
INSTITUTE OF HOME ECONOMICS ACADEMIC SESSION 2024-25 JANUARY 2025 

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 

MON 

A 
RMDA: FL, PS, 306A , Digital Empowerment AJ R:1104 HD E&C 
VW R:1002, DCEJ: Swachh Bharat TH CE GL-1 R: 1103; ECO: 
GANDHI & EDUCATION TH RB, R:1102; PHY: VEDIC 
MATHEMATICS TH MA, R:1304 

THERMAL PHY PR MA LAB 
1304 

B R E 
A K 

Thermal Phy TH MA 1202    

B 
TFP PR FTG3 LAB 1306 

   

TUE 

A 
 TFP TH FTG3 1305   

TFVP TH FTG3 1305 
PFP TH FT G2 
1202 

 

 
B PFP PR FT G2 LAB 1306 

 

WED 

A 

TFP TH FT G1 1205 PFP TH FTG1 1205 

PFP PR FT G1 LAB 1306 
SEC: Digital MarkeƟng, RC, 306 A SEC ZOO: APICULTURE, RK, 303A SEC BOT : HYDROPONICS & AEROPONIC 
FARMING, BS, 303B SEC CHEM: BASIC LABORATORY TECHNIQUES, SY, LAB NO 8, CAD for Fashion DS 322; HD 
ECCS,MT/GL1, R: 1002, DCEJ: SMM CE GL-1 R: 1201 FN HSFC SN 206 

B TFVP PR FTG2 LAB 1206 

THU 

A TFP PR FTG1 LAB 1306 
PFP TH FTG1 
1205 

Physics TH 
MA 1205 

TFVP PR FTG3 LAB 1306 RMDA: FL,TH, NA,310 ; Digital Empowerment NS R: 1104; ECO: 
GANDHI & EDUCATION PRAC, GS R: 1102 HD E&C HDGL1 
R:1004; PHY: VEDIC MATHEMATICS PRAC, MA, R:1304, SB PR, 
RB R: 1303 B 

  
THERMAL PHYSICS PR MA 1304 

FRI 

A 
 TFP TH FTG3 1202 TFVP TH 

FTG2 1202 
TFVP TH 
FTG3 1305 

Thermal Phy TH MA 1205    
B 

    

SAT 

A 

 
AEC EVS TH GL1 317 AEC EVS PR GL1 317 

 
B 

 
                                                                                          

 

 

 

                                                                                          CONVENOR                                                                                                                                                                                                                                              DIRECTOR 

 
 
SUBJECTS TEACHER NAMES 

  



COURSE 
CODE FULL SUBJECT NAME 

SHORT 
FORM USED 

TEACHER 
SHORT 
NAME EXPANDED NAME No of THEORIES per week No. of PRACTper week 

DSC-4 PRINCIPLES OF FOOD PROCESSING PFP 
FTV, FTG1, 
FT G2 Vandana, G1 , G2  3 2x2 

DSC-5 TECH OF FOOD PRESERVATION TFP FT G1, FT G3 G1, G3 3 2x2 

DSC-6 FRUIT VEGETABLES AND PLANTATION CROPS PROCESSING TECH FVPC FT G2, FT G3  G2, G3 3 2x2 

GE 1 THERMAL PHYSICS ESCU MA Manish Agrawal 3 2x2 

AECC ENV SCIENCE EVS 
EVS GL1, 
EVS GL 2 GL1, GL 2 1 2*1=2 

VAC Ethics and Culture E&C VW, DG Prof. Veenu Wadhwa, Dr. DeepƟ Gupta 1 2 

VAC Gandhi & EducaƟon  GS Dr. Geetanjali Singh 1 2 

VAC Vedic MathemaƟcs VM MA Dr. Manish Agrawal 1 2 

VAC Financial Literacy FL PS,NA Dr. PraƟma Singh, Dr. Neha Arya 1 2 

SEC BASIC LABORATORY TECHNIQUES BLT SY Dr. Sneha Yadav  4 

SEC Early Childhood Care and EducaƟonal Seƫngs MT/HDGL1 GL Prof. Mila Tuli/HDGL1  4 

