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CO - PO Attainment Table (2020-2024 batch)

Number of Number of [ Pass | Co- Ff:-slrge‘t Target
S.No  Code | Name of the subject students appear | students passed | percentage attainment level attainment
_1|cio Mathematics — 26 26 100 2.65 2.5 | Yes
2 C102 | Physics 26 26 100 | 2.7 2.5 Yes
3] C103 Chemistry 26 26 100 2.7 25 | Yes
! Basic Civil and Mechanical
4 Cl104 Engineering 26 26 100 | 2.65 2.5 | Yes
5 Cl105 Engineering Mechanics 26 26 100 | 295 25| Yes
6 Cl106 Communicative English 26 26 100 2.88 2.3 | Yes
71 C107 Physics Laboratory 26 26 100 275 2.5 Yes
8| C108 Chemistry Laboratory 26 26 100 2.75 2.5 | Yes
g C109 Workshop Practice 26 26 100 2.75 251 ¥Yeas
10 C110 | Mathematics — I 26 26 100 2.64 2.5 | Yes
11 | C111 Material Science 26 26 100 2.38 2.5 1 ¥es
B2 [ G112 Environmental Science 26 26 | 100 2.86 2.5 Yes
Basic Electrical and |
13 | CI13 Electronics Engineering 26 26 | 100 2.74 25| Yes
Engineering [
14 Cl14 | Thermodynamics 26 26 100 2.65 235 Yes
15 C115  Computer Programming 2% 26 100 2.78 2.5 | Yes
Computer Programming
16 | Cll16 | Laboratory 26 2 s 100 2,73 2.5
17 €117 Engineering Graphics 26| 26 ) e 275 | ]
Basic Electrical and
I8 Cl18  Electronics Laboratory 26 | 26 100 2715 235




19| CI19 [ NSS/NCC 26 26 100 | 278 2.5] Yes l
Fourier Series and Partial l l | J
20 | C201 | Differential Equations 26 26 100 2.88 | 2.5 | Yes
Introduction to Food | \ l \
| 21|C202 | Processing 26 26 100 | 28| 25| Yes
| 22]C203 | Food Process Calculations | 26 26 100 | 286 25|Yes |
23 | C204 Food Microbiology 26 26 100 ] 2.65 \ 2.5 || Yes |
| Principles of Fluid \ ] . \ \
24 | C205 Mechanics 26 25 96.15 2.65 | 2.5 | Yes
25| C206 | Food Chemistry ] 26 | 26 100 | 265 25| Yes
\ Food Microbiology ‘ \ | '.
| 26|C207 | Laboratory 26 | 26 100 27 2.5 | Yes
| 27]C208 | Food Chemistry Laboratory 26 | 26 100 | 27 25| Yes
| Fluid Mechanics and ‘ I ! I
28 | C209 Machinery Laboratory 26 26 100 l 2.65 | 2.5 | Yes
29| €210 | Probability and Statistics 26 | 26 100 | 275| 25| Yes
30 | C211 Food Analysis 26 ] 26 100 | 2.88 | 2.5 | Yes
Fundamentals of Heat and ‘ ' ! ‘
| 31|€212 Mass Transfer 26 | 25 96.15 l 2.65 | 2.5| Yes
32| C213 | Nutritional Biochemistry 26| 24 92.30 | 2.55 2.5 | Yes
' 33| C214 | Thermodynamics 2| 25 96.15 | 265 25! Yes
1 Unit Operations for Food \ l | \
| 34 | C215 Processing 26 25 96.15 | 2.65 2.5 \ Yes
| 35|C216 | Food Analysis Laboratory 26 | 26 l 100 | 2.58 | 25| Yo
' 36!C217 | Unit Operations Laboratory 26 | 26 l 100 | 286 25 W
! | Nutritional Biochemistry ‘ ‘ ' f i( Department o \
| 37,C218 | Laboratory 26 26 | 100 | 274 | 2.4SNes, Food
: | 38|C219 | Physical Education 26 | 26 l 100 | 265 25W ¢
s 39|C301 | Food Additives 26 | 26 l 100 | 278 25| Ved - oF
& Enzyme and Fermentation l \ \ !. '
40| €302 | Technology | 26 26 100 275 25| Yes
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|

