












































































































































































































































CO, PO, PSO’S Mapping (R 2016) 

SEMESTER VII 

16HE7101 Professional Ethics 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
3 3 2 3 3 2 2  2 1  3 3 1 

CO2 
3 3 2 3 3 2 2  2 1  3 3 1 

CO3 
2 3 2 2 1 3 1  2 3 1 3 3 3 

CO4 
1 3 1 2  3 1  2 3 1 3 3 2 

CO5 
2 2 1 1 1 3 1  2 1 1 3 3 2 

Avg 2.2 2.8 1.6 2.2 2 2.6 1.4  2 1.8 1 3 3 1.8 

 

 16FT7201 Food Additives 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PS

O 

2 

CO1 
1  - 2 3 1 2 2 -   - -   - 1 1 1 

CO2 
1  - 2 2 2 2 2  -  -  -  - 1 2 1 

CO3 
1  - 2 1 1 2 2  -  -  -  – 1 2 1 

CO4 
1  - 2 2 2 2 2  –  -  -  - 1 1 1 

CO5 
1  - 3 2 2 2 2  -  -  -  - 1 2 1 

Avg 1 - 2.2 2 1.6 2 2 - - - - 1 1.6 1 

 

 

 



16FT7202 Plantation crops & Spices Product Technology 

PO& 

PSO 
PO1 

PO

2 

PO

3 

PO

4 

PO

5 

PO

6 

PO

7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PS

O 

2 

 

CO1 3 2 3 2 1 1 - 1 1 - 1 1 1 2 3 

CO2 3 2 3 2 1 1 1 1 3 1 2 1 1 2 3 

CO3 3 2 3 2 1 1 1 1 1 1 1 1 1 2 3 

CO4 3 2 3 2 1 1 1 1 1 1 2 1 1 2 2 

CO5 3 2 3 2 1 1 2 1 1 1 2 1 1 2 2 

Avg 3 2 3 2 1 1 1.25 1 1.5 1 
1.7

5 
1 1 2 3 

 

16FT7306 Technology of Snacks and Extruded Products 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2     2             3 2 

CO2 3 1 2                   3 2 

CO3   1 2 2                 3 1 

CO4 3   2                   3 2 

CO5 1 3 3 3                 3 2 

Avg 2.5 1.75 2.4 2.5  2       3 1.8 

 

16FT7308 Food Process Plant Layout and safety 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2     2             3 2 

CO2 3 1 2                   3 2 

CO3   1 2 2                 3 1 



CO4 3   2                   3 2 

CO5 1 3 3 3                 3 2 

Avg 2.5 1.75 2.4 2.5  2       3 1.8 

 

16FT7001 Food Process Equipment Design Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
2 2  - 1 -   - -   - 3  - -  2  - 1 

CO2 
1 -  2 -   -  -  -  - 3  -  - 2  - 2 

CO3 
1  - 3 2 2  -  -  - 2  -  - 2  - -  

CO4 2  -  -  - 2  -  -  - 2  -  - 3 2 2 

CO5 2 1 -  2 -   -  -  - 3  -  - 3 2 3 

Avg 1.6 1.5 2.5 1.7 2 - - - 2.6 - - 2.4 2 2 

 

 

16FT7401 Post-Harvest Technology of Fruits and Vegetables 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 3 2 2 2 2 2  2   3 3 3 

CO2 3 2 2 2 1 2 2  2 1  3 3 1 

CO3 3 2 2 2 2 2 1  2 1  3 3 2 

CO4 2 2 1 1 1 2 1  2 1  3 3 2 

CO5 3 2 2 2 1 3 1  2 1  3 3 2 

Avg 2.8 2.2 1.8 1.8 1.4 2.2 1.4  2 1  3 3 2 

 

 

 

 



SEMESTER VIII 

16FT8312 Total Quality Management 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 3 3 2 3 1 1 - 1 - 2 3 1 1 

CO2 3 3 2 2 1 1 1 - 1 - 2 2 1 1 

CO3 3 3 2 - 2 1 1 - 1 - 1 2 1 1 

CO4 3 2 - 1 3 1 1 - 1 - 1 2 1 1 

CO5 3 2 3 1 2 1 1 - 1 - 2 2 1 1 

Avg 3 2.6 2.5 1.5 2.2 1 1 - 1 - 1.6 2.2 1 1 

 

16FT8308 Emerging Technologies in Food Processing 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 3 3 2 3 1 1 - 1 - 2 3 1 1 

CO2 3 3 2 2 1 1 1 - 1 - 2 2 1 1 

CO3 3 3 2 - 2 1 1 - 1 - 1 2 1 1 

CO4 3 2 - 1 3 1 1 - 1 - 1 2 1 1 

CO5 3 2 3 1 2 1 1 - 1 - 2 2 1 1 

Avg 3 2.6 2.5 1.5 2.2 1 1 - 1 - 1.6 2.2 1 1 

 

 

Mapping of Course Outcome and Programme Outcome: 

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

I I 

  16MA1101 

Engineering 

Mathematics – 

I(Matrices and 

calculus) 

1 1.4 1 1.2 1 1.4 1.2 1.2 1.8 3 1 2.2 

16PH1101 

Engineering 

Physics 

3 3 3 2.6 2.8 - - - - - - 2 

16CY1101 

Engineering 

Chemistry 

3 2.2 2 1.6 2 1.3 - - - - - 1 

16HE1101 

English for 

Engineers – I 

3 2 2 2 2 1 1 - - - - 1 



16GE1103 Problem 

Solving and Python 

Programming 

3 1 1 - - 1 - - - - - 1 

16GE1102 

Engineering 

Graphics 

2 3 3 - 2 - - - 2 - - 2 

16PS1001

 Physica

l Sciences Lab – I 

2.8 3 2.6 1 1 2 1 - - 1 1 1 

16GE1004

 Proble

m Solving and 

Python 

Programming Lab 3 3 3 2.6 2.8 - - - - - - 2 

16GE1002 

Engineering 

Practices Lab 

            

