GUJARAT VIDYAPITH: AHMEDABAD

M.D. Gram Seva Sankul, Sadra, Dist. Gandhinagar

Faculty of Science and Applied Science
Bachelor of Vocational (Food Processing Technology)
Course Structure effective from June 2017

Hours Credit
Sr.No.| Paper Title Paper Name Paper Name in Gujarati Semester
Theory | Practical | Theory | Practical

1 FPT-101 Basic Principle of Food Processing AAls Morlluct 2 gs WARDL First 30 45 2 2
2 FPT-102 Basic Principle of Food Preservation AAs Qalluct s $S Qxsclatat First 30 45 2 2
3 | FPT-103 [Food Chemistry DU First 30 45 2 2
4 FPT-104 [nternship/Field Work ozl u/Bes as First - 90 - 4
5 | ENG-101 [English gocllal First 30 - 2 -

EC-101  Human Nutrition et loet First 30 45 2 2
6 EC-102 |A Life Cycle Approch U AYS uRASA AYA First 30 45 2 2

EC-103 Therapeutic Nutrition 305 oy dlatet First 30 45 2 2
7 FC-101 |Gandhian Thought dlidllast &g First 30 - 2 -
8 FC-102 [Environmental Study slociaozet 228 First 30 45 2 2
9 | Compulsory Udyog Gellot First - 60 - 2
10 | Compulsory Padyatra ueaA First - - - 2




11 |Compulsory Samuh Jivan UYE Yot Grade A To B
First Semester Total 210 375 14 18
AAls Qolluct A g5

12 FPT-201 Basic Principle of Food Engineering BRI Second 30 45 2 2
13 | FPT-202 [Food Additives gs Adlélet Second | 30 45 2 2
14 | FPT-203 |[Food Microbiology 55 MESURAAY Second 30 45 2 2
15 | FPT-204 |Internship/Field Work Sozellu/(3es b Second - 90 - 4
16 | ENG-201 [English gocllal Second | 30 - 2 -
EC-201 |Computer-1 sHger —1 Second | 30 45 2 2

17 EC-202 Human Physiology &Hot glosAcAl Second 30 45 2 2
EC-203 Nutrition Management 3J3lalet AAw o2 Second 30 45 2 2

18 FC-201 |Nutrition Health Communication oJZlalet dcel 533Y(AA3alet Second 30 45 2 2
19 | FC-202 [Environmental Study Aoctaozet 228 Second | 30 45 2 2
20 |Compulsory Udyog Gellot Second - 60 - 2
21 |Compulsory Samuh Jivan UHE YAt Second | Grade A To B
Second Semester Total 210 420 14 18

22 | FPT-301 [Food Processing Machinery g WRARDL Halletdl Third 30 45 2 2
23 | FPT-302 [Bakery and Confectionery As3 Aos soE59131 Third 30 45 2 2




24 | FPT-303 [Food Adulteration Testing §S Ascgast 2oL Third 30 45 2 2
25 FPT-304 [Food Product Development 5 Ulsse Sacdlunee Third 30 45 2 2
26 | FPT-305 |Internship/Field Work Sozellu/(3es of Third - 90 - 4
27 | ENG-301 [English gacllal Third 30 - 2 -
28 EC-301 Computer-2 sHRJer =R Third 30 45 2 2
29 | EC-302 [Food Bio-Chemestry §S olAl-3Rl Third 30 45 2 2
30 |Compulsory Udyog Gellot Third - 15 - 2
31 |Compulsory Padyatra ueau Third - - - 2
32 | Compulsory Samuh Jivan UHE Yot Third Grade A To B
Third Semester Total 210 420 14 20
33 | FPT-401 [Fats and Oil Processing 52 Aos At WARIL Fourth 30 45 2 2
34 FPT-402 (Cereals and Pules Technology R Aos 1t E5olAY Fourth 30 45 2 2
35 | FPT-403 Organic Food w3lells g5 Fourth 30 45 2 2
36 | FPT-404 Dairy Technology 331 25ollcll Fourth 30 45 2 2
37 | FPT-405 [Internship/Field Work Soeellu/(3es as Fourth - 90 - 4
38 | ENG-401 English gocllal Fourth 30 - 2 -
39 EC-401 |Computer Science-3 sHRJeR — 3 Fourth 30 45 2 2
40 | EC-402 Public Nutrition ulds oyglait Fourth | 30 45 2 2




41 |Compulsory Udyog Gellot Fourth - 60 - 2
42 | Compulsory Samuh Jivan UHE YAt Fourth | Grade A To B
Fourth Semester Total 210 420 14 18

43 FPT-501 [Fruits and Vegetables Processing g2 s Auict WNARIL Fifth 30 45 2 2
44 FPT-502 [Food Packing gs 5oL Fifth 30 45 2 2
45 | FPT-503 [Food Safety 5s Asdl Fifth 30 45 2 2
46 | FPT-504 [Food Analysis gs Aatic{lllu Fifth 30 45 2 2
47 FPT-505 [Food Science $S Ut Fifth 30 45 2 2
48 | FPT-506 [nternship/Field Work Soeellu/(3es as Fifth - 90 - 4
49 | ENG-501 [English gocllat Fifth 30 - 2 -
EC-501 Computer-4 sHge ¥ Fifth 30 45 2 2

50 EC-502 Medical Nutrition Therapy nSlsct syglaet A Fifth 30 45 2 2
EC-503  Nutrition for The family Jdlatet 812 o 3Rl Fifth 30 45 2 2

51 | Compulsory Udyog Gellot Fifth - 60 - 2
52 | Compulsory Padyatra ueal Fifth - - - 2
53 |Compulsory Samuh Jivan UHE YAt Fifth Grade A To B
Fifth Semester Total 210 420 14 20

54 FPT-601 [Functional Food and Nutraceuticals  $52etcl §S oS RJ2lyelsct Sixth 30 45 2 2




55 FPT-602 [Technology of Beverages 2sollclle wls AcRU Sixth 30 45 2 2
56 | FPT-603 Drying Technology sl 2sellcdlw Sixth 30 45 2 2
57 FPT-604 Sensory Evaluation Aoz AR Sixth 30 45 2 2
58 | FPT-605 Nutrition Health Communication — e3glelet &cl 533JRA3alsl Sixth | 30 45 2 2
59 FPT-606 |[Internship/Field Work Soe2ellu/Bes b Sixth - 90 - 4
60 | ENG-601 [English gocllal Sixth 30 - 2 -
EC-601 [Scientific Writing RLléls AL Sixth | 30 45 2 2

61 | EC-602 (Community Nutrition 513J(A8l oyglatet Sixth 30 45 2 2
EC-603 |Current Concerns in Public Health g3z o210l 8501 Ucdls dcat Sixth 30 45 2 2

62 | Compulsory Udyog Gellot Sixth - 60 - 2
63 |Compulsory Samuh Jivan UHE YAt Sixth Grade A To B
Sixth Semester Total 210 420 14 18




