
SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction To Food Technology [T]

Course Code BSFT-0101[T]

Course Outcomes
& Bloom's Level

CO1- To remember the importance of health food, ethnic food, organic food, functional
food, nutraceuticals, fabricated foods, convenience foods, GM foods, space foods(BL1-
Remember)
CO2- To understand the food science concepts and food adulteration(BL2-
Understand)
CO3- To provide experimental basis and processing ideas of fruits and vegetables
technology (BL3-Apply)
CO4- To evaluate the applications of food laws in different food products(BL4-Analyze)
CO5- To apply the understanding of food technology in developing new food products
and evaluating the food quality(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG12(Responsible consuption and
production)

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

CO1 3 2 1 1 1 1 - - - - - - 3 1 1
CO2 3 3 2 3 2 1 1 - - - 1 - 3 1 1
CO3 3 2 3 3 2 1 1 - - - 1 - 3 1 1
CO4 3 2 1 1 1 1 - - - - - - 3 3 3
CO5 3 2 2 2 1 1 1 - - - 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Microbiology [T]

Course Code BSFT-0102[T]

Course Outcomes
& Bloom's Level

CO1- To remember the interactions between microorganisms and the food
environment, and factors influencing their growth and survival(BL1-Remember)
CO2- To understand the significance and activities of microorganisms in food and
characteristics of foodborne, waterborne and spoilage microorganisms, and methods
for their isolation, detection and identification(BL2-Understand)
CO3- To provide experimental basis, and to enable students to acquire a specialized
knowledge and understanding in the field of food microbiology.(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in food
production, fermentation and how it influences the microbiological quality (BL4-
Analyze)
CO5- To evaluate the application of microbiological methods and microbiological
analysis of food in practice to ensure proper food quality measurement.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 3 2 2 1 1 1 1 - - - 1 - 3 1 1
CO2 3 2 3 3 2 2 - - - - - - 3 1 1
CO3 3 2 2 3 3 3 - - - - - - 3 1 1
CO4 3 3 2 3 2 2 1 - - - - - 3 3 3
CO5 3 3 2 2 3 2 - - - - 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Chemistry [T]

Course Code BSFT0103[T]

Course Outcomes
& Bloom's Level

CO1- To remember the basics of modern biochemistry and molecular biophysics,
including the principles of biological phenomena, and structural, functional and dynamic
aspects of biological components (BL1-Remember)
CO2- To understand the core principles and topics of chemistry, structural and
chemical biology including nucleic acid structure and interactions, signaling proteins
and membrane proteins, enzyme kinetics and drug discovery and protein design(BL2-
Understand)
CO3- To provide the students a specialized knowledge and understanding in the field of
food biochemistry(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in food
constituents’ interactions and their isolation, utilization and metabolism(BL4-Analyze)
CO5- To evaluate the application of principles of biochemistry in practice to ensure
healthy body metabolism.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG3(Good health and well-being)

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

CO1 2 1 1 - 1 - 1 1 - 1 - - 1 1 1
CO2 2 1 1 1 - 1 - 1 1 1 - - 1 1 1
CO3 2 2 2 1 1 1 1 1 1 1 - - 1 1 2
CO4 3 2 2 2 1 2 1 1 2 1 - - 1 2 2
CO5 3 2 2 2 1 1 2 1 1 1 - - 1 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course NCC-I

Course Code NCC-I

Course Outcomes
& Bloom's Level

CO1- Develop the qualities of social skills.()
CO2- Imbibe leadership qualities. ()
CO3- Be motivated to serve the nation by joining Armed forces. ()
CO4- Contribute in environmental awareness and conservation activities()
CO5- Keep abreast of current affairs & general awareness.()
CO6- Effectively contribute in managing disaster relief tasks()

Course Elements

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

SDG (Goals)

SDG3(Good health and well-being)
SDG4(Quality education)
SDG6(Clean water and sanitation)
SDG13(Climate action)
SDG15(Life on land)

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

CO1 - - - - - - - - - - - - - - -
CO2 - - - - - - - - - - - - - - -
CO3 - - - - - - - - - - - - - - -
CO4 - - - - - - - - - - - - - - -
CO5 - - - - - - - - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Basic Soft Skills

Course Code SEC-I

Course Outcomes
& Bloom's Level

CO1- Aims to increase learner’s computer knowledge and unique soft skills so as to
develop attributes that enhance an individual’s interactions, earning power and job
performance. (BL2-Understand)
CO2- The objective of the course is to inculcate potential skills in the learners to
prepare them to deal with the external world in a collaborative manner, communicate
effectively, take initiative, solve problems, and demonstrate a positive work ethic so as
to hold a good impression and positive impact.(BL3-Apply)
CO3- is able to train learners' thinking, to improve their perseverance and patience. is
able to enrich learners by fostering the building of self-esteem and self-confidence.
(BL4-Analyze)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 1 1 - 1 1 - - - 2 1 1
CO2 1 2 1 2 2 1 1 - - 1 1 - 3 1 2
CO3 2 2 3 2 3 - - 1 - 1 - - 3 1 2
CO4 - - - - - - - - - - - - - - -
CO5 - - - - - - - - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Bionstrumentation [T]

Course Code SEC-I [T]

Course Outcomes
& Bloom's Level

CO1- Demonstrate an understanding of physics and engineering in biosensor,
electrodes(BL1-Remember)
CO2- Demonstrate an understanding of the biomedical instrumentation principles in
aspects of device design and applications(BL2-Understand)
CO3- Apply these principles in the context of bioinstrumentation interactions with
tissues, organs and human body to explain the measurement results and to develop
the instrumentation(BL3-Apply)
CO4- Students will demonstrate these abilities and hone the appropriate information
gathering, computational and data-handling skills in homework and lab exercises.(BL4-
Analyze)
CO5- They will demonstrate their proficiency formally in examinations(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 - 1 - 1 - 1 - - 1 1 1
CO2 2 1 1 1 1 - - 1 - 1 - - 1 1 1
CO3 2 2 2 2 1 1 1 1 1 1 - - 2 1 1
CO4 3 2 2 1 1 - 1 - 1 - 1 - 2 1 1
CO5 3 2 2 1 1 1 1 1 1 - 1 - 2 1 1
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Environmental Science [T]

Course Code VAC-I [T]

Course Outcomes
& Bloom's Level

CO1- To remember the concept of different types of resources available and their
limitations.(BL1-Remember)
CO2- To Understand the concepts of ecosystems, biodiversity and conservation(BL2-
Understand)
CO3- To develop positive attitude towards practical response to different types of
environmental challenges by adopting advance technology and sustainable
development(BL3-Apply)
CO4- Acquire expertise and skills needed for the Environmental Management Systems
and techniques of monitoring, Environment audit, Environmental Impact Analysis,
environment instrumentation and control systems and for the projects development,
implementation, and maintenance.(BL4-Analyze)
CO5- Students acquire skills for to communicate, prepare, plan and implement the
environmental management plan in any projects(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG5(Gender equality)
SDG6(Clean water and sanitation)
SDG7(Affordable and clean energy)
SDG8(Decent work and economic growth)
SDG10(Reduced inequalities)
SDG11(Sustainable cities and economies)
SDG12(Responsible consuption and
production)
SDG13(Climate action)
SDG14(Life below water)
SDG15(Life on land)
SDG17(Partnerships for the goals)

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

CO1 1 2 - - - - 1 2 - - - - 1 - -
CO2 1 2 - - - - 1 2 - - - - 1 - -
CO3 1 2 - - - - 1 2 - - - - - - -
CO4 1 2 - - - - 3 2 - - - - - 2 -
CO5 1 2 - - - - 3 2 - - - - - - 3
CO6 1 2 - - - - 3 2 - - - - - - 3



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Health and Wellness

Course Code AEC-1 [T]

Course Outcomes
& Bloom's Level

CO1- To introduce the learners to the concept of health and wellness and its relevance
in daily life. (BL1-Remember)
CO2- To introduce the learners to the relation between mind-body and its relevance.
(BL2-Understand)
CO3- To introduce learners to health behavior and promotion of human strengths for
well-being. (BL3-Apply)
CO4- demonstrate adequate knowledge on well-being and promotion of healthy
behavior..(BL4-Analyze)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 2 1 - 1 - 1 - 1 - 1 1 1
CO2 2 1 1 2 1 1 - 2 - - - - 2 2 2
CO3 2 2 2 2 - 1 - - 1 1 - - 3 2 3
CO4 3 2 2 2 1 - 1 - - - - - 3 2 3
CO5 3 3 2 3 - - 1 2 1 - 1 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course English I [T]

Course Code AEC-I [T]

