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2.3.4 Preparation and Adherence to academic calendar and teaching plans by the insitudon 
Department calendar(ODD and EVEN semester 2022-2023) 
Teaching Plans 

TEERING 

HODIFT 



DAY 

Mon 

Tue 

Wed 

Thu 
Fri 

Sat 

SRET 

Sun 
Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Approved by AICTE, New Delhi & Affiliated to Anna University, Chennai 

Accredited by NBA (AERO, CSE, MECH, ECE), NAAC with "A+" and 

Date 

1/Aug/2022 

2/Aug/2022 
3/Aug/2022 
4/Aug/2022 
5/Aug/2022 

6/Aug/2022 

7/Aug/2022 
8/Aug/2022 
9/Aug/2022 
10/Aug/202 

2 
11/Aug/202 

2 
12/Aug/202 

2 

13/Aug/202 
2 

14/Aug/202 
2 

15/Aug/202 

16/Aug/202 
2 

17/Aug/202 
2 

18/Aug/202 

19/Aug/202 
2 

20/Aug/202 
2 

EXCEL ENGINEERING COLLEGE 
(Autonomous) 

21/Aug/202 

Recognised by UGC (2f &128) 
KOMARAPALAYAM-637303 

DEPARTMENT OF FOOD TECHNOLOGY 

2.3.4 DEPARTMENT CALENDER 

Academic Calendar (2022 -2023)- ODD Semester 

Semester Schedule 

Commencement of class- IlI 
&IV Year 

AdI 18- Holiday 

PAC Meeting 
Activity -Guest Lecture 

Seminar 

Holiday 

Muharram- Holiday 
Class Committee Meeting -

1( !1 &IV Year) 

Commencement of class-I| 
Year/UG&PG 

Association Inaguration 

Holiday 

INDIPENDENCE DAY 

Department Meeting-01 

Krishna Jayan thl 

Hollday 

Hollday 

DAY 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 
Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Date 

16/0ct/2022 

17/0ct/2022 
18/0ct/2022 
19/0ct/2022 

20/Oct/2022 

21/Oct/2022 

22/0ct/2022 
23/0ct/2022 
24/0ct/2022 

25/Oct/2022 

26/0ct/2022 

27/Oct/2022 

28/0ct/2022 

29/0ct/2022 

30/Oct/2022 

31/0ct/2022 

1/Nov/2022 

2/Nov/2022 

3/Nov/2022 

4/Nov/2022 

5/Nov/2022 

Semester Schedule 

Holiday 

Department Meeting-04 

Portion Cover Details 
submission -4 

Activity -Industrial Seminar 
Holiday 

Diwali -Holiday 

Holiday For Students 

Holiday 

Class Committee Meeting 
3(| & Year) 

Portion Cover Detalls 
submisslon -5 

Last Working Day For 
Theory Classes- I1 & 1I1 

Year, Activity 



Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fr 

Sat 

Sur 

Mon 

Tue 

Wed 
Thu 

Fri 
Sat 

Sun 

Mon 

TUe 

Wed 
Thu 

Fri 

Sat 

Sun 

Mon 

ue 

Wed 

Thu 

Eri 

Sat 
Sun 

22/Aug/202 
2 

23/Aug/202 

24/Aug/202 

25/Aug/202 
2 

26/Aug/202 

27/Aug/202 
2 

28/Aug/202 

29/Aug/202 
2 

31/Aug/202 

1/Sep/2022 

2/Sep/2022 

Answer booklet Submission 
IAE 1 

30/Aug/202 Deadline for submission of 
Result Analysis- IAE 1 

3/Sep/2022 

4/Sep/2022 

S/Sep/2022 
6/Sep/2022 

7/Sep/2022 
8/Sep/2022 

9/Sep/2022 
10/Sep/2022 
11/Sep/2022 

12/Sep/2022 

13/Sep/2022 
14/Sep/2022 
15/Sep/2022 

16/Sep/2022 

18/Sep/2022 
19/Sep/2022 
20/Sep/2022 
21/Sep/2022 
22/Sep/2022 

Portion Cover Detalls 
submisslon -1 

23/Sep/2022 

IAE 1( I & IV Year) 

