Post Harvest Technology

TRIMESTER WISE DISTRIBUTION OF COURSES

Course Code

Course Name

Credit-
L
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I-TRIMESTER

PHTS01-2018

POST HARVEST TECHNOLOGY OF
HORTICULTURAL CROPS

PHTS502-2018

APPLIED FOOD ENGINEERING

PHTS03-2018

LABORATORY TECHNIQUES FOR FOOD
CROPS
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PHTS504-2018

TECHNOLOGY OF PLANTATION CROPS
AND SPICES

PHT601-2018

EXPORT ORIENTED HORTICULTURE

PHT602-2018

PROCESS PLANT DESIGN

PHT603-2018

ADVANCES IN FOOD PROCESSING AND
QUALITY MANAGEMENT

PHT630-2018

HEAT AND MASS TRANSFER

PHT691-2018

SEMINAR
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II-TRIMESTER

AGRO009-2018

PRINCIPLES OF POST HARVEST
TECHNOLOGY

PHTS511-2018

TECHNOLOGY OF MILK AND MILK
PRODUCTS

PHTS12-2018

FOOD ADDITIVES AND CONTAMINANTS

PHT611-2018

POST HARVEST PROCESSING OF
CEREALS, PULSES AND OIL SEEDS

w

[

PHT612-2018

POST HARVEST MANAGEMENT OF
HORTICULTURAL CROPS -1

PHT613-2018

FOOD CHEMISTRY

PHT614-2018

PRINCIPLES AND PRACTICES OF FOOD
HANDLING AND PACKAGING

PHT691-2018

SEMINAR
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ITI-TRIMESTER

PHTS21-2018

TECHNOLOGY OF MEAT, POULTRY AND
FISH PROCESSING

PHTS530-2018

ENGINEERING PROPERTIES OF
BIOLOGICAL MATERIALS

PHT615-2018

POST HARVEST MANAGEMENT OF
HORTICULTURAL CROPS - 11




PHT617-2018

PHYSIOLOGY OF RIPENING AND
SENESCENCE

PHT621-2018

PROCESSING OF HORTICULTURAL
CROPS

PHT622-2018

POST HARVEST MANAGEMENT AND
VALUE ADDITION IN ORNAMENTAL
CROPS

PHT623-2018

DESIGN OF FOOD PROCESSING
EQUIPMENTS

PHT624-2018

ADVANCED STORAGE ENGINEERING

PHT691-2018

SEMINAR




