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EXAMINATION SCHEDULE FOR B. Food/ Tech. FINAL EXAMINATION -2024

DATE V[ Seaester

2Os2lOtlOS
BFT661: TechnoloryofFood Products{V (Snack Foods} /

BDT66 1: Dairy ChemistryJl

2082lOtl09
BFT662: Technolory ofFood Products-V (Alcoholic & Non-Alcoholic Beverages) /

BDT662: Dairy Microbiologr{I

2O82lOtlt2
BFl663: Technolory of Food Products-Vl (Spices, Tea & Cofee) /
BDT663: Dairy Engineering-ll (Refrigeration & Air Conditioning)

BFT664: Technologr ofFood Products-Vll (Meat, Fish & Poultry) /
BDT664: Technolory ofDairy Products-lll (Ice-cream & Frozen Milk Products)

2O82lOtlt6

BFT665: Technologi of Food Products-VIII (ChocoLate & Confectionery) /
BDT665: Technologr of Dairy Products-Iv (Fermented Milk Products)

2082lOu2t


