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1205 701 Principles of Food Science and Technology 4(4-0-4)
Pre-requisite : None
Co-requisite  : None
Theory and principles in food science and technology: food chemistry, food
microbiology, food engineering, food processing, sanitation in food industry, food safety and quality

assurance
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1205 711 Integration in Advanced Food Technology 4(4-0-4)
Pre-requisite : None
Co-requisite  : None
Relationships among marketing, consumer behavior, new product development, food

component interaction, food quality and innovation of food processing using case study
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1205 712

Research Methodology in Food Technology 3(3-0-3)
Pre-requisite : None
Co-requisite  : None

Basic structures and configurations of research proposal, principles and methodology

of research planning, experimental designs, technique to determine data correlations, instructions for

results and discussions, report writing and presentation
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1205 761

International Food Safety and Food Law 3(3-0-3)
Pre-requisite  : None
Co-requisite  : None

National and international standards and regulations, food export relating to food

safety, risk analysis using case study
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1205 791 Seminar I 1(1-0-3)
Pre-requisite : None
Co-requisite  : None
Intensively search of the scientific publications in food science and technology, idea

development and synthesis of scientific concepts. Skills in writing seminar documents, presentation and

questions in related topics

1205 792 auNU 2 1(1-0-3)
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1205 792 Seminar I1 1(1-0-3)
Pre-requisite : Seminar 1
Co-requisite  : None
Giving an oral presentation of the work done at least 70%. Analyzing, synthesis and

comparing of the work with the scientific publications. The oral presentation is required in English

language
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1205 713 Advance in Food Ingredient 3(3-0-3)

Pre-requisite : None

Co-requisite  : None

Type, properties and use of ingredients and food additives in food processing, effects

on qualities and shelf life of food, new food additives, toxicological significance and health, standards

regulations of food additives
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1205 714 Protein Technology 3(2-3-4)
Pre-requisite : None
Co-requisite  : None
Nutritional and commercial importance of proteins, physical, chemical and functional

properties of proteins, protein sources, protein production, factors affecting quality of various proteins,

protein processing technology, and determination of proteins
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1205 715 Fermented Food Technology 3(2-3-4)
Pre-requisite : None
Co-requisite  : None
Roles of microorganisms in fermented foods, selection, storage and collection
techniques of microorganism, kinetic of fermentation processes, physical and chemical changes during

fermentation, fermentation processes of various fermented foods, development of fermentation process

from indigenous to industrial scale, quality control of fermented foods
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1205 716 Drying Technology 3(3-0-3)
Pre-requisite : None
Co-requisite  : None
Drying air properties, psychometric chart, equilibrium moisture content and water
properties of food material being dried, drying mechanism, physical, thermo-physical and chemical
changes during drying, drying methods including thermal and non-thermal techniques, mathematical

modeling and numerical techniques in drying process, case study on current issues
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1205 717 International Food Marketing

Pre-requisite : None

Co-requisite  : None

3(3-0-3)

Approaching and managing international food marketing, factors affecting

international food marketing, tools and available resources to assess these factors, developing

international food marketing
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1205 719 Sensory and Consumer Research in Food Product Development 3(3-0-3)

Pre-requisite  : None

Co-requisite  : None

The importance of sensory and consumer research, methods and techniques of sensory

research, methods and techniques of consumer research, for food product development
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1205 721 Advanced Food Analysis 3(2-3-4)
Pre-requisite : None
Co-requisite  : None
Theory and principle of food analytical techniques both qualitative and quantitative
analysis using advanced techniques, Spectroscopy, Chromatography, Microscopy, Differential

Scanning Calorimetry and rapid methods
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1205 722 Food Hydrocolloids 3(3-0-3)
Pre-requisite : None
Co-requisite  : None
Theory and principle of hydrocolloids, type, properties, functionality and use of

hydrocolloids in food systems
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1205 723 Physico-Chemical Changes during Food Processing 3(3-0-3)
Pre-requisite : None
Co-requisite  : None
Principle of physico-chemical changes in food systems during processing emphasized

on water activity, phase transition, rheology, fat crystallization, and emulsions
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1207 751 Supply Chain Management and Logistics in Food Industry 3(3-0-3)