Course Outcomes
& Bloom's Level

CO1- Comprehend and summarize characteristics & various structural principles
prerequisite to Technical Communication(BL1-Remember)
CO2- Classify and formulate the elementary intricacies of Scientific and Technical
Writing using applicative grammar construct.(BL2-Understand)
CO3- Create cohesive technical paragraphs & text.(BL3-Apply)
CO4- Paraphrase text(s) and use appropriate referencing styles(BL4-Analyze)
CO5- Evaluate goal setting, management, decision-making skills.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 2 - - - 2 2 - - - 2 - - 1 - 1
CO2 2 2 1 2 2 2 - - - 2 - - 1 - 3
CO3 2 1 1 - 1 - - - - 2 - - 3 2 3
CO4 3 2 - 2 1 - - - - 2 - - 2 3 3
CO5 3 2 - 2 1 - - - - 2 - - 2 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction to Mathematics [T]

Course Code GE-I [T]

Course Outcomes
& Bloom's Level

CO1- To remember mean, media and mode(BL1-Remember)
CO2- To understand various theorems(BL2-Understand)
CO3- To apply statistics in food industries, errors, precision and threshold(BL3-Apply)
CO4- To analyze problem and provide solutions(BL4-Analyze)
CO5- To acquire an overall concept about basic mathematics.(BL5-Evaluate)

Course Elements

Skill Development ✖
Entrepreneurship ✖
Employability ✖
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals) SDG4(Quality education)

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

CO1 1 1 1 1 1 - - - 1 1 - - 1 2 1
CO2 2 2 1 1 - - 1 - - - - - 1 2 1
CO3 2 2 2 2 - 1 - - - 1 - - 2 2 1
CO4 3 2 2 2 1 - 1 - - - - - 2 2 2
CO5 3 2 2 2 - - 1 - - 1 - - 2 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction to Biology [T]

Course Code GE-I [T]

Course Outcomes
& Bloom's Level

CO1- To describe general Introduction of biology(BL1-Remember)
CO2- To understand the classification of living world evolution and phylogeny and
Genetics(BL2-Understand)
CO3- To understand the importance of Biology and its applications(BL3-Apply)
CO4- To provide experimental basis and to enable students to basic concept of
classification and animal identification as well as construction of phylogenetic
trees(BL4-Analyze)
CO5- To evaluate the applications of Biology in various fields(BL5-Evaluate)
CO6- To apply the understanding of Biology in various field R&D and industries

Course Elements

Skill Development ✖
Entrepreneurship ✖
Employability ✖
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

SDG1(No poverty)
SDG4(Quality education)
SDG11(Sustainable cities and economies)
SDG14(Life below water)
SDG15(Life on land)

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

CO1 1 3 1 2 2 - - - - - - - 1 2 3
CO2 2 3 1 2 2 - - - - - - - 2 2 3
CO3 1 2 2 1 1 - - - - - - - 2 1 3
CO4 1 2 2 1 1 - - - - - - - 1 1 2
CO5 1 2 1 1 2 - - - - - - - 1 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Technology of Food Processing and Preservation [T]

Course Code BSFT-0201 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the major food preservation principles, techniques and their merits
and demerits(BL1-Remember)
CO2- To understand the basic concepts of thermal as well as novel food processing
methods including non-thermal food processing techniques using pressure, light, sound
and microwave(BL2-Understand)
CO3- To provide experimental basis, and to enable students to acquire a specialized
knowledge and understanding in the field of food processing(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. developing new
product, preserving fresh produce, killing microbes in food, etc.(BL4-Analyze)
CO5- To evaluate the application of food preservation principles in various fields such
as research and food industries(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 3 2 1 1 1 - 1 - 1 1 - - 3 1 1
CO2 3 2 1 1 1 1 2 1 2 1 - - 3 1 1
CO3 3 2 2 1 1 - 1 - - - - - 3 2 2
CO4 3 2 2 2 2 1 1 1 - 1 - - 3 2 2
CO5 3 2 2 2 2 1 1 - 1 1 - - 3 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Additives [T]

Course Code BSFT-0202 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the food additives, their classification, properties, usage limit and
their importance. (BL1-Remember)
CO2- To understand the applications of different additives in food processing and
nutrition in addition to their stabilization and protection techniques(BL2-Understand)
CO3- To provide the students a specialized knowledge and understanding in the field of
food additives and their utilization(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in food
processing and new product development.(BL4-Analyze)
CO5- To evaluate the theoretical knowledge in different commercialized products and
implement the same to create processed and value added food products(BL5-
Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 3 2 2 1 1 1 - - - - - - 3 1 1
CO2 3 3 2 2 3 2 - - - - - - 3 1 1
CO3 3 3 2 3 3 2 - - - - - - 3 1 1
CO4 3 2 2 3 3 3 1 - - - 1 - 3 3 3
CO5 3 3 3 2 2 2 1 - - - 1 2 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Processing of Fruits and Vegetables[T]

Course Code BSFT-0203 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the specific processing technologies used for vegetable, fruits and
products derived from these materials (BL1-Remember)
CO2- To understand the application of scientific principles in the processing
technologies, product specification and regulations (BL2-Understand)
CO3- To provide students an experimental basis and a specialized knowledge and
understanding in the changes in the composition of the raw material with respect to the
type of processing technology used (BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in
fruits/vegetables processing and new product development from them (BL4-Analyze)
CO5- To evaluate the real life knowledge gained in fruits and vegetables composition
and properties and implement the same to create processed and value added food
products. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 2 1 1 - - 1 - 1 - 1 - - 3 1 1
CO2 2 1 1 - 1 1 1 1 - - 1 - 3 1 2
CO3 2 2 2 1 1 1 1 1 1 1 1 - 3 2 2
CO4 2 2 2 2 2 1 1 1 - - 1 - 3 2 3
CO5 2 2 2 1 1 1 - - 1 - 1 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course NCC-2

Course Code NCC-2

Course Outcomes
& Bloom's Level

CO1- Develop the qualities of social skills.()
CO2- Imbibe leadership qualities. ()
CO3- Be motivated to serve the nation by joining Armed forces. ()
CO4- Contribute in environmental awareness and conservation activities()
CO5- Keep abreast of current affairs & general awareness.()
CO6- Effectively contribute in managing disaster relief tasks()

Course Elements

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

SDG (Goals)

SDG3(Good health and well-being)
SDG4(Quality education)
SDG6(Clean water and sanitation)
SDG13(Climate action)
SDG15(Life on land)

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

CO1 - - - - - - - - - - - - - - -
CO2 - - - - - - - - - - - - - - -
CO3 - - - - - - - - - - - - - - -
CO4 - - - - - - - - - - - - - - -
CO5 - - - - - - - - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Mathematical aptitude and Reasoning [T]

Course Code SEC- II

Course Outcomes
& Bloom's Level

CO1- CO1: To read between the lines and understand various language structures and
understand the basic mathematics tools (BL1-Remember)
CO2- CO2: To demonstrate various principles involved in solving mathematical
problems and thereby reducing the time taken for performing job functions (BL2-
Understand)
CO3- CO3: To provide experimental basis and increase students’ aptitude using
mathematics to analyze real-life situations (BL3-Apply)
CO4- CO4: To develop and evaluate abstract, logical and critical thinking. (BL4-
Analyze)
CO5- CO5: To apply the understanding of mathematical aptitude and reasoning to
reflect critically upon their work and the work of others(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG4(Quality education)

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

CO1 2 - - - 2 2 - 1 - - - - 1 - -
CO2 3 3 1 3 3 2 - - - - - - 1 - -
CO3 3 2 - 1 3 - - - - - - - 1 - -
CO4 3 2 - 2 - - - - - - - - 1 1 1
CO5 2 2 - 1 - - - - - - - - 1 1 1
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course India in 21st Centuary [T]

Course Code VAC-II [T]

Course Outcomes
& Bloom's Level

CO1- 1. Students are able to define, identify and explain the process of Indian
Freedom movement and development of political Institutions.(BL1-Remember)
CO2- 2. Students are able to summarize and extract the time before Independence and
after Independence India.(BL2-Understand)
CO3- 3. Students are able to evaluate India society, Its nature and agencies of social
change with reference to modernization.(BL5-Evaluate)
CO4- 4. Students are able to write the historical accounts that shaped the very nature
and character of 20 and 21 st century India with reference to Nation Building and
constitution(BL6-Create)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG5(Gender equality)
SDG10(Reduced inequalities)
SDG12(Responsible consuption and
production)
SDG13(Climate action)

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

CO1 - - - - - - - - - - - - 1 1 1
CO2 - - - - - 1 - - 2 1 - - 1 1 1
CO3 - - - - - 2 2 - - - - - 2 1 1
CO4 - - - - - 1 - - - - - - 2 1 2
CO5 - - - - - - - - - - - - 2 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Communication skills [T]

