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S Onercly  Grade Sheet of M.Tech. 2nd_Semester_Food Technology_May 2019
Biotechnological Tools in Food
Food Process Engineering Food Process Equipment Design Analysis Nutraceuticals and Functional Foods Food Quality Assurance
FT-502 FT-504 FT-506 FT-508 FT-510
sr Credit Hours - 3 Credit Hours - 3 Credit Hours - 5 Credit Hours - 5 Credit Hours - 5 Total Total Grade
No Reg. No. Registe.red Point Point
Credit | Secured | Average
Grade | Earned | Grade Point Grade | Earned | Grade Point Grade | Earned | Grade Point Grade | Earned | Grade Point Grade | Earned | Grade Point
Awarded | Credits | Points | Secured | Awarded | Credits | Points | Secured | Awarded | Credits | Points | Secured | Awarded | Credits | Points | Secured | Awarded | Credits | Points | Secured

1 |1814402001 C 3.00 5.00 15.00 C 3.00 5.00 15.00 C 5.00 5.00 25.00 N.A A 5.00 8.00 40.00 16.00 95.00 5.94
2 | 1814402002 B 3.00 6.00 18.00 B 3.00 6.00 18.00 A 5.00 8.00 40.00 B+ 5.00 7.00 35.00 N.A 16.00 111.00 6.94
3 | 1814402003 | A+ 3.00 9.00 27.00 A+ 3.00 9.00 27.00 A+ 5.00 9.00 45.00 0 5.00 10.00 | 50.00 N.A 16.00 149.00 9.31
4 | 1814402005 B+ 3.00 7.00 21.00 B 3.00 6.00 18.00 B+ 5.00 7.00 35.00 B+ 5.00 7.00 35.00 N.A 16.00 109.00 6.81
5 | 1814402006 A 3.00 8.00 24.00 A+ 3.00 9.00 27.00 A+ 5.00 9.00 45.00 B 5.00 6.00 30.00 N.A 16.00 126.00 7.88
6 | 1814402007 B+ 3.00 7.00 21.00 A 3.00 8.00 24.00 B+ 5.00 7.00 35.00 B+ 5.00 7.00 35.00 N.A 16.00 115.00 7.19
7 | 1814402008 B+ 3.00 7.00 21.00 A+ 3.00 9.00 27.00 B+ 5.00 7.00 35.00 N.A A+ 5.00 9.00 45.00 16.00 128.00 8.00
8 | 1814402009 A 3.00 8.00 24.00 A+ 3.00 9.00 27.00 A 5.00 8.00 40.00 N.A O 5.00 10.00 | 50.00 16.00 141.00 8.81
9 | 1814402010 F 3.00 0.00 0.00 P 3.00 4.00 12.00 B+ 5.00 7.00 35.00 P 5.00 4.00 20.00 N.A 16.00 67.00 4.19

Note: F grade course to be repeated
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