
THEORY TUTORIAL PRACTICAL

1 Food Process Equipment Design 4 2 0 6

2 Food Rheology & Sensory Evalution 3 0 2 5

3 Food Engineering Operations - II 4 0 2 6

4 Food Drying & Dehydration 4 0 2 6

5 Milk & Milk Products Technology 4 0 2 6

                          TOTAL 19 2 8 29
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