Course Code AEC-2 [T]

Course Outcomes
& Bloom's Level

CO1- Comprehend and summarize characteristics & various structural principles
prerequisite to Technical Communication(BL1-Remember)
CO2- Classify and formulate the elementary intricacies of Scientific and Technical
Writing using applicative grammar construct.(BL2-Understand)
CO3- Create cohesive technical paragraphs & text.(BL3-Apply)
CO4- Paraphrase text(s) and use appropriate referencing styles(BL4-Analyze)
CO5- Evaluate goal setting, management, decision-making skills.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 2 - - - 2 2 - - - 2 - - 1 - 1
CO2 2 2 1 2 2 2 - - - 2 - - 1 - 3
CO3 2 1 1 - 1 - - - - 2 - - 3 2 3
CO4 3 2 - 2 1 - - - - 2 - - 2 3 3
CO5 3 2 - 2 1 - - - - 2 - - 2 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Hindi I [T]

Course Code AEC-II [T]

Course Outcomes
& Bloom's Level

CO1- भारतीय ज्ञान परम्परा सेवि द्यार्थि यर्थि ों को अवगत कराना(BL1-Remember)
CO2- उत्कृ ष्ट साहि त्यि क पाठों के  अध्ययन सेरूचि का वि कास करना(BL2-Understand)
CO3- सांस्कृ ति क चेतना और राष्ट्री य भावना का वि कास करना ।(BL3-Apply)
CO4- भाषा-ज्ञान(BL2-Understand)
CO5- सामान्य शब्दावली और वि शेष 'शब्दा वली के  अध्ययन द्वा रा भा षा एवं संस्कृ ति बो ध का वि का
स करना(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG3(Good health and well-being)

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

CO1 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO2 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO3 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO4 3 1 1 1 1 1 - 2 - 3 - - 3 1 2
CO5 3 1 1 1 1 1 - 2 - 3 - - 3 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Tools and techniques for food [T]

Course Code GE-II [T]

Course Outcomes
& Bloom's Level

CO1- Demonstrate an understanding of physics and engineering in biosensor,
electrodes(BL1-Remember)
CO2- Demonstrate an understanding of the biomedical instrumentation principles in
aspects of device design and applications(BL2-Understand)
CO3- Apply these principles in the context of bioinstrumentation interactions with
tissues, organs and human body to explain the measurement results and to develop
the instrumentation(BL3-Apply)
CO4- Students will demonstrate these abilities and hone the appropriate information
gathering, computational and data-handling skills in homework and lab exercises.(BL4-
Analyze)
CO5- They will demonstrate their proficiency formally in examinations(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 - 1 - 1 - 1 - - 1 1 1
CO2 2 1 1 1 1 - - 1 - 1 - - 1 1 1
CO3 2 2 2 2 1 1 1 1 1 1 - - 2 1 1
CO4 3 2 2 1 1 - 1 - 1 - 1 - 2 1 1
CO5 3 2 2 1 1 1 1 1 1 - 1 - 2 1 1
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Basics of food biochemistry [T]

Course Code GE-II [T]

Course Outcomes
& Bloom's Level

CO1- To remember the basics of modern biochemistry and molecular biophysics,
including the principles of biological phenomena, and structural, functional and dynamic
aspects of biological components.(BL1-Remember)
CO2- To understand the core principles and topics of chemistry, structural and
chemical biology including nucleic acid structure and interactions, signaling proteins
and membrane proteins, enzyme kinetics and drug discovery and protein design(BL2-
Understand)
CO3- To provide the students a specialized knowledge and understanding in the field of
food biochemistry.(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in food
constituents’ interactions and their isolation, utilization and metabolism(BL4-Analyze)
CO5- To evaluate the application of principles of biochemistry in practice to ensure
healthy body metabolism.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG2(Zero hunger)
SDG3(Good health and well-being)

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

CO1 2 1 1 1 1 1 1 - - 1 - - 3 1 1
CO2 2 1 1 1 1 1 - - - 1 - - 3 1 1
CO3 2 1 1 1 1 1 1 1 1 1 - - 3 1 2
CO4 3 2 2 2 1 1 - 1 - 1 - - 3 1 2
CO5 3 2 2 2 1 1 1 1 1 1 - - 3 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Processing of cereals, millets and pulses [T]

Course Code BSFT-0301 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the cereals composition and milling process and technological
methods used to increase cereal grains, pulses and oil-seeds quality(BL1-Remember)
CO2- To understand the core principles, and properties of interaction of various flour
components and their role in end use quality(BL2-Understand)
CO3- To provide the students an experimental basis and specialized knowledge and
understanding in the field of cereals processing(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as interaction,and
interpretation of cereals, pulses and oil-seeds utilization.(BL4-Analyze)
CO5- To evaluate the practical knowledge on cereals and oilseeds and implement the
same to create processed and value added food products.(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG12(Responsible consuption and
production)

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

CO1 3 3 3 2 3 2 - - - - - - 3 1 1
CO2 3 3 2 3 3 3 1 - - - 1 - 3 1 1
CO3 3 2 3 3 2 2 1 - - - 1 2 3 1 1
CO4 3 2 2 3 3 3 - - - - - - 3 3 3
CO5 3 3 3 2 2 2 - - - - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Unit Operation [T]

Course Code BSFT-0302 [T]

Course Outcomes
& Bloom's Level

CO1- The subject Unit Operations is designed for under graduate students of food
technology for understanding of basic concepts of each and every division of the
subject along with its applications in other fields. (BL1-Remember)
CO2- The course aims to provide experimental basis, and to enable students to
acquire a specialized knowledge on different techniques (BL2-Understand)
CO3- The course aims to provide basis of analyzing the applications of Unit Operations
in various fields of research and industries. (BL3-Apply)
CO4- The course aims to provide basis of design, production, transfer of mass and
heat produced through research and in industries. (BL4-Analyze)
CO5- To apply the tools in identifying the problems and providing solutions to them.
(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 - 1 1 - - 1 1 - 1 1 1
CO2 1 1 1 - - - - 1 - - - - 1 1 1
CO3 2 1 2 - 1 2 - 1 - 1 1 - 2 1 2
CO4 2 2 2 - - 2 - - - - - - 2 2 2
CO5 3 2 2 1 - 1 - 1 - 1 2 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Processing of spices and plantation crops [T]

Course Code BSFT-0303 [T]

Course Outcomes
& Bloom's Level

CO1- To provide an overview on post-harvest losses and its impact on the Indian
economy (BL1-Remember)
CO2- To comprehend about fruit and vegetable physiology, metabolic processes and
various nutritional changes in fruits and vegetables along with post-harvest handling
techniques.(BL2-Understand)
CO3- To generate knowledge on different pre-processing operations involved before
processing of fruits and vegetables(BL3-Apply)
CO4- : To interpret various post-harvest disorders and diseases of fruits, minimizing the
losses by suitable packaging and minimal processing operations. (BL4-Analyze)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG5(Gender equality)
SDG10(Reduced inequalities)
SDG12(Responsible consuption and
production)
SDG13(Climate action)

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

CO1 2 3 2 3 3 1 1 - - - 1 1 3 1 1
CO2 3 3 3 2 2 2 - - - - - 2 3 1 1
CO3 3 2 3 3 3 1 - - - - - 1 3 1 1
CO4 2 2 2 2 3 3 - - - - - 3 3 3 3
CO5 - - - - - - - - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course One-week Hands on training of Food Processing [T]

Course Code SEC-III [T]

Course Outcomes
& Bloom's Level

CO1- To learn the useful processing of different segments of food and their nutritive
value and their value addition.(BL1-Remember)
CO2- To understand the effect of various processing techniques on quality of products.
(BL2-Understand)
CO3- To demonstrate the hands on experience of developing value-added food
products.(BL3-Apply)
CO4- To illustrate procedures to identify opportunities in research, innovation and
protection of their work(BL4-Analyze)
CO5- To apply the knowledge of food processing prospects to build startups in country.
(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 1 - 1 1 2 - - 1 1 2
CO2 2 2 2 1 2 - 1 - - - 2 - 2 2 2
CO3 3 2 3 2 2 - - 1 1 1 - - 3 3 3
CO4 3 3 3 2 1 1 2 - - - - 2 3 3 3
CO5 3 3 3 2 1 - `1 - 1 1 - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Biostatistics & Computer applications [T]

Course Code SEC III [T]

