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Semester 1 Core 1 Fundamentals of Food Technology (DSC-1) 2202031101 3+1

https://www.du.ac.in/u
ploads/new-
web/20012023_Scien
ce.pdf 213-214 Semester 2 Core 4 Principles of Food Processing 2202031201 3+1

https://www.du.ac.in/u
ploads/new-
web/12072023_69_Sc
ience_faculty_rev.pdf 241-242

Core 2 Principles of Food Science (DSC-2) 2202031102 3+1

https://www.du.ac.in/u
ploads/new-
web/20012023_Scien
ce.pdf 214-216 Core 5 Technology of Food Preservation 2202031202 3+1

https://www.du.ac.in/u
ploads/new-
web/12072023_69_Sc
ience_faculty_rev.pdf 243-244

Core 3 Milk and Milk Products Technology (DSC-3) 2202031103 3+1

https://www.du.ac.in/u
ploads/new-
web/20012023_Scien
ce.pdf 216-217 Core 6

Fruits, Vegetables and Plantation Crops 
Processing Technology 2202031203 3+1

https://www.du.ac.in/u
ploads/new-
web/12072023_69_Sc
ience_faculty_rev.pdf 245-246

GE 1 Food Science and Nutrition 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 4-6 GE 2

Technology of Food Processing and 
Preservation (GE-2) 2204001002 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 7-9

SEC 1 Fruits and Vegetables Processing 2206000013 0+2

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 77-79 SEC 2 Dairy Processing (SEC) 2206000012 0+2

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 75-76

VAC 1 Science and Society 6967000015 1+1

https://www.du.ac.in/u
ploads/new-
web/26102022_VAC.
pdf 45-50 VAC 2 Ayurveda and Nutrition (VAC-II) 6967000001 1+1

https://www.du.ac.in/u
ploads/new-
web/26102022_VAC.
pdf 3-5

AEC 1 AEC 2
https://www.du.ac.in/u https://www.du.ac.in/u

Name of the Department : Food Technology

Semester 3 Core 7 Meat and fish Processing Technology (DSC 7) 2202032301 3+1

https://www.du.ac.in/u
ploads/new-
web/21062023_nep-
90(i)_notification_hom
eScience.pdf#page=8
0 80-82 Semester 4 Core 10 Food Quality Management 2202032401 3+1

https://www.du.ac.in/u
ploads/images/04012
024-notification-
HomeScience_merge
(4,5,6)_Final(29.12.23
).pdf 2-4

Core 8 Nutrition Science (DSC 8) 2202032302 3+1

https://www.du.ac.in/u
ploads/new-
web/21062023_nep-
90(i)_notification_hom
eScience.pdf#page=8
0 83-85 Core 11 Poultry & Egg Processing Technology 2202032402 3+1

https://www.du.ac.in/u
ploads/images/04012
024-notification-
HomeScience_merge
(4,5,6)_Final(29.12.23
).pdf 5-7

Core 9
Cereals ,Pulses and Oilseed Processing Technology 
(DSC 9) 2202032303 3+1

https://www.du.ac.in/u
ploads/new-
web/21062023_nep-
90(i)_notification_hom
eScience.pdf#page=8
0 86-87 Core 12 Food Engineering-I 2202032403 3+1

https://www.du.ac.in/u
ploads/images/04012
024-notification-
HomeScience_merge
(4,5,6)_Final(29.12.23
).pdf 8-10



GE 3 Chemistry of Food 2204001201 3+1

https://www.du.ac.in/u
ploads/new-
web/12072023_69_Scie
nce_faculty_rev.pdf 247-248 GE 4 Microbes in Food and Food Safety 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 10-12

DSE 1 Novel Food Processing Technologies 2203032001 2+2

https://www.du.ac.in/u
ploads/new-
web/21062023_nep-
90(i)_notification_hom
eScience.pdf#page=8
0 88-89 DSE 2 Bakery Technology 2203032002 2+2

https://www.du.ac.in/u
ploads/images/04012
024-notification-
HomeScience_merge
(4,5,6)_Final(29.12.23
).pdf 11-12

SEC 3 Food Waste and By-Product Utilization (SEC-III) 2206000015 0+2

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 84-86 SEC 4

Healthy and Sustainable Food Choices 
(SEC) 2206000003 0+2

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 16-18

VAC 3 The Art of Being Happy 6967000001 1+1

https://www.du.ac.in/u
ploads/new-
web/26102022_VAC.
pdf 3-5 VAC 4 Gandhi and Education 6967000010 1+1

https://www.du.ac.in/u
ploads/new-
web/26102022_VAC.
pdf 32-34

AEC 3 AEC 4

Semester 5 Core 13 Food Microbiology (DSC 13) 2202033501 3+1

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 15-17 Semester 6 Core 16 Food Packaging 2202033601 3+1

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 29-31

Core 14 Food Engineering II (DSC 14) 2202033502 3+1

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 18-20 Core 17 Food Chemistry II 2202033602 3+1

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 32-34

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,

Core 15 Food Chemistry I (DSC 15) 2202033503 3+1
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 21-23 Core 18 Food Safety 2202033603 3+1

HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 35-37

GE 5 Food Engineering and Packaging 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 13-15 GE 6 Processing of Plant Foods 2204000042 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 16-18

DSE 3 Food Fermentation Technology 2203030011 2+2

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 24-26 DSE 4 Research Methods in Home Science 2203030013 3+1

https://www.du.ac.in/u
ploads/images/040120
24-notification-
HomeScience_merge(4,
5,6)_Final(29.12.23).pdf 38-40

SEC 5 Lab Testing and Quality Assurance (SEC-V) 2176000003 1+1

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 48-49 SEC 6 Small Scale Catering 2206000010 3+1

https://www.du.ac.in/u
ploads/new-
web/29122022_Appe
ndix-127.pdf 23-26

Semester 7 Core 19 Statistical Analysis in Research 3+1

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-18.pdf 2-4 Semester 8 Core 20 Food Standards & Regulations 3+1

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-19.pdf 2-4



DSE 5 Sensory Science 3+1

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-18.pdf 5-7 DSE 8 Food Rheology 2+2

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-19.pdf 5-6

DSE 6 Nutraceuticals and Functional Foods 2+2

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-18.pdf 8-10 DSE 9 Food Plant Design Sanitation 2+2

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-19.pdf 7-9

DSE 7 Food Additives 2+2

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-18.pdf 11-13 DSE 10 Food Toxicology 2+2

https://www.du.ac.in/u
ploads/new-
web/13022025-EC-
Appendix-19.pdf 9-11

GE 7 (if 
Minor) GE-7 Processing of Meat and Marine Foods 3+1

https://www.du.ac.in/u
ploads/new-
web/09082024-ec-
Appendix-43.pdf 19-21

GE 8 (if 
Minor) Sensory Evaluation of Food 3+1

https://www.du.ac.in/u
ploads/new-
web/21062023_nep-
90(i)_notification_hom
eScience.pdf#page=80 91-93
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