24/Sep/2022 
25/Sep/2022 

IAE 1( I & IV Year) 

IAE 1{ IlI &IV Year) 

Activity -Workshop 

Hollday 

Vinayagar sathurthl 

IAE 1 Result Analysis 
Meeting 

LAE 1- II Year 

17/Sep/2022 Workshop on flavored milk 

Activity -Association 
Inauguration 

Holiday 

Department Meeting-02 

Parents Meeting-I| & || Year 

Holiday For Students 
Holiday 

DAAC Meeting, Portion Cover 
Details submisslon -2 

Hollday 

Class Committee Meeting 
2t I| &1 Year) 

Holiday For Students 
Hollday 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 
Wed 

Thu 

Fri 

Sa 

Sun 

Mon 

Tue 

Wed 
Th 
Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Frd 

Sat 

6/Nov/2022 

7/Nov/2022 

8/Nov/2022 

9/Nov/2022 

10/Nov/2022 

11/Nov/2022 

12/Nov/2022 

13/Nov/2022 

14/Nov/2022 

15/Nov/2022 

16/Nov/2022 

17/Nov/2022 

18/Nov/2022 

19/Nov/2022 
20/Nov/2022 

21/Nov/2022 

22/Nov/2022 
23/ Nov/2022 
24/Nov/2022 

25/Nov/2022 
26/Nov/2022 
27/Nov/2022 

28/Nov/2022 
29/Nov/2022 
30/Nov/2022 

1/Dec/2022 
2/Dec/2022 
3/Dec/2022 

4/Dec/2022 

5/Dec/2022 
6/Dec/2022 
7/Dec/2022 

8/Dec/2022 

9/Dec/2022 
10/Dec/2022 

Holiday 

IAE 3( II &IV Year) 

IAE 3( & IV Year) 

IAE 3( II & IV Year) 

Answer booklet 
Submission - IAE 3 

Holiday For 
Students, Deadline for 
subrmission of Resuit 

Analysis- IAE 3 

Holiday 

IAE 3 Resuit Analysis 
Meeting, End Semester 
Practical Examination 

IAE 3 IIYear-UG&PG 

Department Meeting-05 

Holiday 
End Semester Theory 

Exam 

Holiday For Students 

Holiday 

Holiday 

Actlvity -NSS/NCC Program 



Mon 

Tue 

Wed 
Th 

Sat 

Sun 

Mon 
Tue 

Wed 

Thu 
Fr 

Sat 

Sun 
Mor 

Tue 
Wed 

Thu 
Fri 

Sat 

26/Sep/2022 
27/Sep/2022 
28/Sep/2022 

|29/5ep/2022 
30/Sep/2022 
1/0ct/2022 
2/0ct/2022 

3/Oct/2022 

4/0ct/2022 
5/Oct/2022 
6/0ct/2022 

7/Oct/2022 
8/0ct/2022 
9/Oct/2022 
10/0ct/2022 
11/0ct/2022 
12/Oct/2022 
13/0ct/2022 

14/0ct/2022 
15/0ct/2022 

Academie 

Portion Cover Detalls 
submission -3 

IAE 2( II & IV Year) 
IAE 2( 11 &IV Year) 
IAE 2( 1 & IV Year) 
Actlvity- Semínar 

Hollday, Gandhl Jayanthl 
Answer booklet Submlssion 
- IAE 2,submlsslon of Result 

Analysis- tAE 2 
Ayutha Poo]a Hollday 
Vijaya Dashaml -Hollday 

IAE 2 Result Analysls 
Meeting 

Hollday 

IAE 2 I| Year-UG&PG 

Department Meeting-03 

Holiday For Students 

Coorduna 

Sun 

Mon 

Tue 

Wed 

Thu 

Frl 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 
Fri 

Sat 

Sun 
Mon 

Tue 

Wed 

Thu 
Fri 

11/Dec/2022 

12/Dec/2022 

13/Dec/2022 
14/Dec/2022 
15/Dec/2022 
16/Dec/2022 
17/Dec/2022 

18/Dec/2022 

19/Dec/2022 
20/Dec/2022 

21/Dec/2022 

22/Dec/2022 
23/Dec/2022 
24/Dec/2022 
25/Dec/2022 
26/Dec/2022 
27/Dec/2022 
28/Dec/2022 
29/Dec/2022 
30/Dec/2022 

