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# 1. New South Wales Clfst Food Science and Technology X& wifrfx

shd ki !

12}, AlE, -8 (Molecules, Cells and Genes)

&Ivk3}sK Fundamentals of Chemistry A, B)

2132318} Q] (Introduction to Food Science)

1 2]3E2F(The Food Industry: Professional Perspective and Practice)
Ay 318k 4=8K(Mathematics for Life Science)

L8] )8} EA|(Statistics for Life and Social Sciences)

k=28 (Fundamentals of Physics)

Uut ExpAE- s Fundamentals of Molecular Biology)

uk A5} Fundamentals of Biochemistry)

Qut vjAE 2 W sKFundamentals of Microbiology and Immunology)
2 2]335}8H (Food Chemistry 1)

213 e(Food Choice)

oJoFsK Nutrition)

2 %F=(General Education)

2]#35}812(Food Chemistry 2)

27 Hd8l(Food Processing Principles)

2] 278 Food Preservation: Principles and Application)
3 271 T2 Unit Operation in Food Processing)

AN Product Desige and Development)

23 t|AE(Food Microbiology)

235322 3)(Quality Assurance and Control)

2]3E9FH(Food Safety)

s

- A ZZAE(Project)

B

- 217 2]F3F8Advanced Food Chemistry)

- 2] A} K Forensic Food Science)

- 315 4]¥v]48E(Advanced Food Microbiology)

- 217 98K Advanced Nutrition)
4 - 21 21F 78 Advance Food Processing)

- AWt A, B(Biotechnology A, B)

- 97 A3-si(Commercial Biotechnology)

- HA]ZA| S Microeconomic 1)

7AX73A g Macroeconomics 1)

AFA A5 72 (Business Data Management)
o1} (Managing People)

- vA " (Marketing Fundamentals)

A2 8K Physiology)
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¥ 2. New South Wales CHat Food Science and Nutrition & mafalx

hd A=y

B2l HAE, f--8 (Molecules, Cells and Genes)
uk3}sKFundamentals of Chemistry A, B)
212 318} ]F(Introduction to Food Science)
1 2]3F2F4(The Food Industry: Professional Perspective and Practice)
Ay 718} 4=8Mathematics for Life Science)
Ak8] el E7(Statistics for Life and Social Sciences)
2uHE2] 8 (Fundamentals of Physics)
&t ABsleFundamentals of Biochemistry)
2)1ZF 0 AE(Food Microbiology)
oJo¥s(Nutrition)
7 =Z(General Education)
Yk
E2}A &8 Fundamentals of Molecular Biology)
= 3}3H (Food Chemistryl)
&(Food Choice)
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3k U A E 2 W) sK(Fundamentals of Microbiology and Immunology)
- A2 8(Physiology)
2)E715-4El(Food Processing Principles)

2]1ZF A8 Food Preservation: Principles and Application)
A|E7N 2 (Product Design and Development)

g AR

- 2EF7Hg ©9Z22KUnit Operations in Food Processing)
Z3}8K Advanced Food Chemistry)

#2)(Quality Assurance and Control)

(Food Safety)

A-HForensic Food Science)
2]Zu]AE(Advanced Food Microbiology)
o¥slAdvanced Nutrition)

#7158 Advanced Food Processing)
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- FEEo} : chemistry, microbiology, processing, engineering, nutrition,
postharvest technology, sensory assessment
- 749, A, BEE, APAE SO T4

T TRZZ 55 Eolof g1l 43hd W= AT S AYIEO T 55 4 A /NAEE Y T
TS0 7 ksl uA)AXAA S Food Science and Nutrition A29] 7% 47+ A
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3. Queensland L&t Food Technology = muful

3hd EEEES

A /A2 X3 Cells, Genes & Evolution)

373 & F2]Z 2k o]8l(Systems Thinking & Practices in Environmental & Agri-Food Industries)
3}8l/ 2/ Chemical, Structures & Reactions)

2)1ZF 245 2](Principles of Food Preservation)

AM|FEANA ZZ71A)(Cells to Organisms)

A& Al2~"of|Ae] E2]7]Z(Physical Basis of Biological Systems)

3}8HE-2/ ol LR/ 924 (Chemical, Energetics & Reactivity)

REEE

- Aslel(Biochemistry: Molocular Components of Cells)

