Practical Time Schedule
Department of Agribusiness Management
Food Business Management Degree Program

2021/05/03-2021/05/13

8.00 am. -9.00 a.m.

-07/05/2021
Friday)

9.00 2m.-10.00 a.m.

Fundamentals of Food Science and
Introduction to Food Industry
(practical 1/5-All Groups) Lecture
Hall 07

Fundamentals of Food Science and
Introduction to Food Industry
(practical 1/5 Group III)

M henna Food Lab

Fundamentals of Food Science and
Introduction to Food Industry
(practical 2/3-All Groups)
Auditorium

Taking Reading Practical 2/3
(Group 1) Mungasthenna
Food Lab

Taking Reading Practical 2/3
(Group 2)
Mungasthenna Food Lab

10.00 a.m.-11.00 a.m.

Do

Fundamentals of Food Science and
Introduction to Food Industry
(practical 1/5
Group IV) Mungasthenna Food Lab

Do

Fundamentals of Food Science
and Introduction to Food

Industry (practical 2/3 Group
1Ty Mungasthenna Food Lab

Fundamentals of Food Science and
Introduction to Food Industry
(practical 2/3 Group I1I)
Mungasthenna Food Lab

11.00 a.m.-12.00 noon

Fundamentals of Food Science and
Introduction to Food Industry
(practical 1/5 Group T)
Mungasthenna Food Lab

Fundamentals of Food Science and
Introduction to Food Industry
(practical 1/5

Group V)M h Food Lab

12.00 noon-1.00 p.m.

Fundamentals of Food Science and
Introduction to Food Industry
(practical 2/3 Group I)

Mungasthenna Food Lab

Do

Do

Interval

Fundamentals of Food Science and

English [ (AG 11030)

Fundamentals of Food Science

Fundamentals of Food Science and

Fundamentals of Food Science and

1,00 p.m-3.00 p.m. Introduction to Food Industry Auditorium and Introduction to Food Introduction to Food Industry Introduction to Food Industry
ARPIER ORI, (practical 1/5 Group II) Industry (practical 2/3 Group I) (practical 2/3 (practical 2/3 Group III)
Mungasthenna Food Lab Mungasthenna Food Lab Group IT) Mungasthenna Food Lab henna Food Lab
3.00 p.m, -4.00 pm. Computer Science I]Eif 11040) Do Do Do Do
Do Computer Science I (AG 11040)
3.00 p.m. -4.00 p.m. Do Computer Lab
4.00 p.m. -5.00 p.m. Do Do
5.00 p.m. -6.00 p.m. Do
6.00 p.m. -7.00 p.m. Do

J:l:

7
@M.P. Sumith Magamage
Dean

Faculty of Agricultural Stiences
Sabaragamuwa University of Sri Lanka
Belihuloya.




Practical Time Schedule

Department of Agribusiness Management

Food Business Management Degree Program

2021/05/03-2021/05/13

 11/05/2021
(Tuesday)
8.00a.m.-9.00 a.m.
Taking Reading Taking Reading Taking Reading F “‘I‘:ta;“;:c‘filjn";‘:;’;’g dslcn‘j';:; i
9.00 a.m. -10.00 a.m. Practical 2/3 Group 3 Practical 2/3 Group 4 4

Practical 2/3 Group 5

Mungasthenna Food Lab Mungasthenna Food Lab Mungasthenna Food Lab C(l:)el:licsttllc';ll:‘;b
Fundamentals of Food Science and Fundamentals of Food Science Fundamentals of Food Science
10.00 am. -11.00 a.m. Introduction to Food Industry and Introduction to Food Industry | and Introduction to Food Industry Do
S (practical 2/3 Group IV) (Practical 2/3 Group V) (Practical 4:All Groups)
Mungasthenna Food Lab Mungasthenna Food Lab Auditorium
11.00 a.m. -12.00 noon Do Do . Do Do

12.00 p.m. -1.00 p.m.

Interval

1.00 p.m. -3.00 p.m.

Fundamentals of Food Science and
Introduction to Food Industry

Fundamentals of Food Science
and Introduction to Food Industry

Fundamentals of Food Science
and Introduction to Food Industry

Fundamentals of Food Science and
Introduction to Food Industry

(practical 2/3 Group IV) (practical 2/3 Group V) (Practical 4: All Groups) (Practical 4) Chemistry Lab
Mungasthenna Food Lab Mungasthenna Food Lab Auditorium
3.00 p.m.-4.00 p.m. Do Do Do Do

4.00 p.m.-5.00 p.m.

Computer Science I (AG 11040)
Computer Lab

Computer Science I (AG 11040)
Computer Lab

5.00 p.m.-6.00 p.m.

Do Do
6.00 p.m.-7.00 p.m. Do
7.00 p.m.-8.00 p.m Do

Dean

ProérSumith Magamage

s3na Faculty of Agricultural Sciences
$abaragamuwa University of Sri Lanka

Belihuloya.



Description

1. Practical 1- Estimating the sugar/sucrose content in a food sample
2. Practical 2- Estimating the Moisture content in a food sample

3. Practical 3- Estimating the Ash content in a food sample

4. Practical 4- Estimating the protein content in a food sample

5. Practical 5- Estimating the pH content in a food sample

P. Sumith Magamage
Dean

Faculty of Agricultural Sciences

Sabaragamuwa University of Sri Lanka
Belihuloya.



Introduction to Aquati

(Anatomy and Physiology of

B Sc Agricultural Sciences & Management Degree Program
Academic Year 2018/2019 — Year I/1
Practical Schedule

Principles of
Horticulture

Faculty of Agricult
-Sabaragamuwa Univer:

sity of Sri Lanka
Belihuloya-

Purposes T 11012) Practical Biology and Aquaculture Farm Animals (LP 11013)
(AG 11010) (Agronomy/Chemistry (LP 11032) (Live Stock Production | (EA 11032) Practical
Auditorium Lab) (Live Stock Production Lab)/Auditorium (Field)
Lab)
(Anatomy and Physiology
Do of Farm Animals (LP
Do Do Do Do 11013) (Live Stock
Production Lab)
Do Do Dd Do
Do Do Do Do
ST U, T H
Principles of Microbiology (EA Introduction to Aquatic . Computer System and Computer System and
Horticulture (EA 11032) | 11012) Practical Biology and Aquaculture Applications ( AG 11040) Applications ( AG
(Practical (Lab) (Agronomy/Chemistry | (LP 11032) Computer Lab 11040) Do
Lab) (Live Stock Production Computer Lab
Lab)
Microbiology (EA 11012)
Practical Do
De Do (Agronomy/Chemistry Do Do
Lab)
. (Anatomy and Physiology of
Ge"ifjé;ﬁ ul ;‘022) Do Do Farm Animals (LP 11013) Do
(Live Stock Pr ion Lab)
Do
Do Do Bo Do
Do Do
of. M.P. sumith Magamage
Dean 4 "
ural Stiences