Hollday 

Holiday 

Hollday 



Day 

Sur 

Tue 

Mon 02.01.2023 

Fri 
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Date 

01.01.2023 

Wed 04.01.2023 

Thu 05.01.2023 

03.01.2023 

Sat 07.01.2023 

06.01.2023 

Sun 08.01.2023 

Mon 09.01.2023 

Sa 

Tue 10.01.2023 

Sun 

Wed 11.01.2023 

Thu 12.01.2023 

Fi 13.01.2023 

14.01.2023 

EXCEL ENGINEERING COLLEGE Autonomous) 

15.01.2023 

DEPARTMENT OF FOOD TECHNOLOGY. ACADEMIC CALENDAR 

Academic Calendar (2022-2023 )-EVEN Semester 

SCHEDULE 

New Year 2023 / HOLIDAY 

Commencement of Classes 
for ll and IV Year 

Department Meeting 

Industrial guest lecture on 

innovation in gelatin 

manufacturing 

Department Meeting 

Shankaranthi 

Pongal/ HOLIDAY 

Day 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fni 

Sa 

Sun 

Mon 

Tue 

Wed 

Thu 

Date 

Sat 

01.04.2023 

02.04.2023 

03.04.2023 

04.04.2023 

05.04.2023 

06.04.2023 

07.04.2023 

08.04.2023 

09.04.2023 

10.04.2023 

11.04.2023 

12.04.2023 

13.04.2023 

Fri 14.04.2023 

15.04.2023 

SCHEDULE 

Academic guest lecture on food 

packaging design 

HOLIDAY 

Mahavir Jeyanthi 

Department Meeting 

Good Friday 

HOLIDAY 

IAEI 

IAE II 

IAE I 

IAE II 

Tamil New Year 



Mon 

Tue 

Thu 

Wed 18.01.2023 

Fri 20.01.2023 

Mon 

Sat 21.01.2023 

Sun 22.01.2023 

16.01.2023 
17.01.2023 

Fri 

Tue 24.01.2023 

Sat 

19.01.2023 

Wed 25.01.2023 

Sun 

Thu 26.01.2023 

Mon 

Tue 

23.01.2023 

Fri 

27.01.2023 

28.01.2023 

29.01.2023 

30.01.2023 

31.01.2023 

Wed 01.02.2023 

Thu 02.02.2023 

03.02.2023 

Sa 04.02.2023 

Sun 05.02.2023 

Maatu Pongal 

UzhavarThirunal 

Department Meeting 

Commencement of classes for 

| Year 

HOLIDAY 

Nethaji subash Chandra bosh 

jeyathi 

National Voter's day 

Repubile Day 

HOLIDAY 

AEI 

IAEI 

IAET 

IAEI 

Academic guest lecture 

Thai Pusam/HOLIDAY 

Sun 

Mor 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mor 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