SEC Apiculture  RK Dr Rachna Kapila  4 

SEC Hydroponics & Aeroponic Farming  BS Dr Bhawana Sharma  4 

SEC Digital MarkeƟng DM RA, RC Dr. Ritu Atheya, Dr. Reema Chaurasia  4 

SEC CommunicaƟon in Professional Life CIPL CE GL-2 Ms. Manpreet Kaur  4 

SEC CAD for Fashion CADF DS Dr. Divyansha Sharma  4 

 

 

 

 

 

 

 

 



 

 

INSTITUTE OF HOME ECONOMICS ACADEMIC SESSION 2024-25 JANUARY 2025 

COURSE: BSc Hons (FOOD TECHNOLOGY) SEMESTER 4 

Pd. No 
 

1 2 3 4 BREAK 5 6 7 8 

DAY/ 
TIME 

 
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 

MON 

A FQM PR FTV LAB 1306 VAC HD SEL SS,R: 1005, VAC, RMDA EmoƟonal Intelligence PracƟcal, MS, R: 306A; 
A&N AG FN G3 . R:210 VAC: SEM4, , ENG, RIFE, AG,R:1202; Physio S&S MS R:315 
VAC DCEJ CVFD PR CE GL1 R: 1302 

B R E A 
K 

PEPT TH VY 1205 
FE TH FTG3 1205 

  

B PEPT PR FT G3 LAB 206   

TUE 

A BT TH FTG2 
1205 

BT TH FTG2 
1205 PEPT TH FT G3 1205 AEC EVS TH GL2 1205 

FQM TH FTV 1205 FQM TH FTG1 1305 
FE TH FTV 
1205 

 

B  

WED 

A 
SEC ; Environment audiƟng, PS, 306A, Image Styling MB, 1104 ; chem: Plant aromaƟcs and perfumery MS 8 ; 
DCE: Program Media, HB, R: 204 HD CDMC SS R:1004  

FE PR FTV LAB 210  
FE TH FTV 
1205 

 

B FQM PR FTG1 LAB 1306 
 

THU 

A 
AEC EVS PR GL1 315 

PEPT PR VY LAB 210 VAC; EI TH, RC, 310; VAC HD SEL VW,R:1002, FN A& N SS R: 203 
(5th period) VAC: SEM4, GROUP A, ENG, RIFE, AG,R: 301 Physio 
S&S MS R:320, CVFD TH CE GL2 R: 114  

  

B FE PR FTG3 LAB 1306   

FRI 

A  
PEPT TH VY 
1205 

 FQM TH FTV 1306 
BT PR FT G2 LAB 203 

B  BT PR FT G3 LAB 203 

SAT 

A 
        

B 
        

                                                                                        

 

 

 

 

 

                                                                                                                          CONVENOR                                                                                                                                                                                    DIRECTOR 



SUBJECTS TEACHER NAMES 
  

COURSE 
CODE FULL SUBJECT NAME SHORTFORM USED TEACHER SHORT NAME EXPANDED NAME 

No of 
THEORIES per 

week 

No. of 
PRACTper 

week 

DSC-10 Food Quality Management FQM FTV, FT G1 Vandana, G1 3 2*2=4 

DSC-11 Poultry & Egg Processing 
Technology PEPT VY, FT G3 Vidhu Yadav, G3 

3 2*2=4 

DSC-12 Food Engineering- I FE FTV, FT G3 Vandana, G3 3 2*2=4 

DSE 2 Bakery technology BT FT G2, FT G3 G2, G3 2 4*2=8 

AEC 
 

EVS FT GL1, FT GL 2 
 

1 2*1=2 

SEC 
PLANT AROMATICS AND 
PERFUMERY 

PAP MS Ms. Mansi Sagar  4 

SEC 
CONTENT DEVELOPMENT 
AND MEDIA FOR CHILDREN  

CDMC SS Dr. Shashi Shukla - 4 

SEC Environmental AudiƟng EA PS Dr.PraƟma Singh  4 

SEC Image Styling IS MB Dr. Meena Batham  4 

VAC 
SOCIAL AND EMOTIONAL 
LEARNING 

SEL SS Prof Veenu wadhwa 1 2 

VAC  EmoƟonal Intelligence EI MS,KS Dr. Meghna, Ms. Kavita Sagar 1 2 

 