| Refrigeration and Cold |
41 | C303 Chain Management 26 26 100 275 2.5 | Yes
Food Processing and
42 | C304 Preservation 26 26 100 2.75 2.5 | Yes
Elective I - Pulse and Oil
43 | C305 Seed Technology 26 26 100 2.78 2.5 | Yes
Elective II - Spices and
44 | C306 Plantation Technology 26 26 100 2.88 2.5 Yes
Food Processing and
45 | C307 Preservation Laboratory 26 26 100 2.8 2.5 Yes
Enzymes and Fermentation B
46 | C308 Technology Laboratory 26 26 100 2.36 2.5 | Yes ‘
47 | C309 General Proficiency - 1 26 26 100 2.65 2.5 | Yes
48 | C310 Food Process Engineering 26 26 100 2.65 2.5 | Yes
Baking and Confectionary
49 | C311 Technology 26 26 100 2.75 2.5 | Yes
Fruits and Vegetable |
50 | C312 | Processing 26 26 100 2.75 | 2.5 | Yes
Elective III - Cereal
1 | C313 Technology 26 26 100 2.78 | 2.5 | Yes
| Elective IV - Food Plant '
52 C314 Layout 26 26 100 2.88 2.5 | Yes
Fruits and Vegetable |
| 531C315 | Processing Laboratory 26 26 100 2.8 | 2.5 | Yes
] | Baking and Confectionary I
54 C316 | Technology Laboratory 26 26 100 2.86 25 | Yes 2c
55 C317 | General Proficiency — II 26 26 100 2.65 2.5 | Yes (3
56 C401 | Dairy Process Technology 26 24 92.30 2.65 2.5 | Yes 8.2
Food Safety, Quality and ! e
57 C402  Repulation 26 26 100 2.65 | 2.5 N
58 C403  Food Packaging Technology 26 26 100 278| 25| Yes =5
59 C404 | Elective V - Beverage 26 26 100 2.75 2.5 | Yes




[ [Tochnology | ] l | ]
| [Elective VI - Downstream B . : ' |
60 | C405 | Processing _ 26 26 100 | 275 25 ~ Yes
Testing of Packaging II
61 | C406 Materials Laboratory 26 26 100 2.75 | 2.5 | Yes [
Dairy Process Technology | |
62| €407 | Laboratory 26 26 100 2.78 2.5 | Yes |
63 | C408 | Industrial Visit/Training 26 26 100 288 25| Yes |
| 64 C409 | Project Work-] 26 26 100 28|  25|Yes |
65 | C410 | Professional Ethics 26 26 100 2.86 2.5 | Yes |
| Process Economics and | '|
| 66! C411 Industrial Management 26 26 100 2.65 2.5 Yes
l Meat, Fish and Poultry | i
| 67| C412 Processing Technology 26 26 100 2.65 2.5 | Yes |
1 Electives VII - Management |
| 68 C413 | of Food waste 26 26 100 2.65 2.5 Yes
Electives VIII - Emerging '
Technologies in Food } ;
69 C414 | Processing 26 25 96.15 2.65 2.5 Yes
70 | C415 | Project Work-Il 26 26 100 28 25| Yes |




- Mna . v e

PO attainment

Course PO | PO | PO | PO | PO | PO | PO | PO PO | PO | PO
code Course name 1 2 |3 4 5 6 7 8 |9 \ 10 \ 11 112
SEMESTER |
Cl101 Mathematics — 1 L T 3] 4= |a |a |2 Jz | -1
c102 Physics 3 3 3]- 3 - & - - 3
C103 Chemistry 2 2| 2]- - 2| 2|- - - L 2|
Ci04 Basic Civil and Mechanical Engineering 2 2 2 1]- 2] - - - - - | 3
C105 Engineering Mechanics 2 2 2 2]- 2] - - - - - 2 |
C106 Communicative English 2 2 2 2 |- 2 |- - - 3 %l - 3
C107 Physics Laboratory 3f 3] 2]« J= |s |+ [s [= [- 2] 3

C108 Chemistry Laboratory 3l 3] gl & |« [« |a |s 3] < 3
C109 Workshop Practice 3L 3 gl A= |2 s 1 |- 2| 3|

| SEMESTER II

| Cl110 Mathematics — II z| 2] ®f 2l- [- |- 1" 1[ 2

|I Cl11 Material Science 2] 1] 2] 1]- - - - - - 2] 2 ,

l Cli12 Environmental Science 1 1 1]- 2 3|- - < % 2] 3 |

: C113 Basic Electrical and Electronics Engineering 2 1 2 |- 1 1]- - - - 1] 2|
Cl14 Engineering Thermodynamics 2] 2| 2|- 2] - < = | |= 1] 1]

