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1, Chemistry & Biochemistry
_ of Foods. ‘

Properties of

2. Physical
Foods.

3. Sensry - Properties of
Foods.

4. Microbiology of Foods.
5. Food Processing. -
. 6. Food Engineering.

7. Nutritional Problems in
Food - Science & Technol-
ogy. o

8, Production of Processed
Foods of high nutritional
Value.

9. Food Safety & Sanitation.
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