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NANDHAKUMAR S Date of Birth © 08-12-2000 Reg. No. - 182FD123 }

neh B.Tech. FOOD TECHNOLOGY Period of Study : 2018-2022 - _Jf
o R — [ . .| Month& |

; Course ‘ . | Letter | Grade Yearof |
Sem Code Course Title Credils Grade. It Point P(:ssing ’
| 18FD101 | ENGINEERING MATHEMATICS | 4 A 8 JANZO19
| {8FD102 | ENGINEERING PHYSICS | 3 A 8 JAN 2019 "‘,
| 18FD103 | ENGINEERING CHEMISTRY | 3 A 8 JAN 2019 |/
| | 18FD104 | BASICS OF ELECTRICAL ENGINEERING 3 A+ | 9 JAN 2019 |}
| 18FD106 | ENGINEERING DRAWING 3 B 6 JAN 2019 f
|| 18HS101 | COMMUNICATIVE ENGLISH | 2 Bl 7 JAN 2019 |7
Il | 18FD201 | ENGINEERING MATHEMATICS Ii 4 A 8 APR2019
Il | 18FD202 | ENGINEERING PHYSICS II 3 A 8 APR2019 |
Il | 18FD203 | ENGINEERING CHEMISTRY Il 3 A 8 APR2019 |/
Il | 18FD204 | COMPUTER PROGRAMMING 3 A 8 APR2019 |1
Il | 18FD206 | FUNDAMENTALS OF MICROBIOLOGY 3 A 8 APR 2019 |
Il | 18HS201 | LANGUAGE ELECTIVE: COMMUNICATIVE ENGLISH Il 2 A 8 APR 2019 P
Il | 18FD207 | ENGINEERING PRACTICES LABORATORY 2 0 10 | APR2019 {
Il | 18FD301 | ENGINEERING MATHEMATICS Ill 4 A 8 NOV 2019 | /i
Il | 18FD302 | FOOD MICROBIOLOGY 3 A+ | 9 NOV 2019 |
Il | 18FD303 | FOOD CHEMISTRY 4 A8 NOV 2019 2
Il | 18FD304 | UNIT OPERATIONS IN FOOD PROCESSING 3 A | 8 | NOV2019 |}
Il | 18FD305 | DATA STRUCTURES 3 A 8 NOV 2019 }
I | 18FD306 | THERMODYNAMICS 3 A+ | 9 NOV 2019 |
Il | 18FD307 | FOOD MICROBIOLOGY LABORATORY 2 A | 8 NOV 2019 |
I | 18FD308 | UNIT OPERATIONS IN FOOD PROCESSING LABORATORY 1 o | 10| NOv2019 |
Il | 18GE301 | SOFT SKILLS - VERBAL ABILITY 0 Good - NOV 2019 |
IV | 18FD401 | HEAT AND MASS TRANSFER 4 A+ | 9 APR 2020 |
I\v | 18FD402 | PRINCIPLES OF FOOD PROCESSING AND PRESERVATION 3 At | 9 | APR2020 i
v | 18FD403 | REFRIGERATION AND COLD CHAIN MANAGEMENT 3 0 ‘ 10 | APR2020 |/
Iv | 18FD404 | FOOD ANALYSIS 3 A+ | 9 APR 2020 |
IV | 18FD405 | JAVA PROGRAMMING 3 A+ | 9 APR 2020 |
IV | 18FD406 | FLUID MECHANICS 4 A+ | 9 APR2020 |
IV | 18FD407 | PRINCIPLES OF FOOD PROCESSING AND PRESERVATION B
LABORATORY 1 o) 10 | APR2020 |

IV | 18FD408 | FOOD ANALYSIS LABORATORY 2 0 10 | APR2020 |/
IV | 18GE401 | SOFT SKILLS-REASONING 0 Good - ‘ APR2020 |
IV | 18HS001 | ENVIRONMENTAL SCIENCE 0 Excallent APR 2020
Vv | 18FD501 | BAKING AND CONFECTIONERY TECHNOLOGY 3 A+ | 9 | DEC2020 |!
Continued in Page 2 1 | ‘ l‘:

