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SCHOOL OF SCIENCE 

 

Total Number of Research Projects in UG and PG 

 

 

 

Research Projects/Internships 

Program Total Number of students 

involved in research 

projects 

BSc Food Technology, SOS 10 

MSc Food Technology, SOS 09 

The students undertake mini and major projects for increasing their practical knowledge and 

experience. Students are encouraged to do their research in the university, Food-Industries, and 

to encourage the research insight in them 

 

Total Number of Internships in UG 

 

 
Internships 

Program  Total Number of students  

involved in research projects 

BSc Food Technology, 
SOS 

10 

In the Food Technology disciplines, there is mandatory 45 days Internship. In the curriculum design it 

has been incorporated into the programmed and complete it as a mandatory part of final year training. 

 



 

 

 

 

 

 

 

Department of Life Sciences  

(2023-2024)  

     NAME OF COURSE: B.SC. (HONS.) FOOD TECHNOLOGY  SEMESTER: SIXTH  

SUBJECT WISE DISTRIBUTION OF MARKS AND CORRESPONDING CREDITS  
S.No.  Subject 

Code  

Subject Name & Title      

Maximum Marks Allotted  

  Credits  

Allotted  

Sub•ect wise  

Total 

Credits  

Remarks 

  

Theory Slot  

Practical Slot  

Total  

Marks  

  

Period per 

week  

End 

Sem.  

Mid Sem. 

MST  

(Two tests 

average)  
Class 

Participation  

End 

Sem  

Progressiv 

e  

Evaluation  Internal 

viva  L  T  P  

1.  

BSFT 

601  

Product Development 

and Formulation  
40  30  30  40  30  30  200  4  0  2  06  

  

2.  BSFT602  

Food  Industries 

 ByProducts and 

Waste  

Management  40  30  30  40  30  30  200  4  0  2  06  

  

3.  BSFT603  Entrepreneurship  & 

Supply  chain 

Management  

  

  40  30  30  

-  -  -  100  4  0  0  

04  

  

5.  
BSFT604  Major Project & 

Seminar  

-  -  -  

300  

-  -  

300  
0  

0  
8  

08  

  

6.  

BSFT605  

*NCC  40  30  30  

        

2  0  1  03  

  

       Minimum Marks for passing in End Semester Theory— 30%  Total Credits 24+3  



      Minimum Marks for passing in End Semester Practical — 50%  

   *Additional subject only for those students who opt for NCC



Syllabus-2022-2023

(SOS)(BSc_FoodTechnology)

Title of the Course Major Project & Seminar

Course Code BSFT-604 [P]

Part A

Year 3rd Semester 6th Credits
L T P C

0 0 6 6

Course Type Project

Course Category Projects and Internship

Pre-Requisite/s Deep knowledge of all disciple core
subject of Food Technolgy program Co-Requisite/s

Presentation of
research project/
internship

Course Outcomes
& Bloom's Level

CO1- Understand themselves in relation to their community and develop among themselves
since of social and civic and responsibility(BL1-Remember)
CO2- Identify the needs and problem of the community and involve them in problem
solving.(BL2-Understand)
CO3- Utilize their knowledge in finding practical solution to individual and community
problem(BL3-Apply)
CO4- Develop the confidence require for group living and sharing of responsibilities of
acquire leader ship qualities and democratic attitudes. (BL4-Analyze)
CO5- Develop the capacity to meet emergencies and natural disasters and practice national
integration and social harmony(BL5-Evaluate)

Course Elements

Skill Development ✔
Entrepreneurship ✖
Employability ✔
Professsonal Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals) SDG9(Industry Innovation and Infrastructure)

Part B
Modules Contents Pedagogy Hours



Part D(Marks Distribution)
Theory

Total
Marks

Minimum Passing
Marks

External
Evaluation

Min. External
Evaluation

Internal
Evaluation

Min. Internal
Evaluation

0

Practical

Total
Marks

Minimum Passing
Marks

External
Evaluation

Min. External
Evaluation

Internal
Evaluation

Min. Internal
Evaluation

300 0 300 0 0 0

Part E
Books

Articles

References Books

MOOC Courses

Videos

Course Articulation Matrix
COs PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 PO11 PO12 PSO1 PSO2 PSO3

CO1 - - - - - - - - - - - - 3 2 2

CO2 - - - - - - - - - - - - 3 2 3

CO3 - - - - - - - - - - - - 3 3 3

CO4 - - - - - - - - - - - - 3 3 3

CO5 - - - - - - - - - - - - 3 3 3

CO6 - - - - - - - - - - - - - - -



 

 

 

 

Details of UG Internship projects 

 
Name of the School: School of Nursing Science and Research, ITM 

University, Gwalior. Name of the Course and Branch: B.Sc. Food 

Technology 

Session: 2023– 2024 

Total No. of Students enrolled: 10 

 

Sample of  Research Projects 

 

S.N  

o  

Specialization  Name of the 

Student  

Roll No.  Title of the 

project  

Duration  Guide’s 

Name  

Co 

Guide’s 

Name  

1  B.Sc Food 

Technology  

Akhil 

Ratnakar 

BSFN1FT21002  Qualitative 

Analysis of fast 

Cooking Brown 

Rice 

45 days  Dr. Anamika 

Gulati 

Ms. 

Kajol 

Batta  

2  B.Sc Food 

Technology  

Yuvraj 

Singh 

Tomar 

BSFN1FT21003 Rice Milling 

processing, 

physical 

analysis, and 

rice fumigation 

45 days   Dr. 

Anamika 

Gulati 

  

Ms. 

Shraddha 

Gabel  

3  B.Sc Food 

Technology  

Richa 

Saxena 

BSFN1FT21004   

 Quality control 

and quality 

assurance in 

biscuit 

manufacturing 

45 days  Mr. Neeraj 

Pathak  

Ms. 

Shraddha 

Gabel  

4  B.Sc Food 

Technology  

Ashu Kumar BSFN1FT21005 Processing and 

physical 

analysis of Pusa 

Basmati 1 Rice 

45 days   Dr. 

Anamika 

Gulati 

Mr. 

Akshay 

Singh 

Sengar  

5  B.Sc Food 

Technology  

Anusha Dayal BSFN1FT21006   

 Processing and 

IPQC of Fast 

Cooking Brown 

Rice, Fortified 

Rice Kernels 

45 days  Dr. Anamika 

Gulati 

Ms. Kajol 

Batta 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

6  B.Sc Food 

Technology  

Sanjana 

Sharma 

BSFN1FT21007  Processing 

and IPQC of 
Fast Cooking 

Brown Rice, 

Fortified Rice 
Kernels 

45 days Dr. 

Anamika 

Gulati 

Mr. 

Akshay 

Singh 

Sengar 

7 B.Sc Food 

Technology 

 Shiva 

Chauhan 

BSFN1FT21010  Physical 
analysis and 

processing of 

Brown Rice 
PV1 

45 days Dr. 

Anamika 

Gulati 

Ms. 

Himanshu 

Gaur 

8 B.Sc Food 

Technology 

 Vikarm 

Kumar 

BSFN1FT21012  Manufacturing 

and quality 
control of 

bread 

manufacturers 

45 days Dr. 

Anamika 

Gulati 

 Ms. 

Himanshu 

Gaur 
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