Program name: Credit-based Undergraduate Program
Level of training: Undergraduate
Field of study: Food Technology
Type of training: Full-time

1. Introduction

Food Technology focuses on the importance of food science and food

technology to humans. Food science is the study of the physical, biological, and

chemical makeup of food; the causes of food deterioration; and the concepts

underlying food processing.

Food scientists and technologists apply scientific disciplines including

chemistry, engineering, microbiology, and nutrition to the study of food to

Improve the safety, nutrition, wholesomeness and availability of food.

2. Objectives

Demonstrate knowledge and understanding of the term food integrity
Explore ethical and sustainability issues surrounding food production
Assess how the consumer is protected by legislation

Explain how food can become contaminated by biological, chemical or
physical hazards

Identify the role of the consumer in ensuring food safety and becoming
change agents in the transition towards a smart, inclusive and trusted food
system

Reflect on the work organizations are doing in relation to food safety

3. Learning outcomes

To Apply principles and professional knowledge in food preservation and
processing

Proficiency in the use of specialized equipment systems in food
preservation and processing

Applying quality management systems in food processing plants



o Applying knowledge of floor design and layout of food factory production

assembly

e To Implement the steps of planning, organizing production and business

activities, checking, evaluating and promoting trade.

e Conducting scientific research, training, and transferring technical

advances into production practice.

e To use English, information technology, multimedia communication,

teamwork skills in professional activities.

e Applying professional knowledge to build nutritional regimens and

develop a number of food products and functional foods.

4. Curriculum
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