
1 1914402002 B 3.00 6.00 18.00 B+ 4.00 7.00 28.00 B+ 4.00 7.00 28.00 C 2.00 5.00 10.00 B 4.00 6.00 24.00 17.00 108.00 6.35

2 1914402004 A 3.00 8.00 24.00 B+ 4.00 7.00 28.00 B+ 4.00 7.00 28.00 P 2.00 4.00 8.00 B 4.00 6.00 24.00 17.00 112.00 6.59

3 1914402005 B+ 3.00 7.00 21.00 B+ 4.00 7.00 28.00 B+ 4.00 7.00 28.00 C 2.00 5.00 10.00 B+ 4.00 7.00 28.00 17.00 115.00 6.76

4 1914402006 A+ 3.00 9.00 27.00 A 4.00 8.00 32.00 A 4.00 8.00 32.00 F 2.00 0.00 0.00 A 4.00 8.00 32.00 17.00 123.00 7.24

5 1914402008
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Grade Sheet of M.Tech FT_1st_Semester_Dec 2019

Sr. 

No
Reg. No.

Food Processing Technology Food Rheology and Texture Advances in Dairy Engineering Biostatistics Food Chemistry Food Microbiology 


