Bachelor of Science (B.S.)

Undergraduate Courses-Curriculum

University Requirements: 28credits

Major Requirements: 62 credits

Electives: 38credits
Total 128 credits
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The Fundamental Chemistry in food Science and Technology
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Fundamentals of Food 2-0

General Biology 3-0
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Physical Principles 1n Food Science & Technology
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English for Food Science Students 0-2
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Introduction to Food Market 0-3
Economics 0-3
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Plant-based material processing 2-0
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Sea Food Science and Processing 2-0
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Food Safety Law and Regulation 2-0
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figE st 2

Zymurgy 0-2

ZE - (RHEEREE E T

Vegetarian and Extruded Foods Processing 0-2
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