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. Curricula developed and implemented have relevance to the local, national, regfoﬂaf

and |

obal developmental needs which are reflected in Programme Outcomes (POs), Programme

ecific Outcomes (PSOs) and Course Outcomes (COs) of the various Programmes offered by the
Ll Institution:
. . Classification / Mapping of Course with their societal needs :
Course code and name Local needs | Regional Needs National Global Needs
rf - Needs
| B.Tech Food Technology [Regulation 2020]
20MA101 - Mathematics — | for Biosciences v 7 4
20EC103 - Basics of Electrical and Electronics i i
& Engineering
~ [20ENEO1 - Communicative English 7 v 7 v
- [20CH101 - Chemistry for Biosciences 7 7 4
2OME101 - Engineering Graphics v 7
- [20MC101 - Induction Program v v v v
~ [20MA201 - Mathematics — Il for Biosciences S v v
~ [20FT201 - Food Microbiology v v v v
* ROENEO2 - Advanced Communicative English 7 v 7 4
20PH201 - Physics for Biosciences % Yi 7
,r 20CS201 - Problem Solving using Python % 7 ]
20FT202 - Food Practices Laboratory 4 v o
20MC201 - Environmental Science % 7 v v
20MA301 - Transforms and Boundary Value v v
Problems
- [20FT301 - Fundamentals of Food Processing i v v
~ ROFT302 - Applied Thermodynamics for Food v 7
- [Technology
 [orT 303 - Food Process Calculation 7 v v
20FT304 - Instrumental Methods of Analysis 7 v 7
- [20FT305 - Food Chemistry and Nutrition v v
[20FT306 - Instrumental Methods of Analysis v v 7
_aboratory
0FT307 - Food Chemistry Laboratory v v
JMC301 - Interpersonal skills v v v 7
VIA403 - Probability and Statistical Methods 7 v
401 - Fundamentals of Fluid Mechanics p v v
102 - Unit Operations in Food Technology v v
03 - Food Processing and Preservation v v 77
od Additives v v v
geration and Cold Chain v v
rations Laboratory v K3~
ind Preservation v v v
g L
TN 4 Lo
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- v

18512 - Biochemical Engineering v v
boratory
~ |HS8581 - Professional Communication v v v v
;‘ FD8601 - Food Process Engineering v v
~ [and Economics
. [FD8602 - Baking and Confectionary v v v v
 [Technology
8603 - Fruits and Vegetable 7 7 v 7
£, ‘ Processing Technology =
{.‘ 1'.‘ D006 — Food Toxicology and Allergy v 7 v
&‘,I‘;FSOOS Food Process Equipment Design v v
~ [FD8010- Meat, Fish and Poultry Processing A v v v
| [Technology
' J,F08611 - Fruits and Vegetable v v v v
|Processing Technology Laboratory
FD8612 - Baking and Confectionary 4 v v v
[Technology Laboratory
FD8701 - Dairy Process Technology v v v

<
\
<

i ;1{:"'08702 - Food Safety, Quality and
~ |Regulation

FD8703 - Food Packaging Technology v 7
_: 014 — Beverage Technology v 7
'D8021 — Storage Engineering v 7
51 — Climate change and its impact v v v 7
F‘“’%‘fi«,’l. Testing of Packaging v 7

Laboratory

712 - Dairy Process Technology 7 v v
roject Work v v v
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