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

I II 

16MA2101 

Engineering 

Mathematics – II 

1.6 1.6 1 1 1.2 2 1.8 1.8 2.2 3 1 2.8 

16PH2102 

Physics of 

Materials 

3 3 3 2.4 2.4 - - - - - - 2 

16FT2101 

Fundamentals of 

Biochemistry 

3 2.4 1.2 1.8 1.8 1 2 - - - - 1 

16HE2102 

Essential English 

for Engineers - II 

2 1 1.7 - - 1 2 3 2 - - 2 

16GE2101 

Engineering 

Mechanics 

1 2 1    1   1  1 

16CY2102 

Environmental 

Science 

2 3 3.0 - 2 - - - - - - 2 

16PS2001 

Physical Sciences 

Laboratory – II 

3  3  3    1    

16FT200 

Biochemistry 

Lab 

            

Year Sem 
Course code & 

Name 

PO

1 
PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II III 

16MA3111 

Fourier 

Analysis and Z 

Transforms 

3 2.8 3 1.4 1.4 2 - - - - - 
2.

2 

2.

2 
2.2 

16FT3201 

Fluid 

Mechanics 

2.

8 
1.8 1 1.3  1      1 1 1 

16FT3202 Food 

Process 

Calculations 

2.

8 
1.8 1 1.3  1      1 1 1 

16FT3203 

Food 

Microbiology 

2.

8 
1.8 1 1.3  1      1 1 1 

16FT3204    

 Food Chemistry 

2.

5 
2 2.3 2 3 2 2    3  

1.

3 
2.8 

16FT3001 

Food 

Microbiology 

Laboratory 

2 1.7 1.7 2 2  2     2 2 2 



16FT3002 

Food Production 

Analysis 

Laboratory 

2 1 1 1 2 2 2 - 1 1 - 2 
1.

2 
0.4 

Year Sem 
Course code & 

Name 

PO

1 
PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II IV 

16MA4112 

Applied 

Statistics & 

Numerical 

Methods 

1 1.25 1.75 1 4    1   
1.

6 
1 2.4 

16FT4201 

Engineering 

Properties of 

Food Materials 

1 1.25 2 1.6 1.5    2   
2.

2 
3 2.6 

16FT4202 

Fundamentals 

of Heat and 

Mass Transfer 

materials 

2 1.2 2.2 2.5  2      2 3 2.6 

16FT4203 Food 

Process 

Engineering - I 

2.8 1.8 1 1.3  2.2 2.8 1.6 2.2 2 
2.

6 

1.

4 
 2 

16FT4204 Food 

Analysis 
3 2.8 3 2 2       

2.

2 
2.2 2 

16HE4101 

Total Quality 

Management  

1.6 1.5 2.5 1.7 2    2.6   
2.

4 
2  

16FT4001 Food 

Analysis 

Laboratory 

2.2

5 
2.75 2.5 1.66 3  1.6      1 2.75 

16FT4001 Food 

Analysis 

Laboratory 

1 1.25 1.75 1 1    1   
1.

6 
1 2.4 

Year Sem 
Course code & 

Name 

PO

1 
PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II V 

16FT5201 

Food Process 

Engineering - 

II 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

16FT5202   

Food Quality 

Assurance and 

Control 

1  2.8   2 1 1    1 2.2 1 

16FT5203 

Baking and 

Confectionery 

Technology 

2.25 2.75 2.5 1.66 3  1.6      1 2.75 

16FT5204 2.5 1.75 2.2 2.5 0 2      1 3 1.8 

16FT5205 

Unit 

Operations in 

Food 

Processing 

1 1.25 1.75 1 1    1   1.6 1 2.4 

16FT5306 

Milling 

Technology 

for Food 

Materials 

1 2 1.2    1.25   1  1 1.6  

16FT5001 

Baking and 

Confectionery 

Technology 

Laboratory 

2.25 2 2 2.25  1 1 2   1 2.25 1.5 2.25 



16FT5002 

Food Process 

Engineering 

Laboratory 

2.5 1.75 2.2 2.5        1 3 1.8 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

III VI 

16FT6201 

Dairy 

Engineering 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

16FT6202 

Food 

Packaging 

3 1 2 2  2      2 3 2.6 

16FT6203 

Poultry, Meat 

and Fish 

Process 

Technology 

2.5 1.75 2.2 2.5  2      1 3 1.8 

16FT6204 

Refrigeration 

and Cold chain 

Management 

2.3 2 2.25 2.5  2      2 3 2.75 

16FT6301 

Beverage 

Technology 

1 2 1.2    1.25   1  1 1.4  

16FT6401 

Traditional 

Foods 

2.2 2.0 1.8 2 - 1 1 2 - - 1 2 1.4 3 

16FT6001 

Food 

Packaging 

and Fruits & 

Vegetable 

Processing 

Laboratory 

1.5 1.75 1.75 1 1 1 1  1 1  1 1.25 2 

16FT6002 

Dairy 

Engineering 

Laboratory 

2 1.5 2 2 2  2     2 2.5 2 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

 

 

IV 

 

 

VII 

16HE7101 

Professional 

Ethics 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3 1.8 

16FT7201 

Food 

Additives 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3  

16FT7202 

Plantation 

crops & Spices 

Product 

Technology 

3 2 3 2 1 1 1.25 1 1.5 1 1.75 1 1 2 

16FT7306 

Technology of 

Snacks and 

Extruded 

Foods 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3 1.8 

16FT7308 

Food Process 

Plant Layout 

and safety 

2.5 1.75 2.4 2.5  2       3 1.8 



16FT7401 

Food Product 

Development 

2.8 2.2 1.8 1.8 1.4 2.2 1.4  2 1  3 3 2 

16FT7001 

Food Process 

Equipment 

Design 

Laboratory 

1.6 1.5 2.5 1.7 2 - - - 2.6 - - 2.4 2 2 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

IV VIII 

16FT8306 

Waste 

Management 

and By-product 

Utilization in 

Food Industries 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 1.6 
2.

2 
1 1 

16FT8308 

Emerging 

Non-Thermal 

Processing of 

Foods 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 
1.