 

 

 

 

 

 

 

 

 



 

INSTITUTE OF HOME ECONOMICS ACADEMIC SESSION 2024-25 JANUARY 2025 

COURSE: BSc Hons (FOOD TECHNOLOGY) SEMESTER 6 

Pd. No 
 

1 2 3 4 BREAK 5 6 7 8 

DAY/ TIME 
 

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 

MON 

A 
  

FS TH FTG1 1205 FC TH FTV 1205 

B R E A K 

SEC: Developing Sustainability Plans for a Business, NA,R:301; Sustainable Eco-tourism, RC, R:204 
Design Thinking NS R: 212  

HD Working with People BN/GL2 R: 1004  
DCEJ CommunicaƟon In Professional Life CE GL-2 R: 1102  

MUSH Mushroom Culture KK R:106  
Yoga & PracƟce PEGL R:1202 

B 

FS PR FTG1 LAB 210 

TUE 

A RM PR TK LAB 206  

GE TH (M-KK (1205), B- TA (1101) 

 FC TH FTG1 1202 FC TH FTV 1205   

B FC PR FTG1 LAB 1306 
  

WED 

A FS PR VY LAB 210 
FS TH VY RNo 1205 RM TH TK Lab 210 

FD PKG TH FTG2 R No 1205 

RM TH TK 216 
  

B FD PKG PR FTG2 LAB 1306   

THU 

A 
RM TH FNG1 1205 FD PKG TH FTV 1205 

FD PKG PR FTV LAB 1206 
GE PRAC (Micro- KK and SA 106, Biochem- GL3 (10), TA (110)) 

B   

FRI 

A FC PR FTV LAB 1306 

FD PKG TH FTV 1205 FS TH VY 1205  

GE TH (M- KK -103A, B- GL3) 

 
 

B RM PR TK LAB 203  
 

 

SAT 

A     
    

B     
    

                                                                                   

 

 

                                                                                                         CONVENOR                                                                                                                                                                                                           DIRECTOR 

SUBJECTS TEACHER NAMES 
  



COURSE CODE FULL SUBJECT NAME SHORTFORM USED TEACHER SHORT NAME EXPANDED NAME THEORIES/ WEEK PRACT/ WEEK 

DSC- 16 FOOD PACKAGING FP FTV, FT G2 Vandana, G2 3 2*2=4 

DSC- 17 FOOD CHEMISTRY -II FC FTV, FT G1 Vandana, G1 3 2*2=4 

DSC- 18 FOOD SAFETY FS VY, FT G1 Vidhu Yadav, G1 3 2*2=4 

DSE RESEARCH METHODS IN H.SC RMHS TK, FNG1 Dr Tahreem Kausar, FNG1 3 2*2=4 

GE Micro- Microbes inInfecƟous disease (MID) MID KK, SA Kohinoor Kaur, Sunita Aggarwal 2 4*2=8 

 
Biochem- Intermediary Metabolism (IM) IM TA, BC GL3 Taruna Arora, BC GL3 2 4*2=8 

SEC WORKING WITH PEOPLE WwP BN/HDGL2 Dr. Bhavna Negi/ Guest 2   

SEC Yoga & PracƟce PEGL PEGL Physical EducaƟon Guest Faculty 
 

4 

SEC Developing Sustainability Plans for a Business DSPB NA Dr. Neha Arya  4 

SEC Sustainable Eco-tourism SET RC Dr. Reema Chaurasia  4 

SEC Mushroom Culture and Technology II MUSH KK Dr. Kohinoor Kaur  4 

SEC Design Thinking DT NS Dr. Noopur Sonee  4 

SEC COMMUNICATION IN ROFESSIONAL LIFE  CIPL CE GL-2 Ms. Manpreet Kaur 
 

4 

           
 

 


