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Exam Date Level Course No. Course Title
2083-01-1 1 Bachelor's BFT 201 (A) Computer Application in Food Technology

2083-01-14 Bachelor's BFT 202 (A) Food Chemistry - II
2083-0r-17 Bachelor's BFr 203 (A) Sugar Technology

2083-01-20 Bachelor's BFr 204 (A) Food Engineering - I
2083-01-23 Bachelor's BFT 20s (A) Principles of Food Processing

2083-01-27 Bachelor's BFT 206 (A) Principles of Food Preservation
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