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DATE M. Sc. Meat / Dairy Technology

2O8Olttl29 MIMS1 1: Instrumental Method of food Analysis

2O8Ol12lot MFC511: Food Chemistry

zoaolL2lo,4 MBE511: Basic Principles of Engineering

2O8Olt2l0,6 MAS5 1 1 : Applied Statistics

2O8Olt2lo8 MDM511: Dairy and Meat Microbiolory

zOsOlt2lLO MRES 1 1: Refrigeration Engineering

Examination Schedule for I Semester Final Examination-2O8O
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