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M.M. Engineering College 

B.Sc. Biotechnology (Hons. /Research) July 2022 onwards 
Four-year Undergraduate Programme 

1stSemester (1st Year) 

 

 
Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 
Course Code Course Title 

Contact Hrs/WK 
Credit 

L T P 

1 Core BBIOT-101 Cell Biology 3 - - 3 

2 AEC BHUM-013/ 

BHUM-117 

Hindi/Essence of Indian 

Traditional Knowledge 

3 - - 3 

3 General MAN-001 Indian Constitutions 3 - - 3 

4 General HSMC-051 Human Values & Ethics 3 - - 3 

5 General BBIOT-102 Elementary Biology 3 - - 3 

6 Core BBIOT-103 Animal Biotechnology 3 - - 3 

7 Core BBIOT-104 Cell Biology Lab - - 4 2 

8 General BBIOT-105 Elementary Biology Lab - - 2 1 

9 Core BBIOT-106 Animal Biotechnology Lab - - 2 1 
    18 00 08 22 

Note: Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same 

  credits and course category of the replaced subject. 

 
2nd Semester (1st Year) 

 

Sr.No. Course Description Teaching Scheme 

Type of 

subject 

Course 

Code 

Course Title Contact Hrs/WK Credit 

L T P 

1 Core BBIOT-201 Genetics 3 - - 3 

2 Activity 
HLY-001/ 

SPO-001 
Health & Yoga/ Sports - - 4 2 

3 AEC BHUM-011 English 3 - - 3 

4 Core BBIOT-202 Plant Biotechnology 3 - - 3 

5 General BBIOT-203 
Biofertilizer and 

Vermicomposting 
2 - - 2 

6 General BBIOT-204 Chemistry 3 1 - 4 

7 Core BBIOT-205 Genetics Lab - - 4 2 

8 Core BBIOT-206 Plant Biotechnology Lab - - 2 1 

9 General BBIOT-207 Chemistry Lab - - 4 2 

    14 01 14 22 

Note: Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same 

  credits and course category of the replaced subject. 

 Exit option: If the student wants to exit after 1st year, he/she will be eligible to get the certificate after  

  completing the mandatory summer training of 6 weeks of 6 credits. 

*Exit with Certificate in Biotechnology @ 44 Credits + 6 Credits (summer internship/ industrial training)  
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     3rd Semester (2nd Year) 

 

 
Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 
Course Code Course Title 

Contact 

Hrs/WK 
Credit 

L T P 

1 Core BBIOT-301 General Microbiology 3 - - 3 

2 Core BBIOT-302 Bioethics and Biosafety 2 - - 2 

3 General BBIOT-303 
Bioinformatics and 

Computer Application 
3 - - 3 

4 
General 

BBIOT-304 
Agricultural 

Biotechnology 
3 1 - 

4 

5 General BBIOT-305 Biochemistry 3 1  4 

 

6 

 

General 
 

BBIOT-306 

Bioinformatics and 

Computer Application 

Lab 

 

- 

 

- 

 

2 

 

1 

7 
General 

BBIOT-307 
Agricultural 

Biotechnology Lab 
- - 4 

2 

8 General BBIOT-308 Biochemistry Lab - - 4 2 

9 
AEC   BHUM-022 English Communication 

Lab 
- - 2       1 

    14 02 12 22 

Note: Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same 

  credits and course category of the replaced subject. 

4th Semester (2nd Year) 

Sr.No. Course Description Teaching Scheme 

Type of 

subject 

Course Code Course Title Contact Hrs/WK Credit 

L T P 

1 Core BBIOT-401 Molecular Biology 3 - - 3 

2 Core BBIOT-402 Immunology 3 - - 3 

3 
Core 

BBIOT-403 
Developmental Biology 

and Stem Cell Technology 
3 1 - 4 

4 DSE BBIOT-EL- Elective - I 3 - - 3 

5 
Core 

BBIOT-404 
Molecular Biology 

and Immunology Lab 
- - 4 2 

6 
Core 

BBIOT-405 
Developmental Biology and 
Stem Cell Technology Lab 

- - 4 2 

7 
AEC 

ES-101 Environment Studies 3 - - 3 

8 
Activity 

NSS-001/NCC- 

001/BBIOT-702 

NSS/ NCC/Seminar - - 4 2 

    15 01 12 22 

 Note: 1. Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the 

   same credits and course category of the replaced subject. 

   2. Students have to undergo a mandatory summer training of 6 weeks after the examinations of  

   4th semester of 6 credits. If the student wants to exit after 2nd year, the viva-voce examination 

   of the training will be held after completion of training otherwise the same will be held during  

   BSc (Hons.) Biotechnology 5th semester. 

 **Exit with Diploma in Biotechnology @ 88 Credits + 6 Credits (summer internship/ industrial 

training) 
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5th Semester (3rd Year) 

 

 
Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 

Cours

e Code 

 

Course Title 

Contact 

Hrs/WK 

 

Credit 
L T P 

1 Core BBIOT-501 Industrial Fermentation 3 1 - 4 

2 Core BBIOT-502 Biostatistics 3 1 - 4 

3 Core BBIOT-503 
Environmental 

Biotechnology 
3 1 - 4 

4 SEC BHUM-003 
Entrepreneurship & 

Management 
3 1 - 4 

5 Elective BBIOT-EL- Elective II 3 1 - 4 

6 Core BBIOT-504 Industrial Fermentation Lab - - 4 2 

7 Core BBIOT-505 
Environmental 

Biotechnology Lab 
- - 4 2 

8 DSE  BBIOT-506 
Internship/ 

Industrial training 

(6 weeks)* 

- - 12 6 

    15 05 08 30 

Note: Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same 

  credits and course category of the replaced subject. 

 
 

6th Semester (3rd Year) 

 

Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 

Course 

Code 

 
Course Title 

Contact 

Hrs/WK 

 
Credit 

L T P 

1 
Core 

BBIOT-601 
Bio Analytical Tools and 

Techniques 
3 - - 3 

2 
Core 

BBIOT-602 
Recombinant DNA 
Technology 

3 - - 3 

3 
Core 

BBIOT-603 
Bio Analytical Tools and 

Techniques Lab 
- - 4 2 

4 Elective BBIOT-EL- Elective III 3 - - 3 

5 
SEC 

BBIOT-604 
Minor Project/Industrial 

Training 
3 - - 3 

    12 00 04 14 

                                                                          OR 

1 Core BBIOT-605 Industrial Training/ Internship 14 

Note: Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same 

credits and course category of the replaced subject.  

Exit with Degree in Biotechnology @ 132 Credits 
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7th Semester (4thYear) 

 

 
Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 

 

Course Code 

 

Course Title 

Contact 

Hrs/WK 

 

Credit 
L T P 

1 
Generic  

MP-01 Research Methodology 3 1 - 4 

2 
Generic 
 

MP-06 
Research Publication & 
Ethics 

3 1 - 4 

3 
Specialization 

MP-04 
Seminar based on 

literature review and data 

collection 

- - 8 4 

4 Core MP-05 Departmental Elective 

(Research-based) 

3 1 - 4 

    09 03 08 16 

 

8th Semester (4thYear) 

 

 

Sr.No. 

Course Description Teaching Scheme 

Type of 

subject 

Course 

Code 

 
Course Title 

Contact 

Hrs/WK 

 
Credit 

L T P 

1 Core BBIOT-801 Research Project/ Dissertation - - - 12 

Exit with Degree in Biotechnology Hons./Research @ 160 Credits 
 

 

 

 
 

Dr. A.K. Sharma, Professor and Head, 

Department of Biotechnology 

MMEC, MM (DU), Mullana. 

hod.biotech@mmumullana.org 

  

mailto:hod.biotech@mmumullana.org
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Branch/Course: B.Sc. Biotechnology (Hons./Research) 

(Four Year Undergraduate Programme) 

List of Electives 

Department will offer the following elective courses: 
 

Sr. No. Course Code Course Title Credit 

Electives-I 
 

 

1. BBIOT-EL-001 Industrial Biotechnology 3.0 

2. BBIOT-EL-002 Nanobiotechnology 3.0 

3. BBIOT-EL-003 Molecular Carcinogenesis and Therapy 3.0 

Electives-II 
 

1. BBIOT-EL-004 Elementary Forensic Biotechnology 4.0 

2. BBIOT-EL-005 Transgenic Biotechnology 4.0 

3. BBIOT-EL-006 Bioreactor Design and Product Analysis 4.0 

Electives-III 
 

1. BBIOT-EL-007 Biophysics and Technology Innovations 3.0 

2. BBIOT-EL-008 Food Biotechnology 3.0 

3. BBIOT-EL-009 Plant Tissue Culture 3.0 

Departmental Electives (Research-Based) 
 

1. MP-05 A Plant Biotechnology 4.0 

2. MP-05 B Animal Biotechnology 4.0 

3. MP-05 C Microbial Biotechnology 4.0 

 

 

 
Dr. A.K. Sharma, Professor and Head, 

Department of Biotechnology MMEC, 

MM (DU), Mullana. 

hod.biotech@mmumullana.org 

  

mailto:hod.biotech@mmumullana.org
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MT]LLANA, A.N{}IAI,A
National Eclucl li.irr Polic3,-:020

Department of Mathu*urics untl Humanities
Proposed Scheme for B. Sc. (Hons) Mathematics as per NEP-20 guidelines

I't Semester'

S.No. (.ou rsc Paper (iode Paper
HrsAileek

Cr,
Marks

T(Ex.+In.)Lecture Practical Tutorial

(lore BMAT.6I I Calculus J 3 100(60+40)
BMAt'-612 (lalculus l,ab a I 100(40+60)

2
Core

ItN,lA I'-613 Algebra 3 I 4 100(60+40)

-) Core B]\,IA I-6I4 Gloup I'heory-l 3 I 4 100(60+40)

.1 AI:.(l('
BIIT]M-O I ]
/ ltL{t.rM-
n7

Hindi i
Llssence of Indian
Iraditional Knowledge

3 3 100(60+40)

l SEC
BCSE. I O I

Introduction to computer
languagc R

3 J r 00(60+40)

BCrSE- 1 02
Introduction to computer
lansuase R (l-ab) 2 I 100(40+60)

6

t,- I

Elective-l

UN4.,\'l -615

Ilasic 0peration
Research 2 I J 100(60+40)

OR

BCSL,.I03 Web Designing using
H]-MI- 2 2 -) I 00(60+40)

Total 22 800

Note: Student call opt for two sLrbjects per semester froin the MOOC /Swayarn with the same credits
olthe assiglred sub.jects in the scheme.