Cl115 Computer Programming 1| 3| 3| &) 3/ (- |- [+ [= 2| 34
Cl16 Computer Programming Laboratory 1 31 3| 2| 3= - - - |- 247 a8 ]
C117 Engineering Graphics 1] 2] 1 1 1]~ |- i e[l i 2F 2 |

[c118 Basic Electrical and Electronics Laboratory 1] 2] 3| 2| 3|- |- [« - |- 2 ZL T

'C119 [NSS/NCC 3 3] 3] 3 3] a[ 3] 3] REN3T®
 SEMESTER 111 ‘ N |

Fourier Series and Partial Dlﬂ‘erentlal ' (
| €201 | Equations D A 1 - I O < 1 A I O O e 2] 3
[C202 | Introduction to Food Pmce%qmb 3 A0 X 2 2] 2 1] - - s 1 \ 2



| C203 Food Process Calculations 2 2 2| 2 21 3 - - - 2 2
C204 TFood Microbiology 3 2 1 3 ) 1 - - - 2 3
| C205 Principles of Fluid Mechanics 2] 3] 3| 1 1 1 il e 1 2 3
C206 Food Chemistry 3 3 3 1 1]- - Z 2
C207 Food Microbiology Laboratory 3] 2 1 3 2 1 - - 2 3
C208 | Food Chemistry Laboratory 3] 3] 3] 1 1] - - 2] 2
€209 Fluid Mechanics and Machinery Laboratory 2] 3f 3] 1 1 1 - - 2 3
SEMESTER IV

C210 Probability and Statistics 1 2| 3 1 3 1 - - 1 1 2

c211 Food Analysis 1| 2] 3] 1 - |- 1{ 2] 3

C212 Fundamentals of Heat and Mass Transfer 2 1 2 2]- - 1 2 2

C213 Nutritional Biochemistry 2| 2] 24 2 3 3| 2]- - = 1 2

C214 Thermodynamics 3] 2 3] 2] 2] 2 1] - - - 1 2|

C215 Unit Operations for Food Processing 2 2 1 1 1 1 1]- - - 1 2 ‘
| C216 Food Analysis Laboratory 1| 2| 3| 1 - |- 1| 2 3|
(217 Unit Operations Laboratory 2| 2] 23 2] 2] 2] T |- = [ 3] 3]
!_ C218 Nutritional Biochemistry Laboratory 2 2 2 2 3 3 2 |- a | |I 1 [ 2]
| C219 Physical Education 2 2 3 | - | 2] ]I 2]

SEMESTER V |'

C301 Food Additives a| 2] 3] 3] 1 T 1| 2]

C302 Enzyme and Fermentation Technology 2 2 2 2 2 2 - - 1 ) 2 ]

C303 Refrigeration and Cold Chain Management 3L 2] 1] 1 - |+ = 1]

| C304 | Food Processing and Preservation 21 20 3| 2] 2] 2 1 - - 2]

