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Course Introduction

This course provides an in-depth exploration of the key areas in food technology, including food
chemistry, microbiology, processing, safety, packaging, nutrition, and emerging trends. It aims to equip
students with the knowledge and skills necessary for a successful career in the food industry

Learning Outcomes

On the completion of the course, the students will:
1. Presenting information in a compelling, well-structured, and logical sequence
2. Developing the ability to synthesize, evaluate and reflect on information




