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First Year Second Year  

         Se
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Course Name 

Course 

Category 

 
Credits 

             Se
 m

e 
st

e 
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3 

 
Course Name 

Course 

Category 

 
Credits 

Logical 
Thinking & 
Problem 
Solving 

 
 

Major Core 

 
 

4 

 
 

Food Microbiology 

 
 

Major Core 

 
 

3 

 

Basic 
Mathematics
-I 

 
Major Core 

 
5 

Biochemistry 
and Food 
Nutrition 

 
Major Core 

 
3 

 

Basic 
Instrumentation Major Core 4 

Unit Operations in 
Food Processing Major Core 3 

 

Semiconductor 
Physics & 
Applications 

 
 

Major Core 

 
 

3 

Thermodynamics 
in Food Systems 

 
 

Minor Core 

 
 

3 

 

Engineering 
Chemistry 

 
Major Core 

 
3 

Basics of Food 
Engineering 

 
Minor Core 

 
3 

 

Engineering 
Graphics 
using 
CAD Lab 

 
Major Core 

 
2 

 
Aptitude-1 

Ability 
Enhancement 

 
1 

 

AI 
Applications 
Lab 

Ability 
Enhancement 

 
 

1 

Critical Enquiry 
and Research 
Methodology 

Ability 
Enhancement 

 
 

1 

 

Communicatio
n Skills-1 

Skill 
Enhancement 

 
 

2 

Universal 
Human Values, 
Ethics & Life-
Skills-II 

Value 
Educatio
n 

 
 

2 

 

Academic and 
Career Pathway 
Planning 

Value 
Education 

 
0 

Entrepreneurship 
Mindset 

Ability 
Enhancement 

 
1 

 

    Social Internship 
(Community 
Engagement and 
Social 
Responsibility) 

 
Internship 
or Training 

 
 

 
2 

 

    Community 
Health and 
Sanitation 
(LEET) 

only for LEET 
Students 

 
2* 

 

    General 
Proficiency-
2 

 Ability 
Enhancemen
t 

 
1 

 



 

 Se
m

es
te

r 
-2

 
Data 
Structures and 
algorithms 

 
Major Core 

 
4 

 Se
m

es
te

r-
4

 

Fluid Mechanics 
and Mass Transfer 

 
Major Core 

 
3 

 

Basic 
Mathematics-2 Major Core 5 

Cereal and 
Bakery 
Technology 

 
Major Core 

 
3 

 

General 
Proficiency-
1 

Ability 
Enhancement 

 

 
1 

 
Fruits and 
Vegetable 
Technology 

 

 
Major Core 

 

 
3 

 

Emerging & 
Disruptive 
Technologies 
Workshop 

 
 
 

Major Core 

 
 
 

2 

 

 
Probability 
and 
Statistics 

 
 

 
Minor Core 

 
 

 
4 

 

  

 
Soft Skills-1 

Skill 
Enhancement 

 

 
1 

  
Food Safety 
and 
Regulations 

 

 
Minor Core 

 

 
2 

Universal Human 
values, Ethics 
and Life Skills-I 

Value 
Education 

 
1 

 
Gender Equity and 
Empowerment 

 

 
Value 
Education 

 

 
1 

Communicatio
ns Skills-2 

Skill 
Enhancement  

1 

 
Mid-Grade 
Project [MGP-
1] 

 

 
Project 

 

 
1 

Workshop Major Core 1 Program Elective-1 Minor Elective 3 

New Age Food 
Science 

 
Major Core 

 
3 

   

Design 
Thinking & 
Innovation 

 
Major Core 

 
1 

    

 

Third Year Fourth Year 

  
Course Name 

Course 

Category 

Credits 

 
Se

m
es

te
r-

7 

 
Course Name 

Course 

Category 

 
Credits 

  
Food Engineering-
I 

 
Major Core 

 
5 

 
Professional Ethics 

Ability 
Enhanceme
nt 

 
1 

 Meat, Fish and 
Poultry 
Technology 

 
Major Core 

 
2 

Minor 
Elective 
Basket-5 

Minor 
Elective 

 
3 

 Dairy Technology Major Core 3 Open Elective-II Open Elective 3 

Se
m

es
te

r
-5

 

