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Daffodil International University

Faculty of Allied Health Sciences
Department of Nutrition and Food Engineering
Mid Term Examination Schedule, Fall 2021, Day& Evening

Seat Plan for 13.11.21

A slot: 10:00am-11: 30 am

Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	English -1
	Advanced Food Microbiology
	English -1
	Advanced Food Microbiology
	English -1

	Section
	203 CC & DSC
	191 DSC
	203 CC & DSC
	191 DSC
	203 CC & DSC

	Teacher initial
	AA
	MMH
	AA
	MMH
	AA

	Number of students
	7
	7
	7
	7
	7



Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	English -1
	Advanced Food Microbiology
	English -1
	Advanced Food Microbiology
	English -1

	Section
	203 CC & DSC
	191 DSC
	203 CC & DSC
	191 DSC
	203 CC & DSC

	Teacher initial
	AA
	MMH
	AA
	MMH
	AA

	Number of students
	7
	7
	7
	7
	7



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	English -1
	Advanced Food Microbiology
	English -1
	
	English -1

	Section
	203 CC & DSC
	191 DSC
	203 CC & DSC
	
	203 CC & DSC

	Teacher initial
	AA
	MMH
	AA
	
	AA

	Number of students
	8
	6
	8
	
	7











B slot: 12:30pm- 2:00 pm

Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Water and Beverage Technology
	
	Water and Beverage Technology
	
	Water and Beverage Technology

	Section
	192 DSC
	
	192 DSC
	
	192 DSC

	Teacher initial
	NA
	
	NA
	
	NA

	Number of students
	8
	
	7
	
	7




C slot: 04:30pm- 6:00 pm

Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Biochemistry
	Biochemistry
	Biochemistry
	Biochemistry
	Biochemistry

	Section
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC

	Teacher initial
	MTR
	MTR
	MTR
	MTR
	MTR

	Number of students
	6
	6
	6
	6
	5




Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Biochemistry
	Biochemistry
	Biochemistry
	Biochemistry
	Biochemistry

	Section
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC
	203 CC& DSC

	Teacher initial
	MTR
	MTR
	MTR
	MTR
	MTR

	Number of students
	6
	6
	6
	6
	5












Seat Plan for 14.11.21

A slot: 10:00am-11: 30 am

Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Unit Operations in Food Industries
	Nutrition in Health and Diseases
	Unit Operations in Food Industries
	Nutrition in Health and Diseases
	Unit Operations in Food Industries

	Section
	211 CC & DSC
	193 DSC
	211 CC & DSC
	193 DSC
	211 CC & DSC

	Teacher initial
	DNU
	MKB
	DNU
	MKB
	DNU

	Number of students
	6
	6
	6
	6
	6



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Unit Operations in Food Industries
	Nutrition in Health and Diseases
	Unit Operations in Food Industries
	Nutrition in Health and Diseases
	Unit Operations in Food Industries

	Section
	211 CC & DSC
	193 DSC
	211 CC & DSC
	193 DSC
	211 CC & DSC

	Teacher initial
	DNU
	MKB
	DNU
	MKB
	DNU

	Number of students
	6
	6
	6
	4
	5



B slot: 12:30pm- 2:00 pm
Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Food Microbiology
	Organic Chemistry
	Food Microbiology
	Food Biotechnology
	Food Microbiology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	202 CC & DSC
	201 DSC

	Teacher initial
	EAJ/MMH
	NA
	EAJ/MMH
	DSM
	EAJ/MMH

	Number of students
	8
	7
	8
	8
	8







Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Food Microbiology
	Organic Chemistry
	Food Microbiology
	Food Biotechnology
	Food Microbiology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	202 CC & DSC
	201 DSC

	Teacher initial
	EAJ/MMH
	NA
	EAJ/MMH
	DSM
	EAJ/MMH

	Number of students
	8
	7
	8
	9
	8



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Food Microbiology
	Organic Chemistry
	Food Microbiology
	Food Biotechnology
	Food Microbiology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	202 CC & DSC
	201 DSC