6 

2.

2 
1 1 

 

  



CO. PO, PSO’S Mapping (R2019) 

SEMESTER IV 

 

19FT4201 Fundamentals of Heat and Mass Transfer 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 1  1 1 1    1   2 1 2 

CO2 1 2 2 1 1       1  2 

CO3 1 1  1 1       2  3 

CO4 1 1 1 1 1       1  2 

CO5 1 1 3 1        2  3 

Avg 1 1.25 1.75 1 4    1   1.6 1 2.4 

 

19FT4202 Food Process Calculations 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 1  1 1 1    2   2 3 2 

CO2 1 2 2 2 1       3  3 

CO3 1 1  2 3       3  3 

CO4 1 1 2 2 1       1  2 

CO5 1 1 3 1        2  3 

Avg 1 1.25 2 1.6 1.5    2   2.2 3 2.6 

 

 

 

 

19FT4203 Engineering properties of food materials 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
3 2 2                   3 2 



CO2 
3   2     2             3 2 

CO3 
  1 2 2                   3 

CO4 
3   2                 2   3 

CO5 
1 3 3 3               2   3 

Avg 2 1.2 2.2 2.5  2      2 3 2.6 

 

19FT4251 Food Chemistry 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 2 2 1 1  1 1 2    1 1 2 

CO2 2 1 2 2  1 1     2 1 2 

CO3 3 3 2 3  1 1 1    2 1 2 

CO4 2 3 2 1  1 1     2 1 2 

CO5 2 1 2 3  1 1 3   1 3 1 2 

Avg 2.8 1.8 1 1.3  1      1 1 1 

 

19MA4152 Statistics and Numerical Methods 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 3 1 2  - - - - - - 2 3 2 

CO2 3 3 3 2 1  - - - - - - 3 2 2 

CO3 3 3 3 1 1  - - - - - - 2 2 2 

CO4 3 3 3 3 3   - - - - - 2 2 2 

CO5 3 3 3 3 3   - - - - - 2 2 2 

Avg 3 2.8 3 2 2       2.2 2.2 2 

 

 

 



19FT4001 Unit Operations Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
2 2   1         3     2   

 

CO2 
1   2           3     2   

 

CO3 
1   3 2 2       2     2   

 

CO4 2       2       2     3 2 
 

CO5 2 1   2         3     3 2 
 

Avg 1.6 1.5 2.5 1.7 2    2.6   2.4 2  

 

19FT4002  Food Process Equipment Design Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 3       3   3  3 

CO2 2  2      3   2  3 

CO3 2  2      3   2  3 

Avg 2.33 3 2      3   2.3  3 

 

SEMESTER V 

19FT5201 Baking and Confectionery Technology 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 3 2 1 1 - 1 1 - 1 1 1 2 

CO2 3 2 3 2 1 1 1 1 3 1 2 1 1 2 

CO3 3 2 3 2 1 1 1 1 1 1 1 1 1 2 

CO4 3 2 3 2 1 1 1 1 1 1 2 1 1 2 



CO5 3 2 3 2 1 1 2 1 1 1 2 1 1 2 

Avg 3 2 3 2 1 1 1.25 1 1.5 1 1.75 1 1 2 

 

 

19FT5202 Food Additives 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
  3   2 1 1    1 3 1 

CO2 
1  2   2  1    1 2 1 

CO3 
1  3   2  1    1 2 1 

CO4 
  3   2 1 1    1 2 1 

CO5 
1  3   2 1 1    1 2 1 

Avg 1  2.8   2 1 1    1 2.2 1 

 

19FT5203 Poultry, Meat and Fish Process Technology 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1  2   3 2 3    3  2 3 

CO2 2 3 3 2 3  2       3 

CO3 2 3 3 1   2      1 3 

CO4 3 2 1 2         1 3 

CO5 2 3 3    1       2 

Avg 2.25 2.75 2.5 1.66 3  1.6      1 2.75 

 

19FT5204 Principles of Food Processing 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 



CO1 3 2 2                   3 2 

CO2 3 1 2     2             3 2 

CO3   1 2 2                 3 1 

CO4 3   2                 1 3 2 

CO5 1 3 3 3               1 3 2 

Avg 2.5 1.75 2.2 2.5 0 2      1 3 1.8 

 

 

 

 

19FT5205 Unit Operations in Food Processing 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 1  1 1 1    1   2 1 2 

CO2 1 2 2 1 1       1 1 2 

CO3 1 1  1 1       2  3 

CO4 1 1 1 1 1       1  2 

CO5 1 1 3 1        2  3 

Avg 1 1.25 1.75 1 1    1   1.6 1 2.4 

 

19FT5306 Milling Technology for Food Materials 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
1 2 1 - - - - - - - - 1 2 - 

CO2 
1 2 1 - - - 1 - - 1 - 1 1 - 

CO3 
1 2 1 - - - 1 - - 1 - 1 1 - 

CO4 
1 2 1 - - - 1 - - 1 - 1 1 - 



CO5 
1 2 2 - - - 2 - - 1 - 1 3 - 

Avg 1 2 1.2    1.25   1  1 1.6  

 

19FT5001 Baking and Confectionery Technology Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 2 2 1 1  1 1 2    1 1 1 

CO2 2 1 2 2  1 1     2 1 2 

CO3 3 3 2 3  1 1 1    2 1 2 

CO4 2 3 2 1  1 1     2 1 2 

CO5 2 1 2 3  1 1 3   1 3 3 3 

Avg 2.25 2 2 2.25  1 1 2   1 
2.2

5 
1.5 2.25 

 

 

 

19FT5002 Unit Operations in Food Processing Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2          3 2 

CO2 3 1 2          3 2 

CO3  1 2 2         3 1 

CO4 3  2         1 3 2 

CO5 1 3 3 3        1 3 2 

Avg 2.5 1.75 2.2 2.5        1 3 1.8 

 

SEMESTER VI 

 

19FT6201 Dairy Engineering 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

 

