Swami Ramanand Teerth Marathwada University, Nanded.
EXAMINATION PROGRAMME
B.Sc. (Food Science) I, I, lll, IV, V & VI Semester
(Theory Pattern) (CBCS) (New)*
*New Means Syllabus w.e.f. 2019-20 (FY), 2020-21 (SY), 2021-22 (TY)
(Regular/Backlog) Examination Summer-2025

The Examination shall be held on days & dates mentioned below at all Centres simultaneously.

Course: B.Sc. (Food Science) (Summer-2025) (REVISED ON 26/03/2025)

Course Code: SF

First Session: 10:00 am To 12:00 pm

Second Session: 02:00 pm To 04:00 pm

lz;‘:g Date Sem Paper Title & Paper No. Timing DAY | NS
sz;_0011/ 02/04/2025( 1 |*English & Science Communication SKkills-I (New) 10 am To 12 pm 1
SSP(‘;_OO%{ 02/04/2025( III |*English & Science Communication Skill-I1II (New) 02 pm To 04 pm 1
SS[;-O:S/ 03/04/2025| 11 |*English & Science Communication Skills-II (New) 10am To 12 pm 2
SSP(‘:)056/ 03/04/2025( IV |*English & Science Communication Skill-IV (New) 02 pm To 04 pm 2
SF-06 | 04/04/2025 | 1 |Principle of Food Processing (New) 10 am To 12 pm 3
SF-07 | 04/04/2025 | VI |Extrusion Technology (New) 10 am To 12 pm 3
SF-08 | 04/04/2025 | III |Legume & Oil Seed Technology (New) 02 pm To 04 pm 3
SF-09 | 05/04/2025 | II |Biochemistry (New) 10 am To 12 pm 4
SF-10 | 05/04/2025 V |Food Biotechnology (New) 10 am To 12 pm 4
SF-11 | 05/04/2025 | IV |Fruits & Vegetable Processing (New) 02 pm To 04 pm 4
SF-12 | 07/04/2025 | 1 |Food Production Trends & Programmes (New) 10am To 12 pm 5
SF-13 | 07/04/2025 | VI |Food Hygiene & Microbiological Standards (New) 10 am To 12 pm 5
SF-14 | 07/04/2025 | III |Meat, Poultry and Fish Technology (New) 02 pm To 04 pm 5
SF-15 | 08/04/2025 ( II |Post-Harvest Management of Fruit & Vegetable (New) 10 am To 12 pm 6
SF-16 | 08/04/2025 | V |Product Development & Formulation (New) 10am To 12 pm 6
SF-17 | 08/04/2025 [ IV |Fermentation & Industrial Microbiology (New) 02 pm To 04 pm 6
SF-18 | 09/04/2025 | 1 |Food Chemistry (New) 10am To 12 pm 7
SF-19 | 09/04/2025 | VI |Instrumentation & Process Control (New) 10 am To 12 pm 7
SF-20 | 09/04/2025 | III |Wheat Milling and Baking Technology (New) 02 pm To 04 pm 7
SF-21 | 11/04/2025 | 1I |Cereal Processing (New) 10 am To 12 pm 8
SF-22 | 11/04/2025 | V [By-Product & Waste Utilization of Food Industry (New) 10 am To 12 pm 8
SF-23 | 11/04/2025 [ IV |Spice & Flavour Technology (New) 02 pm To 04 pm 8




First Session: 10:00 am To 12:00 pm

Second Session: 02:00 pm To 04:00 pm

Paper

Code Date Sem Paper Title & Paper No. Timing DAY | NS
SF-24 | 12/04/2025 | 1 |Fundamentals of Microbiology (New) 10 am To 12 pm 9
SF-25 | 12/04/2025 | VI |Food Plant Design & Layout (New) 10am To 12 pm 9
SF-26 | 12/04/2025 | III |Milk & Confectionery Technology (New) 02 pm To 04 pm 9
SF-27 | 15/04/2025 | II |Food Microbiology (New) 10 am To 12 pm 10
SF-28 | 15/04/2025 | V |Carbonated Beverage Technology (New) 10 am To 12 pm 10
SF-29 | 15/04/2025 | IV |Food Additives (New) 02 pm To 04 pm 10
S0-1001|16/04/2025( V |Environmental Studies (Compulsory) (New) OR 10 am To 12 pm 11
SF-30 | 17/04/2025 | 1 |Human Nutrition (New) 10 am To 12 pm 12
SF-31 | 17/04/2025 | VI |Food Laws & Regulation (New) 10 am To 12 pm 12
SF-32 | 17/04/2025 | III |Techniques in Food Analysis (New) 02 pm To 04 pm 12
SF-33 | 19/04/2025  II |Energy Generation and Conservation (New) 10 am To 12 pm 13
SF-34 | 19/04/2025 V |Biochemical Engineering (New) 10am To 12 pm 13
SF-35 | 19/04/2025 [ IV |Food Packaging (New) 02 pm To 04 pm 13
SF-36 | 21/04/2025 | 1 |Fluid Mechanics & Hydraulics (New) 10am To 12 pm 14
SF-37 | 21/04/2025 | VI |Food Quality Assurance & Certification (New) 10 am To 12 pm 14
SF-38 | 21/04/2025 | III |Food Processing Equipments (New) 02 pm To 04 pm 14
SF-39 | 22/04/2025 | Il |Heatand Mass Transfer (New) 10 am To 12 pm 15
SF-40 | 22/04/2025 | V |Entrepreneurship Development (New) 10 am To 12 pm 15
SF-41 | 22/04/2025 | IV |Computer Fundamental (New) 02 pm To 04 pm 15
SF-02 | 23/04/2025 | VI |Speciality Food (New) 10 am To 12 pm 16

*Common Paper Code for B.Sc. (Food Science) & B.Sc. (Bio-Chemistry)

Date: 26/03,/2025.

sd/-
I/c DIRECTOR

BOARD OF EXAMINATIONS & EVALUATION