1 - AleFd(Law of Contract)

AN} EE F(Introduction to Consumer Behavior)

- 521F A|2HoA 9] X417 (Knowledge Management in Natural & Agrifood Systems)
Q4% 21F 18]3 ARS|(Nutrition, Food and Society)

- 2|8/ A 533 Physics & Engineering of Materials)

- 3} J %K Nutrition in the Lifespan)

- 7474/ A" =} °d°KNutrition in Health and Disease)

33} J&(Introduction to Management)

- Z2]3)5(Organisational Behaviour)

A 8]l & (Introduction to Marketing)

A28} Y (Introduction to Psychology)

¢

N ol

AEE7 8} [(Biometrics I)

ol7regoFste] A7|(Principles of Human Nutrition)
212 3}8KFood Science)

2 2)E 71888 I(Food Process Engineering I)
2]3£3}8K(Food Chemistry)

2)Zw) A& [(Food Microbiology I)

e

2)F 71888} I(Food Process Engineering 1I)
21ZFokR/E 2 A2 (Food Safety & Quality Management)
2]F4)(Chemical Food Analysis)

2]1Zn A& TI(Food Microbiology 1T)
&72l<x(Professional Practice)

REEE

o7 ZZ A E(Research Project)

2 ZF 13/ 58 Food Structure & Sensory Science)

Fal 21EF3e/ AT F-8HEmerging Food Technologies & Biotechnology)
AEETs AEE(Research Methodology for Biophysical Science)
212 A% 79 Food Product Development)

e
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4. Queensland LSt Food Industry Management X& wifrfA

78 R

Innovation Management in the Food Industry
Food Industry Case Studies

EEE Y
Food Industry Systems Integrative Capstone
Food Systems and Supply Chain Management
Agrifood Strategy & Competitiveness

A8)3H=- | Food Service and Retail Management

(24 9 2)| Introduction to Human Resource Management

Agriculture & Food Industry Marketing

2 78S Ho] 9lom, 4813 wj= Food Science
and Technology HA&F-Fof oA A ZZAEE <=
Y 3todol sl=t] HME-EokZ = chemistry, microbi-
ology, processing, engineering, nutrition, posthar-
vest technology, sensory assessment 5] )™ 7}
o], AW, XE, dAAE 52 53l ARE W
Hrk

Queensland tjgte] 2F#H Wby 3£ 334
o] YeRH%I=t] Food Technology 2] 7% 18}
d WeaEo 2 AEsh sk 58 g0 543 B
A 0B WSES Hlo] Qlon] MelsEo 2 AF
Ay, 2 BEE U A8 AR, v 9
AR A 5L 4 S Hol Utk 2
SPAREE
sl Qlon] ekt AeEE S 4 ES
Ho] Sik

Food Industry Management -3 Business
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= ZRIgo e A7) B5Eat 27) ope] Hez)
23 S HW HEWIPY AT Hek 85
=02 2 Innovation Management in the Food Indus-

oo

e

(

try, Food Industry Case Studies, Food Industry
Systems Integrative Capstone, Food Systems and

Supply Chain Management 5= EX5 %o] 9J&
o M=o Z Agrifood Strategy & Competitive-

ness, Food Service and Retail Management, Intro-
duction to Human Resource Management, Agri-

=0 O >

culture & Food Industry Marketing 5= 52
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WA TS o] HEAY Al s BT
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La Trobe University 2] Tourism and Hospitality
& WYL 3 50 ERAITE Ak 3 -
= =3h)ske] WS Business Schoolol] 7l
o] 3J+= Tourism and Hospitality Z3-o|2} 121
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T
== Food and Beverage Services, Tourism and

|

(oA

> ¥

ot o
o,

Hospitality Law, Hospitality Service Delivery 5|

3
I, FEHEY uldfipPy

FRAUES) AET T Otago et
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S PO ZASIUTHE 6, 7).
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¥ 5. &% La Trobe University CHSt Tourism and Hospitality %= mefuAd

shd

EEER

Introduction to Leisure Industry Studies
Leisure Information Systems
Management Communications

