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Semester-VII 

Course 
Type 

Course 
Code Course Title 

Teaching-Learning 
Scheme 

Credits 

Assessment Scheme & Marks 

L-P-T 
Total 

Notional 
Hours 

Internal Assessment 
External 

Assessment 
Total 

Marks 
FA SA Total 

DSC UH07HMAFN01 Principles and Applications of 
Instruments and Techniques L 120 4 20 30 50 50 100 

DSC UH07HMAFN02 Principles of Biochemistry  L 120 4 20 30 50 50 100 

DSC UH07HMAFN03 

Practical based on Principles and 
Applications of Instruments and 
Techniques and Principles of 
Biochemistry 

P 

120 

4 20 30 50 50 100 

DSC UH07HMAFN04 
Programme for Rural and Urban 

Development L 
60 

2 10 15 25 25 50 

DSC UH07HMAFN05 
Practical based on Programme for 

Rural and Urban Development P 
60 

2 10 15 25 25 50 

DSC UH07HMAFN06 
On the Job Training 

P 180 6 40 35 75 75 150 

  660 22 120 155 275 275 550 

 
DSC: Discipline Specific Core DSE: Discipline Specific Elective L: Lecture P: Practical T: Tutorial 

FA: Formative Assessment  SA: Summative Assessment 
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Semester-VIII 

Course 
Type 

Course 
Code Course Title 

Teaching-Learning 
Scheme 

Credits 

Assessment Scheme & Marks 

L-P-T 
Total 

Notional 
Hours 

Internal Assessment 
External 

Assessment 
Total 

Marks 
FA SA Total 

DSC UH08HMAFN01 Food and Nutraceutical Chemistry  L 120 4 20 30 50 50 100 

DSC UH08HMAFN02 Food Processing Technology  L 120 4 20 30 50 50 100 

DSC UH08HMAFN03 

Practical based on Food and 

Nutraceutical Chemistry and Food 

Processing Technology 
P 

120 

4 20 30 50 50 100 

DSC UH08HMAFN04 
Gender Sensitization and Women 

Empowerment L 
60 

2 10 15 25 25 50 

DSC UH08HMAFN05 

Practical based on Gender 

Sensitization and Women 

Empowerment 
P 

60 

2 10 15 25 25 50 

DSC UH08HMAFN06 
On the Job Training 

P 180 6 40 35 75 75 150 

  660 22 120 155 275 275 550 

 
DSC: Discipline Specific Core DSE: Discipline Specific Elective L: Lecture P: Practical T: Tutorial    
FA: Formative Assessment  SA: Summative Assessment 


