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Master of Food Technology (MFT)

Major Electives

A)

Code Title Credits |Prerequisites Corequisites
Major Elective 3
Major Elective 3
Major Elective 3
Major Elective 3
Total| 12
Core Requirements
Code Title Credits |Prerequisites Corequisites
FDSC505 Statistical Methods in Applied Sciences 3
FDSC510 Physicochemical Aspect of Foods 3
FDSC545 Food Analysis 3
FDSC550 Food Packaging 3
FDSC551 Food Engineering Applications 3
FDSC555 Product Innovation and Development 3
FDSC594 Graduate skills 3
Total| 21
Major Requirements
Code Title Credits |Prerequisites Corequisites
. FDSC505-FDSC594-FDSC545-
FDSC597 Project 3 FDSC510
Total 3
Major Elective Courses
Code Title Credits |Prerequisites Corequisites
Z)DSCSZS (Set Sustainability in Food Technology 3
ig)SCSSO (Set IAdvanced Dairy Processing 3
Z)DSCMO (Set Food Additives: Practical Applications 3
'I:I)DSC%O (Set Fruits And Their Products 3
Zl))SCS65 (Set Grains and Baking 3
;DSCS?O (Set Nuts and Roasting 3
FDSCS75 (Set Oil Production 3
A)
;)DSCSBS (Set \Waste Treatment in the Food Industry 3
Z)DSC590 (Set IAdvanced Topics in Food Biotechnology 3
FDSC595 (Set Sensory Evaluation of Food 3





