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DATE V Semester

zOsOlrOlOS BFT551: Advanced Food Process Engineering/
BDT551: Dairy Chemistry

2OsOlLOlOT BFT552: Technolory of Food Products-l (Fruits & Vegetables)/
BDT552: Dairy Microbiologz

2OsOllOlLO BFT553: Technolory ofFood Products-ll (Cereal, Legumes & Oil seeds)/
BDT553: Dairy Engineering-l

2OsOlLOlt4 BFT554: Technolory ofFood Products-lll (Fats & Oils)/
BDT554: Technolory of Dairy Products-l (Market Milk)

2OsOlloltT BFT555: Market Research & Consumer Behaviour/
BDT555: Technologr of Dairy Products (lndigenous Milk Products)
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