HARCOURT BUTLER TECHNICAL INSTITUTE, KANPUR

| o D = | — =

Course Structure & Evaluation Scheme
(Effective from the Session 2013-14)

Bachelor of Technoloc

CHEMICAL TECHNOLOGY-FOOD TECHNOLOGY



Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2013-14]

Year: | Semester: | Branch: Common to all branches of B.Tech.
Evaluation Scheme
S.No. | Course Code Subject Sessional Exam Subject Credit
ESE | Total
CT | TA | Total
Theory
1 IMA101 Mathematics | 30 | 20 50 100 150
2 IPH101/ICY101 | Physics/Chemistry 30 | 20 | 50 | 100 150 4
3 IEE101/IET101 | Electrical 30 | 20 | 50 | 100 150 4
Engg./Electronics &
Instrumentation
Engg.
4 IME101/ICS101 | Engg. Mechanics/ 30| 20 | 50 100 150 4
Concepts of
Computer and C
programming
5 IHU101/ICE101 | Professional 30 | 20 | 50 100 150 4
communication/
Engineering
Graphics
6 IHU102/ICE102 | Remedial 50 50 Audit
English/Environment
and Ecology
Practical/Training/Project
7 IPH151/ICY151 | Physics/Chemistry 10 | 10 | 20 30 50 1
Lab
8 IHU151/1CS151 | Language 10 | 10 | 20 30 50 1
Lab/Computer Lab
9 IEE151/IWS151 | Electrical Engg. 30 | 20 | 50 50 100 2
Lab/Workshop
Practice
10 IGP101 General Proficiency 50 50




Name of Programme: B.Tech. (Chemical Technology) Food Technology

Course Structure and Evaluation Scheme

[Effective from the Session 2013-14]

Year: | Semester: 11 Branch: Common to all branches of B.Tech.
. Evaluation Scheme
) Periods - Subject )
S.No. | Course Code Subject Sessional Exam Credit
ESE | Total
L|T|P|CT|TA]| Total
Theory
1 IMA201 Mathematics 11 1 30 | 20 | 50 | 100 150
2 IPH201/ICY201 | Physics/Chemistry 30 | 20 | 50 | 100 150 4
3 IEE201/IET201 | Electrical 30 | 20 | 50 | 100 150 4
Engg./Electronics
& Instrumentation
Engg.
4 IME201/1CS201 | Engg. Mechanics/ 3/1(0|30 |20 | 50 | 100 150 4
Concepts of
Computer and C
Programming
5 IHU201/ICE201 | Professional 3/1(0|30 ] 20| 50 | 100 150 4
Communication/
Engineering
Graphics
6 IHU202/ICE202 | Remedial 2100 50 50 Audit
English/Environme
nt and Ecology
Practical/Training/Project
7 IPH251/ICY251 | Physics/Chemistry | 0 |0 |3 | 10 | 10 | 20 30 50 1
Lab
8 IHU251/1CS251 | Language 0/0]3|10| 10 20 30 50 1
Lab/Computer Lab
9 IEE251/IWS251 | Electrical 0|/1(3[30 |20 50 50 100 2
Engg./Workshop
Practice
10 IGP201 General Proficiency 50 50




Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2014-15]

Year: Il Semester: 11
. Periods E\_/aluation Scheme Subject .
S.No. | Course Code Subject Sessional Exam ESE | Total Credit
L|T|]P|[CT|TA] Total
Theory
1 ICY-301 Modern 311|103 |20 50 100 150 4
Analytical
Techniques
2 IMA-301 Mathematics- | 3| 1 | 0 | 30 | 20 | 50 100 150 4
i
3 ICH-301 Material & 3/ 1] 0|32/ 50 100 150 4
Energy
Balance
4 ICH-304 Fluid Flow 311|103 |20 50 100 150 4
and Solid
Handling
5 IFT-301 Introduction (3| 1 | 0 | 30 | 20 | 50 100 150 4
to Food
Technology
6 ICS-301 Cyber 2100 50 50 Audit
Security (for
BE, FT, OT,
PT, PL, LT,
IT only)
Practical/Design/Training/Project
6 ICY-351 Applied 0| 0| 6 |30] 20| 50 50 100 2
Chemistry
Lab.
7 IFT-351 Basic 0| 0| 6 |30] 20| 50 50 100 2
Microbiology
& Food
Analysis Lab.
8 IGP-301 General 50
Proficiency




Year: Il

Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2014-15]

Semester: 1V

S. No.

Course Code

Subject

Periods

Evaluation Scheme

Sessional Exam

L|T|P

CT | TA | Total

ESE

Subject
Total

Credit

Theory

IMA-401

Numerical
Methods and
Computer
Programming

3

1

0

30 | 20 | S50

100

150

ICH-401

Heat Transfer
Operations

30 | 20 | S0

100

150

ICH-402

Chemical
Engineering

Thermodynamics

30 | 20 | S0

100

150

IFT-401

Food
Microbiology

30 | 20 | S50

100

150

IFT-402

Traditional &
Fermented
Foods

30 | 20 | 50

100

150

5

Practical/Design/Train

ing/Project

6

IMA-451

Numerical
Methods and
Computer
Programming
Lab

15 | 10 25

25

50

ICH-453

Chemical
Engineering

Operation Lab.

