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ExennntltroN scHEDULE FoR B. FooD/DAIRY rINAL EXAMINATIoN-2o8o

VI SemesterDATE

2OaOlOSlo,4 BFT66 I : Technologr of Food Products-lV (Snack Foods)/BDT66 l: Dairy ChemistryJl

2O8Olo,3l07 BFT662: Technologl of Food Products-V (Alcoholic & Non-Alcoholic Beverages)/
BDT662 : DairY MicrobioloryJl

BFT663: Technolory ofFood Products-Vl (Spices, Tea & Cofee) / BDT663: Dairy
Engineering-ll (Refrigeration & Air Conditioning)2oaolosltr

2O8OlO3l14 BFT664: Technolory of Food Products-Vll (Meat, Fish & Poultry) / BDT664:
Technolory ofDairy Products-lll (Ice-cream & Frozrn Milk Products)

BPT665: Technolory of Food Products-VIII (Chocolate & Confectionery)/ BDT665:
Technolory of Dairy Products-[V (Femented Milk Products]2O8O|O3lL9


