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FD500 Fundamental of Food Science and Technology
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FD600 Experimental Design for Research in Food Science and Technology
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FD601 Food Analysis
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FD620 Food Biotechnology
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FD626 Food Toxicology
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FD627 Mycotoxins in Food
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FD636 Implementation of GMP and HACCP for Food Industry
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FD640 Food Product Research and Development
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FD641 Statistics for Product Development
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FD642 Marketing Research and Food Product Launching
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FD650 Physical and Engineering Properties of Foods
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FD670 Properties of Water in Foods
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FD671 Food Carbohydrates
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FD672 Food Lipids
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FD673 Food Proteins
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FD674 Food Additives and Ingredients
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FD690 Seminar in Food Science and Technology 1
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FD691 Seminar in Food Science and Technology 2
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FD720 Advanced Food Microbiology
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FD721 Research Techniques for Microbiology
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FD726 Industrial Microbiology
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FD727 Bioprocessing Technology
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FD728 Advanced Fermentation Technology
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FD729 Molecular Biology
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FD736 Product Management and Marketing Mix Strategies
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FD737 Food Supply Chain Management
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FD738 Consumer Study and Consumer Response Evaluation
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FD746 Operations Research in Food Product Development
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FD747 Descriptive Sensory Analysis
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FD748 Shelf-life Evaluation of Food Products
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FD749 Food Product Development for Consumer with Special Nutritional Needs
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FD750 Advanced Food Processing
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FD751 Interaction of Food Components in Processing
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FD756 Food Process Engineering
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FD757 Food Rheology
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FD758 Polymeric Packaging Materials
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