15110 | 25

25

50

IFT-451

Food
Microbiology
Lab.

30 | 20 | S50

50

100

IGP-401

General
Proficiency

50




Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2015-16]

Year: I Semester: V
. Evaluation Scheme .
S. No. Course Code Subject Periods Sessional Exam ESE S_llj_g{:i:t Credit
LI{T|P|[CT]|TA] Total
Theory
1 IME-506 Elements of 3(110]30 ] 20 50 100 150 4
Mechanical
Engineering
2 ICH-501 Instrumentation 311(0] 30 | 20 50 100 150 4
& Process
Control
3 ICH-506 Mass Transfer 3/1/0]| 30/ 20 50 100 150 4
Operations
4 IFT-501 Food Chemistry 3(110]| 30| 20 50 100 150 4
5 IFT-502 Food 3(1/0]30 ] 20 50 100 150 4
Biochemistry
Practical/Design/Training/Project
6 IFT-551 Food Chemistry 0(0|6]| 30| 20 50 50 100 2
Lab
7 IFT-552 Food 0/ 0|6]| 30| 20 50 50 100 2
Biochemistry Lab
8 IGP-501 General 50
Proficiency




Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2015-16]

Year: 111 Semester: VI
Period Evaluation Scheme
eriods i
S. No. Course Code Subject Sessional Exam | ESE S.ﬁfg{gld Credit
L T CT | TA | Total
Theory
1 IME-604 Machine 3 1 30 | 20 50 100 150 4
Design
2 ICH-606 Chemical 3 1 30 | 20 50 100 150 4
Reaction
Engineering
3 ICH-607 Transport 3 1 30 | 20 50 100 150 4
Phenomena
4 IFT-601 Principles of 3 1 30 | 20 50 100 150 4
Food
preservation
5 IFT-602 Technology of 3 1 30 | 20 50 100 150 4
Cereals, Pulses
& Oilseeds
Practical/Design/Training/Project
6 ICH-653 Instrumentation 0 0 15 | 10 25 25 50 1
& Process
Control Lab
7 IFT-651 Food 0 0 30 | 20 50 50 100 2
Preservation
and Processing
Lab
8 IFT-652 Seminar 0 0 15 | 10 25 25 50 1
0. IGP-601 General 50
Proficiency




Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2016-17]

Year: IV Semester: VII

Period Evaluation Scheme
eriods i
S.No. | Course Code Subject Sessional Exam | ESE S_llj_g{:ft Credit
LI T|P|CT|TA| Total
Theory
1 ICH-701 Process Modeling 31030 | 20 50 100 150 4
and Simulation
2 IFT-701 Food Safety and 3110|3020 50 100 150 4
Quality Control
3 IFT-702 Fruits, Vegetables 3|/1|0]30 |20 50 100 150 4
and Plantation
Products
4 Elective-I 3|/1|0] 30|20 50 100 150 4
IFT-703 Food Packaging and
IFT-704 Storage Engineering
IFT-705 Rheological and
Sensory Analysis of
Foods
Specialty Foods
5 IFT-OE Nutritional Aspects | 3 |1 [0 | 30 | 20 50 100 150 4
of natural and
processed Foods
Practical/Design/Training/Project
6 IFT-751 Food Quality 0|[0|6] 30|20 50 50 100 2
Evaluation Lab.
7 IFT-752 Project 010(3]| - - 50 - 50 1
/Dissertation
8 IFT-753 Industrial training 0(0|3]| - - 50 - 50 1
and report
presentation
9 IGP-701 General Proficiency 50




Name of Programme: B.Tech. (Chemical Technology) Food Technology
Course Structure and Evaluation Scheme
[Effective from the Session 2016-17]

Year: IV Semester: VIII
Periods Evaluation Scheme Subiect
S. No. | Course Code Subject Sessional Exam ESE ‘lIJ'o{ST Credit
LT[ P |CT|TA] Total
Theory
1 IHU-801 Engineering 31110 1] 30| 20 50 100 150 4
Economics and
Management
2 ICT-801 Process Equipment 311 0] 30| 20 50 100 150 4
Design
3 IFT-801 Technology of| 3|1] 01|30 | 20 50 100 150 4
Animal Foods
4 IFT-802 Innovative 3/1] 0] 30| 20 50 100 150 4
Techniques in Food
Processing
5 Elective-II 31030 ]| 20 50 100 150 4
IFT-803 Quality
IFT-804 Management of
IFT-805 Frozen Foods
Food Processing
Waste Management
Food Products and
Process
Development
Practical/Design/Training/Project
6 IFT-851 Milk products and 00| 3| 15| 10 25 25 50 1
fermented foods Lab
7 IFT-852 Project 00|12 - - - - 150 3
8 IFT-853 Education Tour 0[0| 3| 15| 10 25 25 50 Audit
9 IGP-801 General Proficiency 50




