PR T oA

(A clelial) ) Luial) )

Number Number
Se. Name of book Year | Number of :
of copies
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1 | Atextbook of physical chemistry 2009 5 1 5
2 | An Introduction to microbiology 2007 9 1 9
3 | An Introduction to mycology 2008 9 1 9
4 | Anintroduction to physical chemistry 2006 5 1 5
5 | Biochemistry 2008 10 1 10
6 | Biotechnology 2008 10 1 10
7 | Biotechnology — 1 2009 4 1 13
8 | Biotechnology — 2 2008 4

9 | Biotechnology — 5 2006 5

10 | Biotechnology cell biology and genetics (part—1) | 2006 4 1 4
11 | Cereal technology 1970 1 1 1
12 | Cooperative chemistry 2006 1 1 1
13 | Environmental Biotechnology 2008 4 1 4
14 | Environmental microbiology and biotechnology 2005 5 1 5
15 | Essentials of food microbiology 1997 1 1 1
16 | Experimental physical chemistry 2008 5 1 5
17 | Food microbiology 2009 5 1 5
18 | Food an oxford anthology 1995 1 1 1
19 | Food chemicals codex 1981 1 1 1
20 | Food science 2009 2 1 2
21 | Food technology processing and laboratory control 2001 1 1 1
22 | General and inorganic chemistry 1987 2 1 2
23 | General biochemistry 2008 13 1 13
24 | Industrial microbiology 2009 5 1 5
25 | Laboratory manual in Biochemistry 2008 10 1 10
26 | Laboratory manual in microbiology 2008 7 1 7
27 | Microbiology for the health sciences ( fourth edition | 1992 2 1 2

)
28 | Modern organic chemistry 1987 5 1 5
29 | Nutrition science 2009 10 1 10
30 | Organic chemistry 1971 4 1 4
31 | Organic chemistry for students of biology and | 1973 4 1 4
medicine

32 | Outlines of biochemistry 1971 1 1 1
33 | Physical chemistry 2001 3 1 3
34 | The food combining / blood type diet solution 2000 1 1 1
35 | Instrumental analysis in the biological sciences 1987 1 1 1