Pre-requisite : None

Co-requisite  : None

Logistic system and supply chain, costing and value of logistic, international logistics
management, supply-chain management, supply chain stakeholder, inventory and warehouse

management, relationship of logistics and supply chain, role of packaging for logistics, organizing of

logistics and supply chain, case study
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1205 752

Optimization of Food Process 3(3-0-3)
Pre-requisite : None
Co-requisite  : None

Modeling based on mass and energy balances, modeling food product development

and processing involving transport processes, process optimization, and process modeling and design
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1205 753

Physical Properties of Agricultural Products 3(2-3-3)
Pre-requisite : None
Co-requisite  : None

Structure of plant and animal materials and influence of physical properties of plant

and animal materials on processed foods
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1205 754 Food Plant Management 3(3-0-3)
Pre-requisite : None
Co-requisite  : None
Importance of food factory management, production planning and control, project

planning, inventory control, human resources management, decision technique, financial analysis,

factory safety, automation
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1205 762 Quality System Management 3(3-0-3)
Pre-requisite  : None
Co-requisite  : None
Relationships among productivity, cost and marketing, quality and customers, role of

quality management system and safety, approach in quality management system and safety, organizing

of quality management and assurance
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1207 771 Packaging Technology for Postharvest Horticulture 3(3-0-3)
Pre-requisite : None
Co-requisite  : None
Understanding and mathematical modeling changes of horticultural postharvest
physiology and quality attributes, requirements during storage and handling for justifying development
of packaging systems, packaging technology for postharvest purposes with emphasis on modified
atmosphere (MA) condition, transport and display, product-package interactions, applying techniques
of food processing and preservations to prolong shelf life, mathematical modeling for design of
packaging systems for horticultural products including both intact and processed., trend of food and

packaging technology for horticultural products
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1205 772 Active Packaging Technology for Food Products 3(3-0-3)

Pre-requisite : None

Co-requisite  : None

Role of active packaging in food chain, principles of active packaging technology,
packaging configurations of active packaging system, intelligent packaging techniques, integrating
active and intelligent packaging systems to current and prospective packaging systems and practices,
mathematical modeling of mass transfer processes for design and optimizations of active packaging
systems, legislative issues relating to active and intelligent packaging, current and future trends in
research and commercial aspects
1205 782 waﬂﬁmwﬁﬁummmazammﬁaqmmw 3(3-0-3)
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1205 782 Nutraceuticals and Functional Foods 3(3-0-3)

Pre-requisite  : None

Co-requisite  : None

Nutraceuticals and functional food market, definitions of nutraceuticals and
functional foods, Their roles in health, bioactive compound approach, pre- and probiotics, lipids and
their effects on health, dietary fiber and its physiological effects, antioxidants and their effect on health,
measurements of nutrients, chemical components and their bioavailability, assessment of safety and

efficacy of functional foods, regulatory issues, and case study
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1205 783 Nutritional Aspects of Food Processing 3(3-0-3)

Pre-requisite : None

Co-requisite  : None

Stability of nutrients, effects of food preparation procedures, moisture removal, heat
processing, frying, freezing, and fermentation on nutritional properties of foods, effects of new food
technologies ie. high-pressure treatment, aseptic processing, and pulsed electric field on biochemical
components, effects of packaging and storage condition on the nutritional value of food, the addition of
nutrients to foods, technological factors in the development of low-calorie, or low-fat, or low-sodium,
or high-fiber foods, nutritional labeling and claims, and case study of current nutritional aspects of food

processing and future developments
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1207 895 Thesis 12 credits
Pre-requisite : The thesis proposal has been approved or concurrence of thesis
proposal defense and enrollment can be performed
Co-requisite  : None
Investigating and conducting an experiment demonstrating in-dept knowledge in the
field of Food Technology, writing a thesis on the given topic, presentation and successful defense of

the research work
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1207 896 Thesis 36 credits
Pre-requisite : The thesis proposal has been approved or concurrence of thesis
proposal defense and enrollment can be performed
Co-requisite  : None
Investigating and conducting an experiment demonstrating in-dept knowledge in the

field of Food Technology, writing a thesis on the given topic, presentation and successful defense of

the research work