	Teacher initial
	EAJ/MMH
	NA
	EAJ/MMH
	DSM
	EAJ/MMH

	Number of students
	8
	7
	8
	9
	8



Room No.: 303; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Food Microbiology
	Organic Chemistry
	Food Microbiology
	Organic Chemistry
	Food Microbiology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	212 CC & DSC
	201 DSC

	Teacher initial
	EAJ/MMH
	NA
	EAJ/MMH
	NA
	EAJ/MMH

	Number of students
	8
	7
	8
	6
	7



C slot: 04:30pm- 6:00 pm

Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Organic Chemistry
	
	Organic Chemistry
	
	Organic Chemistry

	Section
	Merge
	
	Merge
	
	Merge

	Teacher initial
	NA
	
	NA
	
	NA

	Number of students
	9
	
	9
	
	8





Seat Plan for 15.11.21

A slot: 10:00am-11: 30 am

Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DSM
	MHP
	DSM
	MHP
	DSM

	Number of students
	7
	6
	7
	6
	7



Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DSM
	MHP
	DSM
	MHP
	DSM

	Number of students
	7
	6
	7
	6
	7



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology
	Food Engineering and Economics
	Introduction to Food Science and Technology

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DSM
	MHP
	DSM
	MHP
	DSM

	Number of students
	8
	5
	8
	5
	8











B slot: 12:30pm- 2:00 pm
Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Engineering Properties and Principle of Food Machineries
	Food Processing and Packaging Engineering
	Engineering Properties and Principle of Food Machineries
	Food Processing and Packaging Engineering
	Engineering Properties and Principle of Food Machineries

	Section
	203 CC & DSC
	192 DSC
	203 CC & DSC
	192 DSC
	203 CC & DSC

	Teacher initial
	DNU
	JR
	DNU
	JR
	DNU

	Number of students
	8
	6
	8
	6
	8



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Engineering Properties and Principle of Food Machineries
	Food Processing and Packaging Engineering
	Engineering Properties and Principle of Food Machineries
	Food Processing and Packaging Engineering
	Engineering Properties and Principle of Food Machineries

	Section
	203 CC & DSC
	192 DSC
	203 CC & DSC
	192 DSC
	203 CC & DSC

	Teacher initial
	DNU
	JR
	DNU
	JR
	DNU

	Number of students
	9
	6
	9
	6
	9





Seat Plan for 16.11.21

A slot: 10:00am-11: 30 am

Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Fruits and Vegetable Technology
	Methods for Nutritional Status
	Fruits and Vegetable Technology
	Methods for Nutritional Status
	Fruits and Vegetable Technology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	212 CC & DSC
	201 DSC

	Teacher initial
	DBH/MHR
	MHP
	DBH/MHR
	MHP
	DBH/MHR

	Number of students
	8
	8
	8
	8
	8



Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Fruits and Vegetable Technology
	Methods for Nutritional Status
	Fruits and Vegetable Technology
	Methods for Nutritional Status
	Fruits and Vegetable Technology

	Section
	201 DSC
	212 CC & DSC
	201 DSC
	212 CC & DSC
	201 DSC

	Teacher initial
	DBH/MHR
	MHP
	DBH/MHR
	MHP
	DBH/MHR

	Number of students
	9
	8
	9
	8
	9



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Fruits and Vegetable Technology
	Fruits and Vegetable Technology
	Fruits and Vegetable Technology
	Fruits and Vegetable Technology
	Fruits and Vegetable Technology

	Section
	201 DSC
	201 DSC
	201 DSC
	201 DSC
	201 DSC

	Teacher initial
	DBH/MHR
	DBH/MHR
	DBH/MHR
	DBH/MHR
	DBH/MHR

	Number of students
	9
	9
	9
	9
	9



B slot: 12:30pm- 2:00 pm
Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Unit Processing in Food Industries
	Dietetics
	Dairy Science and Engineering
	Unit Processing in Food Industries
	Dietetics