2nd Semester

,OU ISCS"\rr Papcr (lode

Paper
HrsAVeeli Cr Marks

T(Ex.+In.)
Lecture Practical Tutorial

I t orc uN4A f-62 r D if'f'elcntial [ic1u ations 3 J l 00(60 f40)
2 Clore B]VI,,\ I-622 Dif'f'erential Equations

(Lab)
2 I 00(40+60)

-l Core UNtAT-623 Analytical Geornetrl .,
I

1 I 00(60+40)

4 Core BMA I'-624 Real Analysis 3
I

4 l 00(60140)

5 AI]CC BIIUM-Olt English 2 2 100(60+40)
6 BI II ]M-0 I 2 tlnglish (l-ab) 2 I I 00(10+60)
7 SI ( IrN,tAl'-625 Probabi litl' & Statistics ., I 4 r00(60+40)'
8 ( ilr -2

Iilective-2
llN4z\ l-626 Mathematical F-inance 2 I ., I 00(60+40

OR
BCS[- r 05 Database Management

Svsterns
2 2 J r 00(60+40)

l.otal 22 800

Note: StLrdeltt can opt for two subjects per semester frorn the MOOC /Swayam with the same credits
of the assigned sub.iects in the scheme.
Exit option with (lertificate 6)44 credits (after conrpletion of one lear) in B.Sc.(Hons) Mathematics: '[[rc Students must
undct'-eo sr.rrnnter Intcrnship lirr 6 *'eeks arrd sutunit the certillcate oi tlre same so as to be eligible fbr the alvald o1'
( crtilicatc.

t

w"X/
*gp, ,. , ',i,Y'r'l',iii'..t

"r:: &ll I:rriix.ii' rr:,rp, [!r{J {..lqliit'*;,i*;

.r,:;;il:i t'i*i- iir, jl;lial&

\

f
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3'd Semester
Paper Code Paper flrs/W.:eli C

r
Marks
T(Ex.+In.)Lecture Practical Tutorial

Core BMAT-63I Numerical lVethods ) J 100(60+40)

)
BMA'1--6U2 Numerical Methods

Lab

2 1 r 00(40+60)

J
Core BMAT-633 Linear Algebra J I 4 r00(60+40)

4 Core BMAT.634 Ring Theory J 1 4 r 00(60+60)

AECC BHLJM-iI8 Human Value and
Ethics

J 3 r 00(60+40)

6 SEC BMAT-635 Statistical Methbds 2 2 100(60+40)

7
BMAT-636 Statistical Methods

(Lab)
I 100(40+60)

Activity ctiL-001/
sPo-001 /
HLY-OOI

Cultural/Sports/Healt
h and Yoga

2 1 r 00(40+60)

GE -3
Elective-

3:

BCSE- I 06 Python 2 2 J 100(60+40)

OR
BMAT-637 Graph Theory J J r 00(60+40)
Iotal 22 900

-5

IJ

9

Note: Student can opt fo r two subjects per semester from the Mooc /swayam with the same credits of the
assigned subjects in the scheme

4th Semestgr

S.No Course Paper Code Paper Hrs/Week C
r

Marks
T(Ex.+In
.)

Lecture Practical Tutorial

I UU re tsMAT-64t Complex Analysis 4 4 1 00(60+4
0)

2 Core BM4T-642 Theory of Real
[:-unction s

I 4 I 00(60+4
0)

-) Core BMAT-643 Metric Space J I 4 100(60+4
0)

4 SEC ES-l0t E,nvironmental
Science

J 3 l 00(60+4
0)

-5 SEC BCSE- I 08 Introduction to
Data Analysis

J 3 r 00(60+4
0)

6 Activity NSS-00 r i
NCC-OO I

NCC/NSS 2 I 00(40+6
0)

1 GE -4

Elective

-4

tsMA1'-644 Mechanics 2 I J I 00(60+4
0

OR
BCSE- I 07 Programming in

Java
2 2 J 100(60+40)

Total 2

2
700

Note: Student can opt fo r two subjects per semester from the Mooc /Swayam with the same credits of the
assigned subjects in the scheme.
Exit option with Diploma @88 credits (after completion ef two year) in B.Sc(Hons) Mathematics: The
Students must undergo summer tnternship for 6 weeks and submit the certificate of the same so hs to be
eligible fbr the award of Certificate

1
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5th Semester
S.\o. rse Paper Code

Paper
HrsAVeek (lr Marks

T(Ex.+In.)I.,ecture Pr.rctical Tutorial
I NlAN-001 lnclian Constitutions J J r00(60+40)
2 BI.t r JM-022 English Communication

I-ab
2 I 1 00(40+60)

J SEC BCSI]- I08 Introduction to Machine
[,earning Lab

4 2 I 00(40+60)

1 DSE- 1

L,lective - I

IIMAl'-651
OR

uN4Al -652

Group Theorl,-[l
OR

PDE & Sl,stem of ODE

5 I 6 r 00(60+40)

5 I 6 r 00(60+40)
I.)SI:-2
L,lective -2

Bi\4At'-653
OR

BMAl -654

Multivariate calculus
OR

Number Theori,

5

5 5

1

I

6

6

I 00(60+40)

1 00(60+40)

6 l)S L,-3

Fl,lective -3
BMAT-655

OR
BMAT.656

[,inear Programrning
Problent

OR
Advance Calculus

5

5

I 6

6

I 00(60+40)

I 00(60+40)

DSE-4 BM,4I'-657 I rarnrng/Entrepreneursh
ip (VIVA-VOCE)

6 100

lirtal
30 700

Note : Student can opt for trvo
of the assigned sLrbjects in the

subjects per semester from the
scheme.

MOOC iSwayam with the same credits

6th Semester

HrsAVeeko. rse per (iode

Lecture Practical Tutorial

Cr. Marks
T(Ex.+In.)

I EL- 4 4 I 00(60+40)
2 DSti-5

'l'-662

-66 I

(ieometry

lirnclions

-4:Reimann
arrcl Series

4

1

5

5

60+40)

100(60+40)

-) I )Sti-6 f-663

MA t-664 o1'licluations

athemalics
-5: Discrete 4

4

5

5

I 00(60+40)

I 00(60+40)

8 J t4
\

300
Note: StLrdent can opt for
of the assigned sLrbiects in

two subjects per semester
the scheme.

from tlie MOOC /Swavarn with the same aredits

OR (6th Semester)

After completion of three year, the students have option to quit with degree @ lJ2 credits in B.Sc.(Hons)Nlathematics.

S.No. Course Paper
Code

Paper Hrs/Week Cr, Marks

Lecture Practical Tutorial
I I'roj cct BI\4AT',-665 Pro ject l1 200

Total l4 200

OM
ffi$il,'l,ii-'ffiffi

t

,\i-CC

JEC

5 I

Paper

3ntlcpreneursh i p

1

I

I

lbtal 7



S.No. Course Paper
Code

Paper I {rs/\4'eek Cr Marks
T(Ex.+In.)ctit;.1

i-t

Tutorial
GC lvP-0t Research Methodologv 4 100(60+40)

). I)SF, MP-04 Seminar (Based on Literature
Revierv and Data Collection)

, 2 r 00(60+40)

3 Cole \4P-t)5 * Departrnent Elective (Research
Basedj

4 4 I 00(60+40)

4 GC l\4P-06 Research Publication & Ethics 4 4 I 00(60+40)

5 SEC] MP-07 Synopsis Writing & Presentation 2 2 l 00(60+40)

Total t6 16 500

Note: Student can opt fbr two subjects
of the assigned subjects in the scheme.

7th Sernestrr

per semester from the I4OOC /Swayam rvith the same credits

*Detail of Elective rs offered the rtment.

8th Semester

-05 N4(A) tirne rlociels

l*=
-05 M(B) point theorv

-05M(C)

lslnrrnetrics
irnd d i I ferential ecluationsN,I(D)

Measures and Coding Theory.05 t\4 (Ii)

M(l-') Theory and Modeling

rvr(ci) Georr-retry

P-05 N,r(Fr)

S.No. Course Paper
Code

Paper Seminar-l Seminar- 2 Viva-Voce Marks Cr,

Disserlation BMAT-
68r

Course: Specialization
Paper: Research &
Thesis Writing

40 40 120 200 t2

Total 200 t2

l

I

lMechanics ol'continuous *.diu 
--

I

llntbrmarion

ln.ti"utit.,

lnluia 
ovnamics 

-

I

w'Hf1"***.

W*









Scheme of BSC (HOSPITALITY AND HOTEL ADMINISTRATION) 

 

 

BSc Hospitality & Hotel Administration (HHA) 

First Semester 

S.no  
Course 

Category  

 

Course  

Code 

 

Course Title 

Teaching Load Credit Examination Marks  

L P Internal External 
Total 

Marks 

1 
 

Core  HHA 101 Food Production Foundation -I 3 - 

3 
40 60 100 

2 Core HHA 103 
Food & Beverage Service 

Foundation -I 
3 - 3 40 60 100 

3 Core  HHA 105 
Accommodation & Front Office 
Operations Foundations -I 

3 - 3 40 60 100 

4 Core   
HHA 101 

Pr 

Food Production Foundation –I 

Pr 
- 4 2 60 40 100 

5 Core  
HHA 103 

Pr 

Food & Beverage Service 

Foundation –I Pr 
- 2 1 60 40 100 

6 Core   
HHA 105 

Pr 

Accommodation & Front Office 
Operations Foundations –I Pr 

- 2 1 60 40 100 

7 

Ability 

Enhancement 

Course –I 

ES-101 Environmental Science 3 - 3 40 60 100 

8 General 

BHUM 

013  

Or 

 BHUM 

117 

Hindi (Only for Indian Students)            

                     Or 

Essence of India Traditional 

Knowledge (Only for 

International Students) 

 

3 - 3 40 60 100 

9 Activity IE 01 Industrial Exposure - - 3 50 - 50 

  Total 15 08 
    22 

2 420 850 

Remedial classes/workshops/ Assignments/ Guest 

Lectures/Industrial Visits  
10 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



BSc Hospitality & Hotel Administration (HHA) 

Second Semester 

S.no  

Course Category  
 

Course Code 

 

Course Title 

Teaching 

Load  
Credit 

   Examinational Marks  

L P Internal 
Exter

nal 

Total 

Marks 

1 
Core  HHA 102 Food Production Foundation -II 3 - 3 40 60 100 

2 
Core  HHA 104 

Food & Beverage Service Foundation 

-II 
3 - 3 40 60 100 

3 
Core  HHA 106 

Accommodation & Front Office 
Operations Foundations -II 

3 - 3 40 60 100 

4 
Core  HHA 102 Pr Food Production Foundation –II  Pr - 4 2 60 40 100 

5 
Core HHA 104 Pr 

Food & Beverage Service Foundation 

–II Pr 
- 2 1 60 40 100 

6 
Core   HHA 106 Pr 

Accommodation & Front Office 
Operations Foundations –II Pr 

- 2 1 60 40 100 

7 Ability 

Enhancement 

Course –II 

HHA 108 Applications of Computers in H&T 3 - 3 40 60 100 

8 Ability 

Enhancement 

Course –II 

HHA 108 Pr Applications of Computers in H&T - 2 1 60 40 100 

9 
General BHUM-021 English  3 - 3 40 60 100 

10 
Activity IE 02 Industrial Exposure - - 2 50 - 50 

   Total 15 10 22 490 460 950 

Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial Visits 

 
08 

 
 22 

Summer Internship* 06 weeks   

 

*Optional 

Exit Option with certificate in Hospitality & Hotel Administration (with the completion of courses equal to 43 Credits).  

