
 

 

 

 

 

PROGRAMME STRUCTURE FOR B. TECH DAIRY TECHNOLOGY 

Sl. 

No. 

Course code Course Title Credit 

Hours 

I Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 

1 22BTDT 714 Communication Skills and Personality Development  3 (2+1) 

2 22BTDT 211 NCC-I / NSS-I/ Physical Education and Yoga 

Practices  

2 (0+2) 

3 22BTDT 715 Agricultural Informatics and Artificial Intelligence 3 (2+1) 

  Core Courses/ Major courses  

4 22BTDT 711 Fundamentals of Microbiology 2 (1+1) 

5 22BTDT 712 Physical Chemistry of Milk 2 (1+1) 

6 22BTDT 713 Farming Based Livelihood System 3 (2+1) 

  Departmental electives  

7 22BTDT 716 Workshop Practice 2 (1+1) 

8 22BTDT 717 Fluid Mechanics 2 (1+1) 

9 22BTDT 212 Engineering Drawing 1 (0+1) 

  Skill Enhancement Courses  

10 22BTDT 213 Skill Enhancement Course- I 1 (0+1) 

11 22BTDT 214 Skill Enhancement Courses- II 1 (0+1) 

  Total  22 

II Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 



12 22BTDT 726 Environmental Studies and Disaster Management 3 (2+1) 

  Core Courses/ Major courses  

13 22BTDT 721 Market Milk 4 (3+1) 

14 22BTDT 722 Chemistry of Milk 3 (2+1) 

15 22BTDT 723 Microbiology of Fluid milk 2 (1+1) 

  Departmental electives  

16 22BTDT 724 Heat & Mass Transfer 3 (2+1) 

17 22BTDT 725 Basic Electrical Engineering 3 (2+1) 

  Skill Enhancement Courses  

18 22BTDT 221 Skill Enhancement Course- III 1 (0+1) 

19 22BTDT 222 Skill Enhancement Courses- IV 1 (0+1) 

  Total  20 

 22BTDT 421 Internship (10 weeks) *Compulsory Internship for 

students exercising exit option (UG-certificate) 

after Ist Year  

Milk and Milk Products Processing 

Dairy Plant Maintenance 

Milk Quality Testing 

10 (0+10) 

III Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 

20 22BTDT 231 Physical Education, First Aid, Yoga Practices, and 

Meditation 

2 (0+2) 

  Core Courses/ Major courses  

21 22BTDT 731 Traditional Indian Dairy Products 3 (2+1) 

22 22BTDT 732 Dairy Engineering 3 (2+1) 

23 22BTDT 733 Refrigeration & Air-conditioning 3 (2+1) 

24 22BTDT 734 Starter Culture and Fermented Dairy Products 2 (1+1) 

  Departmental electives  

25 22BTDT 735 Thermodynamics 3 (2+1) 

26 22BTDT 736 Agriculture Marketing, Trade and Prices  3 (2+1) 



  Skill Enhancement Courses  

27 22BTDT 232 Skill Enhancement Course- V 1 (0+1) 

  Total  20 

IV Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 

28 22BTDT 741 ICT in Dairy Industry 2 (1+1) 

  Core Courses/ Major courses  

29 22BTDT 742 Cheese Technology 5 (3+2) 

30 22BTDT 743 Fat Rich Dairy Products 3 (2+1) 

31 22BTDT 744 Ice-cream & Frozen Deserts 3 (2+1) 

32 22BTDT 745 Microbiology of Dairy Products 2 (1+1) 

  Departmental electives  

33 22BTDT 746 Entrepreneurship Development and Business 

Management 

3 (2+1) 

34 22BTDT 747 Chemistry of Dairy Products 2 (1+1) 

  Skill Enhancement Courses  

35 22BTDT 241 Skill Enhancement Course- VI 1 (0+1) 

  Total  21 

 22BTDT 441 Internship (10 weeks) *Compulsory Internship for 

students exercising exit option (UG-Diploma) after 

IInd Year  

10 (0+10) 

V Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 

36 22BTDT 451 Study tour (Non gradial for 10-12 days during 

semester break) 

2 (0+2) 

  Core Courses/ Major courses  

37 22BTDT 751 Condensed & Dried Milks 4 (3+1) 

38 22BTDT 752 Dairy By-products Technology 3 (2+1) 

39 22BTDT 753 Quality and Safety Monitoring in Dairy Industry 3 (2+1) 



40 22BTDT 754 Chemical Quality Assurance 2 (1+1) 

41 22BTDT 755 Instrumentation and Process Control 3 (2+1) 

  Departmental electives  

42 22BTDT 756 Dairy Process Engineering 3 (2+1) 

43 22BTDT 757 Operations Research 2 (1+1) 

44 22BTDT 151 Economic Analysis  2 (2+0) 

  Total  24 

VI Semester 

  Ability Enhancement Compulsory Course 

(AECC) 

 

45 22BTDT 768 Energy Conservation and Management 2 (1+1) 

  Core Courses/ Major courses  

46 22BTDT 761 Dairy Plant Management and Pollution Control 2 (1+1) 

47 22BTDT 762 Food and Industrial Microbiology 2 (1+1) 

48 22BTDT 763 Packaging of Dairy Products 2 (1+1) 

49 22BTDT 764 Food Technology - I 3 (2+1) 

50 22BTDT 765 Food Chemistry 3 (2+1) 

  Departmental electives  

51 22BTDT 766 Strength of Materials & Dairy Machine Design 3 (2+1) 

52 22BTDT 767 Financial Management & Cost Accounting 3 (2+1) 

  Total  20 

VII Semester 

  Core Courses/ Major courses  

53 22BTDT 771 Food Technology-II 3 (2+1) 

54 22BTDT 772 Sensory Evaluation of Dairy Products 2 (1+1) 

55 22BTDT 773 Biochemistry and Human Nutrition 2 (1+1) 

  Departmental electives  

56 22BTDT 774 Food Engineering 3 (2+1) 

57 22BTDT 775 Dairy Plant Design and Layout 2 (1+1) 

58  Elective Courses 08 



***Courses listed under Elective Courses (minimum 

of 8 credit hours from the elective courses should be 

opted to complete total 20 credits) 

  Total  20 

VIII Semester 

59 22BTDT 481 In-plant Training 20 (0+20) 

60  NPTEL courses 08 

  Total  28 

 

List of Skill Enhancement courses available  

Sl. 
No.  

Course title  Credit 

1 Operation of dairy evaporators and dryers  2 (0+2) 

2 Operation of liquid milk processing system 2 (0+2) 

3 Operation of ice cream freezers, ice candy making unit 
and theirpackaging 

2 (0+2) 
 

4 Packaging of milk and milk products 2 (0+2) 

5 Technology of heat and acid coagulated milk products 2 (0+2) 

6 Canning and Sterilization systems for Dairy and 
FoodApplications 

2 (0+2) 
 

7 Extrusion Processing in Dairy and Food Industry 2 (0+2) 

8 Calibration of Dairy Equipment/Instrument 2 (0+2) 

 

List of Elective courses available  

Sl. No.  Course title  Credit 

1 Industrial Statistics 2 (1+1) 

2 Fundamentals of Dairy Extension 2 (1+1) 

3 Dairy Biotechnology 2 (1+1) 

4 Instrumental Technique in Food Analysis 2 (1+1) 



5 Food Additives and Preservatives 2 (1+1) 

6 Design and Formulation of Foods 3 (2+1) 

 