PSO 



1 2 

CO1 3 2 3 1 2 2 -     - 1 1 1 2 

CO2 3 2 3 1 2 2 1       2 1 1 2 

CO3 3 2 3 1 2 2 1       1 1 1 2 

CO4 3 2 3 1 2 2 1       2 1 1 2 

CO5 3 2 3 1 2 2 2       2 1 1 2 

Avg 3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

 

19FT6202 Plantation crops and Spices Products Technology 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2          3 2 

CO2 3  2   2       3 2 

CO3 
 

 
1 2 2          3 

CO4 3  2         2  3 

CO5 1 3 3 3        2  3 

Avg 3 1 2 2  2      2 3 2.6 

 

19FT6203 Fruits and Vegetable Processing Technology 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2                   3 2 

CO2 3 1 2     2             3 2 

CO3   1 2 2                 3 1 

CO4 3   2                 1 3 2 

CO5 1 3 3 3               1 3 2 

Avg 2.5 1.75 2.2 2.5  2      1 3 1.8 

 

19FT6181 Professional Ethics in Engineering 



PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 3 2 2                   3 2 

CO2 3   2     2             3 2 

CO3   1 2 2                   3 

CO4 3   2                 2   3 

CO5 1 3 3 3               2   3 

Avg 2.3 2 2.25 2.5  2      2 3 2.75 

 

19FT6301 Beverage Technology 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
1 2 1         1 1  

CO2 
1 2 1    1   1  1 1  

CO3 
1 2 1    1   1  1 1  

CO4 
1 2 1    1   1  1 1  

CO5 
1 2 2    2   1  1 3  

Avg 1 2 1.2    1.25   1  1 1.4  

 

 

 

19FT6401 Traditional Foods 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 
2 2 1 1  - 1 1 2  - -   - 1 1 2 



CO2 
2 1 2 2  - 1 1    -  -  - 2 1 2 

CO3 
3 3 2 3  - 1 1 1  -  -  - 2 1 2 

CO4 
2 3 2 1  - 1 1    -  -  - 2 1 2 

CO5 2 1 2 3  - 1 1 3  -  - 1 3 3 2 

Avg 2.2 2.0 1.8 2 - 1 1 2 - - 1 2 1.4 3 

 

19FT6001 Dairy Engineering Laboratory 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PSO 

1 

 

PSO 

2 

CO1 1 1 1 - - 1 1 - 1 1 - 1 2 - 

CO2 1 1 1 - 1 1 1 - 1 1 - 1 2 - 

CO3 1 2 1 - - 1 1 - 1 1 - 1 1 - 

CO4 2 2 2 1 1 1 1 - 1 1 - 1 1 2 

CO5 2 2 3 1 1 1 1 - 1 1 - 1 1 - 

Avg 1.5 1.75 1.75 1 1 1 1  1 1  1 1.25 2 

 

19FT6002 Fruits and Vegetable Processing Technology Laboratory 

PO& 

PSO 
PO1 PO2 

PO

3 

PO

4 

PO

5 
PO6 PO7 PO8 PO9 

PO 

10 

PO 

11 

PO 

12 

 

PS

O 

1 

 

PS

O 

2 

 

CO1 2 2 2 3 2   2         2 2 2 2 

CO2 2 1 2 2 2   2         2 3 2 2 

CO3 2 2 2 2 2   2         2 2 2 2 

Avg 2 1.5 2 2 2  2     2 2.5 2 2 

 

Mapping of Course Outcome and Programme Outcome: 

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 



I I 

19HE1101/ 

TECHNICAL   

ENGLISH   

1 1.4 1 1.2 1 1.4 1.2 1.2 1.8 3 1 2.2 

19MA1102/ 

CALCULUS 

AND LINEAR 

ALGEBRA 

3 3 3 2.6 2.8 - - - - - - 2 

19PH1151/ 

APPLIED 

PHYSICS 

3 2.2 2 1.6 2 1.3 - - - - - 1 

19CY1151/ 

CHEMISTRY 

FOR 

ENGINEERS 

3 2 2 2 2 1 1 - - - - 1 

19ME1101/ BASICS 

OF                   CIVIL 

AND 

MECHANICAL 

ENGINEERING 

3 1 1 - - 1 - - - - - 1 

19CS1151/ 

PYTHON 

PROGRMMING 

PRACTICES 

2 3 3 - 2 - - - 2 - - 2 

19ME1152/ 

ENGINEERING 

DRAWING 

2.8 3 2.6 1 1 2 1 - - 1 1 1 

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

I II 

19HE2101/ 

BUSINESS   

ENGLISH FOR 

ENGINEERS 

1.6 1.6 1 1 1.2 2 1.8 1.8 2.2 3 1 2.8 

19MA2101/ 

DIFFERENTIAL 

EQUATIONS 

AND 

COMPLEX 

VARIABLES 

3 3 3 2.4 2.4 - - - - - - 2 

19PH2151/ 

MATERIAL 

SCIENCE 

 

3 2.4 1.2 1.8 1.8 1 2 - - - - 1 

19CY2151/ 

ENVIRONMENT

AL STUDIES 

2 1 1.7 - - 1 2 3 2 - - 2 

19FT2105/ 

PRINCIPLES OF 

MICRO 

BIOLOGY 

1 2 1    1   1  1 

19IT2151/ 

PROGRAMMING 

IN C 

2 3 3.0 - 2 - - - - - - 2 

ENGINEERING 

PRACTICES 
3  3  3    1    

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II III 

19MA3102 

Fourier 

Analysis and 

Transforms 

3 2.8 3 1.4 1.4 2 - - - - - 
2.

2 

2.

2 
2.2 

19FT3201 2.8 1.8 1 1.3  1      1 1 1 



Fluid 

Mechanics 

19FT3101 

Principles of 

Thermodyna

mics 

2.8 1.8 1 1.3  1      1 1 1 

19FT3202 

Food 

Microbiology 
2.8 1.8 1 1.3  1      1 1 1 

19FT3251 

 Bio Chemistry 
2.5 2 2.3 2 3 2 2    3  

1.

