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Food Microbiology Analysis

Engineering Economic and Food Industry Management

Calculus

Basic Chemistry I

Food Chemistry

Food Microbiology

Quality Control

Food Processing Technology Practicum

Animal Food Processing Technology Practicum

Operations Research

Food Industry Operations Unit IV

Horticultural Technology

Food Preservation Technology

Sensory Analysis

Postharvest Physiology and Technology

Materials Science

Food Safety

Halal Food Management

Food Industry Microbiology

Introduction to Precision Agriculture

Food Processing Technology Practicum

Statistic

Plantation Corp Technology

Food Packaging Technology

STUDENT SATISFACTION WITH THE ACADEMIC 
SERVICES IN FOOD SCIENCE AND TECHNOLOGY 

STUDY PROGRAM


