fundamentals of Heat and Mass Transfer 3 0 2 4 

Food Processing Operations 3 0 2 4 
Principles of Food Processing and Preservation 3 0 2 4 

Meat Fish and Poultry Process Technology I 0 0 1 
' .. 

Department.Elective-I ·.i 3 0 O; 3 
Environmental Studies 3 0 0 3 

-· - '!-: ·' Life .$kills-II o 0 2 1 ... -·· - .. . - -- 
Technical Seminar-Il . 

0 o· 2:. 1 •' ., .. 
intra Disciplinary Proj ects- II '• o 0 2· l ·- .... 

OperiElective-I 
. ... .. ... 

' 3 0 -o:. .3 - ··.·1 .· ·· .. \: . 

'iltal 19 0 12 25 

II Year II Semester 

II Year I Semester 

Course Title L T p. c 
Probability & Statistics 3 I 0 4 

Food Chemistry and Toxicology 3 0 2 4 

Food Microbiology 3 0 2 4 

Fundamentals of Fluid Mechanics 3 0 2 4 

Thermodynamics and Heat Engines 3 0 0 3 

Principles of Management & Organizational 3 0 0 3 
... •.. •· 

Life Skills-I :ii',, 0 0 w 2·~ 0 

Technical Seminar-I .. 
0 0 2! l ; 

·~· - . ·-· - 
' . - - .. 

Intra-disciplinary Projects-I- - 0 o' 3" l 
·-· 

Physical Fitness, Sports &Games-III 0 0 2 I 

'Jbtal 18 1 15 25 

DEPARTMENT OF CHEMICAL ENGINEERING 

~I Y.J~~~,~~:.§ 
::%!' P" I (oeemQ<!tobe UNIVERSITY) 

-~•td. u/• l cl UGC Atl 1956 
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III Year II Semester 

. 

C.ourse Title L T p c 
Spices and Plantation Crops Process Technology 3 0 2 4 

Bakery and Confectionery Technology 3 0 2 4 
Food Additives 3 1 0 4 

Professional Communications Laboratory 0 0 2 1 
' Employability Skills-II .. 0 0 2 I 

.. 

InterDepartmental Projects-Il ~ ! 0 0 4 2 j. 

Department Elective-Il " 
!: 3 0 0 3 .. . : ' 

()pen Elective-Ill .' 3 0 0 3 l . 

'JOtal 15 1 12 22 

Om~Title L T p c 
Dairy Technology 3 0 2 4 

Fruits and Vegetable Processing 3 0 2 4 

Cereals Pulses and Oilseeds Process Technology 3 0 2 4 

Soft Skills Laboratory 0 0 2 1 
I 

F.mployability Skills-I ' ,0 0 2 0 l- 

Professional Ethics, Human \alues&Gmer F.quity 2 0 0 2 
.. 

Inter Departmental Proj ects-I . l- '0 0 4 2 
q ·,. 
r ' 

Modular Course 0 0 0 1 
'• Department Elective-I ,, 3 0 ,Q 3 ,. 

' 

QperrElective-Il :1 3 0 .. ot 3 
. .. . . 

'i)ta) 18 0 12 24 

III Year I Semester 

DEPARTMENT OF CHEMICAL ENGINEERING 

(oeemedtobe UNIVERSITY) 
·E•ld. u/• l al UGC Ad l~~ 

VIG NAN'S 



The courses that an· hi~hlightcd denote implcnicn tatiuu of'Choicc Based Credi: S~:-.tcm 
(CBCS)' 

L =Lecture ; T = Tutorinl P = Practical ; C =Credit:- 

Total 

- - -.---- - 

Course Title L T p c I 
Proj eel work Intern hip (lnclu tr) Oriented I 

0 () 2.+ 12 
Projects) 

-- - -· - - 

IV Year II Semester 

Course Title L T I' c ---- ~-- -- - -··- 
Food Quality Safety and Standards 3 () () , 

' -- --- 

Food Plant Layout and Lquipment Design , () '") .+ .) - 
Food Packaging 3 () .., .+ - 

I oG 7 - 
Societal Ccninc and lndustry Related Projects , 

) 

