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DATE M. Sc. Meat / Dairy Technology

2OsOlOtlOs MIMS11: Instrumental Method of Food Analysis

20.80lotlos MFCSl l: Food Chemistry

2OsOlOLlOT MBE511: Basic Principles of Engineering

2OaOlOtlLO MAS5 1 1 : Applied Statistics

20,80lotlt2 MDM511: Dairy & Meat Microbiolory

2OBOlOtl14 MRES I 1 : Refrigeration Engineering

Examination schedule for r semester Final Examination-2o79
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