PAAVAI ENGINEERING COLLEGE

Department of Food Technology
Batch 2020-2024 Target | COI Cc02 C03 Co4 COs
MA20101  |Matrices and Calculus 50 46 48 53 54 55
EN20101 English Communication Skills | 50 52 53 54 55 56
i PH20101 Engineering Physics 50 53 54 55 56 57
CH20101  [Engineering Chemistry 50 54 55 56 57 58
EE20101 Basic Electrical Engineering 50 55 56 57 58 59
GE20101 Engineering Practices Laboratory 50 56 57 58 59 60
MA20201  |Complex Variables and Differential Equations 50 57 58 59 60 61
EN20201 English Communication Skills I 50 58 59 60 61 62
PH20204 Physics of Materials 50 59 60 61 62 63
CH20204 Fundamentals of Biochemistry 50 60 61 62 63 64
FT20201 Microbiology 50 61 62 63 64 65
CS20201 Programming in Python 50 62 63 64 65 66
Il ME20204 Engineering Graphics Laboratory 50 63 64 65 66 67
MA20301 Transforms and Boundary value problem 50 48 52 40 43 55
FT20301 Fluid flow Operations in food process 50 65 66 67 68 69
FT20302 Food Process Calculations 50 49 46 51 56 50
FT20303 Fundamental of Food Technology 50 67 68 69 70 71
FT20304 Food Chemistry 50 68 69 70 71 72
MC20301 Value Education 50 69 70 g4 72 73
CM20304 Fluid meachanics Laboratory 50 70 71 72 73 74
FT20305 Food Chemistry Laboratory 50 71 72 73 74 75
111 EN20301 English Proficiency course Laboratory 50 72 73 74 3 76
MA20403 Probability and Statistics 50 43|. 44 45 50 57
FT20401 Heat and Mass Transfer in Food Process 50 74 75 76 77 78
FT20402 Analytical Instruments in Food Industries 50 75 76 77 78 79
FT20403 Chemical Engineering Thermodynamics and applicant in Food Industries 50 76 77 78 79 80
EE20309 Electrical Machine Drives and Food Preservation Sensors 50 77 78 79 80 81
MC20401 Environmental Science and Engineering 50 78 79 80 81 82
CM20507 Heat and Mass Transfer Laboratory 50 79 80 81 82 83
FT20404 Instrumental Analysis Laboratory 50 80 81 82 83 84
IV [FT20405 Microbiology Laboratory 50 81 82 83 84 33
FT20501 Food Process Engineering 50 82 83 84 35 36
FT20502  |Dairy Engineering and Technology 50 83 84 85 36 87
FT20503 Snacks and Extruded Food Technology 50 84 85 86 87 88




FT20504 Technology of Meat, Fish and Poultry Processing 50 85 86 87 88 89
FT20505 Post Harvesting and Food Spoilage 50 86 87 88 89 90
FT20152  |Food Fermentation Technology 50 87 88 89 90 51
FT20506 Food Process Engineering Laboratory 50 88 89 90 51 52
FT20507 Dairy Engineering Laboratory 50 89 90 51 52 53
\4 EN20501 Career Development Laboratory I 50 90 51 52 53 54
FT20601 IPR in Food Industries 50 51 52 53 54 55
FT20602 Fruits and Vegetables Processing Technology 50 52 53 54 55 56
FT20603  |Packaging Technology 50 53 54 55 56 57
FT20604 Baking and Confectionery Technology 50 54 55 56 57 58
FT20253 Technology of Food Preservation 50 55 56 57 58 59
FT20605 Fruits , Vegetables Processing and Food Packaging Laboratory 50 57 58 59 60 61
FT20606 Baking and Confectionery Laboratory 50 58 59 60 61 62
Vi EN20601 |Career Development Laboratory II 50 59 60 61 62 63
FT20701 Food Safety,Qualification and Regulation 50 60 61 62 63 64
FT20702 Genetically Modified foods 50 61 62 63 64 65
FT20351 Technology of Plantation and Spice products 50 62 63 64 65 66
FT20454 Management of Food Waste 50 63 64 65 66 67
FT20703 Food Preservation Laboratory 50 65 66 67 68 69
FT20704 Food Analysis 50 66 67 68 69 70
VII FT20705 Project work (phase I) 50 67 68 69 70 71
FT20801 Food Toxiology and Allergy 50 68 69 70 71 72
FT20552 Evaluation of Sensory and Attributes 50 69 70 71 72 73
FT20652 Technology of Food Flavours and Colourants 50 70 71 72 73 74
VIl FT20802 Project work (phase II) 50 71 72 73 74 75
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