Course Outcomes
& Bloom's Level

CO1- The course prepares the student to understand the basic concepts of Computer
Applications, its applications and future prospects.(BL1-Remember)
CO2- The subject Computer Applications is designed for under graduate students of
biotechnology for understanding of basic concepts of each and every division of the
subject along with its applications in other fields.(BL2-Understand)
CO3- The course aims to provide experimental basis, and to enable students to
acquire a specialized knowledge and understanding.(BL3-Apply)
CO4- The course aims to provide basis of analyzing the applications of Fundamentals
of Biostatistics and Computer Applications in various fields of research and industries.
(BL4-Analyze)
CO5- The course aims to provide basis of experimental design, computer applications
and use of statistical tools in research and industries.(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 1 - 1 - 1 - 1 - 2 1 1
CO2 2 1 1 1 1 - 1 - - - - - 2 1 1
CO3 2 1 1 2 1 - 1 1 1 - 1 - 2 1 1
CO4 2 1 1 2 1 - - - - 1 - - 2 1 2
CO5 3 2 2 2 1 1 - 1 - 1 1 - 2 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Human Nutrition [T]

Course Code VAC-III [T]

Course Outcomes
& Bloom's Level

CO1- To remember the basic nutrients present in our daily dietary food like carbs,
proteins, lipids, minerals, vitamins, etc(BL1-Remember)
CO2- To understand the core principles and requirements of nutrients for a healthy
body(BL2-Understand)
CO3- To provide the students a specialized knowledge and understanding in the field of
food nutrition to creation of new foods which enhances our health.(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as interpretation
of nutrient composition of foods(BL4-Analyze)
CO5- To evaluate the scientific research on nutrition, and their role in better human
health(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG2(Zero hunger)
SDG3(Good health and well-being)

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

CO1 3 1 1 1 1 - 1 - 1 1 - - 3 1 1
CO2 3 1 1 1 - 1 - 1 1 1 - - 3 1 1
CO3 3 2 2 2 1 1 1 1 1 1 - - 3 1 2
CO4 3 2 2 2 1 1 1 - - 1 - - 3 1 2
CO5 3 2 2 2 1 1 1 1 1 1 - - 3 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Disaster Management

Course Code VAC III (T)

Course Outcomes
& Bloom's Level

CO1- To learn types of disasters and its profile in India(BL1-Remember)
CO2- To understand the causes and impacts of disasters on environment and related
case studies of Global and National disasters.(BL2-Understand)
CO3- To learn about risk reduction approaches of disasters with safety issues in
mitigating industrial disasters.(BL3-Apply)
CO4- To understand the concept of Disaster Management Cycle and its Risk Reduction
Measures(BL4-Analyze)
CO5- To apply the National Acts and policies for mitigating disasters, Role of Army,
Police, Community, Corporate, Media etc. for post Disaster Management.(BL5-
Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG6(Clean water and sanitation)
SDG7(Affordable and clean energy)
SDG8(Decent work and economic growth)
SDG10(Reduced inequalities)
SDG11(Sustainable cities and economies)
SDG13(Climate action)
SDG15(Life on land)
SDG17(Partnerships for the goals)

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

CO1 1 2 - - - - 1 2 - - - - 1 - -
CO2 1 2 - - - - 1 2 - - - - 1 - -
CO3 1 2 - - - - 1 2 - - - - - - -
CO4 1 2 - - - - 1 2 - - - - - 2 -
CO5 1 2 - - - - 1 2 - - - - - - 3
CO6 1 2 - - - - 1 2 - - - - - - 3



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Public health and hygiene [T]

Course Code AEC-III [T]

Course Outcomes
& Bloom's Level

CO1- To understand and apply the emerging concepts and issues to health, hygiene
and sanitation(BL2-Understand)
CO2- To critically understand the present scenario of health hygiene in Indian and
Northeast (BL3-Apply)
CO3- To apply and design hygiene promotion and education programmes for
development.(BL4-Analyze)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG12(Responsible consuption and
production)

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

CO1 2 1 1 1 - 1 1 - 1 2 - - 1 1 1
CO2 2 2 2 1 - 1 - - 1 - 2 - 2 2 1
CO3 2 3 2 - 1 - - 2 - 1 - - 3 3 1
CO4 - - - - - - - - - - - - - - -
CO5 - - - - - - - - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course English II [T]

Course Code AEC III

Course Outcomes
& Bloom's Level

CO1- Determine interpersonal skills and be an effective goal-oriented team player.
(BL1-Remember)
CO2- Elaborate creativity and lateral thinking.(BL2-Understand)
CO3- Examine attitudes, emotional intelligence and understand its influence on
behavior.(BL3-Apply)
CO4- Justify approaches to conflict resolution(BL4-Analyze)
CO5- Evaluate goal setting, management, decision-making skills.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)
SDG8(Decent work and economic growth)

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

CO1 - 2 2 - - - - - 2 - - - 1 - 2
CO2 - 2 1 - - - - - - - - - 3 - 2
CO3 - 3 - - - - - - - - 2 - - 2 -
CO4 - - - - - - 2 - 3 - - - - - -
CO5 - 2 - 2 - - - - - - - - 2 - 3
CO6 - 3 - 3 - - - - - - - - - 3 -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Basics of Computer & Information Technology [T]

Course Code GE-III

Course Outcomes
& Bloom's Level

CO1- The course prepares the student to understand the basic concepts of Computer
Applications, its applications and future prospects.(BL1-Remember)
CO2- The subject Computer Applications is designed for under graduate students of
biotechnology for understanding of basic concepts of each and every division of the
subject along with its applications in other fields.(BL2-Understand)
CO3- The course aims to provide experimental basis, and to enable students to
acquire a specialized knowledge and understanding.(BL3-Apply)
CO4- The course aims to provide basis of analyzing the applications of Fundamentals
of Biostatistics and Computer Applications in various fields of research and industries.
(BL4-Analyze)
CO5- The course aims to provide basis of experimental design, computer applications
and use of statistical tools in research and industries.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 - 1 - 1 - 1 - 2 1 1
CO2 2 1 1 1 1 - 1 - - - - - 2 1 1
CO3 2 1 1 2 1 - 1 1 1 - 1 - 2 1 1
CO4 2 1 1 2 1 - - - - 1 - - 2 1 2
CO5 3 2 2 2 1 1 - 1 - 1 1 - 2 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food and Business Management

Course Code GE-III

Course Outcomes
& Bloom's Level

CO1- To remember the managerial roles, management processes and types of
organizations in the food businesses. (BL1-Remember)
CO2- To understand the fundamentals of marketing, its research, consumer behaviour
and advertising to apply them to promote the business.(BL2-Understand)
CO3- To provide the students a specialized knowledge and understanding about
manpower management, government schemes, and business ethics. (BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as fulfilling
corporate social responsibility and to formulate new business proposals.(BL4-Analyze)
CO5- To evaluate the theoretical knowledge and implement the same to increase the
profit of food business.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG12(Responsible consuption and
production)

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

CO1 2 1 1 1 1 - - - - 1 - 2 3 3 3
CO2 2 1 1 1 1 - - 3 - 2 - 3 3 3 3
CO3 2 1 1 1 1 - - 3 - 2 - 3 3 3 3
CO4 2 1 1 1 1 - - 2 - 2 - 3 3 3 3
CO5 2 1 1 1 1 - - 2 - 2 - 3 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Bakery & confectionery [T]

Course Code BSFT-0402 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the various ingredients required for bakery and processing
methods of bakery and confectionery products, various product faults and their
remedies(BL1-Remember)
CO2- To understand the scientific principles in the processing technologies, product
specification and regulations, hierarchy of bakery department and different working
temperatures for bakery products(BL2-Understand)
CO3- To provide students an experimental basis and a specialized knowledge and
understanding in the development and quality control of bakery and confectionery
products(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in research
and development in bakery products(BL4-Analyze)
CO5- To evaluate the real life knowledge gained and properties and implement the
same to create new bakery and confectionery products(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)

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

CO1 2 1 1 1 - 1 1 - 1 1 - - 3 1 1
CO2 2 2 1 1 1 - 1 1 - 1 2 - 3 2 2
CO3 2 2 2 2 1 1 - 1 - 1 - - 3 2 2
CO4 2 2 2 1 1 - 1 1 1 1 2 - 3 2 2
CO5 3 2 2 2 1 1 1 1 1 1 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Beverage Technology [T]

