
trfiail orqlf,q
E

IFIFRT

fr.Eai.
Eea

: otg tlE9lQC

: 98?
: puoemgt@puexam.edu.np

q* iiqr: arFtetxl,Otf,' frfr: Qogt /o</?1

Ufir I

pieo frwhamanr niqt cftfi mfr e-grn Fqrff,d frHn aqr cEfr Ti6rc q(td Bachelor of Food/Datry
Technology ilfr6 6rffi rf-+ frtqi FrqFd nqr smm cflHr ilfuf, sfrn{Td cflHr qr{=sc fr{HR rem gt qqdlt qqiqd

ftdl qmorAsr aft t Wt c-flRm rnsd s r

cfr,m6 [nfi gi iqY{66s} cfr{ird cflfi (Practical &.aahauoltl d qtHT sr{'# sqiqd 6ilwrc cE tr6rRK

gio r

V Semester

2O7e lO9l2L BFT551: Advanced Food Process Engineenng I BDT551: Dairy Chemistry

2o7elo9l25
DFT552: Technolory of Food Products-I (Fruits & Vegetables)/ BDT552: Dairy

Microbiolory

2o7elo9l28
BFT553: Technolory of Food Products-ll (Cereal, Legumes & Oil seeds) /BDT553:

Dairy Engineering-l

2O7e I 10/03
BFT554: Technolory of Food Products-lll (Fats & Oils)/ BDT554: Technolory of

Dairy Products-l (Market Milk)

2OTelLO106
BFT555: Market Research & Consumer Behaviour/ BDT555: Technolory of Dairy

Products (Indigenous Milk Prod.)
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