3 
2.8 

19FT3001 

Food 

Microbiology 

Laboratory 

2 1.7 1.7 2 2  2     2 2 2 

19FT3002 

Food 

Production 

Analysis 

Laboratory 

2 1 1 1 2 2 2 - 1 1 - 2 
1.

2 
0.4 

19FT4002 

Food Process 

Equipment 

Design 

Laboratory 

2.3

3 
3 2      3   

2.

3 
 3 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II IV 

19FT4201  

Fundamental

s of Heat and 

Mass 

Transfer 

1 1.25 1.75 1 4    1   
1.

6 
1 2.4 

19FT4202 

Food Process 

Calculations 

1 1.25 2 1.6 1.5    2   
2.

2 
3 2.6 

19FT4203 

Engineering 

properties of 

food 

materials 

2 1.2 2.2 2.5  2      2 3 2.6 

19FT4251 

Food 

Chemistry 

2.8 1.8 1 1.3  1      1 1 1 

19MA4152 

Statistics and 

Numerical 

Method 

3 2.8 3 2 2       
2.

2 
2.2 2 

19FT4001 

Unit 

Operations 

Laboratory 

1.6 1.5 2.5 1.7 2    2.6   
2.

4 
2  

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II V 

19FT5201 

Baking and 

Confectionery 

Technology 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

19FT5202  

Food Additives 
1  2.8   2 1 1    1 2.2 1 

19FT5203 

Poultry, Meat 

and Fish 

Process 

Technology 

2.25 2.75 2.5 1.66 3  1.6      1 2.75 



19FT5204 

Principles of 

Food 

Processing 

2.5 1.75 2.2 2.5 0 2      1 3 1.8 

19FT5205 

Unit 

Operations in 

Food 

Processing 

1 1.25 1.75 1 1    1   1.6 1 2.4 

19FT5306 

Milling 

Technology 

for Food 

Materials 

1 2 1.2    1.25   1  1 1.6  

19FT5001 

Baking and 

Confectionery 

Technology 

Laboratory 

2.25 2 2 2.25  1 1 2   1 2.25 1.5 2.25 

19FT5002  

Unit 

Operations in 

Food 

Processing 

Laboratory 

2.5 1.75 2.2 2.5        1 3 1.8 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

III VI 

19FT6201 

Dairy 

Engineering 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

19FT6202 

Plantation 

crops and 

Spices 

Products 

Technology 

3 1 2 2  2      2 3 2.6 

19FT6203 

Fruits and 

Vegetable 

Processing 

Technology 

2.5 1.75 2.2 2.5  2      1 3 1.8 

19FT6181 

Professional 

Ethics in 

Engineering 

2.3 2 2.25 2.5  2      2 3 2.75 

19FT6301 

Beverage 

Technology 

1 2 1.2    1.25   1  1 1.4  

19FT6401 

Traditional 

Foods 

2.2 2.0 1.8 2 - 1 1 2 - - 1 2 1.4 3 

19FT6001 

Dairy 

Engineering 

Laboratory 

1.5 1.75 1.75 1 1 1 1  1 1  1 1.25 2 

19FT6002 

Fruits and 

Vegetable 

Processing 

Technology 

Laboratory 

2 1.5 2 2 2  2     2 2.5 2 

  



Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

 

 

IV 

 

 

VII 

19FT7201 

Food 

Analysis and 

Quality 

Control 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3 1.8 

19FT7202 

Food 

Packaging 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3  

19FT7203 

Food Plant 

Layout and 

Management 

3 2 3 2 1 1 1.25 1 1.5 1 1.75 1 1 2 

19FT7307 

Emerging 

Non-Thermal 

Processing of 

Foods 

2.5 1.75 2.4 2.5  2       3 1.8 

19XX74XXO

pen Elective – 

II 

2.8 2.2 1.8 1.8 1.4 2.2 1.4  2 1  3 3 2 

19FT7001 

Food 

Packaging 

Laboratory 

1.6 1.5 2.5 1.7 2 - - - 2.6 - - 2.4 2 2 

19FT7002 

Food 

Analysis and 

Quality 

Control 

Laboratory 

3 3 2 2 1 1      2 3 3 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

IV VIII 

19FT8312 

Total Quality 

Management 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 1.6 
2.

2 
1 1 

19FT8308 

Emerging 

Technologies 

in Food 

Processing 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 
1.

6 

2.

2 
1 1 

 

 

 

 

 

 

 

 

 

 



 

CO’S, PO’S & PSO’S MAPPING-(R 2019 With Amendments) 

Semester – I  

Course Code & Name : 21HE1101/ TECHNICAL   ENGLISH   

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 1 1 1 2 - 1 2 1 2 3 1 3 3 2 

CO2 1 2 1 1 1 2 1 1 1 3 1 2 2 3 

CO3 1 2 1 1 1 2 1 1 2 3 1 2 2 2 

CO4 1 1 - 1 1 1 1 1 2 3 1 2 3 3 

CO5 - 1 1 1 1 1 1 2 2 3 1 2 2 2 

Avg 1 1.4 1 1.2 1 1.4 1.2 1.2 1.8 3 1 2.2 2.4 2.4 

 

Course Code & Name : 21MA1101/ CALCULUS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 3 3 - - - - - - 2 2 3 

CO3 3 3 3 3 3 - - - - - - 2 1 2 

CO4 3 3 3 3 3 - - - - - - 2 2 1 

CO5 3 3 3 2 3 - - - - - - 2 2 2 

Avg 3 3 3 2.6 2.8 - - - - - - 2 1.8 2 

 

Course Code & Name : 21MA1102/ CALCULUS AND LINEAR ALGEBRA 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 2 3 - - - - - - 2 2 2 

CO3 3 3 3 3 3 - - - - - - 2 2 3 

CO4 3 3 3 3 3 - - - - - - 2 1 2 

CO5 3 3 3 3 3 - - - - - - 2 2 1 

Avg 3 3 3 2.6 2.8 - - - - - - 2 1.8 2 

 

