
The eld of study itself is an expertise
A blend of Science and Practice
State-of- the-art laboratories
Pilot Plant (Bakery, Ice-cream, Chocolate)
Credit Seminar
Industrial/Research Projects
EaEarn while you learn programme

Food Chemistry
Food Process Engineering
Food Microbiology
Food Safety & Quality Control
Food Processing
   Fruits and vegetables
  Animal products
Technology of Fermented Foods and 
Bevarages
Baking Science and Technology
Sugar Confectionery & Chocolate 
Manufacturing
Food Packaging
TTechnology of oils and fats
Food Plant sanitation and Waste 
Management
Food Supply Chain Management


