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 Ahmednagar Jilha Maratha Vidya Prasarak samaj’s 

New Arts, Commerce and Science College, Ahmednagar (Autonomous)
Lal Taki Road, Ahmednagar, Maharashtra-414001

Seat No. 2101381
Mother's Name : Suvarna

Name : BHOGE SHUBHAM MUKUND Eligibility No. 12021142204 PRN No. AU00002417
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 8 23 31  A 8.0
BSC-WBAT102T Industrial Microbiology I 12 25 37  A+ 9.0
BSC-WBAT103T Basic Botany 8 32 40  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 9 28 37  A+ 9.0

BSC-WBAT105T Basic Biochemistry I 10 22 32  A 8.0
BSC-WBAT106T Computer Applications 10 29 39  A+ 9.0
BSC-WBAT107T Basic Oenology 10 23 33  A 8.0
BSC-WBAT108T Sensory Evaluation of wine I 8 22 30  A 8.0
BSC-WBAT109P Practical’s in Microbiology 9 16 25  B 6.0
BSC-WBAT110P Practical’s in Botany 10 20 30  A 8.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 10 19 29  B+ 7.0

BSC-WBAT 112P Practical’s in Oenology 9 21 30  A 8.0

UGAC-01 Democracy, Election and 
Governance - - - SA -

Total Credits Earned : 42.50 / 44.00 Result : ATKT

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 7 14 21* D 4.0
BSC-WBAT 202T Industrial Microbiology II 8 14 22 C 5.0
BSC-WBAT 203T Plant Physiology 7 14 21* D 4.0
BSC-WBAT 204T Applied Botany 8 13 21 D 4.0
BSC-WBAT 205T Basic Biochemistry II 6 14 20* D 4.0
BSC-WBAT 206T Metabolic Pathways 6 15 21 D 4.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 7 16 23* C 5.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 10 15 25 B 6.0
BSC-WBAT 209P Practical’s in Microbiology 8 18 26 B 6.0
BSC-WBAT 210P Practical’s in Botany 8 15 23 C 5.0
BSC-WBAT 211P Practical’s in Biochemistry 7 1 8* F 0.0

BSC-WBAT 212P Practical’s in Wine 
Technology 10 17 27 B+ 7.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 8.16 Credit Earned (1) : Total Marks(1) : 393 / 600 Credit Earned (2) :SEM 2 SGPA : 4.50 Total Marks(2) : 258 / 60020.50/22.00

Seat No. 2101384
Mother's Name : Sunita

Name : GUND SAMARTH RAVINDRA Eligibility No. 12021142205 PRN No. AU00002420
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 8 23 31  A 8.0
BSC-WBAT102T Industrial Microbiology I 6 29 35  A 8.0
BSC-WBAT103T Basic Botany 8 34 42  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 9 17 26  B 6.0

BSC-WBAT105T Basic Biochemistry I 11 22 33  A 8.0
BSC-WBAT106T Computer Applications 9 25 34  A 8.0
BSC-WBAT107T Basic Oenology 10 27 37  A+ 9.0
BSC-WBAT108T Sensory Evaluation of wine I 8 20 28  B+ 7.0
BSC-WBAT109P Practical’s in Microbiology 9 14 23  C 5.0
BSC-WBAT110P Practical’s in Botany 9 21 30  A 8.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 11 17 28  B+ 7.0

BSC-WBAT 112P Practical’s in Oenology 9 18 27  B+ 7.0

UGAC-01 Democracy, Election and 
Governance - - - F -

Total Credits Earned : 44.00 / 44.00 Result : 

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 10 14 24 C 5.0
BSC-WBAT 202T Industrial Microbiology II 8 19 27 B+ 7.0
BSC-WBAT 203T Plant Physiology 10 15 25* B 6.0
BSC-WBAT 204T Applied Botany 9 15 24 C 5.0
BSC-WBAT 205T Basic Biochemistry II 10 15 25* B 6.0
BSC-WBAT 206T Metabolic Pathways 10 16 26 B 6.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 9 19 28* B+ 7.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 10 15 25 B 6.0
BSC-WBAT 209P Practical’s in Microbiology 10 14 24 C 5.0
BSC-WBAT 210P Practical’s in Botany 9 16 25 B 6.0
BSC-WBAT 211P Practical’s in Biochemistry 11 17 28 B+ 7.0

