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Dairy products and processing

Food Product Processing

Fundamental of Food Analysis

Lab Fundamental of Food Analysis

Principles and Instruments in Food and Nutrition Analysis
Principles of Food Quality Assurance
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Principles of Post-Harvest and Fishery Products Technology
Raw material handling in food industry
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Research Techniques

Selected Topics in Food Technology
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Sensory Evaluation and Shelf life Determination

Sensory Evaluation and Shelf-Life Determination
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