Course Code BSFT-0401 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the basics of Beverage technology, including the origin, principles
and applications(BL1-Remember)
CO2- To understand the core principles, techniques and mechanism of nonalcoholic
and alcoholic fermentation(BL2-Understand)
CO3- To provide the students a specialized knowledge and understanding regarding
manufacturing of various alcoholic beverages as well as nonalcoholic beverages(BL3-
Apply)
CO4- To study the concept of additives being used in beverages(BL4-Analyze)
CO5- To evaluate the quality standards comprising of Chemical, Microbial & Sensory
Evaluation (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 2 1 1 1 - 1 - 1 1 1 - - 3 1 1
CO2 3 2 1 1 1 1 1 - 1 - - - 3 1 1
CO3 3 2 2 2 1 1 1 1 1 1 - - 3 1 1
CO4 3 2 2 1 1 1 1 - 1 1 - - 3 2 2
CO5 3 2 2 2 1 1 1 1 1 1 - - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Livestock product technology [T]

Course Code BSFT-0403 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the raw material characteristics, handling, processing, and
preservation(BL1-Remember)
CO2- To understand the scientific principles in the processing technologies, by-product
utilization of meat, poultry, fish and egg products(BL2-Understand)
CO3- To provide students an experimental basis and a specialized knowledge and
understanding in the development and quality control of meat, poultry and fish products
and maintaining hygiene, sanitation and mechanized practices of meat, fish, poultry
and egg industry(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in research
and development in meat, poultry and fish products(BL4-Analyze)
CO5- To evaluate the real life knowledge gained and properties and implement the
same to create new flesh products. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)

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

CO1 3 2 2 - 2 1 - - - - - - 3 1 1
CO2 3 3 2 1 2 1 - - 1 - - 1 3 1 1
CO3 2 3 3 2 2 2 1 - 1 - 1 2 3 1 1
CO4 1 2 3 2 2 3 1 - 1 - 1 1 3 3 3
CO5 1 3 2 - 2 1 - - 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Technical writing [P]

Course Code SEC-IV [P]

Course Outcomes
& Bloom's Level

CO1- Demonstrate rhetorical knowledge to create effective technical writing documents
for endusers.(BL1-Remember)
CO2- Apply and adapt flexible writing process strategies to produce clear, high-quality
deliverables in a multitude of technical writing genres(BL2-Understand)
CO3- Use professional technical writing conventions of clean and clear design, style,
and layout of written materials(BL3-Apply)
CO4- Gather and apply researched information that is appropriate to your field, as
demonstrated by reading and analyzing documents, and citing sources correctly(BL4-
Analyze)
CO5- Write clearly, correctly, and concisely(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 1 1 1 1 - - 2 - 1 - 1 - 1 1 1
CO2 1 2 2 1 1 - 1 - - - - - 1 1 1
CO3 1 2 2 1 - - - 1 1 1 - - 2 2 1
CO4 2 2 2 1 1 1 - - - - 1 - 2 2 1
CO5 2 2 1 - - - 1 - 1 - - - 2 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction to food analysis [P]

Course Code SEC-IV [P]

Course Outcomes
& Bloom's Level

CO1- To understand the working principle and instrumentation of various instruments
used in food analysis.(BL1-Remember)
CO2- The students will know the importance of various methods to identify any
malfunction aspect of food.(BL2-Understand)
CO3- To provide students an experimental basis and a specialized knowledge and
understanding in the analysis of food.(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in research
and development in food products(BL4-Analyze)
CO5- To evaluate the real life knowledge gained and properties and implement the
same to create new food products.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 1 2 2 2 1 1 1 1 1 - 1 - 1 2 1
CO2 1 2 2 3 1 1 1 1 - 1 - - 1 2 2
CO3 2 2 3 3 1 2 2 2 1 - 1 - 2 3 3
CO4 2 2 3 3 2 2 2 1 1 - - - 2 3 3
CO5 2 2 3 3 2 2 1 1 - 1 1 - 2 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food and International Trade [T]

Course Code VAC-IV [T]

Course Outcomes
& Bloom's Level

CO1- to understand the food production and consumption patterns and trends in India
as well as in world(BL1-Remember)
CO2- to acknowledge the characteristics of international markets and trade(BL2-
Understand)
CO3- To demonstrate knowledge of exports, related policies, tariffs, competition,
etc(BL3-Apply)
CO4- To illustrate the working of various regional trade alliances and markets and
implementation of international standards for harmony in food trade(BL4-Analyze)
CO5- to apply for and take benefits of government schemes to promote international
trade in food businesses(BL5-Evaluate)

Course Elements

Skill Development ✖
Entrepreneurship ✖
Employability ✖
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG6(Clean water and sanitation)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 2 1 1 1 1 1 1 - 1 1 1 - 2 1 2
CO2 2 2 2 2 2 1 1 - - - 1 - 2 2 2
CO3 3 3 2 2 2 - - 1 - 2 1 - 3 3 3
CO4 3 3 3 2 1 1 1 - 1 - 1 - 3 3 3
CO5 3 3 3 2 1 - - 2 - 1 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Environmental Issues and Sustainable Development [T]

Course Code VAC-IV [T]

Course Outcomes
& Bloom's Level

CO1- CO1. To develop sentiments and sensitize them towards environmental
challenges and concept of sustainable development.(BL2-Understand)
CO2- CO2. To acquire analytical skills/methods in assessing environmental impacts
through a multidisciplinary approach;(BL4-Analyze)
CO3- CO3. Ability to design sustainability performance metric to assess the impact on
community’s sustainable development(BL3-Apply)
CO4- CO4. Acquire expertise and skills to evaluate feedback systems that can readjust
the pathways of processes and procedures to ensure success in implementing
sustainable development initiatives.(BL1-Remember)
CO5- CO5. Students acquire skills to communicate, prepare, plan and implement the
sustainable development project to achieve milestone of SDGs.(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG4(Quality education)
SDG5(Gender equality)
SDG12(Responsible consuption and
production)
SDG13(Climate action)

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

CO1 1 2 1 - - - 1 - - - - - - - -
CO2 1 2 2 - - - 2 - - - - - - - -
CO3 2 1 3 - - - 2 - - - - - - - -
CO4 2 2 3 - - - 3 - - - - - - - -
CO5 2 3 2 - - - 3 - - - - - - - -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Statistical Methods [T]

Course Code AEC-IV [T]

Course Outcomes
& Bloom's Level

CO1- To remember graphical representation of data. (BL1-Remember)
CO2- To understand problems based on measures of central tendency.(BL2-
Understand)
CO3- To apply Karl Pearson and rank correlation coefficient(BL3-Apply)
CO4- To analyze lines of regression, angle between lines and estimated values of
variables(BL4-Analyze)
CO5- Calculate price and quantity index numbers using simple and weighted average
of price relatives.(BL5-Evaluate)

Course Elements

Skill Development ✖
Entrepreneurship ✖
Employability ✖
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals) SDG4(Quality education)

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

CO1 1 1 1 1 - - 1 - 1 1 - - 1 1 1
CO2 1 1 1 1 1 - - - 1 - 1 - 2 1 1
CO3 1 1 1 1 - 1 1 1 - - - - 2 2 1
CO4 2 2 1 1 1 - - - 2 - 2 - 3 2 2
CO5 2 2 1 1 - - 1 - 2 - 1 - 3 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Hindi II [T]

Course Code AEC IV [T]

Course Outcomes
& Bloom's Level

CO1- भारतीय ज्ञान परम्परा सेवि द्यार्थि यों को अवगत कराना ।(BL1-Remember)
CO2- उत्कृ ष्ट साहित्यि क पाठों के  अध्ययन सेरूचि का वि कास करना(BL2-Understand)
CO3- सांस्कृ ति क चेतना और राष्ट्री य भावना का विकास करना ।(BL3-Apply)
CO4- भाषा-ज्ञान(BL4-Analyze)
CO5- सामान्य शब्दावली और वि शेष 'शब्दावली के  अध्ययन द्वारा भाषा एवंसंस्कृ ति बोध का वि कास
करना(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO2 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO3 3 1 1 1 1 1 - 2 - 3 - - 3 1 1
CO4 3 1 1 1 1 1 - 2 - 3 - - 3 1 2
CO5 3 1 1 1 1 1 - 2 - 3 - - 3 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Intellectual Property Rights [T]

Course Code GE-IV [T]

Course Outcomes
& Bloom's Level

CO1- The main objective of the IPR is to make the students aware of their rights for the
protection of their invention done in their project work.(BL1-Remember)
CO2- To get registration in our country and foreign countries of their invention, designs
and thesis or theory written by the students during their project work and for this they
must have knowledge of patents, copy right, trademarks, designs and information
Technology Act(BL2-Understand)
CO3- Further teacher will have to demonstrate with products and ask the student to
identify the different types of IPR’s.(BL3-Apply)
CO4- The students once they complete their academic projects, they get awareness of
acquiring the patent (BL4-Analyze)
CO5- They also get the knowledge of plagiarism in their innovations which can be
questioned legally(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 1 1 1 1 1 - - 2 - 1 1 - 1 1 1
CO2 1 1 1 1 - 1 1 - - 2 - - 1 2 1
CO3 2 2 1 1 - 1 - 2 1 - 2 - 2 2 1
CO4 2 2 1 1 1 - 1 - - 1 - - 2 2 2
CO5 2 2 1 1 - 1 - 1 - 1 2 - 1 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Entrepreneurship Development [T]