| C305 | Elective | - Pulse and Oil Seed Technology 2 2 2 2 2 2 - 4 [

- C306 | Elective I1 - Spices and Plantation Technology 3 2 1 1 - = [

| C307 Food Processing and Preservation Laboratory 1 2 3 2 3 2 - 2 J

f Enzymes and Fermentation Technology

| C308 Laboratory 2| 2] 2| 2| o] 2[ 1 = |-

| C309 General Proficiency -1 - 2y 3| 3| 2 1




5

TRIEE

| SEMESTER VI

| c3to | Food Process Engineering 3] 2] 3] 1 | « Y Ls N0V 3
| C311 Baking and Confectionary Technology 3| 20 2] 2= | 2| 3]- [= |- 1l 2
1 C312 Fruits and Vegetable Processing 3 2] 1] 1 = = s 1] 2]
C313 Elective I - Cereal Technology 2| 2| 3| 1 [ - |- | 2l 2|
C314 | Elective IV - Food Plant Layout 3] 3] 2 [l - 1| 3|
€315 | Fruits and Vegetable Processing Laboratory 2| 2 1 1 | - - 1 1l 2 !|
| Baking and Confectionary Technology I |
C316 | Laboratory ol 1l 2 2] 1| 2 1|= | [s 14 -
C317 General Proficiency — IT : 2] 3] 3] 2] 3] 1] 3]
| SEMESTER V11 'l
C401 Dairy Process Technology sl 3] 3] 2 o |w_J= 1 1]
C402 Food Safety, Quality and Regulation 2l 3| 1l- @ |z s 2] 3]
C403 Food Packaging Technology 3] 2| 2 2| 3] 2| 1]- |- |- 1] 1]
| C404 Elective V - Beverage Technology 1] 2| 2[- 1 1 [ %]
| C405 Elective VI - Downstream Processing 1 1] 2| 2 ; = |- 1 il 2]
C406 Testing of Packaging Materials Laboratory 3 21 2 2 2] 2 1 I - lear 2|
C407 Dairy Process Technology Laboratory 3 3 3 2 o | - 1 1
C408 Industrial Visit/Training 2] 1] 1 21« |- | 2 1
C409 | Project Work-1 3] 3| 3| 2| 2] 2] 1] 1| 3| | 2} 2
SEMESTER VIII
C410 Professional Ethics 2| 2| 1]- 3] 3 b= s [a < |
| Process Economics and Industrial i .
C411 Management j| 2 1] - - - - 1 1
C412 | Meat, Fish and Poultry Processing Technology | 2 1 1 w f= ks 3| A&
C413 ' Electives VII - Management of Food waste’ 2] 2| 2| 2| 2 - - - 1| /g
Electives VIII - Emerging Technologies in | \3 st
| C414 | Food Processing ) 9| 2| 2)24| 2| 2 S O O T
C415 | Project Work-II 3] 3] 3l 2| 2 2] a1 3] 2l 2] W&




= ) Po Attam:nent Level - Direct Asamsment
rog . o PO1_PO2 PO3 PO4 POS P06 | PO7 \Pos PO9 | PO10 | PO11 | POI2
| Average of Direct Assessment 242218202 181 192} 228| 23| 22| 243| 196| 1.92] 196
Weightage Of 80% Of DirectPos 194 174 1.61 145 154 1.84| 1.76| 1.94| 178 1.57| 1.54| 1.57
-~ PO Anainment Level - In Direct Assessment
Surveys - ~__POI_PO2 PO3 PO4 POS PO6 | PO7 | PO8 |PO9 |POI10 | POI1 | POI2
Programme Exit %umy 1 258 25239 242 29| 244| 28| 263| 277| 2.19| 24| 242
 Alumini Survey - | R | N C N 9 ) B )
‘Employer Survey - ' 237|242 247232 221 203] 211 2 2| 1.89| 242| 232
Average of 3 Survey 12475 246 | 243 2.37|2555|2.235|2.455| 2315|2385 | 2.04| 2.41| 2.37
Weightage of 20% Of lnlJ_!um 049 049 046 051 044 045 051| 046] 042| 046] 042| 046
i ) Overall PO Attainment Level B
Pos PO1  PO2 PO3 PO4 POS | PO6 | PO7 | POS | POY | POI0 | POIL | POI2
Direct 80% 194 174 161 145 154| 182 1.84| 1.76| 1.94| 1.78| 1.57| 1.54
Indirect 20% 049, 049 | 0.4¢ 5 051 044 | 045| 051| 046| 042| 046| 042 046
Direct + Indirect R X & ; 223207 196 1.98]| 227| 235| 222| 236| 224| 1.99 |~ b=
Target 25l 25| 25] 25| 25| 25| 25| 25| 25| 2s $55]




® Target attainment of POs
® Overall PO - attainment

Overall PO attainment graph (2020-2024 batch)

PSO attainment (2020-2024 batch)

S.No. | Course Code | Name of the Subjects PSO 1
SEMESTER I ;
1 C101 Mathematics - I 3
2 C102 Physics 2
3 C103 Chemistry 2
4 C104 Basic Civil and Mechanical Engineering 2
5 C105 Engineering Mechanics 2
6 C106 Communicative English 2
L7 C107 Physics Laboratory -




