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UNIVERSITY OF POONCH RAWALAKOT

) TRANSCRIPT
T2 Ahsen Munir Father's Name: Muhammad Munir Khan
%”ﬁ‘ No. 2017-AGRI-647 Department: Food Science & Technology
Roll No. 58 Degree B.Sc. (Hons.) Agriculture
Session:  2017-21 Faculty: Agrlr:u!ture
| Semester.” Cods # Course Titleg .-~ g 0 s L CriH. " “Mks% " GiP .- LG, Remarks |
First BIOL-111___ Functional Biology-| 3 81.0 4.0 A
STAT-111  Statistics.| 3 86.0 4.0 A
SSH-111 Islamic Studies 2 74.0 3.6 B+
SSH-112 Communication Skills 3 63.0 3.2 B
FRW-111 Forestry, Range, Water-shed and Wildlife Wanagement 3 65.0 3.0 B
AGR-111 Basic Agriculture ; 3 61.0 27 c
AXT-111 Agricultural Education and Extension 3 65.0 3.0 B
GPA 3.35 B Promoied
Second _ BIOL-421 Functional Biology-li 3 85.0 4.0 A
STAT-121 _ Statistics-Il 3 93.0 4.0 A+
SS5H-121 Technical Writing and Presentation 3 69.5 3.3 B
Cs-121 Information and Communication Technology 3 74.0 3.6 8+
AENG-121 _ Farm Mechanization a 3 80.0 40 A
AECO-121 _ Auricultural Econo s 3 70.0 3.3 B
SSH-122 Pakistan Studies 2 65.0 3.0 8
GPA 3.63 B
CGPA 340 B Promoted
Third AGR-211 Field Crop Production 3 59.0 26 C
HORT -211 _Introduciory Helculture 3 74.0 3.6 B+
ENT -211 lntroduc[azz Entomoiogy 3 65.0 3.0 B
PBMG -211 introductory Genetics 3 60.0 2.6 c
SES-211 Introduction to Soil Science-1 3 61.0 2.7 c
PP.211 Introductory Plant Pathology 3 70.0 3.3 B
FST -211 Introduction ta Food Sclence ang Technology 3 76.0 A7 B+
GPA 3.07 B
CGPA 334 8 Promoted
Fourth PP-221 Intreduction to Plant Pathogens 3 74.0 3.6 B+
ENT-221  Applied Entomology 3 76.0 3.7 B+
HORT-221  Hortlculfural Crop Production 3 70.0 3.3 B
FST-221 Foed Processing and Praservation Kl 65.0 3.0 B
SES-221 Introduction to Soll Sclence-1l 3 67.0 3.1 B
GPA 2.78 C
CGPA 322 B Mromoted
Fifth B-CHEM -311 Introduction to Pia-Chemistry 5 70.0 3.3 B
FST-311 Unit Operations in Food Processing 3 81.0 4.0 A
FST-312 Food Chemistry K| 76.0 3.7 2+
FST-313 Food Microblology 3 75.0 3.6 B+
FST-314 _ Food Analysis and Sensory Evaluation 3 71.0 34 B
FST-315 Principles of Human Nutrition - 3 70.0 33 B
GPA 3.55 B
CGPA 328 B Promoted
Sixth SES.326 Envirenmonial Pollution, Climate Change & its Management 3 70.0 3.3 B &
FsT.324 Fruits and Veqetable Processing 3 78.0 3.7 B+
FET.322 Foad Safely and Quality Manegzment 3 72.0 3.4 B+
FST-323 Cerzal Technology 3 75.0 3.8 B+
FST-324 __ Dairy Technology 3 69.0 3.2 B
FST-325 Ieat, Poultry and Fish Processing 3 80.0 4.0 A
PEMG -221 Introductory Plant Breeding (Repeat-iv) i 81.0 4.0 A
GPA 3.60 .8
CGPA 342 B Promoted
Seventh  FST-411 Technology of Fats and Qils 3 70.0 3.3 o)
FST-412__ Sugar Technology 3 80.0 40 A
FST -413 Beverage Technology 3 80.0 4.0 A
FST -414 Confecticiiery and Snack Food's 3 77.0 38 B
FST -415 Postharves: Technaloay 3 70.0 3.3 B
GPA 3.68 B
: CGPA 345 B Promoted
Eighth  FST-421  Food Laws and Regulations i 59.0 3.2 B
F3T -422 Extrusion Technology 3 70.0 3.3 B
FST-423  Food Plant Layoct 2nd Sanitation 3 53.0 22 C
FST -424 Research Projects and Scientific Writing 3 67.0 3.1 B
FST -425 Internship/Project Studles 4 80.0 4.0 A
_GPA__ 321 B
CGPA 343 B Passed
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