Class Obtained : Cumulative Grade Point Average : \ §

Minimum Credits to be Earned for the Award of Degree : 170

The Document is Issued without any correction
Medium of Instruction : English

Date: 02 Aug 2022
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CONSOLIDATED STATEMENT OF GRADES ]
Name NANDHAKUMAR S Date of Birth : 08-12-2000 Reg. No. : 182FD123
| Branch B.Tech. FOOD TECHNOLOGY Period of Study : 2018-2022
| Month &
Sem. | Course Course Title Credits Letter Gra.de Year of
Code Grade | Point Passing
| Page 1 Continued..
vV | 18FD502 | FOOD SAFETY AND QUALITY REGULATIONS 3 A+ 9 DEC 2020
\ ' 18FD503 | FOOD ADDITIVES 3 A+ 9 DEC 2020
Vv 18FD504 | DAIRY TECHNOLOGY 3 A+ 9 DEC 2020
\ 18FD004 | PROF. ELEC. | - MILLING TECHNOLOGY 3 A+ 9 DEC 2020
\Y 18FD010 | PROF. ELEC. Il - BEVERAGE PROCESSING 3 A 8 DEC 2020
\Y 18FD507 | BAKING AND CONFECTIONERY TECHNOLOGY LABORATORY 2 0 10 DEC 2020
\Y 18FD508 | DAIRY TECHNOLOGY LABORATORY 2 e} 10 DEC 2020
Vv 18GE501 | SOFT SKILLS - APTITUDE | 0 Excellent DEC 2020
Vi 18HS002 | PROFESSIONAL ETHICS IN ENGINEERING 2 A+ 9 JUN 2021
\ 18FD602 | FOOD EQUIPMENT DESIGN 4 A+ 9 JUN 2021
\ 18FD603 | MEAT, POULTRY AND FISH PROCESSING TECHNOLOGY 3 A+ 9 JUN 2021
Vi 18FD604 | FRUITS AND VEGETABLE PROCESSING TECHNOLOGY | 3 A+ 9 JUN 2021
\ 18FD014 | PROF. ELEC. lll - FOOD PRODUCT DESIGN AND DEVELOPMENT ‘ 3 | A+ 9 JUN 2021
Vi 18FD018 | PROF. ELEC. IV - PLANTATION AND SPICE PROCESSING ‘ 3 | A+ 9 JUN 2021
Vi 18FD024 | PROF. ELEC. VI - SENSORY EVALUATION OF FOODS i 3 A 8 JUN 2021 |
Vi 18FD607 | MEAT, POULTRY AND FISH PROCESSING TECHNOLOGY :
LABORATORY 2 | O | 10  JUNZ2021
Vi 18FD608 | FRUITS AND VEGETABLE PROCESSING TECHNOLOGY } 1 |
LABORATORY 2 i o] 10 | JUN2021 |
VI 18GE601 | SOFT SKILLS-APTITUDE Il 0 | Good - JUN 2021
VIl | 18HS003 | PRINCIPLES OF MANAGEMENT 2 1 A+ 9 JAN 2022
Vil 18FD702 | FOOD PACKAGING TECHNOLOGY 3 | A+ 9 JAN 2022 |
Vil 18FD703 | FOOD PROCESSING PLANT DESIGN AND LAYOUT 4 | A+ 9 JAN 2022 ‘
Vil 18FD704 | WASTE MANAGEMENT IN FOOD INDUSTRIES a | A+ 9 JAN 2022 |
Vil 18FD707 | WASTE MANAGEMENT IN FOOD INDUSTRIES LABORATORY L O 10 JAN 2022
Vil 18FD005 | PROF. ELEC. V - DOWNSTREAM PROCESSING 3 A+ 9 JAN 2022
Vil 18FD708 | FOOD PACKAGING TECHNOLOGY LABORATORY 2 0 10 JAN 2022
Vil 18FD709 | PROJECT WORK | | 3 A 8 JAN 2022
Vil 18FD013 | PROF. ELEC. VII - READY TO EAT FOODS | 3 ] 10 DEC 2020
Vil 18CEQOYG | PROF. ELEC. VIII - RISK AND SAFETY MANAGEMENT 3 A+ 9 JAN 2022
Vil 18FD009 | PROF. ELEC. IX - FOOD COLORS AND FLAVOR TECHNOLOGY 3 A+ 9 JAN 2022
Vil 18FD804 | PROJECT WORK Il 9 A+ 9 MAY 2022
= 18FDOXB | FOOD FERMENTATION TECHNOLOGY # 1 A+ 9 APR 2020
Continued in Page 3
Class Obtained : Cumulative Grade Point Average :