	Section
	211 CC & DSC
	202 CC & DSC
	193 DSC
	211 CC & DSC
	202 CC & DSC

	Teacher initial
	DBH
	MHR
	JR
	DBH
	MHR

	Number of students
	9
	9
	8
	9
	9



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Unit Processing in Food Industries
	Dietetics
	Dairy Science and Engineering
	Unit Processing in Food Industries
	Dairy Science and Engineering

	Section
	211 CC & DSC
	202 CC & DSC
	193 DSC
	211 CC & DSC
	193 DSC

	Teacher initial
	DBH
	MHR
	JR
	DBH
	JR

	Number of students
	9
	9
	8
	9
	8


C slot: 04:30pm- 6:00 pm

Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Methods for Nutritional Status
	
	Methods for Nutritional Status
	
	Methods for Nutritional Status

	Section
	Merge
	
	Merge
	
	Merge

	Teacher initial
	MHP
	
	MHP
	
	MHP

	Number of students
	9
	
	9
	
	8



Seat Plan for 17.11.21

A slot: 10:00am-11: 30 am

Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DNU
	MBU/MHP
	DNU
	MBU/MHP
	DNU

	Number of students
	7
	6
	7
	6
	7



Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DNU
	MBU/MHP
	DNU
	MBU/MHP
	DNU

	Number of students
	7
	6
	7
	6
	7







Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry
	Food Laws and Regulation
	Physical, Inorganic and Analytic Chemistry

	Section
	213 DSC
	191 DSC
	213 DSC
	191 DSC
	213 DSC

	Teacher initial
	DNU
	MBU/MHP
	DNU
	MBU/MHP
	DNU

	Number of students
	8
	5
	8
	5
	8



B slot: 12:30pm- 2:00 pm
Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Nutritional Planning
	
	Nutritional Planning
	
	Nutritional Planning

	Section
	192 DSC
	
	192 DSC
	
	192 DSC

	Teacher initial
	DRA
	
	DRA
	
	DRA

	Number of students
	8
	
	7
	
	7



C slot: 04:30pm- 6:00 pm

Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Art of Living
	
	Art of Living
	
	Art of Living

	Section
	203 DSC, 193 DSC, 212, 201 DSC E
	
	203 DSC, 193 DSC, 212, 201 DSC E
	
	203 DSC, 193 DSC, 212, 201 DSC E

	Teacher initial
	SI
	
	SI
	
	SI

	Number of students
	8
	
	8
	
	8



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Art of Living
	
	Art of Living
	
	Art of Living

	Section
	203 DSC, 193 DSC, 212, 201 DSC E
	
	203 DSC, 193 DSC, 212, 201 DSC E
	
	203 DSC, 193 DSC, 212, 201 DSC E

	Teacher initial
	SI
	
	SI
	
	SI

	Number of students
	9
	
	9
	
	9


Seat Plan for 18.11.21

A slot: 10:00am-11: 30 am

Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Mathematics-I
	Advanced Food Process Engineering
	Mathematics-I
	Advanced Food Process Engineering
	Mathematics-I

	Section
	212 CC & DSC
	193 DSC
	212 CC & DSC
	193 DSC
	212 CC & DSC

	Teacher initial
	SA
	MHR
	SA
	MHR
	SA

	Number of students
	6
	6
	6
	6
	6



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Mathematics-I
	Advanced Food Process Engineering
	Mathematics-I
	Advanced Food Process Engineering
	Mathematics-I

	Section
	212 CC & DSC
	193 DSC
	212 CC & DSC
	193 DSC
	212 CC & DSC

	Teacher initial
	SA
	MHR
	SA
	MHR
	SA

	Number of students
	6
	5
	5
	5
	5




B slot: 12:30pm- 2:00 pm
Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition

	Section
	201 DSC
	201 DSC
	201 DSC
	201 DSC
	201 DSC

	Teacher initial
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB

	Number of students
	6
	6
	6
	6
	6







Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition

	Section
	201 DSC
	201 DSC
	201 DSC
	201 DSC
	201 DSC

	Teacher initial
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB

	Number of students
	6
	6
	6
	6
	6



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition
	Clinical Nutrition

	Section
	201 DSC
	201 DSC
	201 DSC
	201 DSC
	201 DSC

	Teacher initial
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB
	TT/MKB

	Number of students
	7
	7
	7
	7
	7



C slot: 04:30pm- 6:00 pm

Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Human Physiology
	Unit Processing in Food Industries
	Human Physiology
	Unit Processing in Food Industries
	Human Physiology

	Section
	211 CC & DSC, 193 DSC, 201 DSC E
	MERGE
	211 CC & DSC, 193 DSC, 201 DSC E
	MERGE
	211 CC & DSC, 193 DSC, 201 DSC E

	Teacher initial
	ARIF
	DBH
	ARIF
	DBH
	ARIF

	Number of students
	6
	6
	6
	6
	6



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Human Physiology
	Unit Processing in Food Industries
	Human Physiology
	Unit Processing in Food Industries
	Human Physiology

	Section
	211 CC & DSC, 193 DSC, 201 DSC E
	MERGE
	211 CC & DSC, 193 DSC, 201 DSC E
	MERGE
	211 CC & DSC, 193 DSC, 201 DSC E

	Teacher initial
	ARIF
	DBH
	ARIF
	DBH
	ARIF

	Number of students
	6
	7
	6
	7
	5




Seat Plan for 20.11.21

B slot: 12:30pm- 2:00 pm
Room No.: 202; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Human Nutrition
	Principle of Marketing
	Human Nutrition
	Principle of Marketing
	Human Nutrition

	Section
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC

	Teacher initial
	TT
	DAA/MKD
	TT
	DAA/MKD
	TT

	Number of students
	7
	8
	7
	8
	6



Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Human Nutrition
	Principle of Marketing
	Human Nutrition
	Principle of Marketing
	Human Nutrition

	Section
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC

	Teacher initial
	TT
	DAA/MKD
	TT
	DAA/MKD
	TT

	Number of students
	7
	9
	7
	9
	7



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Human Nutrition
	Principle of Marketing
	Human Nutrition
	Principle of Marketing
	Human Nutrition

	Section
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC
	191 DSC, 201E
	192CC E, 213 DSC, 182 DSC

	Teacher initial
	TT
	DAA/MKD
	TT
	DAA/MKD
	TT

	Number of students
	8
	9
	8
	9
	8



C slot: 04:30pm- 6:00 pm

Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Quality Control and Assessment in Food Processing Industries
	
	Quality Control and Assessment in Food Processing Industries
	
	Quality Control and Assessment in Food Processing Industries

	Section
	192 DSC
	
	192 DSC
	
	192 DSC

	Teacher initial
	MHR
	
	MHR
	
	MHR

	Number of students
	9
	
	9
	
	9



Seat Plan for 21.11.21

B slot: 12:30pm- 2:00 pm
Room No.: 203; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Statistics-I
	Statistics-I
	Statistics-I
	Statistics-I
	Statistics-I

	Section
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E

	Teacher initial
	DKH
	DKH
	DKH
	DKH
	DKH

	Number of students
	7
	7
	7
	7
	7



Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Statistics-I
	Statistics-I
	Statistics-I
	Statistics-I
	Statistics-I

	Section
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E
	202 CC & DSC, 203 CC & DSC, 192 E

	Teacher initial
	DKH
	DKH
	DKH
	DKH
	DKH

	Number of students
	8
	8
	7
	7
	7






C slot: 04:30pm- 6:00 pm

Room No.: 204; AB-1
	Column
	Col-1
	Col-2
	Col-3
	Col-4
	Col-5

	Subject
	Engineering Properties and Principle of Food Machineries
	
	Engineering Properties and Principle of Food Machineries
	
	Engineering Properties and Principle of Food Machineries

	Section
	MERGE
	
	MERGE
	
	MERGE

	Teacher initial
	DNU
	
	DNU
	
	DNU

	Number of students
	9
	
	9
	
	8
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