Course Code & Name : 21MA1103/ CALCULUS AND DIFFERENTIAL EQUATIONS 

 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 2 3 - - - - - - 2 2 2 

CO3 3 3 3 3 3 - - - - - - 2 2 3 

CO4 3 3 3 3 3 - - - - - - 2 1 2 

CO5 3 3 3 3 3 - - - - - - 2 2 1 

Avg 3 3 3 2.6 2.8 - - - - - - 2 1.8 2 



 

 

 

 

 

 

 

 

Course Code & Name : 21PH1151/ APPLIED PHYSICS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 2 2 1 1 1 - - - - - 1 2 1 

CO2 3 3 1 1 2 - - - - - - 1 3 3 

CO3 3 2 1 2 2 - - - - - - 1 3 3 

CO4 3 2 3 2 3 1 - - - - - 1 2 2 

CO5 3 2 3 2 2 2 - - - - - 1 2 3 

Avg 3 2.2 2 1.6 2 1.333333 - - - - - 1 2.4 2.4 

 

Course Code & Name : 21CY1151/ CHEMISTRY FOR ENGINEERS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 2 2 - 2 1 1 - - - - 1 1 1 

CO2 3 2 2 - 2 1 - - - - - 1 1 - 

CO3 3 2 2 - 2 1 1 - - - - 1 1 - 

CO4 3 2 2 2 2 1 - - - - - 1 1 1 

CO5 3 2 2 - 2 1 - - - - - 1 1 1 

Avg 3 2 2 2 2 1 1 - - - - 1 1 1 

 

Course Code & Name : 21ME1101/BASICS OF CIVIL AND MECHANICAL ENGINEERING 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 1 1 - - 1 - - - - - 1 3 3 

CO2 3 1 1 - - 1 - - - - - 1 3 2 

CO3 3 1 1 - - 1 - - - - - 1 2 2 

CO4 3 1 1 - - 1 - - - - - 1 3 2 

CO5 3 1 1 - - 1 - - - - - 1 3 2 

Avg 3 1 1 - - 1 - - - - - 1 2.8 2.2 

 

Course Code & Name : 21CS1151/PYTHON PROGRMMING PRACTICES 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 2 3 3 - 2 - - - - - - 2 2 2 

CO2 2 3 3 - 2 - - - 2 - - 2 2 2 



CO3 2 3 3 - 2 - - - 2 - - 2 2 2 

CO4 2 3 3 - 2 - - - 2 - - 2 2 2 

CO5 2 3 3 - 2 - - - 2 - - 2 2 2 

Avg 2 3 3 - 2 - - - 2 - - 2 2 2 

 

Course Code & Name : 21ME1152/ ENGINEERING DRAWING 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 2 3 2 - 1 - 1 - - 1 1 1 1 2 

CO2 3 3 2 1 1 - 1 - - 1 1 1 1 2 

CO3 3 3 3 - 1 1 1 - - 1 1 - 1 1 

CO4 3 3 3 1 1 2 1 - - 1 1 1 1 1 

CO5 3 3 3 1 1 3 1 - - 1 1 1 1 1 

Avg 2.8 3 2.6 1 1 2 1 - - 1 1 1 1 1.4 

 

 

 

Course Code & Name : 21EC1153/ ELECTRON DEVICES AND ELECTRIC CIRCUITS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 1 1    1 2 3 3 

CO2 3 3 2 2 2 1 1    1 2 3 2 

CO3 3 2 3 2 2 1 1    1 2 2 2 

CO4 3 3 3 2 2 1 1    1 2 3 2 

CO5 3 3 3 2 2 1 1    1 2 3 2 

Avg 3 2.8 2.8 2 2 1 1    1 2 2.8 2.2 

 

Course Code & Name : 21EC1154/ BASICS OF ELECTRON DEVICES AND ELECTRIC 

CIRCUITS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 1 1    1 2 3 3 

CO2 3 3 2 2 2 1 1    1 2 3 2 

CO3 3 2 3 2 2 1 1    1 2 2 2 

CO4 3 3 3 2 2 1 1    1 2 3 2 

CO5 3 3 3 2 2 1 1    1 2 3 2 

Avg 3 2.8 2.8 2 2 1 1    1 2 2.8 2.2 

 

Course Code & Name : 21EE1155/ BASICS OF ELECTRICAL ENGINEERING 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3                     3 3 

CO2   2                     3 0 



CO3   1 2 1   2             3 3 

CO4                 1   1   3 0 

CO5     1 1 1               3 0 

Avg 3 3                     3 3 

 

 

 

 

 

Semester –II  

Course Code & Name : 21HE2101/ BUSINESS   ENGLISH FOR ENGINEERS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 1 2 1 1 1 2 1 2 2 3 - 3 1 - 

CO2 2 1 1 1 1 2 2 2 2 3 - 2 - 1 

CO3 2 2 1 1 1 2 2 2 2 3 1 3 1 - 

CO4 2 2 1 1 2 2 2 2 3 3 1 3 1 1 

CO5 1 1 1 1 1 2 2 1 2 3 1 3 1 1 

Avg 1.6 1.6 1 1 1.2 2 1.8 1.8 2.2 3 1 2.8 1 1 

 

Course Code & Name : 21MA2101/ DIFFERENTIAL EQUATIONS AND COMPLEX 

VARIABLES 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 2 2 - - - - - - 2 2 2 

CO3 3 3 3 3 3 - - - - - - 2 2 2 

CO4 3 3 3 2 2 - - - - - - 2 2 2 

CO5 3 3 3 3 3 - - - - - - 2 2 2 

Avg 3 3 3 2.4 2.4 - - - - - - 2 2 2 

 

Course Code & Name : 21MA2102/ COMPLEX VARIABLES AND TRANSFORM CALCULUS 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 2 3 - - - - - - 2 2 2 

CO3 3 3 3 3 3 - - - - - - 2 2 2 

CO4 3 3 3 3 3 - - - - - - 2 1 2 

CO5 3 3 3 3 3 - - - - - - 2 2 1 

Avg 3 3 3 2.6 2.8 - - - - - - 2 1.8 1.8 

 

Course Code & Name : 21MA2103/ LINEAR ALGEBRA, NUMERICAL METHODS AND 

TRANSFORM CALCULUS 

 



PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 1 

CO2 3 2 3 2 3 - - - - - - 2 1 2 

CO3 3 2 3 3 3 - - - - - - 3 2 3 

CO4 3 3 2 2 2 - - - - - - 2 1 2 

CO5 2 3 3 3 3 - - - - - - 2 2 1 

Avg 2.8 2.6 2.8 2.4 2.6 - - - - - - 2.2 1.6 1.8 

 

 

 

 

 

Course Code & Name : 21MA2104/ DIFFERENTIAL EQUATIONS AND LINEAR ALGEBRA 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3 3 2 2 - - - - - - 2 2 2 

CO2 3 3 3 2 2 - - - - - - 2 2 3 

CO3 3 3 3 3 2 - - - - - - 2 2 2 

CO4 3 3 3 3 2 - - - - - - 2 2 2 

CO5 3 3 3 3 2 - - - - - - 2 2 2 

Avg 3 3 3 2.6 2 - - - - - - 2 2 2.2 

 

Course Code & Name : 21PH2151/ MATERIAL SCIENCE 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 2 1 1 1 1 - - - - - 1 2 1 

CO2 3 3 1 1 2 - - - - - - 1 2 2 

CO3 3 2 1 2 2 - - - - - - 1 2 3 

CO4 3 3 1 2 2 1 - - - - - 1 2 2 

CO5 3 2 2 3 2 1 2 - - - - 1 2 3 

Avg 3 2.4 1.2 1.8 1.8 1 2 - - - - 1 2 2.2 

 

    Course Code & Name : 21CY2151/ ENVIRONMENTAL STUDIES 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 2 - - - - 2 3 3 2 - - 2 - - 

CO2 2 - - - - 2 3 3 2 - - 2 - - 

CO3 2 1 1 - - 2 3 3 2 - - 2 - - 

CO4 2 1 2 - - 2 3 3 2 - - 2 - - 

CO5 2 1 2 - - 2 3 3 2 - - 2 - - 

Avg 2 1 1.7 - - 1 2 3 2 - - 2 - - 

 

Course Code & Name : 21ME2101/ ENGINEERING MECHANICS 

PO& PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9  PO11    



PSO PO10 

 

PO12 

 

PSO11 

 

PSO12 

 

CO1 3 3 1 - - - 1 - - - 1 1 1 2 

CO2 3 3 2 1 - - 1 - - - 1 1 1 2 

CO3 3 3 1 - - 1 1 - - 1 1 - 1 1 

CO4 3 3 2 1 - 2 1 - - 1 1 1 1 1 

CO5 3 3 2 1 - 3 1 - - 1 1 1 1 1 

Avg 3 3 1.6 1   2 1     1 1 1 1 1.4 

 

 

 

 

 

 

Course Code & Name : 21EE2103/BEEE 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 3 3                     3 3 

CO2   2                     3 0 

CO3   1 2 1   2             3 3 

CO4                 1   1   3 0 

CO5     1 1 1               3 0 

Avg 3 3                     3 3 

 

Course Code & Name : 21AG2104/ PRINCIPLES OF FOOD SCIENCES 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 1 2   1 2 1  1    2 2 

CO2 1 2 1 1 1 1       2 1 

CO3 1 1 3  1 2       2 3 

CO4 1 2 1 1 2 1       1 2 

CO5 1 1 1 1 1 2 1  1    1 2 

Avg 1 1.6 1.5 1 1.2 1.6 1  1    1.6 2 

 

Course Code & Name : 21FT2105/ PRINCIPLES OF MICRO BIOLOGY 

PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 1 2 1    1     1 2  

CO2 1 2 1    1   1  1 1  

CO3 1 2 1    1   1  1 1 2 

CO4 1 2 1    1   1  1 1  

CO5 1 2 1    1   1  1 3  

Avg 1 2 1    1   1  1 1.6 2 

 

Course Code & Name : 21IT2151/ PROGRAMMING IN C   



PO& 

PSO 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

 

PO10 

 

PO11 

 

PO12 

 

 

PSO11 

 

 

PSO12 

 

CO1 2 3 3 - 2 - - - - - - 2 2 2 

CO2 2 3 3 - 2 - - - 2 - - 2 2 2 

CO3 2 3 3 - 2 - - - 2 - - 2 2 2 

CO4 2 3 3 - 2 - - - 2 - - 2 2 2 

CO5 2 3 3 - 2 - - - 2 - - 2 2 2 

Avg 2 3 3.0 - 2 - - - - - - 2 2 2 

 

 

Mapping of Course Outcome and Programme Outcome: 

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

I I 

21HE1101/ 

TECHNICAL   

ENGLISH   

1 1.4 1 1.2 1 1.4 1.2 1.2 1.8 3 1 2.2 

21MA1102/ 

CALCULUS 

AND LINEAR 

ALGEBRA 

3 3 3 2.6 2.8 - - - - - - 2 

21PH1151/ 

APPLIED 

PHYSICS 

3 2.2 2 1.6 2 1.3 - - - - - 1 

21CY1151/ 

CHEMISTRY 

FOR 

ENGINEERS 

3 2 2 2 2 1 1 - - - - 1 

21ME1101/ BASICS 

OF                   CIVIL 

AND 

MECHANICAL 

ENGINEERING 

3 1 1 - - 1 - - - - - 1 

21CS1151/ 

PYTHON 

PROGRMMING 

PRACTICES 

2 3 3 - 2 - - - 2 - - 2 

21ME1152/ 

ENGINEERING 

DRAWING 

2.8 3 2.6 1 1 2 1 - - 1 1 1 

Year Sem 
Course code & 

Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 

PO

8 

PO

9 

PO 

10 

PO 

11 

PO 

12 

I II 

21HE2101/ 

BUSINESS   

ENGLISH FOR 

ENGINEERS 

1.6 1.6 1 1 1.2 2 1.8 1.8 2.2 3 1 2.8 

21MA2101/ 

DIFFERENTIAL 

EQUATIONS 

AND 

COMPLEX 

VARIABLES 

3 3 3 2.4 2.4 - - - - - - 2 

21PH2151/ 

MATERIAL 

SCIENCE 

 

3 2.4 1.2 1.8 1.8 1 2 - - - - 1 

21CY2151/ 

ENVIRONMENT

AL STUDIES 

2 1 1.7 - - 1 2 3 2 - - 2 



21FT2105/ 

PRINCIPLES OF 

MICRO 

BIOLOGY 

1 2 1    1   1  1 

21IT2151/ 

PROGRAMMING 

IN C 

2 3 3.0 - 2 - - - - - - 2 

ENGINEERING 

PRACTICES 
3  3  3    1    

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II III 

21MA3102 

Fourier 

Analysis and 

Transforms 

3 2.8 3 1.4 1.4 2 - - - - - 
2.

