
















































MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

BSc (Honours) Food Science 

 

 

Common for All 

 

  

FIRST SEMESTER 

Course Code Course Title Contact 

Hours 
Weightage Total Marks Credit 

Th. Pr. Internal External 

BFS 101 Food and Nutrition 4 - 40 60 100 4 

BFS 101 Pr Food and Nutrition (Pr) - 4 60 40 100 2 

BFS 103 Principles of Food Science 4 - 40 60 100 4 

BFS 103 Pr Principles of Food Science (Pr) - 4 60 40 100 2 

BFS 105 Food Hygiene and Sanitation 4 - 40 60 100 4 

BFS 105 Pr Food Hygiene and Sanitation (Pr) - 4 60 40 100 2 

HUM 01 Communication Skills 3 - 40 60 100 3 

HUM 02 Communication Skills Lab - 2 60 40 100 1 

 Total 15 14 400 400 800 22 



MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

 

 

 

  

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics  

 SECOND SEMESTER 

Course Code Course Title Contact 
Hours 

Weightage Total MarkCredit 

Th. Pr. Internal External 

BFS (ND) 102 Introduction to Dietetics   4 - 40 60 100 4 

BFS (ND) 102 Pr Introduction to Dietetics(Pr) 
- 4 60 40 100 2 

BFS (ND) 104 Nutrition for the Family 
4 - 40 60 100 4 

BFS (ND) 104 Pr Nutrition for the Family (PR) 
- 4 60 40 100 2 

ES 101 Environmental Sciences 
3 - 40 60 100 3 

BFS (ND) 106 Nutritional Biochemistry 
4 - 40 60 100 4 

BFS (ND) 106 Pr 
Nutritional Biochemistry (PR) - 4 60 40 100 2 

BFS (ND) 108 Fundamental of management 
2 - 40 60 100 2 

 Total 17 12 380 420 800 23 

BSc (Honours) Food Science with specialization in Food Science & Technology  

 SECOND SEMESTER 

Course Code Course Title Contact 

Hours  

Weightage  Total 

Marks  

Credit 

Th. Pr. Internal External 

BFS (FT) 102 Food Processing Technology 4 - 40 60 100 4 

BFS (FT) 102 Pr Food Processing Technology (Pr) - 4 60 40 100 2 

BFS (FT) 104 Fundamentals of Food Technology  4 - 40 60 100 4 

BFS (FT) 104 Pr Fundamentals of  Food Technology (Pr) - 4 60 40 100 2 

ES 101 Environmental Sciences 3 - 40 60 100 3 

BFS (FT) 106 Sensory evaluation of food 4 - 40 60 100 4 

BFS (FT) 106 Pr Sensory evaluation of food (Pr) - 4 60 40 100 2 

BFS (FT) 108 Fundamental of management 2 - 40 60 100 2 

 Total 17 12 380 420 800 23 



MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

 

  

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics  

THIRD SEMESTER 

Course Code Course Title Contact 
Hours 

Weightage Total 
Marks 

Credit 

Th. Pr. Internal External 

BFS (ND) 201 Principles of Human Nutrition 
4 - 40 60 100 4 

BFS (ND) 201 Pr Principles of Human Nutrition (Pr) 
- 4 60 40 100 2 

BFS (ND) 203 Public Health & Nutrition 
4 - 40 60 100 4 

BFS (ND) 203 Pr Public Health & Nutrition  (PR) 
- 4 60 40 100 2 

BFS (ND) 205 Computer application in food 
4 - 40 60 100 4 

BFS (ND) 205 Pr Computer application in food (PR) 
- 4 60 40 100 2 

BFS (ND) 207 Sensory Evaluation of Food 
4 - 40 60 100 4 

BFS (ND) 207 Pr Sensory Evaluation of Food (Pr) 
- 4 60 40 100 2 

 Total 16 16 400 400 800 24 

BSc (Honours) Food Science with specialization in Food Science & Technology  
THIRD SEMESTER 

Course Code Course Title Contact 

Hours 

Weightage Total 

Marks 

Credit 

Th. Pr. Internal External 

BFS (FT) 201 Technology of Food Preservation 4 - 40 60 100 4 

BFS (FT)201 Pr Technology of Food Preservation (Pr) - 4 60 40 100 2 

BFS (FT) 203 Technology of Fruits, Vegetable and Plantation  

Crops  
4 - 40 60 100 4 

BFS (FT) 203 Pr Technology of Fruits, Vegetable and Plantation 

Crops (Pr) 
- 4 60 40 100 2 

BFS (FT) 205 Dairy technology 4 - 40 60 100 4 

BFS (FT) 205 Pr Dairy technology (Pr) - 4 60 40 100 2 

BFS (FT) 207 Food Packaging 4 - 40 60 100 4 

BFS (FT) 207 Pr Food Packaging (Pr) - 4 60 40 100 2 

 Total 16 20 460 440 800 24 



MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

 

 

  

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics  

FOURTH SEMESTER 

Course Code Course Title Contact 

Hours 

Weightage Total 

Marks 

Credit 

Th. Pr. Internal External 

BFS (ND) 202 Therapeutic Nutrition & 
Dietetics-I 

4 - 40 60 100 4 

BFS (ND) 202 Pr Therapeutic Nutrition & 

Dietetics-I (PR)) 
- 4 60 40 100 2 

BFS (ND) 204 
Food Microbiology 4 - 40 60 100 4 

BFS (ND) 204 Pr 
Food Microbiology (Pr) - 4 60 40 100 2 

BFS (ND) 206 Institutional Food 

Management 
4 - 40 60 100 4 

BFS (ND) 206 Pr Institutional Food 
Management (PR) 