16.04.2023 

17.04.2023 

18.04.2023 

19.04.2023 

20.04.2023 

21.04.2023 

22.04.2023 

23.04.2023 

24.04.2023 

25.04.2023 

26.04.2023 

27.04.2023 

28.04.2023 

29.04.2023 

30.04.2023 

01.05.2023 

02.05.2023 

03.05.2023 

04.05.2023 

05.05.2023 

06.05.2023 

HOLIDAY 

End Semester Practical Exam 

Department Meeting 

HOLIDAY 

End Semester Theory Exam 

IAE IL/ || Year 

IAE II/ Year 

IAE II/ Year 

HOLIDAY 

May Day 

Department Result Analysis 
Meeting 

Department Meeting 

End Semester Practical Exam 

I| Year 



Mon 

Tue 07.02.2023 

Wed 08.02.2023 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Thu 

06.02.2023 

Fri 

Sat 

09.02.2023 
10.02.2023 

11.02.2023 

Wed 15.02.2023 

12.02.2023 
13.02.2023 

14.02.2023 

Sun 

16.02.2023 

17.02.2023 

18.02.2023 

Sun 19.02.2023 

Mon 20.02.2023 

Tue 21.02.2023 

Wed 22.02.2023 

Thu 23.02.2023 

Fr 24.02,2023 

Sat 25.02.2023 

26.02.2023 

Department Result Analysis 
Meeting 

Department Meeting 

HOLIDAY 

IAETII Year 

LAEI/I| Year 

TAE1/| Year 

IAE 1/| Year 

HOLIDAY 

Department Resut Analysis 
Meeting 

Department Meeting 

HOLIDAY 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thå 

Fi 

Sat 

07.05.2023 

08.05.2023 

09.05.2023 

10.05.2023 

11.05.2023 

12.05.2023 

13.05.2023 

14.05.2023 

15.05.2023 

16.05.2023 

17.05.2023 

18.05.2023 

19.05.2023 

20.05.2023 

21.05.2023 

22.05.2023 

23.05.2023 

24.05.2023 

25.05.2023 
26.05.2023 

27.05.2023 

HOLIDAY 

Department Meeting 

HOLIDAY 

End Semester Theory Exam -I 
Year 

HOLIDAY 

Department Meeting 



Mon 

Wed 01.03.2023 

Thu 02.03.2023 

Fri 03.03.2023 

Sat 04.03.2023 

Mon 

Sur 05.03.2023 

Tue 

Thu 

27.02.2023 

Fri 

28.02.2023 

Wed 08.03.2023 

Sur 

TIe 

Thu 

06.03.2023 

Sat 11.03.2023 

Fri 

07.03.2023 

Sat 

09.03.2023 

Mon 13.03.2023 

10.03.2023 

12.03.2023 

Wed 15.03.2023 

14.03.2023 

16.03.2023 

17.03.2023 

18,03.2023 

Sun 19.03.2023 

Industrial guest lecture 

Academic guest lecture 

Department Meeting 

HOLIDAY 

IAE I 

IAE 

TAE II 

AE | 

HOLIDAY 

Department Resut Analysis 
Meeting 

Industrial guest lecture 

HOLIDAY 

Sun 

Monm 

Tue 

Wed 

Thu 

Fri 

Sa 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

Fi 

Sa 

28.05.2023 

29.05.2023 

30.05.2023 

31.05.2023 

01.06.2023 

02.06.2023 

03.06.2023 

04.06.2023 

05.06.2023 

06.06.2023 

07.06.2023 

08.06.2023 

09.06.2023 

10.06.2023 

11.06.2023 

12.06.2023 

13.06.2023 

14.06.2023 

15.06.2023 

16.06.2023 

17.06.2023 

HOLIDAY 

Department Meeting 

HOLIDAY 

World safety day 

Department Meeting 

HOLIDAY 

Department Meeting 



Mon 20.03.2023 

Tue 

Wed 22.03.2023 

Thu 

Fri 

Sat 

Mon 

21.03.2023 

Wed 

Sun 26.03.2023 

Thu 

23.03.2023 

Fri 

24.03.2023 

25.03.2023 

Tue 28.03.2023 

27.03.2023 

29.03.2023 

30.03.2023 

31.03.2023 

IAE II7II Year 

IAE I|/ || Year 

Telugu New Year 

AE I|/|I Year 

JAE II/ I Year 

HOLIDAY 

Department Result Analysis 
Meeting 

World ldly day 

Sun 

