. OF HOME ECONOMICS

MARCH 2023
COURSE: BSc Hons ( FOOD TECHNOLOGY) SEMESTER 2
Pd. No 1 2 3 4 5 6 7 8
DAY/ TIME |SECTION 9.00-10.00 10.00-11.00 11.0-12.0 12.0-1.00 1.00-1.30 1.30-2.30 2.30-3.30 3.30-4.30 4.30-5.30
VAC TH DE FAS3 1106 CE GL1 1201; E&L AG 317 ;S&S
A N ISP TSNS 100 MS 315; AYN FN6 1302; FIT IND NS GYM ;FLRM HDCS
MON B KV
A SEC pr ECCE th -1002, VW , pr-1002, VW th; IT BC4 Rno8; DM PR- RM4 306A,
TFV th FT3 TFV th FT3 DM-RM2, 306B. VCP, CE -3; 114, DFP YA, BPU : FT G3 1306; CAD for
TUE B 1201 1201 Fashion FAS 3, 213
A FPTTHFT2 | FPTTHFT2 |TePThET G TFP PRAC DK LAB 210 |FPT PRAC FT G LAB 1306
WED B 1302 1302 1302 FPT PRAC FT G LAB 1306 TFP PRAC DK LAB 210
A TFPThFTG |TFPThFTG TBCTHSB | TBCTHSB
THU B 1302 1302 1302 RNO 1302 TBC PRAC SB 10
A FPT TH FT2 TFV th FT3 AECC EVS Th
FRI B 1302 1302 TFV Pr FT3 LAB 1306 1302 AECC EVS PRAC 1302
A
SAT B
CONVENOR SIGN DIRECTOR
SUBJECTS TEACHER NAMES
TEACHER No of No. of
COURSE SHORT SHORT THEORIES PRACTper
CODE FULL SUBJECT NAME FORM USED NAME EXPANDED NAME per week week
DSCFT TECH OF FD PRESERVATION TFP DK FTG DK FTG 3 2x2
DSCFT FOOD PRODUCTION TECHNOLOGY FPT FT2 FT2,FT G 3 2x2
DSCFT Tech Fr Veg Plantation crops TECHNOLOGY TFVP FT3 FT3 3 2x2
GE 1 TECHNIQUES OF BIOCHEMISTRY TBC SB SB 2 4
VAC Ayurveda and Nutrition AYN FN3 FN3 1 2
SEC By Product Utilisation BPU FT G3 FT G3 4
AECC/ Lang | 4