Department Elccuvc-l ll 31i,- -()r- ~ 
- 

Department Elccuvc-l v , () () , _, _) -·- 
I Total 15 0 10 20 

- 

IV Year I Semester 

DEPARTi\IENT OF CHEJ\IIC\L ENGINEERING 

-E•td u,' J ol U{,C Act 195' 
(oecmed to be UN.IVERS ITY) 

' .... Ir 



Course Title L T p 8 -- 
Project l'\a1111111g Preparation and Management .\ - - ..___ 

J ' \\ a-te \ l.umucmcnt and by Product Utilization ] - , - ' ,___ - - Darrv and I ood Procevse- 3 I 
, - - ' 

~ano T cchnology 3 - - ] 

ELECTIVE - IV 

rnnd l'l 1111 I ',1111 \l,11rngc111e111 and l 1ilit1e, 

Pthl I 1;111 C'I \l.1ll.1gc111c111 or Fruits and Vegetables 

l J 

I 
L.. 

Course Title r L T 

I~ ] 

] 

ELECTIH - Ill 

Course Title L T p L (I ,___ - - .rl 'vuu.rccuucal .nul Functional Foods 3 - - - 
Grain Storngc lcchnology ] , - - l 

t-- - 
Maintenance or Food Equipment J - - J 
Food Toxicology Agrochemical Residues in Food 3 - - 3 
Strategy and vtarketing of Food Products ] - - J ~ - - -t- 

Evtru-ion l cchuolog , ] , - - L \ - - - ~ ___, 

ELECTl\'E - II 

, 
' 

- 

] 

c T p 

- - 
- - 

- - 
- - ~ 
- - 

t t - r 

L 
] 
, 
.) 

] 

.I - 

.\ 
J 

Course Title 

ELECTIH - I 

DEPARTi\lENT OF CHEMICAL ENGINEERING 

R-19 Department Elective Courses 

·htd u~" Jot UGC Ad 19S6 



Activities with I 
I 

Core/ 
direct bearing 011 I 

SI Year (Semester) Name of the Course Employability/ 
.No Elective 

Entreprencu rsh ip/ 
Skill development 

I 

l First year (Semester I) Core 
Engineering 

Skill Development I 
Mathematics - I (B) ! 

' 2 First year (Semester I) Core Engineering Physics Skill Development 
I ., 

Basics of Electrical & I 
3 First year (Semester I) Core Electronics Engineering 

Skill Development 

4 First year (Semester I) Core 
Engineering Graphics & 

Skill Development 
Design 

I 
' -·· 5 First year (Semester I) Core Organic Chemistry Skill Development • 
I 

Employability Physical Fitness, Sports ' 
6 First year (Semester I) Skill Development 

Skills & Games 

7 First year (Semester II) Core 
Engineering 

Skill Development I 
Mathematics - IT (B) i 

- --- 

8 First year (Semester 11) Core Food Biochemistry and Skill Devclopm L~111 
Nutrition ' 

I 
9 First year (Semester II) Core 

Programming for 
Skill Development ' 

Problem Solving I 
I 
' I 

10 First year (Semester II) Core 
English Proficiency and Skill Development 
Communication Skills 

11 First year (Semester II) Core Workshop Skill Development I 

12 First year (Semester II) Core Technical English Skill Development 

List of courses that enable employability or entrepreneurship or skill development in 
the R-19 B.Tech - Food Technology 

APPENDIX II 

DEPARTMENT OF CHEMICAL ENGINEERING 

-£std. u/• l or OGC Act 195-6 
(oeeme-d to.be UNIVERSITY) 

VIGNAN'S 

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight



Communication 

13 First year (Semester II) Core Constitution of India Skill Development 

Basic Engineering : 
14 First year (Semester II) Core Skill Development 

Products 
' 
I 

15 First year (Semester II) 
Employability Physical Fitness, Sports 

Skill Development 
Skills and Games - II 

16 Second year (Semester I) Core Probability and Statistics Skill Development 

Food Chemistry and 1 

17 Second year (Semester I) Core Skill Development 
I 
i 

Toxicology· I 
I 

18 Second year (Semester I) Core Food Microbiology Skill Development 

19 Second year (Semester I) Core 
Fundamentals of Fluid 

Skill Development ' Mechanics I 

20 Second year (Semester I) Core 
Thermodynamics & Heat 

Skill Development 
Engines 

I 

Principles of 
Skill Development 1 21 Second year (Semester I) Core Management and 

Organizational Behavior 
; 
' ~ 

22 Second year (Semester I) 
Employability 

Life Skills - 1 Skill Development I 
Skills ' 

23 Second year (Semester I) 
Employability 

Technical Seminar - I Employability 
Skills 

24 Second year (Semester I) 
Employability Intra-Disciplinary Project 

Skill Development ' 
Skills - 

Employability Physical Fitness, Sports : 
25 Second year (Semester I) Skill Development I 

Skills &Games-ll1 I 

I 
I 

Fundamentals of Heat I 
26 Second year (Semester II) Core Skill Development I 

and Mass Transfer 
I 

. 