Food and Beverage Services

Accommodation Operations Management
Leisure Industry Enterprise Management

Leisure and Tourism Marketing

Accounting and Management for Entrepreneurs

Entrepreneurship in the Leisure Sector

Accounting for Management Decisions

2 Tourism Hospitality Operations Co-ordination

Tourism and Hospitality Law

Service Industry Labour Management

Economics for the Tourism and Leisure Industry

Introduction to Tourism and Leisure Analysis

Service Operations Management
3 Strategic Management Leisure Industry
Hospitality Service Delivery

Government Business Relations

Special Event and Meeting Industry Management

o PAse] v, oA Azt

T glow, Qhs BsE 54 ojelx) B2 )
SIS Aol Sith T AL, ABAL A
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¥ 6. 2= Otago LSt Food Science & mzffy
shd W
M| ZE2AYE8KCell and Molecular Biology)
AEst 2 QA A7) e 71%3}8KThe Chemical Basis of Biology and Human Health)
Q1A A]2=%] I(Human Body System I)
S A8 Statistics)
ok A4S, $ATES, B 5 O
REEE
2]3£3}38} [(Food Chemistry I)
2121 2~8l(Food System)
237138} I(Food Processing 1)
2wt m)AlE-8KMicrobiology; Microbes to Medicine)
AENE 2 538K Product Development and Sensory Science)
REEE
2)3%3}8} [I(Food Chemistry IT)
2)Z 7188} II(Food Processing IT)
AP E(Research Methodologies)
2)Z 0|4 E3Food Microbiology)

AL El

AENCHAS ]

—

d

= W58 Advanced Sensory Science)
+3}8F =24 E(Food Science Project)
= n]A-E-8KFood Microbiology)
#7232 (Food Quality Management)
2 g AH]xHEA|(Food Policy and Consumer Issues)
A E7(Food Product Development)
=rA € & (Introduction to Food Marketing)
2]Z3}8 Advanced Food Chemistry)
1= 318l 35k Fof Mlu|iul(Selected Topics in Food Science/Technology)
2|E#538} Fol AlnikSelected Topics in Sensory Science)
77 702 (Process Manual Development)
A -HPH E(Research Methodologies)

=7

o it o n{lﬁl o o

EU_{ZJE.\ZJE.IZJEH

ﬁ =l
m

o

ESN
Lo

1343 (Food Policy)
Iaes

l

23}/ 5-8)(FermentationScience and Technology)

F5 Z}SK(Flavour Science)

H]z}2]Z )8t Hol Muul(Selected Topics in Consumer Food Science)
3]k} Marine Science)

b o
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5]

7. A= Otago CHSH Consumer Food Science &z wrfu™

o

shd e s

)28 2(Food Principles)

B2 2~ S k-vlAE ) AH](Business Studies-Marketing & Consumption)
E712 ¥Pi(Statistical Method)

A ZEAAYESHCell and Molecular Biology) (A2

Ju—

=
]33} £3KFood and Cultural Perspectives)
“53}8KSensory Science)

=

b

3L

21FZ 232 (Food Quality Management)

21FAA 9 A8]2EA|(Food Policy and Consumer Issues)
37 #5FHAdvanced Sensory Science)

21 FulA ¥ 9 F(Introduction to Food Marketing)

A& 3} AH)2(Food and Consumer)

AHPHE(Research Methodologies)

AF0H A 74 7Fs A

738} . 2]o]e] 3K Anthropology: Evolution of Human Diet)

F3F: 4% =A% X](Anthropology: Global Politics of food)

- Q17+ odo¥a} : odekz} 77} -S(Human Nutrition: Nutrition and Health Communication)
- tAIE ] ¢ AB)A} dE2(Marketing Management: Consumer Behaviour)

- EAIT: 3|84 2 FeElE(Statistics: Regression & Modeling)

o+ A E(Research Project)

2 Z 538} Fol Alm)il(Selected Topics in Sensory Science)

2]Z A2 (Food Policy)

! AH|R}AIE 8 Bof Mju|ul(Selected Topics in Consumer Food Science)

3] ok} Marine Science)

Az
oIk SAE o] wo] glonk Ak vpE, 414 3

SEQTHINA 2006950 AN 1] S BE, 1} 5 AEATAE ol99] B S} Wb}
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AGstzte] 22782 Qe gsko 2 Wz glck ‘Think globally, act locally’ g @3} 7Fo] =A%
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www.daff.gov.au
www.unsw.edu.au
www.uq.edu.au
www latrobe.edu.au
WWWw.otago.ac.nz
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