Students opting to quit after 1 Year with a Certificate in Hospitality & Hotel Administration must undergo summer 

Internship for 6 weeks and submit the certificate of the same so as to be eligible for the award of Certificate in 

Hospitality & Hotel Administration.  



BSc HHA 3rd Semester 

 

 

S.no  Course Category  
Course 

Code 

Course 

Title 
Evaluation Criteria 

Teaching 

Load 

 

 

Credits  

Examinational Marks  

P Internal External Total 

Marks 

1 
Discipline Specific 

Core  
HHA 201 

Industrial 
Training 

Training Log Book/ 
Training Report 

6 Months 

10 100 - 100 

2 
Discipline Specific 

Core  
HHA 203 

Industrial 
Training 

Presentation 4 100 - 100 

3 
Discipline Specific 

Core  
HHA 205 

Industrial 
Training 

Viva - Voce 8 - 100 100 

 
   Total 6 Months 22 200 100 300 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BSc Hospitality & Hotel Administration (HHA) 

Fourth Semester 

S.no  Course 

Category  

Course Code  

Course Title 

Teaching 

Load  

Credit

s  

 Examinational Marks  

L P Internal External Mar

ks 

 

 

 

1 

 

Discipline 

Specific 

Elective  
 

HHA 202* Elective I  3 - 3 40 60 100 

HHA 202 Pr* Elective I Pr. - 4 2 60 40 100 

2 Discipline 

Specific 

Elective  

HHA 204 Elective II  3 - 3 40 60 100 

3 
Interdisciplin

ary 
HHA 206 Accounting Skills for Hospitality 3 - 3 40 60 100 

4 
General HSMC-051 Human Values & Ethics 3 - 3 40 60 100 

5 Interdisciplin

ary 
BHUM-003 Entrepreneurship Development & Management 4 - 4 40 60 100 

6 Generic 

Elective 
HM- GE4 

 Anyone from the Pool of Generic Electives 

 
3 - 3 40 60 100 

7 

Activity 

NSS-
001/NCC-001/ 

CUL-001/ 
SPO-001/ 
HLY-001 

NCC/ NSS/ Cultural/ Sports/ Health and Yoga - 2 1 100 - 100 

 
  Total 19 06 22 400 400 800 

 Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial Visits 10     

 

 

 

1. Student can choose any one of the following electives for HHA 202 (Th & Pr) HHA 204 

 Note: *Student has to choose the same subject for theory and practical & the same combination will be continued in the next semester 

Elective – I (Theory & Practical)        

i) HHA-202 (a) Introduction to Indian Cookery 
ii) HHA-202 (b) Food & Beverage Service Management -I 

iii) HHA-202 (c) Accommodation Management-I 

2. Student can choose any one of the following electives for HHA 204 
Elective II 
i)  Bakery Management 
ii) Hotel Engineering 
iii) Kitchen Management 
iv) Basics of Tourism 

3. Generic Elective 
i)   Fundamentals of Management 

ii)  Disaster Management 
iii) Organic Foods and Farming 
iv) Principles of Baking 
 
 
Note: Student Can Replace the subject of Generic Elective Pool from the MOOC Courses (SWAYAM) with the same credits 
of the replaced Subject. 

Exit Option with Diploma in Hospitality & Hotel Administration (with the completion of courses equal to 88 Credits) 

Summer Internship for 6 weeks is compulsory for all the students and six credits for the same will be evaluated in 5 th 

semester. Students opting to quit after 2 Years with a Diploma in Hospitality & Hotel Administration must undergo 

summer Internship for 6 weeks and submit the certificate of the same so as to be eligible for the award of Diploma in 

Hospitality & Hotel Administration. Students opting for an award of BSc Degree in Hospitality & Hotel Administration 

must continue with theory and practical classes in the 5th Semester. 

 

 



BSc HHA 5th Semester 

 

S.no  Course 

Category  

Course 

Code 

 

Course Title 

Teaching Load Credits  Examinational Marks  

L P Internal External Total 

Mark

s 

 

 

 

1 

Discipline 

Specific 

Elective  

HHA 301* Elective I  4 - 4 40 60 100 

HHA 301 
Pr* 

Elective I Pr - 4 2 60 40 100 

 

 

2 

Discipline 

Specific 

Elective  

HHA 303 Elective II 4 - 4 40 60 100 

4 
SEC 

HHA 305 
Pr 

Media & Journalism in Hospitality Pr - 2 1 60 40 100 

5 
SEC HHA 307 Interior decoration in Housekeeping 2 - 2 40 60 100 

6 General HHA 309 Advance Communication Skills 3 - 3 40 60 100 

7 General MAN-001 Indian Constitutions 3 - 3 40 60 100 

 

 

 

8 
Generic 

Elective 
HM- GE5 

 Anyone from the Pool of Generic 

Electives 

i) HACCP & Food Safety 
ii) Food Additives & Adulteration 

iii) Commodities 

3 - 3 40 60 100 

 
  Total 19 06 22 360 440 800 

 Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial 

Visits 
08 

 
   

 

 

1. Student can choose any one of the following electives for HHA 301 (Th & Pr) HHA 303 

 Note: *The subject choice will be continued from the previous semester and student has to choose the same subject for 

theory and practical. 

Elective – I (Theory & Practical) 
HHA 301 (a) Regional Cuisines of India  
HHA 301 (b) Food & Beverage Service Management -II 

HHA 301 (c) Accommodation Management-II       

2. Student can choose any one of the following electives for HHA 303 

Elective II 

i) F&B Management & Controls 

ii) Facility Planning in Hotels 

iii) Larder 

iv) Hotel Safety & Security 

iv) Basics of Tourism 

 

 

 

 

 

 

 

 

 

 



BSc HHA 6th Semester 

 

 

S.no  Course Category  
Course 

Code 

Course 

Title 
Evaluation Criteria 

Teaching 

Load 

 

 

Credits  

Examinational Marks  

P Internal External Total 

Marks 

1 
Discipline Specific 

Core  
HHA 302 

Industrial 
Training 

Training Log Book/ 
Training Report 

6 Months 

10 100 - 100 

2 
Discipline Specific 

Core  
HHA 304 

Industrial 
Training 

Presentation 4 100 - 100 

3 
Discipline Specific 

Core  
HHA 306 

Industrial 
Training 

Viva - Voce 8 - 100 100 

 
   Total 6 Months 22 200 100 300 

 

Exit Option with BSc Degree in Hospitality & Hotel Administration (With the completion of courses equal to 

132Credits) 

Students opting for an award of BSc Degree (with Research) in Hospitality & Hotel Administration must continue with 

theory and practical classes in 7th & 8th Semester 

 

  



BSc Hospitality & Hotel Administration (HHA) 

                                                                          Seventh Semester 

Sr. 

No. 

Course 

Category 

Course 

Code 

Course Title Teaching 

Load 

Credits Examination Marks 

L T P Internal Theory Practical Total 

1. Generic  MP-01 Research Methodology 4 - - 4.0 40 60 - 100 

2. Generic  
MP-06 

Research Publication & 

Ethics 

4 - - 4.0 40 60 - 100 

3. Core  
MP-05 

Departmental Elective 

(Research Based) 

4 - - 4.0 40 - 60 100 

4. Skill 

Enhancement  MP-07 
Synopsis Writing & 

Presentation 

2 - - 2.0 100 - - 100 

5. Specialization 

MP-04 

Seminar (Based on 

Literature Review and 

Data Collection) 

2 - - 2.0 100 - - 100 

Total 16 - - 16.0 320 120 60 500 

 

 

 

 

 

 

 

 

 

 

BSc Hospitality & Hotel Administration (HHA) 

                                                                          Eighth Semester 

Sr. 

No. 

Course 

Category 

Course 

Code 

Course Title Teaching 

Load 

Credits Examination Marks 

L T P Internal Theory Practical Total 

1. Specialization 
MP-09 

Research & Thesis 

writing  

- - - 12.0 100 - 100 200 

   Total - - - 12.0     

 

Exit with BSc Degree (with Research) in Hospitality & Hotel Administration (With the completion of courses equal to 

160 Credits) 

 

 

 

 

 

 

 



Scheme of  

1. BSC (HONS.) FOOD SCIENCE WITH SPECIALIZATION IN NUTRITION AND 

DIETETICS 

2. BSC (HONS.) FOOD SCIENCE WITH SPECIALIZATION IN FOOD SCIENCE 

AND TECHNOLOGY 

 

BSc Food Science- 1st  Semester 

 

 

S No. 

Course 

Category 

 

Course 

Code 

 

Course Title 

Teaching 

Load 

 

 

Credit 

Examination Marks 

L P Internal External 
Total 

Marks 

1. Core FS-101 Basics of Food and Nutrition 4 - 4 40 60 100 

2. Core FS-103 Principles of Food Science 4 - 4 40 60 100 

3. Core FS-105 Food hygiene & Sanitation 4 - 4 40 60 100 

4. Core FS-101 Pr Basics of Food and Nutrition-Pr - 2 1 60 40 100 

5. Core FS-103 Pr Principles of Food Science-Pr - 2 1 60 40 100 

6. Core FS-105 Pr Food Hygiene & Sanitation-Pr - 2 1 60 40 100 

7. Ability 

Enhancement 
Course 

FS-107 Applications of Computers  3 - 3 40 60 100 

8. Ability 
Enhancement 

Course 

FS-107 Pr Applications of Computers- Pr - 2 1 60 40 100 

9. Ability 
Enhancement 

Course 

BHUM-

013/ 

BHUM-117 

Hindi /  Essence of Indian 

Traditional Knowledge 
3 - 3 40 60 100 

   Total 
18 08 22 440 460 900 

 

 

 

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course 

category of the replaced subject. 

 

 

 



BSc Food Science- 2nd  Semester 

 

S No. 
Course 

Category 

 

Course 

Code 

 

Course Title 

Teaching 

Load 

 

Credits 

Examination Marks 

 

L P Internal External 
 

Total 

1. Core FS-102 Basics of Biochemistry 4 - 4 40 60 100 

2. 
Core  FS-104 

Basics of Sensory evaluation 

of Food 
4 - 4 40 60 100 

3. 
Core  FS-106 

Basics of Food Quality 

Management 
4 - 4 40 60 100 

4. Core FS-102 Pr Basics of Biochemistry-Pr - 2 1 60 40 100 

5. 
Core  FS-104 Pr 

Basics of Sensory evaluation 

of Food- Pr 
- 2 1 60 40 100 

6. 
Core  FS-106 Pr 

  Basics of Food Quality 

Management-Pr 
- 2 1 60 40 100 

7. Ability 

Enhancement 

Course 
ES-101 Environmental Science 3 - 3 40 60 100 

8. Ability 

Enhancement 

Course 

BHUM-011 English 3 - 3 40 60 100 

9. Activity HW-01 Health & Wellness - 2 1 50 - 50 

   Total 
18 8 22 430 420 850 

Summer Internship 6 Weeks 6 (for exit) 

 

Exit Option with Certificate in Food Science (with the completion of courses equal to 44 Credits). 