! 8 | C108 | Chemistry Laboratory - 2
|9 | C109 " Workshop Practice - 1
\ | SEMESTER 11 '
| 10 | C110 [ Mathematics = IT - 2
|11 | C111 | Material Science " 1
|12 [C112 | Envircnmental Science = 1
|13 [CI113 Basic Electrical and Electronics Engineering 1 2
[ 14 | Cl14 Engineering Thermodynamics - 2
[ 15 | C115 Computer Programming = 2
[ 16 [ C116 | Computer Programming Laboratory - 2
17 | C117 Engineering Graphics - 1
18 [C118 Basic Flectrical and Electronics Laboratory - 3
[ 19 | C119 NSS /NCC e =
[ | SEMESTER ITI -
| 20 | 201 Fourier Series and Partial Differential Equations 2 2
'IA [ C202 Introduction to Food Processing 2 3
| 22 | C203 Food Process Calculations 3 3
'|i3 | C204 Food Microbiology 3 '3
|24 [ C205 | Principles of I'luid Mechanics 3 3
| 25 | €206 Food Chemistiy 3 [3
26 [ C207 Food Microbiology Laboratory 3 3
27 | ca08 Food Chemistry Laboratory 2 1
28 | C209 Fluid Kechanics and Machinery Laboratory 3 3
b  SEMESTER IV il '
| 29 | C210 Probability and Statistics 2 =
130 | C211 Food Analysis 3 3
3] | C212 Fundamentals of Heat and Mass Transfer 3 3
(32 | Cc213 Nutritional Biochemistry [3 3
33 | C214 Thermodynamics 3 3
34 [ €215 Unit Operations for Food Processing 3 3 ‘
[35 | c216 " Tood Analysis Laboratory 3 3 ‘
36 | C217 Unit Operations Laporatory 3 3
37 [ca8 Nutritional Biocheristry Laboratory E - |




3K L 219 I‘:.;‘_ﬂ.dl Education ) | __L
L _bFMF\T{R\ |' i
139 ) To&\ddﬁnb 3 3
190" _ Enzyme and Fermentation Technology 3 3
|41 _| Refrigeration and Cold Chain Management - 3 3
| 42 _ Fhwd \t ssing and Preservation K 13
| 43 H!.u v¢ 1 - Pulse and Oil Seed Technology. i 3
]_ 44 |E lcm-c ii - Spices and Plantation Technology %} 13
! 45 |30 i ood Progess: v and Preservation Laboratory ; 3
| 46 L C30s Enzvmics and ? ermentation Tee hnology lahor-tmr\ ) 3 3
47 e | General Proficiencs - 1
|  SEMESTER VI ' il
[43 310 | T'ood Process Fagincering - 13 3
| 49 311 | Baking and Confectionary Technology 3 3
150 1312 | Fruits and Vegetable Processing BERE 3
51 113 I-fective 18 - Cereal |C\"||’hl1.‘£} - 3 3
-52 34 Elective IV - Fooud Plant | avout - 7 3 N 3 J
_5_3 315 | Fruits and Vegetable Processing | aboratory o ) T 3 ‘
54 316 | Baking and Confectionary Technology L .shur.m‘.lr\ 13 [3 |
55 | €317 General Proficiency - 11 I J 3 J
SEMESTER V1I - ]
|56 ‘4(}] Dairy Process Technology - 3 i ] 3 4’
57 | C402 | Food Safety, Quality and Regulation 3 E |
58 C403 | Food Packaging lt.t.hnulub\ . 3 [3 nst;r
59 C404 | Elective V — Beverape Icchnolup 3 [3 /ng)"‘ % :‘%
60 C405 Elective VI - Downstream Processing 3 3 i
61 C406 Testing of Packaging Materials Laboratory 3 3
62 C407 Dairy Process Technology Laboratory 3 3
63 C408 | Industrial Visit/Training 3 3
64 C409 | Project Work-I 3 [3
SEMESTER VIII [
65 C410 [ Professional Ethics 3 [3




66 Call

i T I‘:I{Tli‘f\‘: _Ecano_n.'sics and Industrial Management |3 3
o8 = (-ii- i ____E:‘it- Fiisii.a:,‘rd ?oi.' v Processing Technology | 3 3
G o ectives VI -} 3 3
69 G4 TFlecmes Vil 3 3
70 TCaIS TPoeaWorkll B [3 3
B PSSO attainment level - Direct Assessment )
 PSO's PSO1 PSO2
| Average of Direct Assessment - o (. 28_2 2.66
| Weightage of 80% of PO's ) 226 213
i_ PSO Atunment Level - Indirect Assessment
\»S_un'e‘\'s' ) ~ PSO1 P502
| Course Exit Survey _ - 2.17 2,11
i | Alumni Survey = -
_ Employer Survey - 2
_Average of Three Survey e . 2.085
Weightage of 20% Of Indirect Pos B - 0.43
B Overall PO-atainment Level Y
n PSO's PSO1 PSO2  p— -
iy Direct 80% 2.26 213
o Indirect 20% 0.43 04
Direct + Indirect 2.69 2.53
[ Target 2.5 25




B Overall PSO attainment
| 275 T B Target attainment

PSO1 PSO2

Over all PSO - Attainment Graph (2020- 2024 Batch)

Head of the Department
Department of Food Technology
shanakula Vinayagar Institute of Technoiti
Kalitheerthalkuppam, Puducherry - 60510
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