BSC-WBAT 212P Practical’s in Wine 
Technology 11 20 31 A 8.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 7.57 Credit Earned (1) : Total Marks(1) : 374 / 600 Credit Earned (2) :SEM 2 SGPA : 6.14 Total Marks(2) : 312 / 60022.00/22.00
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Seat No. 2101387
Mother's Name : Mira

Name : KADAM RUSHIKESH GITARAM Eligibility No. 12021142196 PRN No. AU00002423
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 7 26 33  A 8.0
BSC-WBAT102T Industrial Microbiology I 6 27 33  A 8.0
BSC-WBAT103T Basic Botany 6 35 41  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 8 29 37  A+ 9.0

BSC-WBAT105T Basic Biochemistry I 9 24 33  A 8.0
BSC-WBAT106T Computer Applications 7 29 36  A 8.0
BSC-WBAT107T Basic Oenology 10 22 32  A 8.0
BSC-WBAT108T Sensory Evaluation of wine I 10 14 24  C 5.0
BSC-WBAT109P Practical’s in Microbiology 11 14 25  B 6.0
BSC-WBAT110P Practical’s in Botany 9 20 29  B+ 7.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 9 14 23  C 5.0

BSC-WBAT 112P Practical’s in Oenology 7 14 21* D 4.0

UGAC-01 Democracy, Election and 
Governance - - - SA -

Total Credits Earned : 39.00 / 44.00 Result : ATKT

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 7 13 20 D 4.0
BSC-WBAT 202T Industrial Microbiology II 8 19 27 B+ 7.0
BSC-WBAT 203T Plant Physiology 7 3 10* F 0.0
BSC-WBAT 204T Applied Botany 7 13 20 D 4.0
BSC-WBAT 205T Basic Biochemistry II 6 14 20 D 4.0
BSC-WBAT 206T Metabolic Pathways 6 16 22 C 5.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 7 15 22* C 5.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 7 14 21 D 4.0
BSC-WBAT 209P Practical’s in Microbiology 8 16 24 C 5.0
BSC-WBAT 210P Practical’s in Botany 8 17 25 B 6.0
BSC-WBAT 211P Practical’s in Biochemistry 8 8 16 F 0.0

BSC-WBAT 212P Practical’s in Wine 
Technology 7 9 16 F 0.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 7.23 Credit Earned (1) : Total Marks(1) : 367 / 600 Credit Earned (2) :SEM 2 SGPA : 3.75 Total Marks(2) : 243 / 60017.00/22.00

Seat No. 2103933
Mother's Name : MANGAL

Name : KOHOK SANKET SUNIL Eligibility No. 12021193671 PRN No. AU00002439
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 10 13 23  F 5.0
BSC-WBAT102T Industrial Microbiology I 7 27 34  A 8.0
BSC-WBAT103T Basic Botany 8 32 40  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 9 27 36  A 8.0

BSC-WBAT105T Basic Biochemistry I 9 18 27  B+ 7.0
BSC-WBAT106T Computer Applications 8 25 33  A 8.0
BSC-WBAT107T Basic Oenology 7 16 23  C 5.0
BSC-WBAT108T Sensory Evaluation of wine I 10 32 42  A+ 9.0
BSC-WBAT109P Practical’s in Microbiology 11 18 29  B+ 7.0
BSC-WBAT110P Practical’s in Botany 8 20 28  B+ 7.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 9 16 25  B 6.0

BSC-WBAT 112P Practical’s in Oenology 11 16 27  B+ 7.0

UGAC-01 Democracy, Election and 
Governance - - - SA -

Total Credits Earned : 40.50 / 44.00 Result : ATKT

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 8 17 25 B 6.0
BSC-WBAT 202T Industrial Microbiology II 10 21 31 A 8.0
BSC-WBAT 203T Plant Physiology 8 14 22 C 5.0
BSC-WBAT 204T Applied Botany 10 20 30 A 8.0
BSC-WBAT 205T Basic Biochemistry II 6 23 29 B+ 7.0
BSC-WBAT 206T Metabolic Pathways 8 22 30 A 8.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 9 14 23* C 5.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 9 16 25 B 6.0
BSC-WBAT 209P Practical’s in Microbiology 8 9 17 F 0.0
BSC-WBAT 210P Practical’s in Botany 9 17 26 B 6.0
BSC-WBAT 211P Practical’s in Biochemistry 9 14 23 C 5.0