Course Code GE-IV [T]

Course Outcomes
& Bloom's Level

CO1- Communicate with required clarity ensuring that the information communicated is
clear and accurate.(BL1-Remember)
CO2- Comprehend and apply basic computer working, basic operating system and
uses internet services to get accustomed & take benefit of IT developments in the
industry.(BL2-Understand)
CO3- To demonstrate knowledge of entrepreneurship and identify establishment for
supporting the development of businesses/entrepreneurship.(BL3-Apply)
CO4- To illustrate procedures to achieve a safe working environment in line with
occupational health, safety, environment regulations.(BL4-Analyze)
CO5- Comply time management technique in day-to-day work.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG1(No poverty)
SDG3(Good health and well-being)

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

CO1 1 2 - - - - 1 1 - 3 1 3 3 1 1
CO2 3 3 2 1 1 - - - - 2 - 2 3 1 1
CO3 1 1 3 3 2 2 1 - - - 1 1 3 1 1
CO4 3 1 - - - 2 2 1 - - 2 - 3 3 3
CO5 1 2 - - - - 1 1 - 3 1 3 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Dairy Technology [T]

Course Code BSFT-0501 [T]

Course Outcomes
& Bloom's Level

CO1- To remember the milk characteristics, handling, processes related to storage,
processing and distribution of milk and milk Products (BL1-Remember)
CO2- To understand thescientific principles in the thermal processing technologies, and
production of different dairy products(BL2-Understand)
CO3- To provide students an experimental basis and a specialized knowledge and
understanding in the development and quality control of milk and dairy products(BL3-
Apply)
CO4- Toapply the subject knowledge in future perspectives i.e. such as in research and
development in dairy products(BL4-Analyze)
CO5- Toevaluate the real life knowledge gained and properties and implement the
same to create new dairy products. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 1 1 - 1 - 1 - 3 1 1
CO2 1 1 2 1 - - 1 1 - 1 - - 3 1 1
CO3 2 1 1 1 - 1 - - 1 - 1 - 3 1 1
CO4 3 2 1 1 1 - 1 1 - 1 - - 3 3 3
CO5 3 2 2 2 2 2 1 1 1 - 2 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Sensory Evaluation [T]

Course Code BSFT-0502 [T]

Course Outcomes
& Bloom's Level

CO1- CO1: Illustrate the ability to identify solutions to problems related to the sensory
analysis of food and to apply and expand upon the theoretical concepts presented in
lectures.(BL1-Remember)
CO2- CO2: Compiles, familiarity and competence with the practical skills and
techniques used to analysesthe sensory properties of food. This will include
experimental planning, the preparation of suitable samples and the use of instruments
e.g., viscometers and color meters, as well as the collection of experimental data and
its presentation, statistical analysis and interpretation.(BL2-Understand)
CO3- CO3: State terminology, appropriate to the field of sensory analysis, correctly and
contextually.(BL3-Apply)
CO4- CO4: Ability to explain the benefits and limitations of the sensory evaluation of
food and be able to recommend, justify and critique commonly used methods of
sensory analysis.(BL4-Analyze)
CO5- CO5: To modify foods to meet specified sensory requirements and which are
intended to contribute to reducing community health concerns.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 3 1 1 1 - 1 - 1 - 1 - - 3 1 1
CO2 3 1 1 - - 1 - - - - 1 - 3 1 1
CO3 3 2 1 1 - 1 1 - - - - - 3 1 2
CO4 3 1 3 - - 1 - 1 - 1 - - 3 1 2
CO5 3 2 3 - - 1 - - - - 1 - 3 2 -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Safety Management [T]

Course Code BSFT-0503 [T]

Course Outcomes
& Bloom's Level

CO1- CO1: Comprehend the practical application of food safety and quality assurance
in raw and processed foods(BL1-Remember)
CO2- CO2: Conduct the quality assessment of food products using various
instruments(BL2-Understand)
CO3- CO3: Recognize the sensory evaluation techniques(BL3-Apply)
CO4- CO4: Illustrate the detection methods of the adulterants in food products(BL4-
Analyze)
CO5- CO5: Monitor the implementation of HACCP.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 3 1 1 1 1 1 - 1 - 1 1 - 3 1 1
CO2 3 1 1 - - 1 - - - 1 - - 3 1 1
CO3 3 2 1 1 1 1 1 - 1 1 - - 3 1 1
CO4 3 2 2 - - 2 - - - 1 - - 3 1 2
CO5 3 2 2 1 1 2 1 1 1 1 1 - 3 1 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Industrial training

Course Code IAPC I

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 ✔
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

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 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Cooperation Marketing & Finance

Course Code SEC V

Course Outcomes
& Bloom's Level

CO1- CO1: Communicate with required clarity ensuring that the information
communicated is clear and accurate(BL1-Remember)
CO2- CO2: Comprehend and apply basic computer working, basic operating system
and uses internet services to get accustomed & take benefit of IT developments in the
industry.(BL2-Understand)
CO3- CO3: To demonstrate knowledge of entrepreneurship and identify establishment
for supporting the development of businesses/entrepreneurship.(BL3-Apply)
CO4- CO4: To illustrate procedures to achieve a safe working environment in line with
occupational health, safety, environment regulations.(BL4-Analyze)
CO5- CO5: Comply time management technique in day-to-day work(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 3 1 1 1 1 2 - 1 1 - 1 - 3 1 1
CO2 3 1 1 - 1 2 1 1 - 1 - - 3 1 2
CO3 3 1 1 2 - 1 - 1 - 1 2 - 3 1 2
CO4 3 2 1 - - - 1 2 1 - - - 3 1 3
CO5 3 2 2 2 1 1 1 2 1 2 2 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Supply chain Management [T]

Course Code SEC V [T]

Course Outcomes
& Bloom's Level

CO1- CO1: Communicate with required clarity ensuring that the information
communicated is clear and accurate(BL1-Remember)
CO2- CO2: Comprehend and apply basic computer working, basic operating system
and uses internet services to get accustomed & take benefit of IT developments in the
industry.(BL2-Understand)
CO3- CO3: To demonstrate knowledge of entrepreneurship and identify establishment
for supporting the development of businesses/entrepreneurship.(BL3-Apply)
CO4- CO4: To illustrate procedures to achieve a safe working environment in line with
occupational health, safety, environment regulations.(BL4-Analyze)
CO5- CO5: Comply time management technique in day-to-day work(BL5-Evaluate)

Course Elements

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

SDG (Goals)

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

CO1 3 1 1 1 1 2 - 1 1 - 1 - 3 1 1
CO2 3 1 1 - 1 2 1 1 - 1 - - 3 1 2
CO3 3 1 1 2 - 1 - 1 - 1 2 - 3 1 2
CO4 3 2 1 - - - 1 2 1 - - - 3 1 3
CO5 3 2 2 2 1 1 1 2 1 2 2 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Processing of fish and Marine Products [T]

Course Code DSE I- BSFT-0504b

Course Outcomes
& Bloom's Level

CO1- To recognize the handling of fresh fish and principles of fish preservation and
processing(BL1-Remember)
CO2- To describe the quality control standards, packaging requirements and safety
guidelines followed in marine products’ processing industry. (BL2-Understand)
CO3- To analyse the chemical and nutritional changes occurring in marine foods
processing and utilization of by-products(BL3-Apply)
CO4- To illustrate the subject knowledge in future perspectives i.e. such as skills for the
preparation of various fish value added and by-products(BL4-Analyze)
CO5- To appraise the practical knowledge gained and implement the same to create
sea foods based novel products for healthier lifestyle.(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 1 - 1 - - 1 - 2 2 1
CO2 2 2 2 2 1 1 - - 1 1 - - 2 2 1
CO3 2 2 2 2 1 1 1 - 1 - - - 3 2 2
CO4 3 3 2 2 2 1 1 - - - - - 3 3 2
CO5 3 3 3 2 2 1 - 1 - - 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Extrusion Technology [T]

