
16
th

 November, 2021 

J.D. BIRLA INSTITUTE 

Department of Food Science & Nutrition Management (B.Sc) 

CLASS TIMETABLE, SESSION 2021-2022 

 

3
rd

 Year 

DAY 1
st
 Period 2

nd
 Period 3

rd
 Period  4

th
 Period  5

th
 Period  6

th
 Period  

Time 9:30 to 10:30 10:30 to 11:30 11:30 to 12:30 12:30 to 1:00 1:00 to 2:00 2:00-3:00 3:00-4:00 

Sunday HOLIDAY 

Monday 
(ONLINE) 

Hospital 

Management 

(Instrumentation 

Lab)  

 Fundamentals of 

Bakery & 

Confectionary 
(Instrumentation 

Lab) 

Break Food Processing 

Operations  

(212) 

Diet & Patient 

Counseling 
 (212) 

Food Science-II 
 (212) 

Tuesday 

 

Food Science-II (Group A) (FN Lab I) 
Dietetics-II (Group B) (FN Lab II) 

Break Food Science-II (Group B) (FN Lab I) 
Dietetics-II (Group A) (FN Lab II) 

Wednesday 
(ONLINE) 

Hospital 

Management 

(Instrumentation 

Lab) 

 Fundamentals of 

Bakery & 

Confectionary 

(Instrumentation 

Lab) 

Break Food Processing 

Operations  

(212) 

Diet & Patient 

Counseling (212) 
Dietetics-II  

(212) 

Thursday 
(ONLINE) 

Hospital 

Management 

(FN Lab I) 

 Food Science-II 
(FN Lab I) 

Break Food Processing 

Operations  

(212) 

Dietetics-II  
(212) 

Diet & Patient 

Counseling 
(212) 

Friday 
 

Fundamentals of Bakery & Confectionary (FN Lab II) 
 

Break Fundamentals of Bakery & Confectionary (FN Lab II) 

Saturday (Only Working Saturdays) Extra Practical 
     

TEACHER ALLOTMENT 

Subject Teacher 

Dietetics-II (CC) Ms. Sudeshna Pramanik 

Food Science-II (CC) Ms. Jincy Abraham 

Food Processing Operations DSE(A):1 Dr. Uttiya Jana 

Fundamentals of Bakery & Confectionery DSE(A):2 Ms. Sudeshna Pramanik/*Mr. Uddalak Mitra 

Diet & Patient Counselling DSE(A):3 Ms. Sweata Rani Rai 

Hospital Management DSE(A):4 Ms. Shnauli Chakraborty 

 

 



16
th

 November, 2021 

J.D. BIRLA INSTITUTE 

Department of Food Science & Nutrition Management (B.Sc) 

CLASS TIMETABLE, SESSION 2021-2022 

 

3
rd

 Year (Non-CBCS syllabus) 

DAY 1
st
 Period 2

nd
 Period 3

rd
 Period  4

th
 Period (1-2) 5

th
 Period (2-3) 6

th
 Period (3-4) 

Time 9:30 to 10:30 10:30 to 11:30 11:30 to 12:30 12:30 to 1:00 1:00 to 2:00 2:00-3:00 3:00-4:00 

Sunday HOLIDAY 

Monday 

   Break Dietetics-II  

(FN Lab-III) 

Food 

Processing & 

Packaging 

Operations (312) 

Food Design & 

Product 

Development  

(FN Lab-I) 

Tuesday 
Dietetics-II(P) 

(FN Lab-II) 

Break Food Science-II (FN Lab-I)  

 

Wednesday Food Design & Product Development (FN Lab-III) Break     

Thursday 

  Term Paper 

(FN Lab-II) 

Break  Dietetics-II (FN 

Lab-I) 

Food 

Processing & 

Packaging 

Operations 

(FN Lab-I) 

Friday 
Fundamentals of Bakery & Confectionery 

(FN Lab-II) 

Break  

Saturday    

 

 

TEACHER ALLOTMENT 

Subject Teacher 

Dietetics-II (FSNM501) Ms. Sweata Rani Rai  

Food Processing  & Packaging Operations (FSNM 502) Dr. Uttiya Jana 

Food Science-II (FSNM503P) Ms. Jincy Abraham 

Fundamentals of Bakery & Confectionery (FSNM504P) Mr. Uddalak Mitra 

Project/Term Paper (FSNM505S) Ms. Divya Mehta 

Dietetics-II (FSNM506P) Ms. Sudeshna Pramanik 

Food Design & Product Development (FSNM 507P) Ms. Deepanjali Das 

 



16
th

 November, 2021 

J.D. BIRLA INSTITUTE 

Department of Food Science & Nutrition Management (B.Sc) 

CLASS TIMETABLE, SESSION 2021-2022 

 

Extra Practical Classes  

 

3
rd

 Yr B.Sc 

DATES 1
st
 Period 2

nd
 Period 3

rd
 Period  4

th
 Period (1-2) 5

th
 Period (2-3) 6

th
 Period (3-4) 

Time 9:30 to 10:30 10:30 to 11:30 11:30 to 12:30 12:30 to 1:00 1:00 to 2:00 2:00-3:00 3:00-4:00 

27.11.21 Food Microbiology (Group-A) (Chemistry Lab) Break Food Microbiology (Group-B) (Chemistry Lab) 

11.12.21 
Fundamentals of Bakery & Confectionery  

(FN Lab-II) 

Break Fundamentals of Bakery & Confectionery  

(FN Lab-II) 

08.01.22 
Food Quality & Analysis (Group-A)  

(Chemistry Lab) 

Break Food Quality & Analysis (Group-B) (Chemistry Lab) 

15.01.22 
Nutritional Biochemistry (Group-A)  

(Chemistry Lab) 

Break Nutritional Biochemistry (Group-B) (Chemistry Lab) 

29.01.22 
Food Quality & Analysis (Group-A)  

(Chemistry Lab) 

Break Food Quality & Analysis (Group-B) (Chemistry Lab) 

 