 

Students opting to quit after 1 Year with a Certificate in Food Science must undergo summer Internship for 6 weeks 

and submit the certificate of the same so as to be eligible for the award of Certificate in Food Science. 

 

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course 

category of the replaced subject. 

  



BSc Food Science-3rd Semester 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

S No.  

Course Credit Course Code Course Title 

Teaching Load  

Credits 

Examination Marks 

L P Internal External Total 

1. 

Core 
FS-FT201 

FS-ND201 

Food Chemistry 

Clinical &Therapeutic 

Nutrition 

3 - 3 40 60 100 

2. 

Core 
FS-FT203 

FS-ND203 

Dairy Technology 

Public Health  & Nutrition 
3 - 3 40 60 100 

3. 
Specialization FS-205 Food Microbiology 3 - 3 40 60 100 

4. 

Core 
FS-FT201 Pr 

FS-ND201 Pr 

Food Chemistry Pr 

Clinical &Therapeutic 

Nutrition Pr 

- 2 1 60 40 100 

5. 

Core 
FS-FT203 Pr 

FS-ND203Pr 

Dairy Technology Pr 

Public Health & Nutrition Pr 
- 2 1 60 40 100 

6. Specialization FS-205 Pr Food Microbiology Pr - 2 1 60 40 100 

7. Ability 

Enhancement 

Course 
FS-209 

Advanced Communication 

Skills 
3 - 3 40 60 100 

8. Ability 

Enhancement 

Course 
HSMC-051 

 Human Values & Ethics 3 - 3 60 40 100 

9. 
Specialization 

FS-FT207 

FS-ND207 

Food Laws & Standards 

Psychology Counseling 
3 - 3 40 60 100 

10. 
Activity 

CUL-001/ SPO- 

001 / HLY-001 

Cultural/ Sports/Health & 

Yoga 
- 2 1 100 - 100 

   Total 
18 08 22 540 460 1000 

 

 

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course 

category of the replaced subject. 

 



BSc Food Science- 4th Semester 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

S 

No.  

Course Category  

Course Code 

 

Course Title 

Teaching 

Load 

 

Credits 

Examination Marks 

L P Internal External Total 

 

 

 

1. 

 
Discipline 
Specific Elective 

FS-FT 202a* 
FS-ND 202b* 

Elective-I 4 - 4 40 60 100 

FS-FT-202 Pr a* 
FS-ND 202 Pr b* 

Elective-I (PR) 

 
- 2 1 60 40 100 

 

2. 
Discipline 
Specific Elective 
 

FS-FT 204 a  

FS-ND 204 b 
Elective-II 4 - 4 40 60 100 

3. 
Specialization FS-206 

Food Analysis & 

Instrumentation 
3 - 3 40 60 100 

4. 
Specialization FS-206 Pr 

Food Analysis & 

Instrumentation Pr 
- 2 1 60 40 100 

5. 
Interdisciplinary FS-208 Pr 

Food Product Development 
Pr 

- 2 1 50 - 50 

 

6. Interdisciplinary BHUM-003 

Entrepreneurship 

Development & 

Management 

4 - 4 40 60 100 

7. 
Activity 

NSS-001/NCC-
001 

NCC/ NSS - 2 1 100 - 100 

 

 

8. 
Generic Elective HM- GE4 

Anyone from the Pool of 

Generic Electives 

 

3 - 3 40 60 100 

 
  Total 

18 08 22 470 380 850 

 

1. Student can choose any one of the following electives for FS-FT-202 (Th & Pr) & FS-ND-202 (Th & Pr)  

Note: *Student has to choose the same subject for theory and practical. 

Elective-I (FT) (Theory & Practical) 

i) FS-FT-202 (a) Technology of Fruits, Vegetables & Plantation Crops 

ii) FS-FT-202 (b) Technology of Cereals, Legumes & Oilseeds 

iii) FS-FT-202 (c) Technology of Meat, Fish & Poultry 

Elective-I (ND) (Theory & Practical) 

i) FS-ND-202 (a) Medical Nutrition Therapy 
ii) FS-ND-202 (b) Paediatric Nutrition 

iii) FS-ND-202 (c) Human Nutrition 

2. Student can choose any one of the following electives for FS-FT-204 and FS-ND-204 

Elective-II (FT) 

i) FS-FT-204 (a) Energy conservation in Food Processing 

ii) FS-FT-204 (b) IPR and Patent laws in Food Technology 

iii) FS-FT-204 (c) Food Quality Testing & Evaluation 

Elective-II (ND) 

i) FS-ND-204 (a) Alternative & Complimentary System for health 

ii) FS-ND-204 (b) Advance Nutrition and Health 

iii) FS-ND-204 (c) Food Quality Testing & Evaluation 

3. Generic Elective 
i) Fundamentals of Management 

ii) Disaster Management 



iii) Organic Foods and Farming 

 

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course 

category of the replaced subject. 

 

Exit Option with Diploma in Food Science with specialization in Food Science &Technology or Diploma in Food Science 

with specialization in Nutrition & Dietetics (with the completion of courses equal to 88 Credits).  

 

Summer Internship for 6 weeks is compulsory for all the students and six credits for the same will be evaluated in 5th 

semester. Students opting to quit after 2 Years with a Diploma in Food Science with specialization in Food Science 

&Technology or Diploma in Food Science with specialization in Nutrition & Dietetics must undergo an internship of 6 

weeks in their 4th Semester. Students opting for an award of BSc Degree in Food Science must continue with theory 

and practical classes in the 5th Semester. 



BSc Food Science- 5th Semester 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

S No. Course 

Category 

Course Code  

Course Title 

Teaching Load Credits Examination Marks 

Th. Pr. Internal External Total 

 

 

1. 

 

Discipline 
Specific 
Elective 

 

FS-FT 301a* 
FS-ND 301b* 

Elective-I 4 - 4 40 60 100 

FS-FT 301 Pr a* 
FS-ND 301 Pr b* 

Elective-I (PR) - 2 1 60 40 100 

2. Discipline 

Specific 

Elective 

FS-FT 303a 

FS-ND 303b 

Elective-II 

 
4 - 4 40 60 100 

3. Discipline 
Specific 

Elective 

FS-FT 305a 
FS-ND 305b 

Elective-III 

 
3 - 3 40 60 100 

 

4. 
Interdisciplinary FS-305 

Introduction to 

Finance, 

Accounting & 

Audit 

3 - 3 40 60 100 

5. 
Specialization FS-307 

Nutraceuticals & 

Functional Foods 
3 - 3 40 60 100 

6. Ability 
Enhancement 
Course 

MAN-001 
Indian 

Constitutions 
3 - 3 40 60 100 

 

 

 

 

7. 

Generic Elective HM- GE5 

Anyone from the 

Pool of Generic 

Electives 

3 - 3 40 60 100 

 

8. Core  FS-309 

Summer 

Internship (Viva 

Voce) 

- - 6 100 - 100 

 
  Total 

23 2 30 440 460 900 

1. Student can choose any one of the following electives for FS-FT-301 (Th & Pr) and FS-ND-301 (Th & Pr)  

Note: *Student has to choose the same subject for theory and practical. 

Elective-I (FT) (Theory & Practical) 

i) FS-FT-301 (a) Bakery & Confectionery Technology 
ii) FS-FT-301 (b) Convenience and Specialty Foods 

iii) FS-FT-301 (c) Fundamentals of Food Technology 

Elective-I (ND) (Theory & Practical) 

i) FS-ND-301 (a) Bakery & Confectionery Technology 
ii) FS-ND-301 (b) Human Physiology 

iii) FS-ND301 (c) Food Products Modification 

 

2. Student can choose any one of the following electives for FS-FT-303 and FS-ND-303 

Elective-II (FT) 

i) FS-FT-303 (a) Food Preservation technology  

ii) FS-FT-303 (b) Food Engineering  

iii) FS-FT-303 (c) Food Nanotechnology 

Elective-II (ND) 

i) FS-ND-303 (a) Community Nutrition  

ii) FS-ND-303 (b) Maternal and child nutrition 

iii) FS-ND-303 (c) Nutrition for Sports  

3. Student can choose any one of the following electives for FS-FT-305 and FS-ND-305 

Elective-III (FT) 



i) FS-FT-305 (a) Food Packaging Technology 

ii) FS-FT-305 (b) Infestation Control and Storage of Food Grains 

iii) FS-FT-305 (c) HACCP & Food Safety 

Elective-III (ND) 

i) FS-ND-305 (a) Macronutrients & Micronutrients 

ii) FS-ND-305 (b) HACCP & Food Safety 

iii) FS-ND-305 (c) Food Fermentation 

 

4. Generic Elective 
i) HACCP & Food Safety 

ii) Food Additives & Adulteration 

iii) Commodities 

Note- Student can replace the subject of Generic Elective Pool from the MOOC courses (SWAYAM) with the same credits 

and course category of the replaced subject. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BSc Food Science- 6th Semester 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

S No. Course 

Category 

Course 

Code 

Course 

Title 

Evaluation 

Criteria 

Teaching 

Load 

Credit Examination Marks 

P  Internal External Total 

 

 

 

1. Specialization 

FS-302 

Industrial 
Training 

Training Log 
Book/ Training 

Report 

6 Months 

08 100 - 100 

FS-304 Presentation 
2 100 - 100 

FS-306 Viva - Voce 
4 - 100 100 

 
   Total 6 Months 

14   300 

 

Exit Option with BSc Degree in Food Science with specialization in Food Science &Technology or BSc Degree in Food 

Science with specialization in Nutrition & Dietetics (with the completion of courses equal to 132 Credits). 

 

 

Students opting for an award of B Sc Degree (with Research) in Food Science with specialization in Food Science 

&Technology or BSc Degree (with Research) in Food Science with specialization in Nutrition & Dietetics must continue 

with theory and practical classes in 7th & 8th Semester 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BSc Food Science (with Research)- 7th Semester 

Exit with B.Sc Degree (with Research) in Food Science with specialization in Food Science &Technology or B.Sc Degree 

(with Research) in Food Science with specialization in Nutrition & Dietetics (With the completion of courses equal to 

160 Credits) 

 

 

 

BSc Food Science (with Research)- 8th Semester 

 

 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

Sr. 

No. 