27 Second year (Semester II) Core 
Food Processing 

Skill Development I 
Operations ' 

I 

DEPARTMENT OF CHEMICAL ENGINEERING 

·E•ld. u/• 3 ol UGC Act 195' 
(oeeme<1tob~ UNIVERSITY) 

VIG NAN'S 
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Principles of Food 

I 28 Second year (Semester II) Core Processing and Skill Development 
Preservation I 

I 

29 Second year (Semester II) Core 
Meat Fish and Poultry 

Skill De\'clnp111e111 Process Technology ' 

30 Second year (Semester II) Core Environmental Studies Skill Development I 

31 Second year (Semester II) Employability 
Life Skills - II Skill Development Skills 

32 Second year (Semester II) Employability 
Technical Seminar - 11 Employability Skills 

I 

33 Second year (Semester II) Employability Intra-Disciplinary Project 
Skill Development Skills - lI 

34 Third year (Semester I) Core Dairy Technology Skill Development 
I 

- 
35 Third year (Semester I) Core 

Fruits and Vegetables 
Skill Development 

Processing 
1 

Cereals Pulses and I 
I 

36 Third year (Semester I) Core Oilseeds Process Skill Development I 

Technology I 
I 

37 Third year (Semester I) Employability 
Soft Skills Laboratory Employnhilit)' 

Skills I 
I 

38 Third year (Semester I) 
Employability 

Employability Skills - I Employability 
· Skills 

Employability 
Professional Ethics, 

39 Third year (Semester I) Human Values & Gender Employability Skills 
Equity I 

40 Third year (Semester I) 
Employability Intra-Departmental 

Employability 
Skills Project - I 

Spices and Plantation ! 
41 Third year (Semester II) Core Crops Process Skill Development 

Technology 
- - - ' 

42 Third year (Semester II) Core Bakery and Skill Development I 

Confectionery I 

DEPARTMENT OF CHEMICAL ENGINEERING 

·£1ld. u/• 3 or UGC Act 19~ 

~1 VIGNAN'S 
~ ......... lo"1M<o,_, ...... M 

"---~ (oeemedcobe UNIVERSITY) 



Technology I 

43 Third year (Semester II) Core Food Additives Skill Developmen! 

Professional I 
I 

44 Third year (Semester II) Core Communications Skill Devclopm en I 
Laboratory 

--- 
Employability i 45 Third year (Semester II) 

Skills 
Employability Skills - JI Employability 

I 
46 Third year (Semester II) 

Employability Intra-Departmental 
Employability I 

Skills Project - 11 i 

47 Fourth year (Semester I) Core 
Food Quality Safety and 

Skill Development 
Standards 

48 Fourth year (Semester I) Core 
Food Plant Layout and 

Employability 
Equipment Design 

49 Fourth year (Semester I) Core Food Packaging Skill Development ' 
I 

50 Fourth year (Semester I) 
Employability Societal Centric and 

Employability 
I Skills Industry Related Projects 
' 

51 Fourth year (Semester II) 
Employability 

Internship/Project work Employability Skills 
-·--- - - 

Department 
Refrigeration 

52 
elective 

Engineering and Co Id Skill Development I 
Chain i 

- ' 

53 
Department Engineering Properties of 

Skill Development I 
elective Food Materials - -j 

Department 
Introduction to 

I 

54 Biochemical Engineering Skill Development I Elective I elective 
and Enzyme Technology I 

- 
Department 

Instrumentation and 
55 Process Control in food Employability 

elective 
processmg 

>----- 

56 Department Instrumental Methods of 
Skill Development ' 

elective Food Analysis ' - I Department Emerging trends in Food 57 
elective Processing 