2 

2.

2 
2.2 

21FT3201 

Fluid 

Mechanics 
2.8 1.8 1 1.3  1      1 1 1 

21FT3101 

Principles of 

Thermodyna

mics 

2.8 1.8 1 1.3  1      1 1 1 

21FT3202 

Food 

Microbiology 
2.8 1.8 1 1.3  1      1 1 1 

21FT3251 

 Bio Chemistry 
2.5 2 2.3 2 3 2 2    3  

1.

3 
2.8 

21FT3001 

Food 

Microbiology 

Laboratory 

2 1.7 1.7 2 2  2     2 2 2 

21FT3002 

Food 

Production 

Analysis 

Laboratory 

2 1 1 1 2 2 2 - 1 1 - 2 
1.

2 
0.4 

21FT4002 

Food Process 

Equipment 

Design 

Laboratory 

2.3

3 
3 2      3   

2.

3 
 3 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II IV 

21FT4201  

Fundamental

s of Heat and 

Mass 

Transfer 

1 1.25 1.75 1 4    1   
1.

6 
1 2.4 

21FT4202 

Food Process 

Calculations 

1 1.25 2 1.6 1.5    2   
2.

2 
3 2.6 

21FT4203 

Engineering 

properties of 

food 

materials 

2 1.2 2.2 2.5  2      2 3 2.6 

21FT4251 

Food 

Chemistry 

2.8 1.8 1 1.3  1      1 1 1 

21MA4152 

Statistics and 
3 2.8 3 2 2       

2.

2 
2.2 2 



Numerical 

Method 

21FT4001 

Unit 

Operations 

Laboratory 

1.6 1.5 2.5 1.7 2    2.6   
2.

4 
2  

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

II V 

21FT5201 

Baking and 

Confectionery 

Technology 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

21FT5202  

Food Additives 
1  2.8   2 1 1    1 2.2 1 

21FT5203 

Poultry, Meat 

and Fish 

Process 

Technology 

2.25 2.75 2.5 1.66 3  1.6      1 2.75 

21FT5204 

Principles of 

Food 

Processing 

2.5 1.75 2.2 2.5 0 2      1 3 1.8 

21FT5205 

Unit 

Operations in 

Food 

Processing 

1 1.25 1.75 1 1    1   1.6 1 2.4 

21FT5306 

Milling 

Technology 

for Food 

Materials 

1 2 1.2    1.25   1  1 1.6  

21FT5001 

Baking and 

Confectionery 

Technology 

Laboratory 

2.25 2 2 2.25  1 1 2   1 2.25 1.5 2.25 

21FT5002  

Unit 

Operations in 

Food 

Processing 

Laboratory 

2.5 1.75 2.2 2.5        1 3 1.8 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

III VI 

21FT6201 

Dairy 

Engineering 

3 2 3 1 2 2 1.25    
1.7

5 
1 1 2 

21FT6202 

Plantation 

crops and 

Spices 

Products 

Technology 

3 1 2 2  2      2 3 2.6 

21FT6203 

Fruits and 

Vegetable 

Processing 

Technology 

2.5 1.75 2.2 2.5  2      1 3 1.8 

21FT6181 

Professional 
2.3 2 2.25 2.5  2      2 3 2.75 



Ethics in 

Engineering 

21FT6301 

Beverage 

Technology 

1 2 1.2    1.25   1  1 1.4  

21FT6401 

Traditional 

Foods 

2.2 2.0 1.8 2 - 1 1 2 - - 1 2 1.4 3 

21FT6001 

Dairy 

Engineering 

Laboratory 

1.5 1.75 1.75 1 1 1 1  1 1  1 1.25 2 

21FT6002 

Fruits and 

Vegetable 

Processing 

Technology 

Laboratory 

2 1.5 2 2 2  2     2 2.5 2 

  



Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PS

O 

1 

 

PSO

2 

 

 

IV 

 

 

VII 

21FT7201 

Food 

Analysis and 

Quality 

Control 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3 1.8 

21FT7202 

Food 

Packaging 

2.2 2.8 1.6 2.2 2 2.6 1.4  2 
1.

8 
1 3 3  

21FT7203 

Food Plant 

Layout and 

Management 

3 2 3 2 1 1 1.25 1 1.5 1 1.75 1 1 2 

21FT7307 

Emerging 

Non-Thermal 

Processing of 

Foods 

2.5 1.75 2.4 2.5  2       3 1.8 

21XX74XXO

pen Elective – 

II 

2.8 2.2 1.8 1.8 1.4 2.2 1.4  2 1  3 3 2 

21FT7001 

Food 

Packaging 

Laboratory 

1.6 1.5 2.5 1.7 2 - - - 2.6 - - 2.4 2 2 

21FT7002 

Food 

Analysis and 

Quality 

Control 

Laboratory 

3 3 2 2 1 1      2 3 3 

Year Sem 
Course code 

& Name 
PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 

P

O 

10 

P

O 

11 

P

O 

12 

 

PSO 

1 

 

PSO

2 

IV VIII 

21FT8312 

Total Quality 

Management 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 1.6 
2.

2 
1 1 

21FT8308 

Emerging 

Technologies 

in Food 

Processing 

3 2.6 2.5 1.5 2.2 1 1 - 1 - 
1.

6 

2.

2 
1 1 

 


