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DATE V Semester

2O8Ll0,6lo,4
BFT551: Advanced Food Process Engineering/

BDT551: Dairy Chemistry

2O8tl06l07
BFT552: Technologr of Food Products-I (Fruits & Vegetables)/

BDT552: Dairy Microbiologz

2OsLl0,6ltO
BFT553: Technologz of Food Products-Il (Cereal, l.egumes & Oil seeds)/

BDT553: Dairy Engineering-I

2O8tl0,6lL3
BFT554: Technologr of Food Products-Ill (Fats & Oils)/
BDT554: Technologr of Dairy Products-I (Market MiIk)

2O8tlO6l16
BFT555: Market Research & Consumer Behaviour/

BDT555: Technologz of Dairy Products (Indigenous Milk Products)
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