Course Code DSE I- BSFT-0504a

Course Outcomes
& Bloom's Level

CO1- To remember the fundamentals, design considerations, processing of different
extruded products and selection of food extrusion equipment.(BL1-Remember)
CO2- To understand the suitability of raw materials, preconditioning, process variables
and extruder types for extrusion and its impact on extrusion process, rheological
behaviour and product quality(BL2-Understand)
CO3- To analyse the chemical and nutritional changes occurring in extrusion process
and packaging requirement of extruded products(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as value added
healthy extruded products(BL4-Analyze)
CO5- To apply the subject knowledge in future perspectives i.e. such as value added
healthy extruded products(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG3(Good health and well-being)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 2 1 1 1 1 - 1 1 1 - - - 3 2 1
CO2 2 2 1 2 - 1 1 1 - 1 - - 3 2 2
CO3 3 2 1 2 1 1 2 1 - 1 - - 3 3 3
CO4 3 2 2 2 - 1 2 2 - 1 - - 3 3 3
CO5 3 2 2 3 1 - 2 2 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food product/processing waste management [T]

Course Code BSFT-0601 [T]

Course Outcomes
& Bloom's Level

CO1- CO1: Identify various wastes and by-products from food industries and
understand their characteristics (BL1-Remember)
CO2- CO2: To describe the various methods of waste treatment and disposal as well
as utilization of by-products in food and non-food sectors(BL2-Understand)
CO3- CO3: To analyze the importance of recycling, disposing methods and valorization
of food industry waste (BL3-Apply)
CO4- CO4: To apply the legal aspects related to food and packaging waste disposal.
(BL4-Analyze)
CO5- CO5: To design and develop a functional ETP or waste utilization approaches to
suit requirement of food and environment. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)

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

CO1 2 1 1 1 - 1 1 2 1 1 1 - 3 1 1
CO2 2 1 1 1 1 - 1 - 1 - - - 3 1 2
CO3 3 1 1 - - 1 - 2 1 1 - - 3 1 2
CO4 3 2 1 1 1 2 1 - - - 2 - 3 2 3
CO5 3 2 1 1 1 2 - 1 - 1 1 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Laws and Regulations [T]

Course Code BSFT-0602 [T]

Course Outcomes
& Bloom's Level

CO1- To understand the different Indian and International food laws and their
importance (BL1-Remember)
CO2- To learn the different adulterants and hazards and their safety measures (BL2-
Understand)
CO3- To provide the students a specialized knowledge about implementation of
different safety tools and regulation in food industry to produce safe products (BL3-
Apply)
CO4- To apply the subject knowledge in future perspectives i.e. Retail standards and
other regulatory agencies and their importance in controlling the operations. (BL4-
Analyze)
CO5- To evaluate the theoretical knowledge in Food safety regulations and their
implementation in food industry to ensure the quality and safety of the foods (BL5-
Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG4(Quality education)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 1 1 1 1 1 1 - 1 2 1
CO2 1 2 1 2 1 1 2 1 2 1 - - 1 2 1
CO3 2 2 2 2 2 1 2 2 2 1 1 - 2 3 2
CO4 2 3 2 2 2 2 1 1 2 1 - - 2 3 2
CO5 3 3 3 2 3 2 1 2 1 1 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food Packaging [T]

Course Code BSFT-0603 [T]

Course Outcomes
& Bloom's Level

CO1- CO1: comprehend advance knowledge on the properties and production of
various packaging materials and effect of various indicators used in supply chain
management to indicate the food quality(BL1-Remember)
CO2- CO2: Generalize various types of scavengers and emitters for improving the food
shelf life.(BL2-Understand)
CO3- CO3: Demonstrate new packaging systems and safety and legislative
requirements(BL3-Apply)
CO4- CO4: Acquaint about food-package interaction between package-flavour, gas
storage systems for food storage, recycling and use of green plastics for reducing the
pollution and their effect on food quality.(BL4-Analyze)

Course Elements

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

SDG (Goals)
SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)

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

CO1 3 1 1 - - - 1 - 1 - 1 - 3 1 1
CO2 3 1 1 1 1 - 1 - - 1 - - 3 1 1
CO3 3 1 1 - - - 2 1 - 2 2 - 3 1 2
CO4 3 2 1 1 1 - 2 - 1 - - - 3 1 2
CO5 3 2 1 - - 1 2 1 2 1 2 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Industrial training

Course Code IAPC II

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 ✔
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

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

CO1 1 1 1 1 1 - - 1 - - - - 3 2 2
CO2 1 2 1 1 - 1 - - -1 - - - 3 2 3
CO3 1 2 1 1 1 - - - - - - - 3 3 3
CO4 2 2 1 1 - - 1 - - - - - 3 3 3
CO5 2 2 1 1 1 - - 1 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction to CAD and CAM

Course Code SEC VI

Course Outcomes
& Bloom's Level

CO1- To understand fundamental concepts of computer graphics and its tools in a
generic framework.(BL1-Remember)
CO2- To impart the parametric fundamentals to create and manipulate geometric
models using curves, surfaces and solids.(BL2-Understand)
CO3- To impart the parametric fundamentals to create and manipulate geometric
models using NURBS and solids(BL3-Apply)
CO4- To provide clear understanding of CAD systems for 3D modeling and viewing.
(BL4-Analyze)
CO5- To create strong skills of assembly modeling and prepare the student to be an
effective user of a standards in CAD system.(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 1 1 1 1 - 1 - - 1 1 - - 1 1 1
CO2 1 1 1 - 1 - - - - 1 1 - 2 1 1
CO3 1 1 1 1 - 1 1 - 1 1 - - 2 1 2
CO4 2 1 1 - 1 - - - - 1 - - 2 2 2
CO5 2 2 1 1 - 1 - - - 1 1 - 2 2 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Introduction to Good Laboratory practices [T]

Course Code SEC VI [T]

Course Outcomes
& Bloom's Level

CO1- to learn the regulations and various guidelines on good laboratory practices and
SOPs and calibration procedure of different instruments.(BL1-Remember)
CO2- to gain the knowledge of the various hazards and safety procedures to be
followed in laboratory. (BL2-Understand)
CO3- To provide the students a specialized knowledge about implementation of
laboratory standard practices, their records and analyze laboratory data with accuracy.
(BL3-Apply)
CO4- To apply the subject knowledge in minimization of errors related with handling of
laboratory accessories and equipment’s(BL4-Analyze)
CO5- To evaluate the theoretical knowledge of good laboratory practices and its
implementation in food industry laboratories to ensure the quality and safety of the
foods(BL5-Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 1 1 - 1 1 1 - 1 1 1
CO2 2 2 1 1 1 1 1 1 - 1 - - 2 1 1
CO3 2 2 1 2 1 2 - - 1 1 - - 2 1 2
CO4 2 3 2 2 1 2 1 1 - 1 1 - 3 2 2
CO5 3 3 2 2 1 2 - 1 1 1 1 - 3 2 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Vegetable & dairy fat rich product [T]

Course Code DSE II- BSFT-0604b

Course Outcomes
& Bloom's Level

CO1- To remember various fat-rich dairy products in India and abroad(BL1-
Remember)
CO2- To study the lipid profile of dairy products (BL2-Understand)
CO3- Understanding the production, classification, and packaging parameters of
cream-based products(BL3-Apply)
CO4- Recall the butter making process and understanding the compositional difference
among butter, fat spread and margarine (BL4-Analyze)
CO5- To evaluate the quality of fat rich dairy products based on lipid profile(BL5-
Evaluate)

Course Elements

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

SDG (Goals)

SDG1(No poverty)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 2 2 1 1 1 - 1 - 1 - - - 2 2 2
CO2 2 2 1 2 1 1 - - - 1 - - 2 3 2
CO3 3 2 2 2 1 1 1 1 - - 1 - 3 3 2
CO4 3 3 2 2 1 - 1 - - 1 - - 3 3 3
CO5 3 3 3 2 1 1 1 - 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Flavor Technology [T]

Course Code DSE II- BSFT-0604a

Course Outcomes
& Bloom's Level

CO1- To understand the flavour compounds involved in development of flavor(BL1-
Remember)
CO2- To learn the applications of the analytical techniques involved in flavor
analysis(BL2-Understand)
CO3- To provide the students a specialized knowledge about synthesis and formulation
of flavours from natural sources and chemical reactions(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in food
processing and sensorial evaluation of flavors.(BL4-Analyze)
CO5- To evaluate the theoretical knowledge in different commercialized products and
implement the same to create processed and value added food products.(BL5-
Evaluate)

Course Elements

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

SDG (Goals) SDG3(Good health and well-being)

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

CO1 1 1 1 1 1 1 1 1 1 1 - - 1 1 1
CO2 1 2 1 1 2 1 1 1 - 1 1 - 2 2 1
CO3 2 2 2 2 2 1 2 1 1 1 - - 2 2 1
CO4 2 3 2 2 1 2 1 1 - 1 2 - 3 3 2
CO5 3 3 3 2 1 2 1 1 1 1 2 - 3 3 2
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Product Development and Formulation [T]