Skill Development ' 

DEPARTMENT OF CHEMICAL ENGINEERING 

VIG NAN'S 
(oeemootobe UNIVERSITY) 

·E•ld. u/• l ol uc;c: Ad 1951.l 



58 
Department utraceuucal anti Skill DC\l'll1p1111..·1 I 

elective Functional Fonds 

'--- 

59 
Department Grain Storage Skill Development 

elective Tech no logy 
...____ 

60 
Department Maintenance of Food Empl•" .1hil11\ 

elccti vc Equipment 
L-- F, kc 11' c II -- - ,___ 

Department 
Food Toxrcoiogy 

61 /\grochcmical Residues Skill De' clopmcnt 
elective in food 

>--- 

62 
Department Strategy ;111d \ larkcting Employahi I it:- 

elective or Food Prnd ucts 
~ - 

63 
Department Extrusion ·1 cchrn1ln!:!: 1:1111'11 ·. ,,, '11 

elccux c >--- - 

64 
Department Food Biotcchnolngy Sl-.tll DL'\ l'111pl11l l'I 

elective 

>--- 

65 
Department Bioprocess Engineering Skill Development 

elective 
L-- Elective 111 Food Plant Layout 

66 
Department Management and Emplnyahtl11~ 

elective Utilities 
'-- 

Department 
Post-Harvest 

67 Management of Fruits Employabi Ii l y 
elective and Vegetables 

- 
,__ ____ - 

Department 
Project Planning 

68 Prcparauon and I '-ktll lk\ l'lt•j111l I 

cl cell' c \·I <t na gcmcn t 

'-- 
--- 

69 Elccuv c IV 
Department Waste vlanagemcnt and Skill Dl'\ clupmvnt 

elective By Product Utilization 
'-- 

- --- - 

Department Dairv and Food Sktl I De' clopmcu: 70 elccux c Processes 
...____ -- - 

71 
Department ano Technology Skill Ol'\ clopmcn: 

clecuv e 
- -- l -- - 

DEP \RTi\lENT OF CHEMICAL ENGINEERI~G 

·E•td ul• l ol UGC Act 195' 



SI .No Year (Semester) Core/ Name of the.Course Elective 

l First year (Semester I) Core Engineering Mathematics - I (B) 

2 First year (Semester I) Core Engineering Physics 

3 First year (Semester I) Core Basics of Electrical & 
Electronics Engineering 

4 First year (Semester I) Core Engineering Graphics & Design 
5 First year (Semester I) Core Organic Chemistry 

6 · First year (Semester I) Employability Physical Fitness, Sports & 
Skills Games 

7 First year (Semester II) Core Engineering Mathematics - II 
(B) 

8 First year (Semester II) Core Food Biochemistry and 
Nutrition 

9 First year (Semester II) Core Programming for Problem 
Solving 

10 First year (Semester II) Core English Proficiency and 
Communication Skills 

11 First year (Semester II) Core Workshop 

12 First year (Semester II) Core Technical English 
Communication 

13 First year (Semester 11) Core Constitution of India 
14 First year (Semester IT) Core Basic Engineering Products 

15 First year (Semester II) Employability Physical Fitness, Sports and 
Skills Games - II 

16 Second year (Semester 1) Core Probability and Statistics 
17 Second year (Semester I) Core Food Chemistry and Toxicology 
18 Second year (Semester I) Core Food Microbiology 

19 Second year (Semester I) Core Fundamentals of Fluid 
Mechanics 

20 Second year (Semester I) Core Thermodynamics & Heat 
Engines 

List of new courses in the R-19 
B.Tech - Food Technology Curriculum 

DEPARTMENT OF CHEMICAL ENGINEERING 

APPENDIX - III 

(oeeme<11obe UNIVERSITY) 
•£std. u/• l ol UGC Act 19SG 
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21 Second year (Semester I) Core Principles of Management rind 
Organizational Behavior 