- 4 60 40 100 2 

BFS (ND) 208 Pr Food Fermentation 
Technology 

- 4 60 40 100 2 

BFS (ND) 210 Human Anatomy & 

Physiology 
4 - 40 60 100 4 

 
 

 
16 16 400 400 800 24 

BSc (Honours) Food Science with specialization in Food Science & Technology  

FOURTH SEMESTER 

Course Code Course Title Contact 

 Hours 

Weightage Total 

Marks 

Credit 

Th. Pr. Internal External 

BFS (FT) 202 Technology of Cereals, Pulses and Oilseeds  4 - 40 60 100 4 

BFS (FT) 202 Pr Technology of Cereals, Pulses and Oilseeds  

(Pr) 
- 4 60 40 100 2 

BFS (FT) 204 Food Microbiology 4 - 40 60 100 4 

BFS (FT) 204 Pr Food Microbiology (Pr) - 4 60 40 100 2 

BFS (FT) 206 Technology of meat, fish and poultry 4 - 40 60 100 4 

BFS (FT) 206 Pr Technology of meat, fish and poultry (Pr) - 4 60 40 100 2 

BFS (FT) 208 Food analysis and instrumentation 4 - 40 60 100 4 

BFS (FT) 208 Pr Food analysis and instrumentation (Pr) - 4 60 40 100 2 

 Total 16 16 400 400 800 24 



MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

 

  

 

I. Nutrition and Fitness 

II. Fundamentals of Nanotech 

III. Nutraceuticals and Functional Foods 

IV. Bioinformatics 

 

 

I. Basics of Biostatics 

II. Food Biochemistry 

III. Nutraceuticals and Functional Foods 

IV. Bioinformatics 

  

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics  
FIFTH SEMESTER 

Course Code Course Title Contact 

Hours 

Weightage Total 

Marks 

Credit 

Th. Pr. Internal External 

BFS (ND) 301 Therapeutic Nutrition & Dietetics-
II 

4 - 40 60 100 4 

BFS (ND) 301 Pr Therapeutic Nutrition & Dietetics-

II PR) 
- 4 60 40 100 2 

BFS (ND) 303 Food product development 4 - 40 60 100 4 

BFS (ND) 303 Pr Food product development (PR) - 4 60 40 100 2 

BFS (ND) 305 Maternal and Child Nutrition 4 - 40 60 100 4 

BFS (ND) 307 Entrepreneurship Development 3 - 40 60 100 3 

BFS (ND) 309 Industrial Exposure - - 100 00 100 2 

BFS (ND) 311 Choose Any One Elective 3 - 40 60 100 3 

 Total 18 8 420 380 800 24 

BSc (Honours) Food Science with specialization in Food Science & Technology  
FIFTH SEMESTER 

Course Code Course Title 

 

Contact 

Hours 

Weightage Total  

Marks 

Credit 

Th. Pr. Internal External 

BFS (FT) 301 Bakery Technology 4 - 40 60 100 4 

BFS (FT) 301 Pr Bakery Technology (Pr) - 4 60 40 100 2 

BFS (FT) 303 Food Chemistry-I 4 - 40 60 100 4 

BFS (FT) 303 Pr Food Chemistry (Pr) - 4 60 40 100 2 

BFS (FT) 305 Food Engineering   4 - 40 60 100 4 

BFS (FT) 307 Entrepreneurship 
Development 

3 - 40 60 100 3 

BFS (FT) 309 Industrial exposure - - 100 00 100 2 

BFS (FT) 311 Choose Any One Elective 3 - 40 60 100 3 

 Total 18 8 420 380 800 24 



MMICT&BM (Hotel Management) 

Scheme: BSc Food Science (2020-23) 

 

 

 

I. Diabetes Management 

II. Food Preservation & Adulteration 

III. Food Service Management 

IV. Nutrition in critical care & emergencies 

 

 

I. Food Safety 

II. Spice & Flavour Technology 

III. Confectionary Technology 

IV. New Product Development 

 

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics  
SIXTH SEMESTER 

Course Code Course Title Contact 
Hours 

Weightage Total 
Marks 

Credit 

Th. Pr. Internal External 

BFS (ND) 302 Public Health & Nutrition-II 4 - 40 60 100 4 

BFS (ND) 302 Pr Public Health & Nutrition-II (Pr) - 4 60 40 100 2 

BFS (ND) 304 Patient Counselling 4 - 40 60 100 4 

BFS (ND) 304 Pr Patient Counselling (Pr) - 4 60 40 100 2 

BFS (ND) 306 Food Quality Management 4 - 40 60 100 4 

BFS (ND) 306 Pr Food Quality Management (Pr) - 4 60 40 100 2 

BFS (ND) 308 Project - 4 100 00 100 2 

BFS (ND) 310 Choose Any One Elective 4 - 40 60 100 4 

 Total 16 16 440 360 800 24 

BSc (Honours) Food Science with specialization in Food Science & Technology  

SIXTH SEMESTER 

Course Code Course Title Contact Hours Weightage Total 

Marks 
Credit 

Th. Pr. Internal External 

BFS (FT) 302 Food Chemistry-II 4 - 40 60 100 4 

BFS (FT) 302 Pr Food Chemistry-II (Pr) - 4 60 40 100 2 

BFS (FT) 304 Food Quality and Sensory 
Evaluation 

4 - 40 60 100 4 

BFS (FT) 304 Pr Food Quality and Sensory 
Evaluation (Pr) 

- 4 60 40 100 2 

BFS (FT) 306 Food Quality Management 4 - 40 60 100 4 

BFS (FT) 306 Pr Food Quality Management (Pr) - 4 60 40 100 2 

BFS (FT) 308 Project - 4 100 00 100 2 

BFS (FT) 310 Choose Any One Elective 4 - 40 60 100 4 

 Total 16 16 440 360 800 24 


