T
Ao

T 200¢ 192 196

g fvafarEar e wlen W el weaii REW qwr SRR deE
AT FOHTT dedhl M. Se. in Meat Technologyﬁfﬁ?ﬁ FRFH A YA i @
E T qURE SRR T FEE OER S g Wen e wde
SMHRIET A AT G S TR 8 |

TAFTES e (Practical Examination) ¥ fwages uwien sriwn wafeg
R T SR £ |

Examination Schedule for III Semester Final Examination-2021

Date M. Sc. in Meat Technology

2079/01/06 MMS621: Meat Science

2079/01/08 | MMP621: Meat & Poultry Products Technology

2079/01/11 MMH621: Meat Hygiene & Public Health

2079/01/13 MFP521: Food Processing

MAP621: Abattoir Practices & Meat Processing
Technology
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