Course 

Category 

Course 

Code 

Course Title Teaching 

Load 

Credits Examination Marks 

L T P Internal Theory Practical Total 

1. Generic  
MP-01 

Research Methodology 4 - - 4.0 40 60 - 100 

2. Generic  
MP-06 

Research Publication & 

Ethics 

4 - - 4.0 40 60 - 100 

3. Core  
MP-05 

Departmental Elective 

(Research Based) 

4 - - 4.0 40 - 60 100 

4. Skill 

Enhancement  MP-07 
Synopsis Writing & 

Presentation 

2 - - 2.0 100 - - 100 

5. Specialization 

MP-04 

Seminar (Based on 

Literature Review and 

Data Collection) 

2 - - 2.0 100 - - 100 

Total 16 - - 16.0 320 120 60 500 

a. Specialisation in Food Science & Technology (BFS- FT) 

b. Specialisation in Nutrition & Dietetics (BFS-ND) 

Sr. 

No. 

Course 

Category 

Course 

Code 

Course Title Teaching 

Load 

Credits Examination Marks 

L T P Internal Theory Practical Total 

1. Specialization MP-09 Research & Thesis 

writing  

- - - 12.0 100 - 100 200 

   Total - - - 12.0 100 - 100 200 
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w.e.f. June 2019  
Bachelor of Technology (B.Tech) in Computer Science & Engineering: 3rd Semester Scheme 

 

 

 

 

 

Sr. 

No. 

Category Course  Course Title Teaching 

Schedule 

Cre

dits 

               Examination  Marks 

    L   T   P Internal Theory Practical Total 

1 

Humanities and 

Social Sciences 

including 

Management 

Course 

BHUM-004 
Economics for 

Engineers 
3 - - 3 40 60 - 100 

2 
Basic Science 

Course 
BMAT-003 

Mathematics-III 

(Probability & 

Statistics) 

3 1 - 4 40 60 - 100 

3 
Professional 

Core Course 
BCSE-502 

Computer 

Organization & 

Architecture 

3 1 - 4 40 60 - 100 

4 
Professional 

Core Course 
BCSE-503 

Data Structure & 

Algorithms 
3 - - 3 40 60 - 100 

6 
Professional 

Core Course 
BCSE-504 Operating System 3 - - 3 40 60 - 100 

5 
Professional 

Core Course 
BCSE-505 

Data Structure & 

Algorithms Lab 
- - 2 1 60 - 40 100 

7 
Professional 

Core Course 
BCSE-506 

Operating System 

Lab 
- - 2 1 60 - 40 100 

8 
Professional 

Core Course 
BCSE-507 

Python 

Programming Lab 
- - 4 2 60 - 40 100 

9 

Mandatory 

Course (non-

credit) 

  

Essence of Indian 

Traditional 

Knowledge 

2 - - 0 40 60 - 100 

TOTAL 17 2 8 21 420 360 120 900 

Dr. Vikas Meashi
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w.e.f. June 2019  
Bachelor of Technology (B.Tech) in Computer Science & Engineering: 4th Semester Scheme 

 

 

 

 

 

Sr. 

No. 

Category Course              Course Title Teaching 

Schedule 

Cre

dits 

               Examination  Marks 

    L   T   P Internal Theory Practical Total 

1 

Humanities and 

Social Sciences 

including 

Management 

Course 

BHUM-005 

Principle of 

Management 

3 - - 3 40 60 - 100 

2 
Professional 

Core Course 
BCSE-508 

Discrete 

Mathematics 

3 1 - 4 40 60 - 100 

3 
Engineering 

Science Course 
BECE-001 

Analog & Digital 

Electronics 
2 1 - 3 40 60 - 100 

4 
Professional 

Core Course 
BCSE-509 

Object Oriented 

Programming Using 

Java 

3 - - 3 40 60 - 100 

6 
Professional 

Core Course 
BCSE-510 

Database 

Management 

System 

3 - - 3 40 60 - 100 

5 
Engineering 

Science Course 
BECE-002 

Analog & Digital 

Electronics Lab 
- - 2 1 60 - 40 100 

7 
Professional 

Core Course 
BCSE-511 

Object Oriented 

Programming Using 

Java Lab 

- - 2 1 60 - 40 100 

8 
Professional 

Core Course 
BCSE-512 

Database 

Management 

System Lab 

- - 2 1 60 - 40 100 

9 Project BCSE-513 Project-I - - 4 2 60 - 40 100 

TOTAL 17 2 8 14 2 10 21 440 



w.e. f. June 2019 

Bachelor of Technology (B.Tech) in Computer Science & Engineering: 5th Semester Scheme 
 

Sr. 

No. 
Course 

No. 

Course 

Category 

Course Title Teaching  Schedule Credits Examination  Marks 

 L T P Internal Theory Practical Total 

1. MA-05 / 

HUM-11 / 

HUM-12 

General Multivariate Analysis, 

Linear Algebra and 

Special Functions / 

Economics for Engineers 

/ Law for Engineers / 

*Swayam  

3 1 - 4.0 40 60 - 100 

2. MA-08 / 

SAP-02/ 

HUM-13 

General  Probability and Statistics 

 / SAP ABAP /   

Marketing Management 

/* Swayam 

2 1 - 3.0 40 60 - 100 

3. CS-22 Specialization Web Technologies 3 - - 3.0 40 60 - 100 

4. CS-23 Specialization Analysis and Design of 

Algorithms 

3 1 - 4.0 40 60 - 100 

5. CS-24 Specialization Unix & Linux Shell 
Programming  

3 - - 3.0 40 60 - 100 

6. CS-25 Specialization Business Intelligence & 

its Applications 

3 - - 3.0 40 60 - 100 

7. CS-26 Specialization Analysis and Design of 

Algorithms Lab 
- - 2  2.0 60 - 40 100 

8. CS-27 Specialization Unix & Linux Shell 
Programming Lab 

- - 2 2.0 60 - 40 100 

9. CS-28 Specialization Web Technologies Lab - - 2 2.0 60 - 40 100 

10. CS-29 Core Project-I - -  4 4.0 60   - 40 100 

Total 17 3 10 30 480 360 160 1000 

 

 

 

 

 

 

 



w.e. f. Dec 2019  

Bachelor of Technology (B.Tech) in Computer Science & Engineering: 6th Semester Scheme 
 

Sr. 

No. 
Course 

No. 

Course 

Category 

             Course Title Teaching 

Schedule 

Credits                Examination  Marks 

     L   T   P Internal Theory Practical Total 

1. MA-10 / 

SAP-02/ 

HUM-14/ 

HUM-15/ 

HUM-16 

General  Fuzzy Maths / SAP 

ABAP /  Finance 

Management  / HR 

Management / Research 

Methodology / *Swayam  

2 1 - 3 40 60 - 100 

2. CS-30 Specialization Cloud Computing 3 1 - 4 40 60 - 100 

3. CS-31 General Big Data & Analytics 3 1 - 4 40 60 - 100 

4. CS-32 Specialization Elective-I 3 - - 3 40 60 - 100 

5. CS-33 Specialization Elective-II 3 - - 3 40 60 - 100 

6. CS-34 Specialization Elective-III 3 - - 3 40 60 - 100 

7. CS-35 General Big Data & Analytics 
Lab 

- - 2 2 60 - 40 100 

8. CS-36 Specialization Elective-I Lab - - 2 2 60 - 40 100 

9. CS-37 Specialization Elective-III Lab - - 2 2 60 - 40 100 

10. CS-38 Core Project-II - - 4 4 60   - 40 100 

Total 17 3 10 30 480 360 160  1000 

 

*One Course -3 credit through Swayam 

*Swayam means subject that cover under self study/learning mode via online study 
material 

 Elective–I, II, III 

Course No. Course Title 

Elective-I 

CS-32 (a) Mobile Application Development 

CS-32 (b) Advanced Java Programming  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CS-32 (c) Computer Graphics 

CS-32 (d) Internetworking Technologies 

Elective-II 

CS-33 (a) Cryptography & Network Security  

CS-33 (b) Wireless & Mobile Communication 

CS-33 (c) Adhoc Networks 

CS-33 (d) Robotic Process Automation Design 

& Development 

Elective-III 

CS-34 (a) Microprocessor & Interfacing 

CS-34 (b) Software Testing 

CS-34 (c) Advanced Python Programming 

CS-34 (d) Advanced Web Technology 

Course No. Course Title 

Elective-I  Lab 

CS-36 (a) Mobile Application Development Lab 

CS-36 (b) Advanced Java Programming Lab 

CS-36 (c) Computer Graphics Lab 

CS-36 (d) Internetworking Technologies Lab 

Elective-III Lab 

CS-37 (a) Microprocessor & Interfacing Lab 

CS-37 (b) Software Testing Lab 

CS-37 (c) Advanced Python Programming Lab 

CS-37 (d) Advanced Web Technology Lab 



w.e.f. June 2019 (For Batch 2016-2020 Only) 
Bachelor of Technology (B.Tech) in Computer Science & Engineering: Scheme 

7
th

 SEMESTER 

Sr. 

No. 

Course 

No. 

Course 

Category 

             Course Title Teaching 

Schedule 

Credits                Examination  Marks 

 L T P Internal Theory Practical Total 

1. CS-37 Core Genetic Algorithms 3 - - 3 40 60 - 100 

2. CS-38 Core Distributed Operating System 3 - - 3 40 60 - 100 

3. CS-39 Specialization Elective-IV 3 - - 3 40 60 - 100 

4. CS-40 Specialization Elective-V 3 - - 3 40 60 - 100 

5.  General Open Elective-I 3 1 - 4 40 60 - 100 

6.  General Open Elective-II 3 1 - 4 40 60 - 100 

7. CS-41 Core Genetic Algorithms Lab - - 2 2 60 - 40 100 

8. CS-42 Core Project-III - - 8 8 60 - 40 100 

Total 18 2 10 30 360 360 80 800 

 
One Course -3 credit Swayam 

*Swayam means subject that cover under self study/learning mode via online study 
material 

Elective–IV & V 

 

 

Course 

No. 
Course Title Course 

No. 
Course Title 

Elective-IV Elective-V 

CS-39 (a) Software Project Management CS-40 (a) Neural Networks 

CS-39 (b) Formal Languages & Automata Theory CS-40 
(b) 

Dataware Housing & Data 
Minning 

CS-39 (c) Statistical  Modeling and Queuing 

Theory 
CS-40 (c) AI & Machine Learning 

CS-39 (d) Robotic Process Automation Design & 

Development 

  



List of Open Elective Courses 

 
 

 

 

 

 

 

 

 

 

 

 

Course Code Course Name Course Code Course Name 

OE-CSE-01 / 

BCSE-510 

Database Management Systems OE-CE-11 General Principles of Building 

Construction 

OE-CSE-02 / 

BCSE-503 

Data Structure & Algorithm OE-CE-12 Planning for sustainable 

development 

OE-CSE-03 / CS-

32 (c) 

Python Programming OE-ECE-13 / EC-11 Principles of Communication 

OE-CSE-04 / 

BCSE-509 

Object Oriented Programming in JAVA OE-ECE-14 / EC-10 Digital Electronics 

OE-ME-05 Project & Production Management OE-ECE-15 / EC-47 Internet of Things 

OE-ME-06 Quality Assurance & Reliability OE-ECE-16 / EC-38 Embedded System 

OE-ME-07 Entrepreneurship & Family Business 

(Open Elective-II) 

OE-EE-17 / EE-04 Analog Electronics  

OE-ME-08 Supply Chain Management OE-EE-18 / EE-05 Network Analysis & Synthesis 

OE-CE-09 Disaster Management (Open Elective-

I) 

OE-EE-19 / EE-18 Control Systems 

OE-CE-10 Project Management OE-EE-20 / EE-12 Measurements & Instrumentation 
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Program Duration: 3 Years comprising of 6 semesters

Degree to be awarded at 160 credits with 119 credits for the core and foundation
courses which are mandatory and the remaining can be gained by the rest of the
cou rses.

