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Fundamental Organic Chemistry for Agro-industry
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Fundamental Chemistry for Agro-industry
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Fundamental Biochemistry for Agro-industry
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Fundamental Analytical Chemistry for Agro-industry
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Basic Microbiology for Agro-industry
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Fundamental Biology for Agro-industry
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Drawing for Food Industry
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Food and Nutrition
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Food Microbiology
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Sensory Evaluation for Food Quality
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Food Analysis
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Production Planning and Controlling for Food
Industry
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Food Innovation
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Food Quality Assurance and Safety
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Statistics and Research for Food Industry
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Food Quality Control
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Seminar in Food Technology
mMwdanguiton1syhendmiuinmaluladewns
English for work for food technologists
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Food Industry Entrepreneur
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Special Problems in Food Technology
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Sweets and Snacks
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Local Fermented Food Product
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Fat and Oil Products Technology
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Food Additives
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Meat and Poultry Products Technology
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Fishery Product Technology
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Bakery Technology
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Dairy Product Technology
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Organic Food and Management
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Fruit and Vegetable Technology
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Preparation for Field Experience in Food Technology
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Field Experience in Food Technology |
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Field Experience in Food Technology |l
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Field Experience in Food Technology |l
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Pre-cooperative Education
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Co-operative Education
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