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

Mon 

Tue 

Wed 

Thu 

18.06.2023 

19.06.2023 

20,06.2023 

21.06.2023 

22.06.2023 

24.06.2023 

25.06.2023 

26.06.2023 

27.06.2023 

28.06.2023 

29.06.2023 

30.06.2023 

HOLIDAY 

Department Meeting 

HOLIDAY 



Semest 

SEM-3 

SEM-3 

SEM-J 

SEM-3 

SPM-3 

SEM-3 

SEM-3 

SEM-3 

SEM-3 

SEM-3 

SEM-J 

SEM-3 

SEM-3 

SEM-3 

SEM-3 

SEM-3 

SeM-3 

SEM-3 

SEM-3 

SEM-3 

SEM-3 

sEM-3 

SEM-3 

Staft Nae 

SEM-3 

Rajcuh sP 

Rjesh SP 

Rajesh S p 

Rajesh SP 

Rajcsh S P 

Rajeah SP 

Rajesh S P 

Rajesh S.P 

Rajesh S.P 

Rajesh SP 

iiiliiili 
Rajesh S.P 

Rajesh S.P 

Rajeah S P 

Rajesh S.P 

Rajesh SP 

Rajesh SP 

Rajch S.P 

Rajenh S.P 

Appbod thermod 
Technclosy 

Rjeah S.P 

Raeh S.P 

Rajoh SP 

Subject Name 

Appled hemodynanics for Food 
TechnoloY 

Iph SP APplied hermodyramica for Food20FT302 Tochnolosy 

Chnology 

modynarnics for Food 

Applied henmodynaics for Food20FTo2 |Technoloy 

Applied thermodynanica for Food20FT)02 

Applied thermodymamics for Food 
Technology 

noiog 

SEM-3 ake Applicd thermodyramics for Food 20FT02 Unit-IVlaloulaion of equilibrium comversion 

Subject 
Code 

20FT302 

Applied hermodynamics for FoodonndVafa growth procesa al different on 
Calculatson of the operational stoichiometr 

TechnologY 
Irtes 

Applied Uhermodymamica for rFood 
TechnoloY 

Applied hermodynamics for Food0FT02 

Rajeah S.PAa hemooynamca for rood 2OFT302 Unit-VlEvaluation of equil1brium constant 

Applsed thermodynaics for Food20FT302 Unit-VHeat TechnologY 

Applicd thermodynamics for Food 
Technology 

20FT302 Unit-vstoichiometry 

chnology 

20FT302 

Topic 

Reieh Sp APplcd thermodynmics lor Food 20FT102 Unit-1VEffect of pressure on equilibnum constant Technoloy 

Unit-V Thermodyanics of microbial rowsh 

20FT302 

Unt-y ochiometry thermodvanursf 
masntenance 

SubToplc 

20FT302 Unit-V Problem solved-1 

oey 

Unit-VDoe 
Heat using the Herbert-Pirt Relation for 

Unit-V Problem solved 

Techol 

Applied thermodynamics for Food20FT302 
Technalogy 

Calculation of the operational stoichiometry 

Unit-Vofa growth process at different growth rates 20-12-2022 

Equalibrium criteria for homogeneous Unit -IVhemical reactions 

Unit-IV 
Effect of temperature on eguilibrium 
constant 

Applied thermodynamics for Food 20FT302 Unit- 1Vlyields for singe reactions Technology 

IApolied thermodynamics for Food0FTH02 lunit - IVlveds for multiple reactions 
Tochnology 

Applied thermodynamics for Food 20FT302 Unit-IvProblem solving-1 
TechnoloY 

Anolied thernodynamics for Pood 20FTI02 Unit -IvProblem solving-2 
ITechnology 

Appliod thermodynamics for Food 20FT302 Unit- l Introduction 
Technolory 

Applied themodynamics for Food 2oFT02Unit- Criteria for phae cquilibria 
Technology 

Applied thermodynamics for Food0FT0 M- VLE calculations for multi component 
yHems 

Technology 

Unit-IVLE Caiculations for binary 

Appliod shermodynamics for Food 20FTJ02 Unit- tliquid-liquid oquilibria 
Technology 