There will be no cap on the upper limit of the credits earned by the student, so

one can earn a minimum of 160 and a maxiriium of 217 credits to eari; dn 3,Com

Semester-l r.. I l,{,'
f *!

Semester-ll

{

n
,\

\\/}.\il\

Cou rse
Code

Course Title Course Type Cred its

BCGM-01 Environmental Studies Core (Swayam) 2

BCFI-01 Fi na nc ia I Accou ntin g Core 5

BCGM-02 Business Organisation and
Management

Core 5

BCGM-03 Principles of Micro Economics Foundation 5

BCM S-01 Business Mathematics Ccre 
I 5

BCGM-04 Communication Skills-l r,.,,.. Fo un d ation 5

BCH R-01 Organization Behaviour Core 5

Total Credits
32

I

Cou rse
Code

Cou rse Title Course Type Credits

BCGM-05 Communication Skills- ll ,,r. Fou nd atio n 5

.BCLA-01 Business Law Core 5

BCMS-02 Bus in ess Statistics .,,.' Fou nd atio n 5

BCGM-06 Research Methodo 1o9y,.""""' Core 5

PCGM-07
lndian Economy f lnterdisciplina ry 5

BCGM-OB Environmenta I Science -ll Swayam (Core) 2

BCSS.Ol Business Process -rr Core 5

'-,-/.
, '\A\\ {r \\-t1,,,,1' {Aq sv

n\,,/ -

\
l* '/ \'1
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Semester-lll

Cou rse
Code

Course Title Course Type Credits

BCLA-o2 ""Company Law Core 5

BCFI-02 lncome Tax Law and Pmctice Core 5

'';r'' 
' New Su bject 

!4 ri rVl Core 5

BCIT.O l Computer Applications in
Business

Fou nd atio n 5

BCMM-O]- Personal Selling and
Salesmanship

Specialization 5

BCPP-01 Proiect-l Core 5
Tota I Cred its

30

Semeste r-lV

Course TypeCourse Title

usiness Communication lll
!",

Any one of the following I Specialization

a. Corporate Tax Planning -"
b. Banking and lnsurance

(' 4.

c. Management.Accou nt11O y'
d. Computerised Accounting 

I

a) BCFI-03
b) BCF|- 04
c) BCGM-
10

d) acrr-oz

a) BC|B-01
b) BCGM-11
c) B-C-FI,"Qt

d)B cLA-o3

Any one of the following I Specialization

a. lnternational Business

b. Office Management and
Secretarial Practice

c. Fundamentals of oy'Investment

rporate Accounting

:co untin g

BCPP-02

t,//Y

\. \1\,
\

,,/

r / rtY
" . 1\"tr,t t

\\\\
\q W

Cou rse
Code

Cred its

BCGM-09 r'r' Core

5

5

Core 5

BLt- t-u / I
-l

Core 5

ProJect-ll Core
{

5

4,/
' it

il

r\"



Cou rse
Code

Cou rse Title Cou rse Type Credits

r; BCHR-02

b)BCMM-02
c) BCGM-12

Any one the following

a. Human Resource
Management

, borPtinciples of Marketing
[. Auditing and Corporate

Governa nce

Sp
n

ecializatio 5

a) BCFI-08

b) BCFI-09

Any one of the following

' .aruFundamentals of tf
Financial Management

b. lndirect Tax Law

Specializatio
n

5

BCGM-13 Entre pre ne ursh ip Specialization 5

BCIT-03 I "*E-Commerce Foundation 5

BCPP-03 Project -l I Core 5

BCSI-01 lnte rns hip Core 5

Tota I Credits
30

Semeste r-V

Semester-Vl

\1 /.

\\Ktv
\^^'

'i.- W
,,\\/l v )

L--

I

Cou rse
Code

Course Title Course Type Credits

BCGM-14 /' Principles of Macro Economics
--...'-\\

Specialization 5

BCLA-04 lnterdisciplin
ary

5

BCFI-1o ' Ban kin g Laws "& ".Prae$ice $*. Specializatio n 5

BCGM-15 Corporate Socia I

Responsi bi lity & Business
Ethi cs

lnterd isciplina ry 5

BCDD-01 Dissertation lnterdisciplina ry 10

Tota I Cre
30

its

)(:,"\1 (

Bus iness Reg ulatory ,t
Framework in lndia 

"', 
lq



-t ,'
;{iii

- -Jre sixth semester, the student can choose lndustry attachment

:-cgram duly approved by the university witr the same credits that is of

.egular sixth semester. The details oi tle sanle are as follows:

Industry Attachment/lndustry capstone Project

A full-fledged industry attachment is the defining feature of lndustry

capstone eroject (lcP) to be carried by students in their final semester'

lcp thus provides students an opportunity to apply their knowledge and

skills to solve real-world industry/corporate problems' A student shall be

formally attached to relevant industrial/coporate organisation for their Vl

semester during which they shall be exposed to 3600 industry experience'

Basket of Courses Available

(These courses are available beyond normal working hours')

Enrichment Courses

Paid basket. of Courses

On the payment of INR 8000/- or as prescribed from time to time'
#On the payment of INR on payment of INR 8850/- or as prescrlbeo from

time to time.

T5eries-l - Vocals
TSeries-2 - Singing

Free basket of Courses
MMU SAP Program Kit for Students

Value-Added Courses (200 Hrs of Self Learning Program ;

.)z ,t*,I^r
Tcta I Cred its 12 )

Course NameCourse
Code

disciplina
inary Skills

disciplina
T-Series-L**

lnte r-
disciplina

T-Series-2**

disciplin

Sr. No.
/

Course
Code

Course Name Course I Credits

1 .,.' MBSS-02 SAP Functions Fo un dation 1

1,v.
'$\)'

fl (d},



Choice Based Functional Papers of SAP

1) Material Management
2) Sales & Distributtion
3) HR

4) Finance

Out of these four functional papers'

one functional PaPer, which is to be

and the student earn 12 credits on

Total learning hours = 200'

A student shall
courses.

Swayam Courses
earn a maximum of 9 credits from this basket of

UGC Credit Frcmework for Online Learning Courses through

SWAYAM, Regulation, 2OL6'

a student can choose anY

completed in 4 modules
completion of the course'

.,1

tl

I

h

eourse Name eredits
Sr. No., Course

Code
TBA

1 SW-o1 Cnnnitive SCienCe
TBA

2 5w-02 Orrantitative FlnanCe
TBA

3 SW.O3 TechnologY Transter tnrougn
lnint Ventttre

TBA
4 SW-o4 Lega I Uompllance rur

lncorooratino StartuP
TBA

5 SW-o5 Public Finance ano PollcY ln
lndia

TBA
6 SW-06 Monev and BanKtnq

TBA
7 SW-o7 tnta rnati onal Econo mi CS

TBA
B SW-o8 Environmenta I tco no ml cs

9 SW-o9 illffinal Leadership TBA
TBA

10 SW-10 Six Sioma
TBA

11 sw-l- 1 lntroduction to oata AnalYLlcs
BA

72 SW-12 Social Netwoi;ts
13 sw-L 3 ffisoftware TBA

TBAt4 SW-14 Fxnermenta I Stress AnalYSls
TBA

15 SW-15 Database Managemenl
System

16 SW-l6 ffihasticof
Fi na nce

TBA

1,7 SW-17 ffiLearning &
Teaching

TBA

18 SW- 18 Proba6il ty.nd statisti cs TBA

19 SW- 19 Em otioffil-lntelii ge nc e TBA

20 SW-20 Innovation and
Management

IT TBA

21 SW-21 ffiticsToaBus iness TBA

8;,5b( 
cqr

,' i\
'./r.

r tlil\



Credits Summary Sheet

Type of Course Credits Earned

6

ecialization

lnte rdiiCipnnary

rce/Paidffi
nary/T-Series

Swaya m

x\s*(-t \1

r' /
/\/I ,...1 /, i'\/t.'.IU

.-.->
i

l

' ./ I

I
.i

, il" iil '\I"\

ri



Subject
code

BOPT-OI G,o

T
IIOPT-01 Gr;
P

lAnatorny

lAnatomy

a1

-ll

)z
-11
aaL-L

l.l 
1

:

;5-J

-11

BOPT-02
T
BOPT.O2
P
nopr-os
T
BOPT-03
P
Bbit-04
T
BOPt-04
P

Physiology

Physiology

Biochemistry

Biochemistry

ical Optics-I

icat opiiCi-i

-30

30

45

:o

AEC-OIT E ish & Communication

ABC-O2T
i:orlr

ls

ironment Sciences

*IA_I Assessment

Ilxaminations

r\bility Enhancement Course

aa

11 41

-45

3b 30

L2 28s
0

30 30r

30r

30,

30

30

30

S

Sutrjects

\

UE*
rl

60

60

60

60

240

X* UE- Unifersity

ln],,,** or m*qar sd
rrr.Mulhlt'Anrb

Pritc

t
icall,/

Viiva

Vorce

:ll:)

2t)

:10

;l0

{10

I

I

I

I

I

I

I

I

lnoet
a
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Second Semester

Subject Core Subjects
code

BOPT-0 Ocular Anatomy.
5T
BOPT-O : Ocular Anatomy _

5P
BOPT-O Ocular physiology 

3
6T
BOPT-0 Ocular physiology
6P

BOPT-0 Ocular 3
7T Biochemistry
BOPT-0 Ocular
7P Biochernistry
BOPT-0 Physicat Opics 3
8T
BOPT-O Physical Optics
8P

BOPT-0 Geometrical 3
9T optics-ll

9P optics-Il
BOPT-0 Clinical
l0P Optornetry-l

J

I

aJ

i

J

i

J

i

a
J

l,-

I

45

30

4s

30

45

- i30

-30

,45

45

I

30 30

,- 45

3o io

_45
l

3b 30

30 30

I

I

SEC-01 Medical Bioethics
T &IPR
Src-oz Human rights & 3 -

T Professional Values
TOTAL 18 6

*IA - Internal Assessment
Examinations (Theory)