BSC-WBAT 212P Practical’s in Wine 
Technology 9 16 25 B 6.0

UGAC-02 Physical Education - - - SA -

20.00/22.00SEM 1 SGPA : 7.20 Credit Earned (1) : Total Marks(1) : 367 / 600 Credit Earned (2) :SEM 2 SGPA : 5.98 Total Marks(2) : 306 / 60020.50/22.00
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Seat No. 2101400
Mother's Name : Anjana

Name : RAUT SACHIN BABAN Eligibility No. 12021175612 PRN No. AU00002436
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 11 27 38  A+ 9.0
BSC-WBAT102T Industrial Microbiology I 10 27 37  A+ 9.0
BSC-WBAT103T Basic Botany 10 35 45  O 10.0

BSC-WBAT104T Plant Development and 
Anatomy 12 27 39  A+ 9.0

BSC-WBAT105T Basic Biochemistry I 11 22 33  A 8.0
BSC-WBAT106T Computer Applications 10 30 40  A+ 9.0
BSC-WBAT107T Basic Oenology 10 29 39  A+ 9.0
BSC-WBAT108T Sensory Evaluation of wine I 12 20 32  A 8.0
BSC-WBAT109P Practical’s in Microbiology 12 23 35  A 8.0
BSC-WBAT110P Practical’s in Botany 11 23 34  A 8.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 10 21 31  A 8.0

BSC-WBAT 112P Practical’s in Oenology 12 23 35  A 8.0

UGAC-01 Democracy, Election and 
Governance - - - SA -

Total Credits Earned : 44.00 / 44.00 Result : 

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 10 21 31 A 8.0
BSC-WBAT 202T Industrial Microbiology II 10 22 32 A 8.0
BSC-WBAT 203T Plant Physiology 11 18 29* B+ 7.0
BSC-WBAT 204T Applied Botany 10 24 34 A 8.0
BSC-WBAT 205T Basic Biochemistry II 10 16 26 B 6.0
BSC-WBAT 206T Metabolic Pathways 11 19 30 A 8.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 8 16 24 C 5.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 11 20 31 A 8.0
BSC-WBAT 209P Practical’s in Microbiology 9 21 30 A 8.0
BSC-WBAT 210P Practical’s in Botany 10 19 29 B+ 7.0
BSC-WBAT 211P Practical’s in Biochemistry 12 26 38 A+ 9.0

BSC-WBAT 212P Practical’s in Wine 
Technology 12 20 32 A 8.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 8.64 Credit Earned (1) : Total Marks(1) : 438 / 600 Credit Earned (2) :SEM 2 SGPA : 7.45 Total Marks(2) : 366 / 60022.00/22.00

Seat No. 2101394
Mother's Name : Sangita

Name : SHELKE KRUSHNA RAMESH Eligibility No. 12021142203 PRN No. AU00002430
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 10 29 39  A+ 9.0
BSC-WBAT102T Industrial Microbiology I 8 25 33  A 8.0
BSC-WBAT103T Basic Botany 9 32 41  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 8 32 40  A+ 9.0

BSC-WBAT105T Basic Biochemistry I 10 22 32  A 8.0
BSC-WBAT106T Computer Applications 8 29 37  A+ 9.0
BSC-WBAT107T Basic Oenology 9 21 30  A 8.0
BSC-WBAT108T Sensory Evaluation of wine I 10 22 32  A 8.0
BSC-WBAT109P Practical’s in Microbiology 11 18 29  B+ 7.0
BSC-WBAT110P Practical’s in Botany 9 18 27  B+ 7.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 10 17 27  B+ 7.0

