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Centre No:. GNC 01 AES- ITEl &€ TS 9B, a1 fgBf3a
Program : M.Sc. (Food Processing)-I, Sem. : II

Date Time Course Code Course Name
14-May-2026 MSFPT 201 Technology of Fruits and Vegetables
Thursday 9:30AM-12:30PM
18-May-2026 MSFPT 202 Additives in Food Processing
Monday 9:30AM-12:30PM
21-May-2026 MSFPT 203 Snacks and Beverage Technology
Thursday 9:30AM-12:30PM
28-May-2026 | - MSFPT 204 Milk Product Processing & Dairy Technology
Thursday 9:30AM-12:30PM
02-Jun-2026 MSFPT 205 Food Safety Regulations and [PR
Tuesday 9:30AM-12:30PM
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