22 Second year (Semester I) Employability Life Skills - I Skills 

23 Second year (Semester I) Employability Technical Seminar - I Skills 

24 Second year (Semester I) Employability Infra-Disciplinary Project - Skills . . 
; 

25 Second year (Semester I) Employability Physical Fitness, Sports & 
· Skills Games - Ill 

26 Second year (Semester 11) Core Fundamentals of Heat and Mass 
Transfer 

27 Second year (Semester II) Core Food Processing Operations 

28 Second year (Semester II) Core Principles of Food Processing 
and Preservation 

29 Second year (Semester II) Core Meat Fish and Poultry Process 
Technology 

30 Second year (Semester II) Core Environmental Studies 

31 Second year (Semester II) Employability Life Skills - II Skills 

32 Second year (Semester II) Employability Technical Seminar - I l Skills 

33 Second year (Semester II) Employability Intra-Disciplinary Project - II Skills 
34 Third year (Semester I) Core Dairy Technology 

35 Third year (Semester I) Core Fruits and Vegetables 
Processing 

36 Third year (Semester I) Core Cereals Pulses and Oilseeds 
Process Technology 

37 Third year (Semester I) Employability Soft Skills Laboratory Skills 

38 Third year (Semester I) Employability Employability Skills - I Skills 

39 Third year (Semester l) Employability Professional Ethics. Human 
Skills Values & Gender Equity 

40 Third year (Semester I) Employability Intra-Departmental Project - I Skills 

41 Third year (Semester II) Core Spices and.Plantation Crops 
Process Technology 

DEPARTMENT OF CHEMICAL ENGINEERING 

·E>ld. v/l l ol UGC Act rns.i; 
(oeeme<Jtobe UNIVERSITY) 

VIGNA. 'S 
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42 Third year (Semester fl) Core Bakery and Confectionery 
Technology 

43 Third year (Semester II) Core Food Additives 

44 Third year (Semester II) Core Professional Communications 
Laboratory 

45 Third year (Semester II) Employability Employability Skills - Il Skills 

46 Third year (Semester II) Employability Intra-Departmental Project - II Skills 

47 Fourth year (Semester I) Core Food Quality Safety and 
Standards 

48 Fourth year (Semester I) Core Food Plant Layout and 
Equipment Design 

49 Fourth year (Semester I) Core Food Packaging 

50 Fourth year (Semester I) Employability Societal Centric and Industry 
Skills Related Projects 

51 Fourth year (Semester II) Employability Internship/Project work Skills 

52 Department Refrigeration Engineering and 
elective Cold Chain 

53 Department Engineering Properties of Food 
elective Materials 

Department Introduction to Biochemical 
54 Engineering and Enzyme elective 

Elective I Technology 

55 Department Instrumentation and Process 
elective Control in food processing 

56 Department Instrumental Methods of Food 
elective Analysis 

57 Department Emerging trends in Food 
elective Processing 

58 Department Nutraceutical and Functional 
elective Foods 

59 Department Grain Storage Technology elective· 

60 Elective Tl Department Maintenance of Food Equipment elective 

61 Department Food Toxicology Agrochemical 
elective Residues in Food 

62 Department Strategy and Marketing of Food 
elective Products 

DEPARTMENT OF CHEMICAL ENGINEERING 

'YI'. I VIGNAN'S 
• :(\ / Foonll~lietJ for Sclen~. TetM.ol~v & ~e~ar<.h , 

.. ./ (oeemedtobe UNIVERSITY) 
·£•Id. u/s l of UGC Ad IQS& 



63 I Department Extrusion Tcchnolo~ 
clcctix e 

I Dcpanment 
6-l elcctiv e 

Food B1ntcchnnlngy I 
65 

Department B1opnH.:css Fnginccring \ elective 
Elccti\'C 111 Fnod Plant l.nvout I\ lanagcrncn! \ 

66 
Dcpanmcnt 

elcciiv e and l uliucs I - - ----j 

67 
Department Post-I Ian est l\la1111gc111e111 \1r 

elective Fruits and \\:gctahks _J 
- - - - 

I I Department Pro.1ccl Planning l'rcpnr,tllllll and 

68 clccrix c \ tanagcmcm 

69 
Department Waste \lanagcmcnt and B~ 

clectiv c Product l'tili.a1uon 
Elccti\ c I\. 

70 
Department Dair~ and fond PrncL':-."es 

clccux c I 

Department 
I 

71 electi,·c 
ano Tcclrno\11gy I 

DEPARTMENT OF CHEMICAL ENGINEERING 

-e.td u:, l ol UGC Act 195G 

\ ~ I ~~~~~~~-'":'"' 
(oeemedtobe UNIVERSITY) 


