
TIME TABLE FOR MODEL PRACTICALS / 

 END SEMESTER PRACTICALS 
FOOD SCIENCE AND TECHNOLOGY 

Model Examinations 
DATE SEMESTER PRACATICAL PRACTICAL LAB 

13.03.2026 II LS2IPHP551 Processing Technology of 
Cereals and spices 

Kitchen/ 
 L-105 (Lab) 

18.03.2026 II LS2IPHP550 Food Process Engineering 
and Instrumentation 

L-106/  
L102 (Lab) 

24.03.2026 IV LS2IPHP651 Meat, fish and Poultry 
processing technology 

L106/ 
Kitchen 

27.03.2026 IV LS2IPHP650 Food Biotechnology and 
Food Safety 

L106/ 
L102 (Lab)      

~ END SEMESTER EXAMINATIONS ~ 
DATE SEMESTER Paper Code PRACTICAL LAB 

30.03.2026 II LS2IPHP551 Processing Technology of 
Cereals and spices 

Kitchen/  
L-105 (Lab) 

01.04.2026 IV LS2IPHP650 Food Biotechnology and 
Food safety 

L-106/  
L102 (Lab) 

02.04.2026 IV LS2IPHP651 Meat, fish and Poultry 
processing technology 

Kitchen/  
L-105 (Lab) 

02.04.2026 II LS2IPHP550 Food Process Engineering 
and Instrumentation 

L-106/  
L102 (Lab) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



TIME TABLE FOR MODEL PRACTICALS / 

 END SEMESTER PRACTICALS 
FOOD SCIENCE, NUTRITION AND DIETETICS 

Model Examinations 
DATE SEMESTER Paper Code PRACATICAL LAB 

18.03.2026 IV LS2JPHP650 Nutritional Biochemistry and 
Food safety 

L-108/  
L102 (Lab) 

25.03.2026 IV LS2JPHP651 Public Health Nutrition L-106 

25.03.2026 II LS2JPHP551 Dietetics L-108/  
Kitchen 

27.03.2026 II LS2JPHP550 Clinical and Life Cycle 
Nutrition 

L-108/ 
Kitchen      

~ END SEMESTER EXAMINATIONS ~ 
DATE SEMESTER Paper Code PRACATICAL LAB 

24.04.2026 IV LS2JPHP650 Nutritional Biochemistry and 
Food safety 

L-108/  
L102 (Lab) 

25.04.2026 IV LS2JPHP651 Public Health Nutrition L-108 

27.04.2026 II LS2JPHP550 Clinical and Life Cycle Nutrition L-108/  
Kitchen 

28.04.2026 II LS2JPHP551 Dietetics L-108/ 
Kitchen 

 


