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Food Chemistry
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Food Analysis
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Preparation for Field Experience in Food Science and Technology
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Field Experience in Food Industry
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Utilization of Microorganism in Food Industry
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Quality Assurance and Food Safety
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Food Industry Entrepreneur and Management
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Food Engineering I1
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Special Problems in Food Science and Technology
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Seminar in Food Science and Technology
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Post Harvest Technology
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Cereal Product Technology
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Bakery Technology
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Dairy Product Technology
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Meat Product Technology
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Food Packaging
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Food Fermentation Technology
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Food Toxicology
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Food Product Development
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Food Additives
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Marketing for Food Industry
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Fruit and Vegetable Technology
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Fishery Product Technology
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Poultry Product Technology
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Beverage Technology
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