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Curriculum

Course Course Title Credit
Code

552.501 Advanced Food Chemistry 3-3-0
552.502 Advanced Biochemistry 3-3-0
552.503 Advanced Nutrition 3-3-0
552.618 Advanced Food Preservation 3-3-0
552.625 Management of Foodservice Organization 3-3-0
552.626 Advanced Food Process Engineering 3-3-0
552.628 Advanced Functional Foods 3-3-0
552.504 Seminar I 1-1-0
552.505 Seminar I 1-1-0
552.506 Seminar III 1-1-0
552.507 Seminar IV 1-1-0
552.508 Seminar V 1-1-0
552.509 Seminar VI 1-1-0
552.605 Advanced Nutritional Physiology 3-3-0
552.606 Advanced Food Preparation 3-3-0
552.607 Nutrition Survey and Evaluation 3-3-0
552.608 Nutrition, Growth and Development 3-3-0
552.609 Clinical Nutrition 3-3-0
552.612 Food Rheology 3-3-0
552.613 Advanced Food Microbiology 3-3-0
552.614 Organoleptic Evaluation of Food 3-3-0
552.615 Advanced Agriculture Processing 3-3-0
552.616 Advanced Animal Products Processing 3-3-0
552.617 Advanced Sea Food Processing 3-3-0
552.621 Applied Statistics 3-3-0
552.684 Cosmeceuticals and Beauty Food 3-3-0
552.685 Food Manufacture Management 3-3-0

Engineering
552.627 | Advanced Data Analysis for Food Science 3-3-0
552.629 Food Packaging Technology 3-3-0
552.63 Computer for Food Science 3-3-0
552.631 Resent Developments in Foodservice 3-3-0
System Management

552.632 Nutrition Education and Counselling 3-3-0
552.633 Community and Nutrition 3-3-0
552.634 Nutritional Epidemiology 3-3-0
552.635 Special Topics in Nutrition 3-3-0
552.639 Examination Methods in Food Packaging 3-3-0




Course Course Title Credit
Code

552.64 Special Topics in Agricultural Processing 3-3-0
552.641 Fermentation Technology 3-3-0
552.642 Culture Engineering 3-3-0
552.686 Food Sensibility Engineering 3-3-0
552.644 Food Machinery 3-3-0
552.645 Freezing and Dehydration 3-3-0
552.646 Special Topics in Food Engineering 3-3-0
552.648 Heat Transfer in Food 3-3-0
552.65 Research Methods in Food and Nutrition 3-3-0
552.651 Lipids and Proteins in Nutrition 3-3-0
552.652 Food History 3-3-0
552.653 Minerals and Vitamins in Nutrition 3-3-0
552.654 Sports Nutrition 3-3-0
552.655 Animal Experiment and Nutrition 3-3-0
552.656 Public Health and Nutrition 3-3-0
552.659 Research in Traditional Foods 3-3-0
552.66 Cultural Aspects of Foods 3-3-0
552.661 Special Topics in Food Preparation 3-3-0
552.662 Information Management Systems for 3-3-0

Foodservice
552.663 Foodservice systems Management : 3-3-0
Purchasing

552.664 | Special Topics in Foodservice Management | 3-3-0
552.665 Carbohydrates Chemistry 3-3-0
552.666 Lipids and Oils Chemistry 3-3-0
552.667 Proteins Chemistry 3-3-0
552.672 Bioseparation Processes 3-3-0
552.673 Biophysics 3-3-0
552.674 Advanced Meat Processing Technology 3-3-0
552.675 Advanced Nutrition across the Life Cycle 3-3-0
552.676 Advanced Nutrition Support 3-3-0




