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FIRST SEMESTER =]
General
EN1A0IBI8  Fine - Tune Your English 4 49 80 17 20 66 100 B+ 7 28 8040 Pags g
VFPT1G01B18 Food Science and Nutrition 1 44 80 19 20 63 100 B 6 24 6652 Pesg JI&ZOII
VFPT1G02B18 Entreprencurship Development and Project Management 4 35 80 18 20 53 100 C 5 20 o
: 49.86 Pass j
Skill an-2021
VFPT1S01B18 Bakery and Confectionery Technology 5 43 80 19 20 62 100 B 6 30 65.63 Pass |
VFPTIS02B18 Principles of Food Prescrvation 5 57 80 18 20 75 100 A 8 40  69.10 P, e
VFPT1S03B18 Food Chemistry 5 43 80 15 20 58 100 B 6 30 62.10 PN ot
. ass
VFPT1SP01B18Bakery and Confectionery Technology 2 63 80 17 20 80 100 A 8 16 84.55 P =
_ ass Jan-202
VFPTISI01B18 Internshi !
P 1 75 80 18 20 93 100 A+ 9 9 88.98 Pass Jan-202)
SECOND SEMESTER
General
EN2A03B18  Issues that Matter 4 68 80 16 20 84 100 A 8 32
) 73.
VFPT2G03B1§ Food Science and Nutrition 11 4 52 80 15 20 67 100 B+ 7 2 ol
VFPT2G04B18 Business Communication 4 35 80 16 20 A el L ]
ot 51 100 C 5 20 63.15 Pass Jul-202]
VFPT2S04B18 Dairy Technolo,
‘ gy 5 56 80 15 20 71 100 B+ 7 35 68.66 P:
VFPT2S05B18  Packaging Technology 5 63 80 15 20 78 100 e
VFPT2S06B18 Sanitation and Hygienc 5 48 80 15 20 63 . ; N oS Rt IEE
s o P o E 10 B 6 30 7126 Pass Juk2021
78
VFPT25P02B18 Dairy Technology 2 61 80 . " i i el 5
19 20 8 100 A+ 9 18 8839 Pass Jul-2021
THIRD SEMESTER
General
VFPT3G05B18 Food Microbiology 1 4 45 80 15 20
VFPT3G06B18 Food Additives and Flavouring Technology 4 33 80 15 20 prted iy St s
Pt 55712 Buines MsrkSerment e e 48 100 C 5 20 5920 Pass Oct-2021
SKkill 13 20 53 100 (o) 5 20 5750 Pass Oct-2021
VFPT3S07B18 Technology of Fish, Meat and Egg Processing 5 57 80 1s 2
: 0
VFPT3S08B18 Technology of Spices and Plantation Crops 5 34 80 15 20 . = - ; " T g e
VFPT3S09B18 Technology of Fermented Foods 5 53 80 12 " = c ’ = fi e DR
VFPT3SP03B18Chemical and Microbial Analysis of Food 2 77 80 1 & il B ’ ol ol ol
VFPT3S103B18 Intemship 1 61 8 7 20 94 100 A+ 9 18 9032 Pass Oct-2021
0 17 20
FOURTH SEMESTER BT h |, G =R riken e Og )
General
VFPT4G08B18 Food Plant Designing 4 61
o 80
VFPT4G09B18 By Product Utilization and Waste Management 4 3 o - . A . 5 JA3 R [Blse30nt
VFPT4G10B18 Marketing Mana > ® 7 20, 5% w0 B
gement 2 27 & i 6 24 69.75 Pass Mar-2022
SKill 0 53 100 c 5 20 57.62 Pass Mar-2022
VFPTA4S10B18 Technology of Cereal, Pulses and Qilseeds, 5 56
J 80
VFPT4S11B18 Technology of Beverages y: P ) :; 20 73100 B+ 7 35 7703 Pass Mar-2022
VFPT4S12818 Food Product Design and Development s i i = 20 58 100 B 6 30 68.33 Pass Mar-2022
VFPT4S104B18 Internship X e h 20 62 100 B 6 30 67.61 Pass Mar-2022
VFPT4SP04B18Cercal, Pulses and Oilsecds Technology 2 67 - 1720 83 100 A+ 9 9 91.54 Pass Mar-2022
18
FIFTH SEMESTER W B0 TAY 9L R s Pae Mani
General
VFPT5G11B18 Environmental Studies and Human Rights 4
VFPT5G12B18 Food Processing Equipments ) :: 80 1720 75 100 A 8 32 7663 Pass Oct-2022
8
0 13200 ¢ 100 B+ 7 28 7075 Pass Oct-2022




m‘m and Brand Management 4 54 8 13 20 67 100 B+ 7 28 6597 Pass Oct-2022
skill _
vrprss13p1s Fruitand Vegetable Processing 5 61 80 14 20 75 100 A 8§ 40 7628 Pass Oct-2022
vppTss14B18 Engincering Propertics of Foods 5 55 8 15 20 70 100 B+ 7 35 7325 Pass Oct-2022
VpTsSIsB18 Sensory Evaluation of Foods 5 57 80 13 20 70 100 B+ 7 35 7570 Pass Oct-2022
VFPTSSI05B18 Internship 170 8 16 20 8 100 A+ 9 9 8885 Pass Oct-2022
FPTSSPOSB1gProcessing of Fruits and Vegetable 2 75 8 19 20 94 100 A+ 9 18 9218 Pass Oct-2022
SIXTH SEMESTER
General
VFPT6G14B18 Emerging Technologies in Food Industry 4 58 8 14 20 72 100 B+ 7 28 7425 Pass Mar-2023
VFPT6G15B18 Food Service Management 57 %0 12 20 6 106 B+ 28 72.10 Pass Mar-2023
VFPT6G16B18 Personality Development 4 53 80 13 20 66 100 B+ 7 28 62.75 Pass Mar-2023
skill

vFPT6S16B18 Unit Operations in Food Industry 5 49 80 13 20 6 100 B 30 6690 Pass Mar-2023
VFPT6S17B18 Food Quality Assurance 3 65 80 16 20 81 100 A 8 24 7853 Pass Mar-2023
VFPT6SPRBI8 Project and Viva Voce 10 58 60 35 40 93 100 A+ 9 90 9200 Pass Mar-2023

SEMESTER RESULTS
seme“fr_ | Marks Awarded Maximum Marks \ Credits SCPA Grade Result l Month & Year of Pass

“First Semester i 550 800 30 6.57 B+ | Pass Jan - 2021

Second Semester ‘ 578 800 30 7.03 B+ Pass ‘ Jul - 2021

Third Semester 519 800 30 6.17 B Pass Oct - 2021

Fourth Semester 551 800 30 6.60 B+ Pass Mar - 2022

Fifth Semester 1 606 800 30 7.50 A Pass Oct - 2022

Sixth Semester 443 600 30 7.60 A \ Pass Mar - 2023

PROGRAMME PART RESULTS
Programme Part l Marks Awarded 1 Maximum Marks ‘ Credit Points 1 Credits il CCPA | Grade
General: \ 1148 ‘ 1800 t 464 ‘ 72 l 644 | B
Skill: Food Processing Technology 2099 2800 780 108 | 722 | B+
FINAL RESULT (CCPA)
Cumulative credit point average | Marks Maximum Total | |
(CCPA) | Awarded 1 Marks , Credit Points l Total Credits |  Grade | Result
6.91 | 3247 | 4600 | 1244 | 180 | B+ | Pass
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