Minimum Credits to be Earned for the Award of Degree : 170

The Document is Issued without any correction
Medium of Instruction : English
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Name  © NANDHAKUMAR S TDate of Birth : 08-12-2000 Reg.No.  : 182FD123

|| Branch @ B.Tech. FOOD TECHNOLOGY Period of Study : 2018-2022 i
T Month &

& Course - s | Letter | Grade Year of
Sem. ook Course Title Credits GradatRBoint vhed :

Page 2 Continued.. i

e : BEHAVIORAL
18GEOXC ég%ﬁlé)é\lg\L ONE CREDIT COURSE : NEURO BEH 1 A 8 APR 2019

h 18GEOXK | ADDITIONAL ONE CREDIT COURSE: NEW AGE INNOVATION !
AND ENTREPRENEURSHIP # 1 A 8 APR 2019 |

|
# Additional credits earned and not considered for the computation of CGPA qﬁ
*** End of Statement *** 0
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Class Obtained : First Class with Distinction Cumulative Grade Point Average : 8.75

PROF. ELEC. indicates PROFESSIONAL ELECTIVE

Minimum Credits to be Earned for the Award of Degree : 170

(. The Document s Issued without any correction
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NANDHARUMAR S |NumBER 22412047 [ pEpARTMENT CENTRE FOR BIO-TECHNOLOGY REGULATION | 2019
YEAR OF [ - e o5 - 2 M.Tech FULLTIVE = i
Jdn IME & . Tec ME
- &2 I OGRAN .
ALAGASFA COLLEGE OF TECHNOLOGY COMPLETION | APR2024 - \5 gﬁANCH FOOD TECHNOLOGY
= = |CREDITS GRADE | YEARGE-(Z T COURSE — == T VEAF
COURSE NAME (e 1= sem URSE NAME ICRED YEAR OF
{ P’\SSING % SE : CODE l = = - i EOITSECRADE ‘ EASSING
‘ ‘ CATION o | N2z g ., | Axs091" | ENGLISHFOR RESEARCH PAPER WRITING 0 Az3
00D ADDITIVES 3 B+ N22 2, | rosorz MEAT & POULTRY PROCESS TECHNOLOGY 3 N A2
s
OCESS ENGINEERING 3 B+ - N22 A FD5015 BEVERAGE TECHNOLOGY [ e A3
. . 3 GRAIN PROCESS TECHNOLOGY 3 B+ N22 ol 2 FD5201 ADVANCES IN FOOD PACKAGING SYSTEM ‘ 3 A A23
+ PHENOMENA IN FOOD ENGINEERING 3 A N22 é ) FD5202 EMERGING FOOD PROCESSING TECHNIQUES ‘ 3 A A23
200 STORAGE ENGINEERING 3 B+ N22 Wo, | ross NON-DESTRUCTIVE QUALITY EVALUATION OF FOODS | 3 A+ A23
STATISTICS AND NUMERICAL METHODS IN FOOD 4 o | N2 S, ‘ FD5211 FOOD PROCESSING TECHNIQUES LABORATORY \ 2 A+ A23
2 2 FD5212 FOOD PACKAGING SYSTEM LABORATORY | 2 | A+ A23
2 ERING LASORATORY 2 Ax N22 Z o | o2 INTERNSHIP / TRAINING | o | ot
4 METHODOLOGY AND INTELLECTUAL PROPERTY RIGHTS 2 B+ N22 Tl 2 OE5092 INDUSTRIAL SAFETY 3 3 B+ A3
= |
2 A N23 g 4 l FD5411 PROJECT PHASE Il . ‘ At 24
2 A N ]
23 Y |
TANSHIP | TRAINING 2 At N23 z [
= 7
FHASE| 3 A+ - N23 < / ‘
Z CHENNAI
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(Z( Cumulative Grade Point Average : 8.36 -
Code "AX___ “indicates, "Audit Course". There is no evaluation and hence grade is not awarded for this course.
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