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Rajarshi Shahu Mahavidyalaya (Autonomous), Latur

Department of Food Processing Technology

Restructured CBCS curriculum with effective from June- 2022
Details on subject-wise revision/ modification suggested and approved in the Board of

Studies for B. Voc. Food Processing Technology

Code Title of the paper oLo/ % Change Description
New
SEMESTER - |
FPT.GE1 | U- Practical English-I
FPT.GE2 Mathematical Foundation OLD 30% Major portion retained = as
such with revision of Unit VI
U- updating Reference Books,
Text Books and  Web
resources.
FPT.GE3 Goad Food Laboratory NEW 100% A new title is introduced as a
Practices course from June 2022, all

four units are new containing
Good laboratory Practices in
food technology. All units are
designed in such a way that all
Y possible basics of Safety rules
in food technology lab. and
are covered, which helps in
future academic examinations
and designing research
problems.

e T A e R e T I P T L7 YT T T R N T . W

FPT.SCT1 Food Biochemistry NEW 100% A new title is introduced as a
course, all four units are new

u- containing food biochemistry.
It covers basic introduction to
biomolecules.

FPT.SCT2 Introductory Microbiology OoLD 30% Major portion retained as
such with revision of unit-l,

unit-Ill, and unit-lV  with
updating Reference Books,
o Text Books and Web
resources.

New content introduced on

Scanned with CamScanner
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Microblal spollage of Food,
Foodhorne Infection,

Food Sclence and
Nutrition

NEW

35% Major portlon retalned as
such with revision of all units
with  updating  Reference
Books, Text Books and Web
resources,

"FPT.SCP1

U

-LAC-

Lab Course-I(Based on
Food Biochemistry)

NEW

100% New paper covers, Practicals
related to Hands on
experience on estimation of
biomolecules  Qualitatively
and Quantitatively,

FPT.SCP2

U-LAC-

Lab Course-Il (Based on
Introductory
Microbiology)

OLD

30% Major Practicals retained with
the addition of few practicals
that enhances the knowledge
and practical techniques in
the isolation and identification
of microorganisms.

FPT.SCP3

U-LAC-

Lab Course-IIl (Based on
Food Science and
Nutrition)

OLD

35% Major Practicals retained with
the addition of few practicals
that enhances the knowledge
and practical techniques in
the basics of food nutrition
and their analysis.

SEM

ESTER - I

Code

Title of the paper

oLp/
New

% Change Description

FPT.GE1

Practical English-I|

FPT.GE2

Environmental Studies

FPT.GE3

Statistical Methods

OLD

Major portion retained as
such with revision of all unit
30% updating Reference Books,
Text Books and Web
resources

FPT.SCT1

Basics of Food Packaging

OLD

Major portion retained as
such with revision of unit II!
25% and Unit VI updating
Reference Books, Text Books
and Web resources.

FPT.SCT2

Food Quality and Analysis

OoLD

Major Portion retained as
40% such with revision of Unit |,
Unit Il and Unit VI

FPT.SCT3

Introduction to Food
Processing

OoLD

Major portion retained as
50% such with revision of Unit |,
Unit II, Unit Il and Unit IV

FPT.SCP1

U-LAC-

Lab Course-IV (Based on
Basics of Food Packaging)

oLb

Major Practicals retained with
25% the addition of a few
Practicals.

FPT.SCP2

U-LAC-

Lab Course-V (Based on
Food Quality and Analysis)

OLD

Major Practicals retained with
40% the addition of a few
Practicals
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U-LAC-

Lab Course-v] (Based on
Introduction to Food
Processing)

Generic
uilective

OLD

Major Practicals retained with
50% the addition of a few
Practicals.

Moral Education (NCBCQ)
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