Skill Enhancement Elective Course

345

24 270 180 4s0

45

70

30

70

30

70

30

70

30

,70

30

100

20

20

20

80

IA*

t0

lcl

lll

l0

l0

lCl

l0

t0

l0

10

20

100

220

* UE- Uni

&

Credits
/weeks

LP

Il.ours per
semester

C L TIp I'otal

1

I

E** Practic:rl/ ,I'ot

Viva V'orc I

r00

+
'ch, Mullana-+rb"tq
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Third Semester

Subject Core subjects
code

Credits

/wr:eks

LP

rloPT-11
T
IIOPT-11
P
IroPT-12
T
IIOPT-12
P
BOPT.I3
T
BOPT-I3
P

BOPT-14
1l

BOPT-I4
P

BOPT-I5
1'

BOPT-I5
P

BOiT-16
T

BOPT-16
P

BOPT.17
P

GEC-01
T
GEC-02
T
TOTAL

1 1:5

11

I l:i

1t

3 4:;

11

230

ll

345

1l

230

Ocular Microbiology

Ocular Microbiology

Visual optiis -t

Visual optics -l

Optometric optics-l

Optometric optici-t

Optornetric
Instruments
Optornetric
Instruments

Ocular Disease -l

Ocular Disease -l

Clinical examination2
of
visual system

Clinical exarnination
of
visual system

Clinical Optometry-ll

Pursuit of Inner Self 3

Excellence (POIS)

Organizational
behaviour

22

G eneric Elective Course

345

158 2 225
3

*IA - Internal Assessment

Examinations (Theory)

V

20

20

60

30

20

30

30

l0

10

l0

.30

i

l:O

15

30

15

30

45

30

30

30

45

30

30

30

l0

l0

l0

l0

l0

l0

10

10

70

30

70

30

70

30

70

30

70

30

70

30

800

2030

:60 i60
i

t0

20

140465 240

45

** UE- Un

f inel
t*.i": , '"" "' 'tf
& Fle$eiriu''lt'

$ciencea

20

20
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Fourth Semester

Subject Core Subjects
code

Credits
/weeks

L]P C
ar_JJOptornetric

II
& Dispensing
Optornetric
II

& Dispensing
Visual Optics- II

BOPT-18
T

BOPT-18
P

BOPT-T9
:t

BOPT-19
,P
noii-zo
T

nopr-zo
P

BOPT-21
r
BOPT-21
P

BOPT-22
P

AEC-O3T

AEC-O4T

TOTAL

I 1. :30

J

I

J

I

J

4:;

30Visual Optics- II

Ocular Disease -lI
and glaucoma

Ocular Disease -lI
and glaucoma

Basic and Ocular
Pharmacology &
Pathology

Basic and Oculrar

Pharrnacology &
Pathology

Clinical
optometry-lII

45

22

22

Computer
Applications
Biostatistics
research
rnethodology

345

15 7 22 22:; 210

*IA - Internal Assessment

Examinations (Theory)

10

45

30

4s

30

45

10

10

10 60

l0-

10 60

60 60

45 100

435 200 240 160

,r l! iC'll,

'trF'/
[r.

FlEr,,:*'

** UE- Un

Sciences

30

70

30

70

30

Ability Enhancement Elective Course

30

60

45

Practicail Tot
\/iva Vocr: (lA+

20

r00

600
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l'ifth Semester

Subject Core Subjects
code

, nOii-zsr Contact lens -l
BOPT-23P Contact lens -l
BOPT-24T Low Vision care
BOPT-24P Low Vision care
BOPT-25 Ceriatric
T' Optometry

&pediatric
Optometry

BOPT-25P Geriatric
Optometry
&pediatric
Optometry

BOPT-26 BinocularVisic,n_
TI
BOPT-26P Binocular Vision-

I
BOPT-27 Systemic Disease
T
BOPT-27P Systernic Disease

BOPT-28P Clinical
optometry_lV

CEC-0IT Basics of Clinical
Skill learning

CEC-02T Hospital
Operation
Management

TOTAL

*IA - Internal Assessment
Examinations (Theory)

Credits
/weeks

L P C

3:
1l

3:
ll

-^JJ

I{ours prer I.r\*
[iemester

l, T[I, Total

45 45 l0
30 30 ltl

45 45 lcl
30 30 10

45 4s l0

30 30 l0

r13030
t'26060

it

Core Electinu Cor.r.::
34545

t0

l0 60

l0
20

,::'
18,7 ,zi'iirii -iio-t-tdo 

izorsoo

20

1045

30

45

30

45

i45

,(r" P
Viva V

180

*UE-U

20

80

r00

#
l.ftt:t r;ii','.8

I Hesearll"
Medical

70

30

70

io
70

70

30

100

z}-t-J

30

100

700
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Sixth Semester

Subject Core Sutrjects
code

IIoPT-29
T
IIoPT-29
P

IIoPT-30
1l

BOPT-30
P

BOPT-31
1l

BOPT-31
P

i Semester 7 (Internship)

Semester 8 (Internship)

TOTAL

Credits
/weeks

LP

B Optom Internship

B Optom Internship

C

J

2

J

2

3

3

1

2t 180 270 450

Crr:dits
/week

LtT',

J[Iours pen

semester

L T/I'

Contact Lens -lI

Contact Lens -ll

Binocular Vision -ll3

Binocular Vision -iI

Public Health & 3

Community

Optometry

Public Health &
Comrnunity
Optometry

BOPT-32 Occupational 3
T optometry
BOPT-32 Occupational
P optometry

BO*T_33 Clinical Optomerry

PV
TOTAL 12
*IA - Internal Assessment

Examinations (Theory)

Seventh and Eighth Semestel

Subject code Core Subjects

4:;

.

4:;

;45

.

30

45

30

90

60

60

Total

45

60

45

60

45

** Practi
Viva V

.80

' 
160

** UE- U

per semes

l()

l0

t0

l0

10

20

20

20

45 t0 60

30 10

20

100

90

CI PI

RP

120

120

1440

70

30

70

30

70

'l 
ti,.l

30

100

s00

30

Clinical
posting

360

360

1'otal

720

720

l,+40720

LIT
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M.M. (Deemed to be University) MULLANA _ AMBAprogram: B.Sc, (DTT) Dialysis Therapy Technol
Semester/T'erm.: \,II & VIII

OUTLI['E OF COIJRST CUTIRICUTUM
B.Sc. llledical Dialysis T

Semester \lI & Seurester \1II
(lsdt lr*c,

Total

Grading:

The total of the internal evaluation marks an.d final university exami
will be converted to a letter grade on to confirn as per the following sc
UGC:

A student obtaining Grade F/RA shall be considered failecland willbe reclui

examination.

t/tJ.:, ;,: liit,_rte
& Hesearch,

Course

Irterrtl
.$lcsrur

It

ion marks in

to reappear the

A+(Excellent)

A(Very good)

B(Above average)

F(Fail)/RA (Reappear) < 50 Failure due to i
marks in the course

Ab (Absent) Failure due to
nce in examination

oll

_l

C:orr 5u[jrcts

Crdit5n1'e€t
HrVSamrster

Lmrr
e|

Iutodt Prrctitel Cliniral I-ohl
Credil! Ltctuar

c.)

Tutodd

$)
Pncdctl

(P)

Cliriccl
Trtd ftrs.

?:0

(r) rP}
trtion

. s)utgi^(

ia dor
Sem trll ilntemshio) llc l6 ll8
Sent 1TII 1'Lil61u5his1 I6

7:0
0 0 0 l+.10 l1 0 0 0 llJ0 I4JO 0
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L T P

1 Basic Science Courses BSC-001 Physics –I 3 1 0 4 4

2 Basic Science Courses
BSC-002  / 

BSC-002A

Mathematics –I (Common for all branches except 

Biotechnology) Mathematics –I (Biotechnology Only)
3 1 0 4 4

3
Engineering  Science 

Courses
ESC-001 Basic Electrical Engineering 3 1 0 4 4

4
Engineering  Science 

Courses
ESC-002 Engineering Graphics & Design 0 0 5 5 2.5

5
Engineering  Science 

Courses
ESC-003 Engineering Mechanics 3 1 0 4 4

6 Basic Science Courses BSC-003 Physics Lab-I 0 0 2 2 1

7
Engineering  Science 

Courses
ESC-004 Computer Programing Lab-I 0 0 4 4 2

8
Engineering  Science 

Courses
ESC-005 Basic Electrical Engineering Lab 0 0 2 2 1

9
Engineering  Science 

Courses
ESC-006 SAP-01 0 0 2 2 1

12 4 15 31 23.5

L T P

1 Basic Science Courses BSC-008 Physics-II 3 1 0 4 4

2 Basic Science Courses
BSC-009 / 

BSC-009A

Mathematics-II (Common for all branches except 

Biotechnology) Mathematics –II (Biotechnology 

Only)

3 1 0 4 4

3
Engineering  Science 

Courses
ESC-007 Manufacturing Process 2 0 0 2 2

4 Basic Science Courses
BSC-004 / 

BSC-005
Chemistry-I / Biology 3 1 0 4 4

5

Humanities and Social 

Science including 

Management Course

HSMC-001 English 2 0 0 2 2

6
Engineering  Science 

Courses
ESC-008 Workshop Practice 0 0 3 3 1.5

7 Basic Science Courses 
BSC-006 / 

BSC-007
Chemistry-I / Biology Lab 0 0 3 3 1.5

8

Humanities and Social 

Science including 

Management Course

HSMC-002 English Lab 0 0 2 2 1

9
Engineering  Science 

Courses

ESC-009 / 

ESC-010
Advance Computer Programing Lab / SAP-02 0 0 3 3 1.5

10
Personality Development 

Course 
PDC-001 Personality Development ( (Non-Creditable) 2 0 0 2 0

11 Mandatory Course ES-101 Environmental Studies 3 0 0 3 0

18 3 11 32 21.5

Optional BCIV-029/A Internship

Category Code Course Title
Hours per week

Credits

Three to Six Weeks

Total

Annexure-I                                          BOS: 13.06.2019

Bachelor of Technology: 2nd Semester

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours

M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

Bachelor of Technology -1st Semester

Total 

hours
Credits

Total

Sr. 

No.