BSC-WBAT 112P Practical’s in Oenology 11 19 30  A 8.0

UGAC-01 Democracy, Election and 
Governance - - - F -

Total Credits Earned : 41.00 / 44.00 Result : ATKT

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 9 12 21 D 4.0
BSC-WBAT 202T Industrial Microbiology II 7 16 23 C 5.0
BSC-WBAT 203T Plant Physiology 9 13 22 C 5.0
BSC-WBAT 204T Applied Botany 8 21 29 B+ 7.0
BSC-WBAT 205T Basic Biochemistry II 9 14 23* C 5.0
BSC-WBAT 206T Metabolic Pathways 8 14 22 C 5.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 8 17 25* B 6.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 9 15 24 C 5.0
BSC-WBAT 209P Practical’s in Microbiology 8 14 22 C 5.0
BSC-WBAT 210P Practical’s in Botany 9 14 23 C 5.0
BSC-WBAT 211P Practical’s in Biochemistry 9 8 17* F 0.0

BSC-WBAT 212P Practical’s in Wine 
Technology 9 9 18* F 0.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 8.16 Credit Earned (1) : Total Marks(1) : 397 / 600 Credit Earned (2) :SEM 2 SGPA : 4.50 Total Marks(2) : 269 / 60019.00/22.00
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Seat No. 2101395
Mother's Name : Mangal

Name : SHINDE PAVAN  DNYANESHWAR Eligibility No. 12021142202 PRN No. AU00002431
F.Y.B.Sc Wine, Brewing and Alcohol Technology  (A) Sem II Backlog  Oct / Nov 2022   

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT101T Basic Microbiology I 8 25 33  A 8.0
BSC-WBAT102T Industrial Microbiology I 10 23 33  A 8.0
BSC-WBAT103T Basic Botany 10 34 44  A+ 9.0

BSC-WBAT104T Plant Development and 
Anatomy 9 28 37  A+ 9.0

BSC-WBAT105T Basic Biochemistry I 9 18 27  B+ 7.0
BSC-WBAT106T Computer Applications 7 31 38  A+ 9.0
BSC-WBAT107T Basic Oenology 10 27 37  A+ 9.0
BSC-WBAT108T Sensory Evaluation of wine I 9 25 34  A 8.0
BSC-WBAT109P Practical’s in Microbiology 10 18 28  B+ 7.0
BSC-WBAT110P Practical’s in Botany 9 18 27  B+ 7.0

BSC-WBAT111P Practical’s in Biochemistry 
and Computer application 12 26 38  A+ 9.0

BSC-WBAT 112P Practical’s in Oenology 10 25 35  A 8.0

UGAC-01 Democracy, Election and 
Governance - - - SA -

Total Credits Earned : 40.50 / 44.00 Result : ATKT

CODE SUBJECT NAME CIE ESE TOT GR PT

BSC-WBAT 201T Basic Microbiology II 9 11 20 D 4.0
BSC-WBAT 202T Industrial Microbiology II 8 16 24 C 5.0
BSC-WBAT 203T Plant Physiology 9 14 23* C 5.0
BSC-WBAT 204T Applied Botany 8 15 23 C 5.0
BSC-WBAT 205T Basic Biochemistry II 9 14 23* C 5.0
BSC-WBAT 206T Metabolic Pathways 8 14 22* C 5.0

BSC-WBAT 207T Introduction to Beer, Wine 
and Alcohol Technology 9 14 23* C 5.0

BSC-WBAT 208T Sensory Evaluation of Wine-II 7 10 17* F 0.0
BSC-WBAT 209P Practical’s in Microbiology 10 16 26 B 6.0
BSC-WBAT 210P Practical’s in Botany 8 14 22 C 5.0
BSC-WBAT 211P Practical’s in Biochemistry 10 14 24 C 5.0

BSC-WBAT 212P Practical’s in Wine 
Technology 8 8 16* F 0.0

UGAC-02 Physical Education - - - SA -

22.00/22.00SEM 1 SGPA : 8.20 Credit Earned (1) : Total Marks(1) : 411 / 600 Credit Earned (2) :SEM 2 SGPA : 4.18 Total Marks(2) : 263 / 60018.50/22.00

Signature of COE Signature of PrincipalHead of Department Vice Principal Date of Result :
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