Course Code BSFT-0701 [T]

Course Outcomes
& Bloom's Level

CO1- To understand the latest consumer demand for novel food products.(BL1-
Remember)
CO2- To learn and develop novel technology to develop new products.(BL2-
Understand)
CO3- To understand the Cost analysis and feasibility of new product development.
(BL3-Apply)
CO4- Thorough knowledge of sensory and shelf-life evaluations foods.(BL4-Analyze)
CO5- Toapply the subject knowledge in future perspectives i.e., such as in research
and development in new products(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG2(Zero hunger)
SDG3(Good health and well-being)
SDG12(Responsible consuption and
production)

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

CO1 2 3 3 3 2 2 1 - 1 - - 1 1 3 1
CO2 3 3 2 3 3 3 - - 1 - - - 2 3 1
CO3 3 2 2 3 3 2 - - 1 - - - 2 3 1
CO4 2 2 3 3 3 3 2 - 1 - 2 3 3 3 3
CO5 2 3 3 2 2 2 2 - 1 - 2 3 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Fermentation technology [T]

Course Code BSFT-0702 [T]

Course Outcomes
& Bloom's Level

CO1- To understand the principles of food fermentations(BL1-Remember)
CO2- To study the production of various fermented foods(BL2-Understand)
CO3- To gain knowledge about different downstream methods(BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as in research
and development in fermentation technolo(BL4-Analyze)
CO5- To evaluate the real-life knowledge gained and properties and implement the
same to create fermented products(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG9(Industry Innovation and
Infrastructure)

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

CO1 1 1 1 1 1 - 1 - 1 - - - 2 1 1
CO2 2 2 1 1 1 - 1 - - - - - 2 2 2
CO3 2 2 2 2 1 1 - 1 - 1 1 - 3 2 3
CO4 3 3 2 2 1 - 1 - - - - - 3 2 3
CO5 3 3 2 2 1 - 1 - 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Research methodology [T]

Course Code BSFT-0704 [T]

Course Outcomes
& Bloom's Level

CO1- To understand the basic concepts of Research Methodology, its applications in
experimental design and data collect as well as analysis.(BL1-Remember)
CO2- To describe the basic concepts of each and every division of the subject along
with its technical writing aspects(BL2-Understand)
CO3- To provide experimental basis, and to enable students to acquire a specialized
knowledge and understanding of data and its applications in experimental verification.
(BL3-Apply)
CO4- To provide basis of analyzing the applications of Research Methodology in
various fields of research and industries.(BL4-Analyze)
CO5- To apply the understanding of statistical tools in evaluation in various samples.
(BL5-Evaluate)

Course Elements

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

SDG (Goals) SDG4(Quality education)

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

CO1 3 3 2 1 2 2 - - - - - 1 3 1 1
CO2 2 2 3 2 1 1 - - - 1 - - 3 1 1
CO3 2 2 2 1 2 2 - - - - - - 3 1 1
CO4 1 1 2 2 1 2 - - - - - 1 3 3 3
CO5 1 3 3 2 3 2 1 - - - 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course IAPC III [P]

Course Code IAPC III [P]

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 ✔
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

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

CO1 1 1 1 1 1 - - 1 - - - - 3 2 2
CO2 1 2 1 1 - 1 - - -1 - - - 3 2 3
CO3 1 2 1 1 1 - - - - - - - 3 3 3
CO4 2 2 1 1 - - 1 - - - - - 3 3 3
CO5 2 2 1 1 1 - - 1 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Food refrigeration and cold storage [T]

Course Code BSFT-0703a [T]

Course Outcomes
& Bloom's Level

CO1- To provide an understanding of the refrigeration science and cold storage for
prolonging food’s shelf-life.(BL1-Remember)
CO2- To learn the mechanisms of refrigeration and freezing and their related
equipments(BL2-Understand)
CO3- To provide the students a specialized knowledge about cold storage technology
with controlled or modified atmospheres for maintaining food quality (BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as industrial
applications in food processing and distribution.(BL4-Analyze)
CO5- To evaluate the theoretical knowledge to create innovative frozen foods and
develop cost-effective low temperature technology.(BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG7(Affordable and clean energy)
SDG12(Responsible consuption and
production)

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

CO1 1 1 1 1 1 - - - - - - 2 2 2 -
CO2 1 1 1 1 - 1 1 - - 1 - 2 2 2 -
CO3 2 2 2 1 1 1 - 1 - - - 3 2 2 -
CO4 2 2 2 1 - - - - - - - 3 2 3 -
CO5 3 2 2 1 1 - 1 1 - 1 1 3 2 3 -
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Functional Foods and Nutraceuticals [T]

Course Code BSFT-0801 [T]

Course Outcomes
& Bloom's Level

CO1- Recognize the importance and link between nutrition and diseases(BL1-
Remember)
CO2- Identify major types of health foods and nutraceutical products in the
market(BL2-Understand)
CO3- To understand the molecular basis of using micronutrients and phytochemicals in
prevention of chronic diseases(BL3-Apply)
CO4- Design and develop foods having health promoting properties(BL4-Analyze)
CO5- Critically evaluate the safety and efficacy of using health foods and nutraceutical
products. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG9(Industry Innovation and Infrastructure)
SDG12(Responsible consuption and
production)

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

CO1 1 2 2 3 3 3 2 - - - 2 1 3 1 1
CO2 2 3 2 3 3 3 - - - - - 1 3 1 1
CO3 1 3 1 2 2 1 - - - - - 2 3 1 1
CO4 1 2 1 3 2 3 3 2 - - 3 3 3 3 3
CO5 2 1 1 3 3 3 - 3 - - - 3 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Novel food processing techniques [T]

Course Code BSFT-0802 [T]

Course Outcomes
& Bloom's Level

CO1- Recognize the importance link between nutrition and diseases(BL1-Remember)
CO2- Identify major types of health foods and nutraceutical products in the
market(BL2-Understand)
CO3- Understand the molecular basis of using micronutrients and phytochemicals in
prevention of chronic diseases(BL3-Apply)
CO4- Design and develop foods having health promoting properties(BL4-Analyze)
CO5- Critically evaluate the safety and efficacy of using health foods and nutraceutical
products. (BL5-Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG6(Clean water and sanitation)
SDG9(Industry Innovation and
Infrastructure)

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

CO1 1 1 2 1 1 - - - - 1 1 - 2 2 2
CO2 2 1 2 1 - 1 1 - 1 - - - 2 2 2
CO3 3 2 2 2 1 1 1 1 - 1 - - 3 2 3
CO4 3 2 2 2 - - - - - - - - 3 3 3
CO5 3 2 2 2 1 1 1 1 1 - 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course IAPC IV [P]

Course Code IAPC IV [P]

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 ✔
Professional Ethics ✖
Gender ✖
Human Values ✖
Environment ✖

SDG (Goals)

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

CO1 1 1 1 1 1 - - 1 - - - - 3 2 2
CO2 1 2 1 1 - 1 - - -1 - - - 3 2 3
CO3 1 2 1 1 1 - - - - - - - 3 3 3
CO4 2 2 1 1 - - 1 - - - - - 3 3 3
CO5 2 2 1 1 1 - - 1 1 - - - 3 3 3
CO6 - - - - - - - - - - - - - - -



SOS-BSc_FoodTechnology

Course mapping with relevance to the local, regional, national, and
global developmental needs

Title of the Course Legumes and oilseeds Technology [T]

Course Code BSFT-0803a [T]

Course Outcomes
& Bloom's Level

CO1- To understand and identify the composition, and specific processing technologies
used for legumes and oil seeds (BL1-Remember)
CO2- To learn the processing methods for value addition of legumes and oilseeds and
their by-products.(BL2-Understand)
CO3- To provide the students a specialized knowledge about application of scientific
principles in the processing soybean and peanut (BL3-Apply)
CO4- To apply the subject knowledge in future perspectives i.e. such as applications in
food processing using fermentation, extraction, milling, etc.(BL4-Analyze)
CO5- To evaluate the theoretical knowledge in different commercialized legumes and
oilseed products and implement the same to create innovative food products.(BL5-
Evaluate)

Course Elements

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

SDG (Goals)
SDG3(Good health and well-being)
SDG12(Responsible consuption and
production)

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

CO1 1 2 1 1 - 1 1 - - 1 1 - 3 2 1
CO2 2 2 1 1 1 - 1 1 - - - - 3 2 1
CO3 2 2 1 1 1 1 1 1 - 1 - - 3 3 2
CO4 3 3 2 1 1 - 1 - 1 - - - 3 3 3
CO5 3 3 2 1 - 1 1 1 1 1 1 - 3 3 3
CO6 - - - - - - - - - - - - - - -