Andid henodynarnic for Food 0FT302 Unit - Iolid-solid equilibria 
Technolo 

wlied themodymamics for Food 20FT)02 Unil - |Problem volving-1 

Panned Date 

08-12-2022 

I6-12-2022 

18-12-2022 

19-12-2022 

21-12-2022 

22-12-2022 

24-12-2022 

25-12-2022 

07-11-2022 

1-11-202n 

15-11-2022 

05-12-2022 

21-11-2022 

25-11-2022 

29-11-2022 

02-12-2022 

20-10-2022 

04-11-2022 04-11-2022 

O8-11-2022 

07-10-2022 

21-10-2022 

Date of 

Completion 

27-10-2022 

O8-12-2022 

28-10-2022 

o8-12-202 

IS-12-2022 

19-12-2022 

20-12-2022 

21-12-2022 

22-12-2022 

24-12-2022 

25-12-2022 

07-11-2022 

I1-11-2022 

17-11-2022 

05-12-2022 

21-11-2022 

25-11-2022 

9-11-2022 

02-12-2022 

24-10-2022 

1410-2022 14-10-2022 

08-11-2022 

07-10-2022 

21-10-2022 

27-10-2022 

28-10-2022 

Deviation Status Remar Atachments 

Ne 

No 

No 

No 

Ne 

No 

Nc 

No 

No 

No 

No 

N 

No 

No 

No 

No 

No 

Yes 

No 

Ng 

No 

No 

No 

No 

Comoleted 

Completed 

Completed 

Completed 

Completed 

Completed 

Completed 

Complesed 

Completed 

Completed 

Completed 

Completod 

Completed 

Completed 

Completed 

Completed 

Completed 

Compleled 

bpleted in aliered 

Completed 

Complesed 

Completed 

Completed 

Completod 

Completed 

No 

No 

No 

No 

Na 

No 

No 

No 

No 

No 

No 

No 

No 

Ne 

No 

No 

No 

No 

No 

No 

No 

No 

N 

No 



L62022 31:10-302 

o10-2022 

o-10-2027 

-09-2022 

26-09-2022 

21.09.2012 



? 

4102324a 2023 

8-04-2023 

s03-2023s12073 

s03 20233001 2023 

64.2023 

134 201 s04 2023 

1404 203 

o203-2023 o103 2029 

o3032019 



Tes 

Yes 

es 

Yes 

es 

Yes 

Yes 

Yes 

es 

Yes 

Yes 

Yes 

Yes 

Yes 

We 

Completed 

Completrd 

Completed 

Completed 

Completd 

Completed 

Completed 

Complete 

Completed 

Completed 

Completed 

Completed 

altered cdass 
completed lin 

asual leave 

Completed 

Completed 

Completed 

Completed 

Completed 

Completed 

Compieted 

Completed 

Completed 

No 

No 

No 

No 

No 

No 

No 

No 

No 

Yes 

No 

No 

No 

No 

No 

No 

No 

No 

No 

06-02-2023 

O8-02-2023 08-02-2023 

O3-02-2023 

02-02-2023 02-02-2023 

10-02-2023 

01-02-2023 01-02-2023 

27-01-2023 

10-02-2023 

20-01-2023 

24-02-2023 

23-02-2023 

o02-20B 

09-02-2023 09-02-2023 

17-02-2023 

03-02-2023 

702-2023 

10-02-2023 

13-07-2023 

27-01-2023 

10-02-203 

20-03-2023 

20-02-2023 20-02-2023 

17-03-2023 

20-01-2023 

16-02-2023 1602-2023 

17-02-2023 

15-01-2023 1501-2023 

17-02-2023 

24-03-2023 24-03-2023 

13-02-2023 

Systems 
Limitatlorns of revered Carnot 

|peratng conditions 
Standard ratingcycle and etect of 220:.2023 2302-2023 

20-03-2023 

Management 
od Retrlgaraticon and Cold Chain 20FT405 Unit-I lntroduction Reversed Carnot oycit 

Temperature sensors 
Cooli on vipÝr compression yde,24-0013 

17-03-2023 

20FT405 Unit-1 Introduction |Thermodynamlc properties 

araydon cycde Ar retrigeration sstem-re2902-2023 

Managarent SEMARalesh SP ood henpon ang oiu a 20FT405 Unit- IntroductionOrone depletion potentlal 

20FT403Unit- introductionRefrigerants classiication 

nodynamics 
Revirw of Second lewot 

Management eEMAalesh SPFood Melrgraoon and io Cnain 20FT405 Unit-I introduction Production of low temperatures 

Management 
Food Refigeraion and Cold Cain 20FT405 Ult-1 Introduetion n 

Manugemer 
interpretation 

SEM-4 Rajesh 
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