Dr. Vikas Meashi
Highlight



M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

L T P

1 Basic Science Course BMAT-003 Mathematics-III 3 1 - 4 4

2 Professional Core Course BCIV-001 Introduction to Fluid Mechanics 3 1 - 4 4

3 Professional Core Course BCIV-002 Introduction to Solid Mechanics 2 2 - 4 4

4 Professional Core Course BCIV-003 Surveying & Geomatics 3 1 - 4 4

5 Professional Core Course BCIV-004 Materials, Testing & Evaluation 3 - - 3 3

6 Mandatory Course Indian Constitution 2 - - 2 -

7 Professional Core Course BCIV-005 Fluid Mechanics Lab - - 2 2 1

8 Professional Core Course BCIV-006 Surveying & Geomatics Lab - - 2 2 1

16 5 4 25 21

L T P

1 Professional Core Course BCIV-007 Design of Concrete Structures-I 2 2 - 4 4

2 Professional Core Course BCIV-008 Concrete Technology 3 - - 3 3

3

Humanities and Social 

Science including 

Management Course

Humantities -l 3 - - 3 3

4
Professional Elective  

Course
Elective - l 3 - - 3 3

5 Professional Core Course BCIV-009 Concrete Technology Lab - - 2 2 1

6 Professional Core Course BCIV-010 Structural Mechanics Lab - - 2 2 1

7
Engineering  Science 

Courses
BCIV-011 Buildind Construction Drawing - - 2 2 1

8 Project BCIV-012 Project- I - - 4 4 2

9 Professional Core Course BCIV-013 Environmental Engineering 2 1 - 3 3

13 3 10 26 21

Optional BCIV-029/B Internship

L T P

1 Professional Core Course BCIV-014 Geotechnical Engineering 3 1 - 4 4

2 Professional Core Course BCIV-015 Transportation Engineering 2 1 - 3 3

3
Professional Elective  

Course
Elective-II 3 - - 3 3

4
Professional Elective  

Course
Elective-lll 2 1 - 3 3

5 Open Elective Course Open Elective-l 3 - - 3 3

6 Professional Core Course BCIV-016 Transportation Engineering Lab - - 2 2 1

7 Professional Core Course BCIV-017 Geotechnical Engineering Lab - - 2 2 1

8 Project BCIV-018 Survey Camp - - - - 2

9
Engineering  Science 

Courses
BCIV-019 Environmental Engineering Lab - - 2 2 1

10 Project BCIV-020 Project - lI - - 4 4 2

13 3 10 26 23

Total

Bachelor of Technology: 4th Semester

Total

Bachelor of Technology: 5th Semester

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Total

Three to Six Weeks

Total 

hours
Credits

Total 

hours
Credits

Course Title
Hours per week

Sr. 

No.
Category Code Course Title

Hours per week

                                          BOS: 13.06.2019 Annexure-I

Bachelor of Technology: 3rd Semester

Sr. 

No.
Category Code

Dr. Vikas Meashi
Highlight



M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

L T P

1 Professional Core Course BCIV-021
Hydrology & WaterResource Engeeniring/Irrigation 

Engineering
3 1 - 4 4

2 Professional Core Course BCIV-022 Design of Steel Structures 2 2 - 4 4

3
Professional Elective  

Course
Elective-lV 3 - - 3 3

4 Open Elective Course Open Elective-lI 3 - - 3 3

5 Open Elective Course Open Elective-Ill 3 - - 3 3

6 Project BCIV-023 Project-llI - - 4 4 2

7 Mandatory Course Essence of Indian Traditional Knowledge 2 - - 2 0

8 Project BCIV-024 Seminar - - 2 2 1

9
Engineering  Science 

Courses
BCIV-025 Computer-aided-Civil Engineering Design - - 2 2 1

16 3 8 27 21

Optional BCIV-029/C Internship

L T P

1 Professional Core Course BCIV-26 Engineering Economics, Estimation & Costing 2 2 - 4 4

2
Professional Elective  

Course
Elective-V 3 - - 3 3

3
Professional Elective  

Course
Elective-Vl 3 - - 3 3

4 Open Elective Course Open Elective-lV 3 - - 3 3

5

Humanities and Social 

Science including 

Management Course

Humantities -ll 3 - - 3 3

6
Engineering  Science 

Courses
BCIV-027 Concrete Structure Drawing - - 2 2 1

7 Project BCIV-028 Project-lV - - 8 8 4

14 2 10 26 21

L T P

1 Project BCIV-029 Internship - - - - 8

0 0 0 0 8

L T P

1 Professional Core Course BCIV-030 Airport Planning and Design 3 1 - 4 4

2 Professional Core Course BCIV-031 Bridge Engineering 3 1 - 4 4

3
Professional Elective  

Course
Elective-VII 3 1 - 4 4

4
Professional Elective  

Course
Elective-VIII 3 1 - 4 4

5
Professional Elective  

Course
Elective-IX 3 1 - 4 4

15 5 0 20 20

Total

Bachelor of Technology: 7th Semester

Hours per week

Total 

hours
Credits

Hours per week

Three to Eight Weeks

Total

Sr. 

No.

Hours per week

Total

Sr. 

No.
Category Code

Total 

hours
Credits

Course Title

OR

Bachelor of Technology: 6th Semester

Total 

hours
Credits

Bachelor of Technology: 8th Semester

Total 

hours
Credits

Hours per week
Category Code Course Title

Total

Sr. 

No.
Category Code Course Title

Category Code Course Title
Sr. 

No.



M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

160

L T P

1
Professional Elective  

Course
BCIV-032 Construction Equipments 3 - - 3 3

2
Professional Elective  

Course
BCIV-033 Building Construction Practice 3 - - 3 3

3
Professional Elective  

Course
BCIV-034 Ecological Engineering 3 - - 3 3

4
Professional Elective  

Course
BCIV-035 Air and Noise Pollution and Control 3 - - 3 3

5
Professional Elective  

Course
BCIV-036 Masonry Structures 3 - - 3 3

6
Professional Elective  

Course
BCIV-037 Structural Geology 3 - - 3 3

L T P

1
Professional Elective  

Course
BCIV-038 Pavement Materials 3 - - 3 3

2
Professional Elective  

Course
BCIV-039 Construction Engineering Materials 3 - - 3 3

3
Professional Elective  

Course
BCIV-040 Solid and Hazardous Waste Management 3 - - 3 3

4
Professional Elective  

Course
BCIV-041 Groundwater Engineering 3 - - 3 3

5
Professional Elective  

Course
BCIV-042 Engineering Materials for Sustainability 3 - - 3 3

6
Professional Elective  

Course
BCIV-043 Foundation Engineering 3 - - 3 3

L T P

1
Professional Elective  

Course
BCIV-044 Geometric Design of Highways 2 1 - 3 3

2
Professional Elective  

Course
BCIV-045 Transportation Economics 2 1 - 3 3

3
Professional Elective  

Course
BCIV-046 Construction Cost Analysis 2 1 - 3 3

4
Professional Elective  

Course
BCIV-047 Urban Hydrology and Hydraulics 2 1 - 3 3

5
Professional Elective  

Course
BCIV-048 Structural Analysis 2 1 - 3 3

6
Professional Elective  

Course
BCIV-049 Soil Mechanics-I 2 1 - 3 3

Total No. of Credits Offered

Credits required for Honours Degree

Credits required for B. Tech. Degree

Maximum permissible Internship 

160+21(Swayam)+8(Internship)+12(Honors)=201

180

160

8 Weeks/8 Credits for normal B.Tech degree

Elective - III

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - II

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Credits
Sr. 

No.
Category Code Course Title

Hours per week Total 

hours

Elective - I

Total Credit



M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

L T P

1
Professional Elective  

Course
BCIV-050 Traffic Engineering and Management 3 - - 3 3

2
Professional Elective  

Course
BCIV-051 Pavement Construction and Management 3 - - 3 3

3
Professional Elective  

Course
BCIV-052

Environmental Impact Assessment and Life Cycle 

Analyses
3 - - 3 3

4
Professional Elective  

Course
BCIV-053 Rock Mechanics 3 - - 3 3

5
Professional Elective  

Course
BCIV-054 Ground Improvement Technique 3 - - 3 3

L T P

1
Professional Elective  

Course
BCIV-055 Urban Transportation Planning 3 - - 3 3

2
Professional Elective  

Course
BCIV-056 Contracts Management 3 - - 3 3

3
Professional Elective  

Course
BCIV-057 Repairs & Rehabilitation of Structures 3 - - 3 3

4
Professional Elective  

Course
BCIV-058 Environmental Laws and Policy 3 - - 3 3

5
Professional Elective  

Course
BCIV-059 Envirinmental Geo-technology 3 - - 3 3

L T P

1
Professional Elective  

Course
BCIV-060 Construction Project Planning & Systems 3 - - 3 3

2
Professional Elective  

Course
BCIV-061 Sustainable Construction Methods 3 - - 3 3

3
Professional Elective  

Course
BCIV-062 Environmental Systems 3 - - 3 3

4
Professional Elective  

Course
BCIV-063

Physico-Chemical Processes for Water and Wastewater 

Treatment
3 - - 3 3

5
Professional Elective  

Course
BCIV-064 Sewage and Sewerage Treatment 3 - - 3 3

L T P

1
Professional Elective  

Course
BCIV-065 Pavement Design 3 1 - 4 4

2
Professional Elective  

Course
BCIV-066 Railway Engineering 3 1 - 4 4

3
Professional Elective  

Course
BCIV-067 River Engineering 3 1 - 4 4

4
Professional Elective  

Course
BCIV-068 Environmental Fluid Mechanics 3 1 - 4 4

5
Professional Elective  

Course
BCIV-069 Prestressed Concrete 3 1 - 4 4

Elective - VII

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - VI

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - V

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - IV

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits



M.M. ENGINEERING COLLEGE, MULLANA (AMBALA)

Study Scheme for Batches 2018-2022 onwards

     Branch: Civil Engineering Department

L T P

1
Professional Elective  

Course
BCIV-070 Public Transportation Systems 3 1 - 4 4

2
Professional Elective  

Course
BCIV-071 Open Channel Flow 3 1 - 4 4

3
Professional Elective  

Course
BCIV-072 Surface Hydrology 3 1 - 4 4

4
Professional Elective  

Course
BCIV-073 Structural Dynamics 3 1 - 4 4

5
Professional Elective  

Course
BCIV-074 Geotechnical Design 3 1 - 4 4

L T P

1
Professional Elective  

Course
BCIV-075 Construction Engineering & Management 3 1 - 4 4

2
Professional Elective  

Course
BCIV-076 Transport of Water and Wastewater 3 1 - 4 4

3
Professional Elective  

Course
BCIV-077 Design of Concrete Structures-II 3 1 - 4 4

4
Professional Elective  

Course
BCIV-078 Structural Engineering 3 1 - 4 4

5
Professional Elective  

Course
BCIV-079 Soil Mechanics-II 3 1 - 4 4

L T P

1 Open Elective  Course BCIV-080 Disaster Management 3 - - 3 3

2 Open Elective  Course BCIV-081 Project Management 3 - - 3 3

3 Open Elective  Course BCIV-082 General Principles of Building Construction 3 - - 3 3

4 Open Elective  Course BCIV-083 Planning for Sustainable Development 3 - - 3 3

Dr. Vanita Aggarwal

Professor and Head

Department of Civil Engineering

Open Elective Floated by Civil Engineering Department

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - IX

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits

Elective - VIII

Sr. 

No.
Category Code Course Title

Hours per week Total 

hours
Credits



BPharma

Dr. Vikas Meashi
Highlight
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Highlight
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Highlight
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