
i,,Ai.lhMt0i
" ;llFtiCULTtIRE' i ,.i

I -{i:.,,! lt
" rq/{

SUAl OFST29OO

GPA s.6z

Status Continuing

SEMESTER 2

SOKOINE UNIVERSITY OF AGRICULTURE
P.O. BOX 3000, CHUO KIKUU, MOROGORO, TANZANIA

ACADEMIC TRANSCRIPT
FACULTY OF AGRICULTURE

DEGREE AWARDED : B.Sc. FOOD SCIENCE AND TECHNOLOGY

Credits Passed

Cumulative GPA Credits Passed Cumulative Credits Passed 27
Status continuing

SEMESTER 3

S/NO Course Ante Course Description Type Credits Grade
1 FT 1OO lntroduction to Food Science Core I A
2 FT 101 Basic Enqineerinq Drawinq and Communication Core '2 A

cs'101 General Microbiology Core 1 B+
4 AS 103 lntroduction to Animal Health and Production Core 2 c
5 PS 1OO General Chemistry Core 2 A
6 sc 100 Communication Skills Core 2 A
7 DS 1OO fheories and Principles of Development Elective 2 c
I AEA 101 ntroductory Aqricultural Economics Elective 2 c

Course Ante Course Description Type Gredits Grade
1 FT 102 Principles of Food Enqineerinq I Core 2 A
2 FT 103 Principles of Colloidal Systems Core 1 A

FT 104 Material Science for Food Technoloqists Core 2 A
4 BS 1OO Biochemistrv Core 2 A
5 ctT 100 lntroduction to Microcomputers Core 2 A
6 MB 101 lntroductory Statistics Core 2
7 AEA 102 Introduction to Aqribusiness Elective 2 A

4.53

S/NO Course Ante Course Description TvPe Credits Grade
1 MB 201 Biometry Core 2 A
2 FT 209 lntroduction to Food Biotechnoloqy Core z A
3 FT 2OO ood storage and Handlrng Core 2 B+
4 F7 201 Food Analvsis Core 2 B+
5 FT 210 Principles of Food Enqineerinq ll Core 2 B+
6 AEA202 Aqricultural Marketinq Elective 2 B+

GPA 437 4.17 Credits Passed 12 Cumulative Credits Passed 39
Status continuing

SEMESTER 4
s/No Course Ante Course Description Tvpe Credits Grade

FT 203 Food Quality Control and Leqislation Core 2 B+
2 FT 202 Food Contaminant and Analytical Microscopy Core 1 A
3 F\ 204 Food Chemistry Core 2 A
4 FT 205 Food Biochemistry Core 1 B+
5 FT 206 Food Microbiology Core 2 A
6 FT 211 Food Research Methods Core 2 A
7 FT 207 Technology of Fish and Marine Products Elective B+
8 FT 208 Cerecl Science and Technology Elective z B+
9 AEA21O ribusiness and Entrepreneurship Develooment Elective 2 B
10 FPT I

'ield Practical Training I Core A
'A 4.zt Cumulative GPA 4.zo Credits Passed 16 ts Passed

Status Cor(inuing

SEMESTER 5



S/NO Course Ante Course Description Type Credits Grade
1 FT 3OO Special Proiect I Core 1 A
2 FT 301 Food Biotechnoloqy Core 2 B+
e FT 302 Fermentation Technoloqy Core 2 A
4 FT 303 Food Enzymology Core 1 A
5 FT 304 Food Hvoiene Core 1 A
6 FT 305 Unit Operation in Food Processinq Core B
7 FT 306 Technoloqv of Fruits and Veqetable Products Eleciive 2 A

GPA 4.1t
Status continuing

SEMESTER 6

Cumulative GPA Credits Passed

Completed

NOTE GPA = Gnde Point Average
An asterisk (-) against a letter grade implies "Failed in one of the componenb".

Cumulative Credits Passed
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Product Development and Sensory Evaluation of Foods

KEY TO TION GRADING AND DEGREE CLASSIFICATION
GRADING OF EXAMINATION PERFORMANCE CLASSIFICATION OF DEGREES

LETTER
GRADE

SCORES
GRADE
POINTS

CLASSIFICATION
OVERALL GRADE POINT AVERAGE

(GPA)
CLASSIFICATION

A 70 - 100 4.4 - 5.O Excellent 4.4 - 5.0 FIRST CLASS
B+ 65-69 4.0 - 4.3 Very Good 3.5 - 4.3 UPPER SECOND
B 60-64 3.0 - 3.9 Good 2.7 - 3.4 LOWER SECOND
c 50-59 2.0 -2.9 Satisfactory 2.O.2.6 PASS
D 40-49 1.0 - 1.9 Maroinal Fail

1 CREDIT HOUR=3o LECTURE HOURS OR 60 PRACTICAL HOURSE 0-39 0-0.9 Absolute Fail
P 50 - 100 PASS A pass above "C" but not classified