 
Program 
Elective 
Basket-2 

 
Minor 
Elective 

 

 
3 

Environment 
Science & 
Managemen
t 

Value 
Educatio
n 

 
 

2 



 

Innovative 
techniques in 
Food Processing 

 
Minor 
Elective 

 

 
2 

Capstone Project-1 
/ Dissertation  
(Part -I) 

 
PROJECT 

 
4 

 
General 
Proficienc
y-3 

Skill 
Enhancement 

 

 
1 

 
Industry Internship 

Internship/ 
Training 

 
1 

 Technical/Do
main 
Internship 

Summer 
Internship 

 
1 

General 
Proficiency-
4 

Skill 
Enhancement 

 
1 

 Program 
Elective 
Basket-3 

Minor 
Elective 

 
3 

    

  

Food Engineering-II 
 

 

MAJOR CORE 
 

 

 
4 

Se
m

es
te

r 
-8

 

Capstone Project-2 
/ Dissertation (Part 
-I I) 

 
 

Project 

 
 

8 

  
Packaging 
Technology 

 
MAJOR CORE 

 
3 

Minor Elective 
Basket-6 

Minor 
Elective 3 

 Chocolate and 
Confectionary 
Technology 

 
MAJOR CORE 

 
3 

 
Open Elective-III 

 
Open Elective 

 
3 

Se
m

es
te

r
6 

Minor 
Elective 
Basket-4 

Minor 
elective 

 
3 

End Semester 
Internship 

Internship/ 
Training 14 

Open Elective-I Open elective 3    

 Oil and Fat 
Technology 

Major core 3    

 Mid-Grade 
Project 
[MGP-2] 

Project 1 
   

 Nutraceutical and 
Functional Foods 

 
Minor Core 

 
2 

   

 
Introduction to 
SDGs 

Value 
Education 1 

   



 

 
 
 

 

Elective Basket Name 

Semester Course Name Course Category Credits 

4 Technology of Millets, 
legumes and Oilseeds 

Elective 3 

4 Technology of Fermented 
Foods 

Elective 3 

4 Biochemical Engineering Elective 3 

5 Spices and Flavor 
Technology 

Elective 3 

5 Beverage Technology Elective 3 

5 Sugar Processing and 
Refining 

Elective 3 

5 Sugar industry by 
products 

Elective 3 

5 Post harvesting handling 
and storage 

Elective 3 

6 Computer Simulation in 
Food Processing 

Elective 3 

6 Application of AI in Food 
Industry 

Elective 3 

6 Bioinformatics Elective 3 

7 Technology of Effluent and 
waste treatment 

Elective 3 

7 Food Industry By 
Product Utilization 

Elective 3 

8 Supply and retail chain 
management 

Elective 3 

8 E-com business 
management 

Elective 3 

8 Food Branding and 
Marketing 

Elective 3 



 

 
4th Year Curriculum Design Framework 
 

 

 
Extending Expertise 

 
Course 

Category 

 
Credits 

 
Contextualizing 

Learning 

Course 
Cate 
gory 

 
Credits 

Experiential 

Learning 
 

Course 
Category 

 

 
Credit 

 
Ability 

 Capstone 
Project-1 / 

  Industry   

Professional Enhancement  Dissertation Project  Interns Internship/  
Ethics  1  (Part - I)  4 hip Training 1 

Supply and      End   

retail chain   Capstone   Semester   
management   Project-2 / 

Dissertation Project 
  

Internship Internship/ 
 

 Elective 3  (Part -I I)  8  Training 13 

Food Marketing and 
Innovation 

 

 
Elective 

 

 
3 

      

E-com 
business management  

Elective 
 

3 

      

Malting and Brewing 
Technology  

Elective 
 

3 

      

Spices and Flavor 

Technology 

 

 
Elective 

 

 
3 

      

Beverage 
Technology Elective 3 

      

 


